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WHAT IS A
‘PINCH’ OF SALT?

✓ 24th-26th February 2019

BakingTech 2019
American Society of Baking
Hilton, Chicago

✓ Tuesday 26th February – 1.25 pm
Our MD, Dinnie Jordan,
is a guest speaker:
‘The truth behind phosphate
chemical leavening’

Leading the discussion was Kate Halliwell,
Head of UK Diet and Health Policy at the
Food and Drink Federation, with 5-minute
presentations from four industry professionals,
followed by a lively debate amongst attendees
and the panel.
Sarah Coe, British Nutrition Foundation,
re-iterated that whilst sodium is an essential
nutrient, intake must continue to be reduced
in the interest of consumer health. The
achievable population goal is <6g per day;
however, average intakes in 2014 were still
high at 8g per day in the UK despite significant
progress in the last 10 years. Scientific
Advisory Committee on Nutrition’s review of
potassium replacers states that the benefit
outweighs risks, but should be clearly labelled
due to associated health risks for vulnerable
groups, e.g. those with kidney disease.
Sue Gatenby, PepsiCo stated that pressure
from the media and voluntary and regulatory
organisations means sodium reduction is still

high on the health agenda for the food industry.
However, more consistency in targets is needed
particularly as legislation varies between countries.
New technologies in sodium reduction were
presented by Lindsey Bagley, Eureka, with saltiness
being enhanced by glutamate and the addition
of natural sweeteners as well as herbs and spices.
Taking the stage for Kudos Blends, Managing
Director, Dinnie Jordan gave an overview of the
technical challenges in the bakery industry,
highlighting the most straight forward option in
chemically leavened goods is to replace sodium
bicarbonate with potassium bicarbonate, in
order not to affect product quality.
It was agreed that potassium replacers have
increased the opportunity to further reduce
sodium but could put vulnerable groups at risk.
The debate over potassium labelling was raised.
No quantitative declaration of potassium is
seen on UK products, partly because content
varies heavily with the season. The example

given was potatoes, a huge component of
savoury snacks. Potassium analysis of products
is not routinely completed within industry;
it would be an expensive addition to a label
for a minor population set. If potassium was
labelled on a food product, to adhere to EU
labelling guidelines it must contribute 15% of
the dietary reference value.
UK government sodium reduction targets have
slowed due to potential process challenges
as well as allowing for natural adaptation of
the palette to lower salt products. However,
one-quarter of sodium consumed is added
as salt to foods; it is not just industry that
needs to participate in sodium reduction.
With new findings showing that only one of the
28 food categories Consensus Action on Salt and
Health surveyed meeting Public Health England’s
2017 salt reduction targets, there is a call for
these targets to become mandatory by 2020.
The evening was extremely informative, with
great discussions on both the success of sodium
reduction so far, and the challenges still to
come. The discussions ended, and networking
pursued with an array of salty, savoury snacks all in moderation of course!

What’s NEW at Kudos?
		
David Cooper is the latest
addition to our dynamic
senior team at Kudos Blends.
With thirty years of sales
experience in the bakery
industry, David’s invaluable
business insight will help us
to maximise the opportunities
presented by our novel leavening technology. With
ZEUS™, our unique solution for nutritionally balanced,
phosphate free baked goods, set to launch in 2019, David’s
appointment as UK Sales Manager is perfectly timed to
support us in making the biggest impact in the marketplace.

This grant is all about creating
jobs and generating economic
growth in rural areas – keep
your fingers crossed for us!

We’re delighted to share that
our manufacturing site has
been awarded BRC Grade AA
certification, with zero
non-conformance for the
second year in a row!
This achievement demonstrates
our commitment to quality
excellence and is a
well-deserved reward for our
dedicated quality team.

On the grapevine...

GOSSIP
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In anticipation of our major
expansion, which will create at
least fifteen new jobs, we’ve
submitted a grant application
to the Rural Payments Agency
for their Rural Development
Plan for England.

INSPIRING FUTURE BAKERS
steel

As Champion of the East Midlands Redtooth
pub poker league, Supply Chain Manager,
Maris has won a trip to Las Vegas for the
finals. Beating local talent including the MDs
husband, he’s pretty proud of himself! What
makes this even better is that Maris recently
revealed that a poker trip to Las Vegas
was on his bucket list… check, mate!!!

As a guest lecturer at The National Bakery
School at London’s South Bank University,
Matt Ayres, Product Specialist at Kudos
Blends, introduced the first year students
to the multiple benefits of baking powder.
Matt’s lecture explained how the right
leavening agents can transform the
eating quality of a product by improving
volume, taste, texture and appearance, as
well as solving waste and shelf life issues.
The theory was demonstrated with a
practical baking session, showing how
our PELL™ range of baking powders
can help to create more delicious and
appealing baked goods which last longer!

Kudos provides US
tic
customer authen
ce
English experien
Experiencing fish and chips, local rock music,
English bitter and riding the Severn Valley
Railway, Nita Livvix from US baking powder
producer, Clabber Girl had an authentic
English experience with the Kudos gang,
in particular Guinness drinking monster
Dan Brown! This was in between doing
the real work – helping to commission
the rate of reaction machine that we
have purpose built for our customer.

Matt was delighted to receive a branded
LSBU apron as a well-deserved thank you gift.

KUDOS BLENDS PAVES THE WAY TO
AN ECOLOGICAL SUPPLY CHAIN
We continue to take positive steps towards sustainable
sourcing, including recently switching our plastic disposable
cups to organic, biodegradable paper cups. We’ve
scrapped the plastic disposable shoe covers, used by the
manufacturing staff, and replaced with reusable rubber
covers. We’re also in the process of fitting new hand dryers in
all toilet/hand washing facilities to stop paper towel wastage.

SWEET SUCCESS FOR CHARITY CUPCAKE CHALLENGE
learning all about Tanzanian culture and
will even have lessons in the local language.
Harvey Locke and Charlie Brown of Lacon
Childe School in Cleobury Mortimer, have
been given the once-in-a-lifetime opportunity
to visit Tanzania in summer 2019. They
have the mammoth task of raising £4,000
each to cover the costs of their expedition.
In true ‘The Apprentice’ style, we tasked
the fifteen year old students to run a bakery
business for the day, baking and hand
decorating cupcakes. The challenge was to
secure customers in advance, decide the
pricing structure for their cakes, bake as
many cakes as possible in just one day, and
sell their finished products in the local area, to
shops, pubs, businesses, friends and family.
With guidance from our experienced bakers,
Sebastian Penney and Natalie Narey, the
students enjoyed learning the processes
involved in making large batches of cakes.
Their siblings, Thomas Brown and Jessica
Locke, both aged thirteen, joined them on
the day to provide a helping hand. Quality
was just as important as quantity; the best
Halloween decorated cake was judged by

key members of Kudos staff, with a prize
of £200 to the winner, which in the end
was a close call with beautiful cakes made,
so they split the prize. In total, the students
raised £520 from the event and if you would
like to contribute to their fund please let
us know so we can forward their details.
Whilst Kudos provided all the ingredients
and the facility, help came from two
other supportive companies, Orchard
Valley Foods and Nimbus Foods who
kindly provided the cupcake decorations.
Alongside other classmates, the pair
will be making a huge difference to an
impoverished village during their four-weeks
stay, as part of an ongoing humanitarian
project initiated by Camps International.
Harvey and Charlie will be helping to
transform a dilapidated school, construct
housing for disadvantaged families and
monitor endangered species such as giraffes,
elephants and zebras. The project will be an
invaluable life experience for the students;
they will spend time with the Maasai tribe

All in all the project went really well, a
great learning experience for the students
and money raised for a very good cause.
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Spotlight
Just over 2 years.
Honest, proud, lazy.
I manage the Kudos warehouse, making
sure we have sufficient supplies of raw
materials. I also plan production for the
blends side of the business, which means
working closely with customer services to
ensure our productivity is in line with
customer orders.
The variety of my working day. One minute I
am driving a forklift around the warehouse,
and the next I am chairing our production
meeting. I really enjoy being busy – it makes
my day fly past!

I’m very competitive, so I enjoy playing
sports. I play basketball with friends and very
recently joined Cleobury volleyball team. I’m
also passionate about gaming. At the
weekend? Can’t go wrong with a cold pint
with friends.
Being given the opportunity to prove myself
as Supply Chain Manager after being
promoted from Warehouse Operative.

The comedian Jim Jefferies. His brutal sense
of humour would make it a dinner party
worth remembering.
Buffalo Soldier by Bob Marley. Although, I
wouldn’t wish it on anyone to actually hear
me sing!

Knife, flint and a satellite phone for when
I’ve had enough.
The Lord of the Rings trilogy. My favourite
character is Sam, Frodo’s sidekick. He’s
never in the spotlight but always gets the
quest completed.
I’m a big Liverpool fan so would love to see
them play at Anfield. I’d also like a trip to the
US to play poker in Vegas and see the L.A.
Lakers play basketball.
It’s got to be a chocolate muffin.

the

chemistry
behind

baking
Kudos Blends provides bakers with technically driven raising
agents that optimise the quality, texture, taste and shelf life of
baked products.

Kudos Blends’ on-site technical centre, comprising of a test
bakery and laboratory, provides the facility to test and evaluate
the performance of all ingredients with customers’ recipes.

Combining chemistry with baking, Kudos Blends is leading the
worldwide development of alternative baking powders for the
production of healthier baked products.

It is here that ongoing developments in ingredient technology
take place, bringing new ideas to an ever-changing market
requiring new initiatives.

We offer a wide range of raising agents, including KUDOS™
Potassium Bicarbonate and the PELL™ range of baking powders.

Kudos Blends is proud to be Grade ‘AA’ certified against the
British Retail Consortium (BRC) for food safety.

Old Station Business Park, Cleobury Mortimer, England, DY14 8SY

