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m The Editor’s view
Adding value to dairy.

Innovations
New products in dairy — from milk to yogurt, spreads,
cheeses, snacks to chocolate and desserts.

Dairy business
News and views from the global dairy industry.
For regular news updates, visit www.foodbev.com/dairy
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Dairy tech focus
Manufacturing, processing and packaging news.

Ingredient trend: caramel and nuts
Industry insight on the use of pecans, almonds,
caramel and inclusions in dairy desserts, drinks,
snacks and ice creams.
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Events
Packtech - including Packaging Innovations,
Contract Pack, Eco Pack and PrintPack.

CEO insights

Interview with Tetra Pak CEO Dennis Jonsson
on the future of global liquid dairy.

Event preview
Nutraformulate - the functional ingredients
showcase.

Processing update

Water saving and waste water solutions -
meeting cost saving and environmental aims.

Event preview: Vitafoods Europe and Foodex
Ingredients showcase and manufacturing update.

m Technology interview

Milk classification at an early stage.
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Claire Phoenix spoke with
Theo Spierings, CEO of
Fonterra in New Zealand
about his views on the
evolving dairy industry and
innovation in infant nutrition,
butter, milk and cheese.

SPECIAL
REPORT

Adding vitamins, minerals
and other nutrients to
dairy helps when targeting
particular age groups and
niche health sectors.

PACKAGING

Adding to convenience and
fun in the dairy snack and
desert sectors.

EXPERT
OPINION

Aurore de Monclin of the
Healthy Marketing Team
ponders whether the consumer
understands organic.




