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Kerry Bakery 

At Kerry we have a dedicated bakery 
team with application expertise. We can 
provide bespoke and innovative 
solutions in line with market trends.
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insight



How We Achieve Complete Customer Engagement
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‘We lead our
customers 
to a better 
understanding 
of taste & 
nutrition.’
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What is Influencing? Public Health Delivering Nutrients 

Agenda

01 02 03
NUTRITIONAL DEMAND STATUS HOLISTIC APPROACH for SUCCESS



What are the drivers?

Demands
Nutrition

01



Nutrition demands
What’s driving the

LYFESTYLE
Public Health 

Bodies, NGO’s & 
Governments



Health Org, NGO’s & 
Governments 

Drivers

Sugar Taxes 
in Place

SUGAR TAX LABEL WARNINGS FOOD SAFETY

Acrylamide
Traffic Light



Media & Influencers
Drivers



1 in 3
people are 

willing to pay 
for clean label

1 in 2 people 

are trying to  
optimise their 
health through 

diet

54% of  

consumers are 
trying to  reduce 

the amount of 
fat they  

consume

Lifestyle

Source: Kerry Insights, 2018; Consumer First, 2018 

Drivers

6 out 10 
consumers say 

they always 
read  the 

ingredients on 
food and drink 

packaging

Healthier Lifestyle
Consumer Awareness

Mindful Choices
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Reduced 
Calories

Natural 
ingredients 
and cleaner 

labels

Regarding BAKERY, consumers are looking for 
balanced choices made with ingredients they know 
and trust

Reduced 
Sugar Functional

products



What’s the context?

Status
Public Health

02
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Health issues



Holistic Approach to Success

Delivery
New ways of

03



Delivering nutrients 
New ways of
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“Free-from” or “zero”

variants

AVOIDANCE

Low/No/Reduced Lactose

Gluten Free

Clean/Cleaner Label

Cleaner footprint/Sustainability

Decreased content of process 
contaminants

Products with “diet”, “low”,

or “less” tags

BALANCE & 
MODERATION

Reduced Sugar

Reduced Salt

Reduced Fat

Balanced Choice
(e.g. Flexitarians,Veganuary)

Functional products and 

“natural foods”

PROTEIN Fortification

DIGESTIVE Health
• Fibre, Prebiotics, Probiotics, Wholegrains 

Healthy LIPIDS
• Trans & PHO Replacement
• Healthy Oils

IMMUNE Health
• Minerals, Vitamins, Wellmune

POSITIVE NUTRITION



Delivering nutrients 
New ways of

C
A

T
E

G
O

R
Y

D
E

S
C

R
IP

T
IO

N
E

X
A

M
L

E
S

“Free-from” or “zero”

variants

AVOIDANCE

Low/No/Reduced Lactose

Gluten Free

Clean/Cleaner Label

Cleaner footprint/Sustainability

Decreased content of process 
contaminants



19 | Taste & Nutrition

Free from

Avoidance 
#1 Free from Trend

Highest trend in Bakery 
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Avoidance 
#2 Cleaner Label Trend
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Avoidance 
#3 Removal of undesired chemicals; decreasing Acrylamide content

ACRYLEASTaACRYLAMIDE

Reduction of acrylamide formation 
during process

• Fully non-GMO

• Reduces acrylamide by up to 

90%

• No impact on taste or texture

• Versatile with no or minimal 

changes to manufacturing 

process

• Effective at low doses

• Clean label
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Environmentally friendly 
#4 Sustainability through decreased Energy Consumption

Enzymes*a

water level 
in the recipe

Better 
manufacturing 

process

* Non declarable ingredients on the final bake product ingredient list declaration

Reduced viscosity of the dough (batter)

Reduced energy consumption / baking time

Improved biscuit (wafer) quality



Delivering nutrients 
New ways of

Products with “diet”, “low”,

or “less” tags

BALANCE & 
MODERATION

Reduced Sugar

Reduced Salt

Reduced Fat

Balanced Choice
(e.g. Flexitarians, 
Veganuary)



Balance & Moderation
Sugar Functionality in Bakery

Taste

Shelf life

Texture

Binding

Colour

Processing

Toppings, finishing 
& fillings

Gluten 
softening

Yeast activity
Fermented bakery

Better for you



Challenges
Sugar Reduction 

Process challenges Product challenges

• Dough rheology
• Manufacturing 

process

• Aw

• Shelf life

• Colour/Cracks/Appearan
ce

• Sweetness/Flavour

• Texture (chewy / 
crunchy)

• Flow

Better for you



Sugar ≠ Calorie Reduction
Sugar Reduction 

Better for you

Carbohydrates: 
4 Calories/g

Proteins: 
4 Calories/g

Fats: 
9 Calories/g
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Energy (kcal) scale for food



Challenges
Fat Reduction 

Process challenges Product challenges

• Dough structure
• Manufacturing 

process

• Flavour/taste
• Mouthfeel
• Texture 

• Flow/spread
• Aw

• Appearance

Better for you



Delivering Solutions
Calorie Reduction 

Better for you

Concerns



Calorie reduction 
How to approach and deliver solutions

Solutions

Flavours

Starche
s/Fibres

Enzymes/

Emulsifiers

50% Fat Reduced → 16% Energy reduction

30% Fat Reduced → 9.6% Energy Reduction

30% Sugar & 30% Fat Reduced → 14.25% Energy Reduction

20% Sugar & 50% Fat Reduced → 20% Energy Reduction

20% Fat Reduced Shortbreads → 3.5% Energy Reduction

Better for you



Delivering nutrients 
New ways of

Functional products and 

“natural foods”

PROTEIN Fortification

DIGESTIVE Health
• Fibre, Prebiotics, Probiotics, Wholegrains 

Healthy LIPIDS
• Trans & PHO Replacement
• Healthy Oils

IMMUNE Health
• Minerals, Vitamins, Wellmune

POSITIVE NUTRITION
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Positive Nutrition
Food with Added Benefits

Water Uptake 
Sandiness

Process 
challenges

aFIBERS

Off taste

Processability
a

PROTEINS

Challenges

Clean label masking solutions 

Optimized taste & DDIAS score proteins *

Low viscosity & high soluble fibre with double benefit : 

functionality & labelling **
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Positive Nutrition
Protein Enrichment

DIAAS Score Claim

≥ 100 Excellent/High Quality

≥75 - <100
Good Source of Protein 

Quality

<75 None

FAO Report (2013)

DIAAS ≥ 100: protein source supplies more than the required amount of the most limiting AA

DIAAS < 100:protein source supplies less than the required amount of the most limiting AA 
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Protein Quality
DIAAS
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Positive Nutrition
Food with Added Benefits

Baking 
stability

Shelf  
Stability

a

Daily 
Cultures

Digestive 
health

Challenges

Solutions with friendly declaration  and clean taste, 
possibility of cobranding for better awareness*

Beneficial cultures, bake & shelf stable, possibility of 
cobranding for better awareness **

TasteImmune 
benefits



Summarizing….



Want to speak to Kerry’s team of experts 
about supporting your next reformulation 

in bakery?

Maria.Padurean@kerry.com

Want more, great, educational content born 
out of partnerships between research 

institutions and industry experts? 

Subscribe to monthly updates from 
https://khni.kerry.com

mailto:Mari.Padurean@kerry.com
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Questions


