Dan Ice World

On the raw material market, the coconut oil prices have been down
20-25% compared to Jan 2020 and stabilized at these lower levels.
For dairy powders, the SMP prices are also fallen from the highs of
above 3K by 20-25%, but now with China opening, we see price
increase start building up.

52. issue – April 2020

Dear friends and ice cream lovers,

Let us hope that 2020 will not be hurting our businesses as much
as initially feared and look forward to having a Corona-free second
half 2020!

I am pleased to send
out the 52. issue of Dan
Ice World, under these
peculiar circumstances.

Thanks.
Best regards – Cameron Skandarioon

The Corona virus has
hit us all with a speed
that no one would have
imagined just 2 months
ago!
We have experienced lockdowns and curfews in so many countries,
and it seems at least for some weeks, that many of us will be severely impacted.

Non-dairy ice cream
Many consumers today are looking for non-dairy alternatives in their
diet. The market is growing rapidly – and so are the offerings from
new as well as long-time established producers.
Now, we can include ice cream
into this segment - and notably
an ice cream with good taste!

A lot of our customers had to close down the production although in
some countries the production is going on with all the challenges
that it has for our customers in terms of their employee’s safety and
well-being.
But the Corona virus has also shown that the world has become
one! That whatever happens, happens to us all. It has made us
closer to each other, in a good way. We feel with you all and wish
that this nasty virus leaves us all soon!

Ice cream is something to enjoy
- but without good taste - no
chance of getting the consumers back in the store again.
Seemingly, a very difficult task - everybody knows that the “good
taste sits in the fat”.
And without fat - where is the good taste?
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We are therefore pleased to inform you that we have developed
the ideal solution. We are offering
you two recipes – one based on
SOYA and one on COCONUT.

Routine dairy testing with instruments using Fourier Transform Infrared (FTIR) is a proven way to improve ice cream quality and production efficiency.

Clean Label products
The industry is chasing to find solutions to offer high-quality products with no preservatives. Everything must be clean – a growing interest in wellbeing and the environment has sparked this trend.
We have developed, jointly with
Cargill, a concept that will enable
you to gain a good share of this
growing market within ice cream
products. We feel confident that
you will turn to Tetra Pak to develop
new products and start getting your
fair share of this new business.
Good luck – with non-dairy and clean ice cream. Your consumers
are waiting for your products. Share your plans with us and utilize
our findings!

The concept of transferability is becoming increasingly critical to the
efficiency of analytical operations.
Transferability sounds a little nerdy, but the concept is simple: it is
the ability to get the same result on different instruments for the
same sample.
To avoid variations in quality and use of raw materials, all instruments need to perform perfectly. Yet checking and managing transferability with FTIR instruments involves time, work and specialist
knowledge within an organisation, for example, with a reference test
procedure made typically once every two weeks by trained personnel.
The MilkoScan FT3 is a gamechanger for dairies running multiple instruments. Using so-called smart technology, it automatically checks its performance
every two hours so that any
signs of drift in results are spotted immediately.

Ice cream quality goes global
A smart instrument self-check
procedure provided with the
new MilkoScan FT3 dairy analyser paves the way for more
consistent dairy testing with
less worry about consistent
analytical performance across
all instruments. Exceptional
transferability holds the key.
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But as dairy production becomes
increasingly sophisticated and
global, producers need to work
hard to keep growing fleets of instruments running just right.
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This avoids reference analysis
checks. It saves time, work and
chemical reagents and avoids worries about compliance with operating procedures.
The new smart MilkoScan FT3
opens the door to high levels of
consistent transferability with little or no effort on the part of operators. It makes the prospect of highly stable analytical units delivering
consistent results across the whole fleet a reality for any dairy operation.
Peak performance, every time, everywhere
The prospect of getting all instruments testing to specification all the
time fits hand-in-glove with developments in digital connectivity also
included in the new MilkoScan FT3. This warrants the introduction
of yet another technical term called the master/satellite setup.
By connecting satellite instruments to a master control centre, it becomes much simpler to keep an eye on performance of instruments
and to keep them up to scratch with updates to calibrations.
For instance, if there is an update
to a test for fat in milk to account
for seasonal variations in raw milk
quality, it is easy to do it on the
master instrument and then push
it out to all instruments at the click
of a mouse button.

cream and other dairy products wherever in the world they are produced.
Testing ice cream with the MilkoScan FT3
The Milkoscan FT3 can test a broad range of milk and dairy products
and ice cream for a variety of parameters such as fat, protein, total
solids, solids nonfat, lactose, glucose, fructose, sucrose, total sugars, freezing point and many more.
A wide variety of milk, cream
and ice cream mix samples can
be handled with ease.
With its smart flow system, it
can recognize and auto-adjust
to each sample and deliver results within as little as 30 seconds depending on sample
type, with just a little sample preparation required when particles are
present in the icecream mix.
Readymade calibrations are available for milk, cream, concentrated
whey, concentrated milk, desserts and ice cream avoiding the timeconsuming reference analysis and calibration work that is required
with some other solutions.
More about the MilkoScan FT3. Follow this link:
https://www.fossanalytics.com/en-gb/products/milkoscan-ft3

This can only happen if all the instruments involved are aligned and testing correctly. Which leads us
back to the importance of the new levels of transferability for efficient
quality control operations and not least for consistent quality of ice
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Maximize capacity, yield and uptime!

Upcoming exhibitions

Grasp new opportunities with smart innovation for ice cream
sticks
Maximize your potential in stick ice cream
products with a tailormade medium-capacity
line that enables you to produce exciting and
appealing varieties with guaranteed high
performance.

Well……
Usually, we have some information about the upcoming exhibitions here, but for now, we need to wait and see 😊.

Innovate and inspire
Inspire your customers with new stick ice cream products and watch
your market grow. Our rotary moulding technology lets you expand
into more complex value-added products, all with the same delicious
creaminess as extrusion.
Benefit from high-end equipement
Built around the Tetra Pak® Rotary Moulder, the market leader
for moulded stick products, the
line performs everything from
moulding to filling. An array of dry
dosing options allows you to optimize production and hit your
customer’s sweet spot.
We hope that you have enjoyed this newsletter.

Maximize capacity yield and uptime
This easily upscalable line allows you
to start basic with a limited investment
and expand as your market grows. Multiple automated features and advanced
filling options, including bottom-up filling with built- in CIP, extend plant run
time for maximum yield and output.
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If you have any comments, please do not
hesitate to contact:
MetteSogaard.Andersen@tetrapak.com
If you are interested in getting previous issues
of Dan Ice World, please let us know.
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