
NPD: Tex-Mex and tortillas
Innovative ingredients and 
formats have been generating 
renewed interest in tortillas. 

INSIGHT: Gut health
With gut health set to be the 
‘next big thing’ in functional 
foods, we look at the latest 
science and possible health 
claims that can tap into this 
growing trend.

SOLUTIONS: 
Conveying systems
Getting snacks from A to B 
without crumbling or shedding 
their seasonings can be a tricky 
prospect. 

SOLUTIONS: 
Pulsed electric field treatment
PEF technologies promise 
several processing advantages 
when working with fruits and 
vegetables. This feature looks at 
recent progress. 

PROFILE: ESA member

INSIGHT: 
The EU’s chemicals strategy
Published in October last year, 
what does the new strategy 
mean in general and might it 
have specific implications for 
our industry, for example, in 
terms of food contact materials?

SOLUTIONS: 
Artificial intelligence
The potential of AI extends 
far beyond smarter processing 
machines, transforming 
everything from farming to 
flavouring.

SOLUTIONS: 
Sorting and inspection
Systems are getting smarter, 
whether they rely on x-ray 
machines, metal detectors or 
cameras. How can they support 
the changing needs of snacks 
companies and their customers? 

NPD: Go nuts!
Nuts tap into top snacking 
trends such as on-the-go, free-
from, high-protein and high-
quality nutrition. Simple raw 
and roasted nuts will always be 
popular, but nuts are also finding 
their way into novel snacks.

PROFILE: ESA member

SNACKEX PREVIEW
Hamburg is the venue for 
the European snacks industry’s 
big (physically distanced) 
get together.

SOLUTIONS: 
Oil-free processing
Hot air, hot plates and even hot 
salt can all provide alternative 
means of heat transfer when 
cooking snacks.

INSIGHT: 
Plant protection products
The Green Deal and F2F 
strategy are piling the pressure 
on growers to reduce their use 
of chemicals. What are the 
practical issues? 

INSIGHT: Online sales
We often talk about on-
shelf impact, but what about 
creating a screen presence 
on retail websites? And can 
manufacturers make direct-to-
consumer online sales work? 

PROFILE: Germany

SNACKEX REVIEW
We look at some of the 
highlights unveiled at this year’s 
exhibition. 

SOLUTIONS: 
Seasoning systems
What are the options for cost-
effective, flexible seasoning 
application and which one is 
right for your snack making 
business? 

INSIGHT: 
Packaging materials
As the pressure against SUPs 
continues to build, innovative 
packaging materials might 
provide an answer - but only if 
they don’t increase food waste.

NPD: Crisps
Batch or continuous cooking? 
Straight cut or crinkled? 
Potatoes or veggies? What are 
the latest trends for the kings of 
savoury snacking? 

INSIGHT: European snapshot 
Every industry has experienced 
a pandemic shock and we look 
at what the past year has meant 
for savoury snacks across 
Europe. 
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