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New pack to give functional drinks a healthy boost
30 Aug 2005

One of Spain’s major dairy companies is looking to revolutionise the growing
functional drinks sector with a system that traps bacteria within
nanobiocomposites to keep the probiotic bactena intact.

The unnamed dairy company is working with Spanish start-up Nanobiomatters
and the Spanish

Institute of Agrochemistry and Food Technology IATA CSIC to test that the
bacteria works with certain dairy and juice products and remains functional until it
reaches the designated spot ~ the colon.

CSIC project coordinator Dr José Lagaron explains the problem with the direct
use of probiotics in the food is the spoilage of the food, the ioss of bacteria counts
during product handling and shelf-life, and the significant killing of bacteria in their
passage through the acldic conditions in the stomach.

The aim of the new technology is to protect the good bacteria until it enters the
body.

The healthy enzymes will be either applied to the substrate using a coating
technology or melt processing technologles to attach specific strands of bacteria
to the packaging.

The coating technology will make use of the tailor-made biopolymers obtained
from genetic engineering of microorganisms, adequate edible polysaccharides,
proteins and lipids and specific nanobiocomposites.

To release the probiotic bacteria, Nangtilomattersrand the unnamed dairy
company will consider the design of new packaging articles or the use of existing
packaging articles already in the market, such as straws and specifically
engineered closure fits.

These designs, which have a long shelf-life, would retain the encapsulated
probiotics separated from the food product right up to the moment of
consumption.

Lagaron says there has been a lot of interest from dairy companies, particularly in
Spain and France, looking to commercialise the technology due to the increasing
demand for functional foods.

The technology could be commercialised within one to two years providing the
trials are successful and the technology is patented.

Nanobiomatters, headquartered in Valencia, is focused on developing and
producing tailor made nanoadditives for plastic materials and biocompatibie
functional biomaterials for industrial applications.
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For expert strategic or technical advice and guidance on Click here
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PIRA'S INFORMATION
SERVICES BUSINESS
EXPANDS

with the conferences
and industry reports of
Intertech Corporation

The August
2005
acquisition
enables Pira
to develop its global
information services
offering and to become
one of the world's leading
providers of technicat
conferences with more
than 60 events held
across US, Europe and
Asia each year.

More details

INK ON PAPER USA
VENUE CHANGE
Conference to be held in
Atlanta 28-29 September

SN ERY Due to the
sl hurricane in
E‘ﬂaﬁa New Orleans,

Ink on Paper
will be moving venue to
the Crowne Plaza Atlanta

Buckhead, Atlanta,

Georgia, US. Find out

more and reserve your

place now

More details

ENTER THE RFID
INFORMATION CITY!
Check out the all new
rfidbase

With exclusive
breaking
news, a
global
database of RF products
and suppliers, in-depth
consultancy reports and
more - you'll have RFID
sussed. Plus free RFID in
Retait Manual worth £195
when you subscribe.

More details

PROFIT THROUGH
INNOVATION

Read this year’s edition
online
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