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7 September 2015
PRESS RELEASE
The show’s finally over for poor quality 
gluten-free products

“Many people will tell you this is impossible – but it’s not”

Complaints about dry, crumbly gluten-free bakery products could soon be a thing of the past, thanks to a natural milk protein-based solution developed by Arla Foods Ingredients.
The market for gluten-free products is going through the roof in both Europe and the US, driven predominantly by the perception that they are healthier and can aid weight loss. Sales in both regions grew 20% during 2014, to reach a value of €1.5 billion in Europe and $20 billion in America
. 

However, it remains the case that gluten-free bakery products often perform poorly in terms of taste and texture. Nutrilac® proteins for gluten-free products is a solution that addresses this problem directly, offering a natural solution that guarantees end-products with an excellent structure that don’t compromise on sensory quality. It is 100% gluten-free and simulates the protein structure and functionality of wheat gluten, resulting in bread and cakes that have the soft and elastic crumb that consumers are seeking. 
John Kjaer, Global Sales Manager for Bakery at Arla Foods Ingredients, said: “Gluten-free is huge right now, but such strong sales growth won’t be sustainable if products don’t taste nice, because eventually consumers will drift away. The winners in this category will be bakery companies that can make gluten-free bread and cakes that are virtually indistinguishable from their conventional equivalents. Many people will tell you this is impossible – but it’s not. With Nutrilac® proteins for gluten-free products, perfect gluten-free bread and cakes are a reality. The show’s finally over for poor quality gluten-free products.”
Set to take centre-stage at the forthcoming IBA trade show in Munich, Nutrilac® milk proteins for gluten-free products are easy to use in bakery recipes and require no new machinery or change in standard manufacturing procedures, making it easy for companies to enter the gluten free market. The proteins result in an elastic dough that can be handled in a similar way to standard yeast-raised dough. They ensure excellent crumb resistance for enhanced slicing and a pleasantly fresh crust. The proteins are completely natural and have a neutral, rounded milky taste, which ensures they don’t impair product flavour.
IBA takes place in Munich, Germany, from 12-17 September 2015. Visit Arla Foods Ingredients on Booth 465 in Hall A1 to learn more about the company’s Nutrilac® milk protein solution for gluten-free products, and its complete portfolio of innovative ingredients for the bakery industry.
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About Arla Foods Ingredients
Quality starts here: Arla Foods Ingredients is a global leader in natural whey ingredients for products in a range of categories – from sports, clinical and infant nutrition to beverages, bakery, dairy and ice cream.

 
The cornerstones of our business are innovative ingredients, world-class facilities and a staff of dedicated experts. Drawing on our portfolio of functional and nutritional whey proteins, milk minerals, lactose and permeate, our expert team delivers solutions that bring new food products quickly and efficiently to market. Our application centres run hundreds of customer product trials every week. All ingredients are produced using state-of-the-art processing technology at our plant in Denmark, or by one of our joint ventures in Argentina, Germany and the UK.
 
Arla Foods Ingredients Group P/S is a 100% owned subsidiary of Arla Foods, a global dairy company and cooperative owned by dairy farmers in Denmark, Sweden, the UK, Germany, the Netherlands, Belgium and Luxemburg.
RSS Feed
Visit our website at http://www.mynewsdesk.com/arla-foods-ingredients and sign up to our News RSS feed for all the latest developments – updated regularly.

Twitter

Follow us on twitter for all the latest updates @ArlaIngredients 
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http://www.linkedin.com/company/arla-foods-ingredients
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