First edition

If you want to receive the M&J Retail by mail,
free of charge, send us your details. Each issue
will be packed with information, products and
news about the dairy and juice industry, as well
as consumer issues.

A big thank you to the South African Society
for Dairy Technology (SASDT) for allowing us the
opportunity o launch the first issue at their annual
symposium. It immediately places M&/ Refail in
the right company!

In the first issue, we feature the Dairy Standard
Agency (DSA, the quality watchdog of the dairy
industry. We talk to Ina Wilken president of the
National Consumers’ Union about consumer
issues, we look at maintaining the cold chain in
stores and see what the law says about South
African juices. We also visit Bonnievale, the
biggest cheese factory in South Africa, as well
as Riverside, Cape Fruits' processing plant at
Malelane.

We hope you enjoy this first edition as much
as we enjoyed puffing it together and look
forward hearing your views on the M&/ Refail.

Albert Loubser
Editor: M&/ Retail
082 562 2188

In brief

Wilde pressed and squeezed fruit
juices offer healthy alternatives

Wilde pressed and squeezed fruit juices are
the first long live fruit juices in the country made
from pressed fruit and not from concentrate. An
added bonus is that this unique fruit juice has
an extended shelf life outside of the cold chain.
Recently Wilde infroduced two new juices to ifs
range — ruby gropefruit and mango.

Pacmar, the manufacturer of Wilde fruit juices,
uses a meficulous method of selecting and qual
ity checking fruit prior to the pressing process.
The naturally extracted fruit juice is then pasteur-
ised and packaged, using a unique process that
preserves the juice for up to five months. No wao-
ter or preservatives are added and most of the
nufrients are refained.

This  process differentiates pressed and
squeezed juices from 100% fruit juices. 100%
juices are made from an apple, pear or grape
juice concentrate base. It is then reconstructed by
adding water fo the concentrate. In most cases
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Consumers value the ability to see all Our design studio has the facilities to
the goodness you've packed into your product . provide your marketing department
for themselves. Whether it be wine, i i % A with exclusive, custom-
mineral water or fruit juice, l designed packaging

the sparkling clarity of '.q shapes, and we pride

Dairypack’s pristine PET - & ™ ourselvesin being
packaging is an " - .. able to offer the
unbeatable aid to 5 - . W full spectrum of in-

successful retailing. ] el house research and
Dairypack manufactures ks e development — right

a wide variety of both PET and HDPE containers down to a flawless end-package.

which are rapidly becoming the Give us a call to find

packaging of choice for a out how we can make your

growing number of leading product really shine in the

manufacturers and retailers. marketplace.

For further information, please call: * Cape Town (021) 710-9200  Johannesburg (011) 494-4470
e Durban (031) 702-3452  Port Elizabeth (041) 451-5790/1/2/3 * East London (043) 727-0730 ¢ Bloemfontein (051) 432-1572
* Middelburg (013) 246-1541/2 « Polokwane (015) 292-2943 ¢ Namibia 092646 12995000

www.dairypack.co.za

A DIVISION OF THE * wc:

ZzdrC
POLYOAK PACKAGING GROUP




flavourants are added to enhance the flavour lost
during the heating process. For more information
visit www.pacmar.co.za

Kobie du Plessis has replaced Louis Gray as the
new chief executive officer of Granor Passi in
January 2006. Du Plessis has a solid record of
accomplishment that includes 13 years at Houer
Cooperative, a packaging cooperative that
specialises in the agricultural secfor, where he
was also CEO. Granor Passi is the largest fruit
processor and exporter of fruit juices in Southern
Africa and processes a wide range of fruits,
including citrus, guavas and mangos.
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Kobus Mulder, manager: dairy, at Agri-Expo,
represented South Africa on the international judging

panel at the World Champion Cheese Contest
in Wisconsin in the USA

South African cheeseries and a local cheese
adjudicator made  their debut at the World
Champion Cheese Contest in Wisconsin, USA.
1 792 entries from 18 of the world's fore-
most cheese-producing countries — including

France, ltaly, Switzerland and the Netherlands
— competed against each other. Cheese makers
from Fairview, Belnori and Healey's Cheesery,
stood their ground and was rated in the top six
of their respective categories.

Rina Belchar from Pefit in Gauteng was
awarded fourth place for her Rosewood, beating
husband Norman’s Tanglewood, along with
25 other entries in the class for hard cheeses.
Norman wasn't too far behind and walked off
with a sixth place.

Another boutique cheese maker that performed
well is Healey's Cheesery from Lourensford Estate in
Somerset West. The traditional cheddar of cheese
maker James Healey, who has been making
cheese for the past 30 years, finished fifth out of
53 enfries in the ‘sharp cheddar’ class.

Fairview Cheese achieved three fifth places
with its Camembert, St Martin Goat's Camembert
and Boland Blue. These cheeses competfed
against 172 other enfries in the classes for Brie
and Camembert, semi-soft goat's milk cheese
and blue-veined cheese.

An Emmenthaler, made by Von Muhlenen in
Switzerland, was crowned world champion, with
two Dutch cheeseries, Uniekaas and Friesland
Foods Cheese, finishing in second and third
place respectively with their Parrano Gouda and
Young Gouda Spiced with Cumin.

Unfil recently, most versions of befa-carotene
were synthefic. Now the Spanish company,
Vitatene, has developed a highly stable colour
formulation based on natural beta-carotene to
use in the food industry, called Befanat.

Vitatene has appointed Wilde as its world-
wide exporter to the food and beverage
industries. Wilde offers Betanat for oil-based
product applications, such as margarine,
dairy products and ice cream. The colourant,
ranging from yellow to deep orange, is an
oilsoluble emulsion that is naturally produced
through fermenting and selectively extracting
cerfain elements form raw material. The colour
is not genetically modified and is allergen
free. — South African Food Review masr
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