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PHOSPHATES UNDER
THE SPOTLIGHT
UPCOMING EVENTS
SEPTEMBER
✓ 15th - 20th September
IBA 18, Munich
Hall A4, Stand 531
OCTOBER
✓ 17th October
IFST Food Science and
Nutrition Event SCI, London
Dinnie is a guest speaker

✓ 17th – 18th October
BSB Autumn Conference
Enstone, Oxfordshire
✓ 21st - 23rd October
AACC International Meeting,
Hilton, London

Well known for their versatility, phosphates are commonly used in the global food industry. Ever since their discovery
over a century ago, they have been a key component in baking powders.
Although added to a variety of consumer
goods such as food, beverages and
cleaning products, use of phosphates can
have wider repercussions. In recent decades
phosphates have been banned in laundry
detergents across the US and EU due to the
environmental damage caused by laundry
water reaching the water supply.
Historical studies have also linked the use
of phosphates in food additives with a

worrying number of health issues, such
as problems with cardiovascular health
and kidney function. So much so that the
European Food Safety Authority (EFSA) is
currently re-evaluating their use as part of its
additive safety evaluation programme.
With increasing pressure on businesses to
operate more ethically, food manufacturers
must question whether the damaging effects
of phosphates are worth it – not only for

their own reputation but also with regard
to environmental sustainability.
Traditionally there has been no way to
remove phosphates from leavening agents,
due to the reliance on their functionality.
New developments at Kudos, which are
due to launch in 2019, show it is in fact
possible to deliver nutritionally balanced,
phosphate free products. Watch this space
for phosphate free leavening!

What’s NEW at Kudos?
INTRODUCING U.S.
PARTNERSHIP WITH AIC

AIMING FOR CLAS
ACCREDITATION

The official launch of our strategic partnership
with the US distributor, AIC, was celebrated at
IFT in Chicago in July. With almost fifty years
of experience, AIC are very well positioned to
promote our KUDOS™ Potassium Bicarbonate
across the US market as demand for low sodium
leavening agents continues to grow.

With Kudos
aiming for
certification by
the Campden
Laboratory
Accreditation
Scheme, Clara
Edwards has recently joined our
Quality team to manage this
project. Using her experience
in our technical team, Clara is
well placed to develop systems
for high standards of good
laboratory practice.

GOSSIP
CORNER

Despite melting in 30 degree heat, Donna
and Calum smashed the Cleobury 10k
with Donna raising over £500 for the
Alzheimer’s Society. Kudos provided
bananas for the runners’ goodie bags –
although Cal was more impressed with
his free socks!

Congratulations
Nick!
Our Health and Safety expert Nick
recently married his partner Laura at
Tenbury Church. Amazingly his hi-vis vest
didn’t make an appearance on the day,
and we’ve seen the photos to prove it!

Marking the start of huge expansion
plans, a second new packing head
has been commissioned and is now
fully operational. This investment
has doubled capacity, ensuring orders
continue to be delivered
in full and on time, and allowing
the production team to breathe
a little more easily.

On the grapevine…
AUSTRALIA GRANTS SHAKE UP
SALT REDUCTION
A novel approach encouraging food
manufacturers to reduce sodium
levels was recently launched in
Victoria, Australia.

Kudos go the
distance

DOUBLING
PRODUCTION
OUTPUT

Food Innovation Australia Limited (FIAL), in
partnership with VicHealth, is awarding up
to $25,000 grant money to assist SMEs and
start-ups with reformulation costs.
Grant money will be matched dollarto-dollar with each company’s own
contribution, to aid both reformulation of
existing products and the introduction of
‘reduced salt’ ranges.

It will be interesting to see how successful
this initiative is. Relieving some of the
financial burden from smaller suppliers
should give them greater incentive to be
proactive in their approach to sodium
reduction. It may even be an opportunity to
take market share from bigger players that
are a step behind.
Time will tell, but if successful we could
see more Australian states, or even other
countries, follow suit.

KUDOS
SWEETENING THE
SUGAR REDUCTION
DEBATE!
Sugar reduction – a hot topic for food manufacturers across the globe, and enough to test even the most
esteemed bakers.
In an action plan introduced by the UK
government, the gauntlet has been thrown
down to the industry to reduce sugar levels
by at least 20 per cent by 2020 in those
products that contribute most to children’s
intakes. It seems whichever country Michelle
visits the message is always that sugar
reduction is a key priority!
Sugar reduction can be achieved by either
reducing the amount of added sugar in
cakes and biscuits, reducing portion size
or persuading people to buy lower sugar
alternatives to their favourite treat.

The challenge with reducing sugar is that
it is a key ingredient in baked goods. It
doesn’t just make things sweet; sugar has
at least seven functional properties – from
batter viscosity control through to colour
and eating quality. The one function which
is hardest to replicate is sugar’s ability to
control water activity, and consequently the
shelf life of the product. With reduced sugar,
controlling shelf life is more dependent
on pH and preservative function, but this
in itself is limited by the natural buffering
capacity of traditional baking powders.

As a major supplier of key ingredients to the
baking industry, we have come up with a
solution thanks to a clever bit of chemistry.
ZEUS™, our novel patented technology,
involves a new way of delivering carbon
dioxide in the baking process and is giving
incredible results in our test bakery.
With industrial trials approaching, and full
commercialisation planned to coincide with
our 20th birthday in 2019, it won’t be long
till ZEUS™ hits the market!
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Spotlight
Kerry Sherriff, Customer Services - Exports
How long have you worked at Kudos?
Just over 2 years.
What does your job entail?
Everything potassium bicarbonate –
planning and forecasting production,
organising exports and liaising with
customers.
What do you enjoy most about it?
I get to play a part in the whole supply
chain so there’s lots of variety. I also love
speaking to customers from across the
world on a daily basis.
When you’re not at Kudos Blends, how
do you like to spend your free time?
Socialising, cooking, and eating!

What three words would your friends
use to describe you?
Sociable, kind and impatient.
Do you have anything on your
bucket list?
More travelling for sure. I have a million
and one places on my bucket list!
If you were stuck on a desert island,
what three things would you bring?
Music, water, and of course Sam – I’d rely on
him to save us!
What is your all-time favourite book?
The Faraway Tree series by Enid Blyton.
What is your baked good of choice?
A scone with fresh cream and jam.

If you could invite anyone to a dinner
party, who would you invite?
David Attenborough. Who wouldn’t?
He’s an absolute legend.
What is your biggest achievement
so far?
Travelling in my early twenties. I did a
winter season in an Austrian ski chalet,
then worked in Australia and New Zealand
for 18 months. More recently I’ve shared a
massive achievement with my partner Sam
– buying our first house!

the

chemistry
behind

baking
ABOUT KUDOS BLENDS

TECHNICAL CENTRE

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.

If you have any questions or would like to chat about our products,
please don’t hesitate to give us a call on +44 (0)1299 271 333.
Kudos Blends Limited
Old Station Business Park, Cleobury Mortimer, England, DY14 8SY
Tel +44 (0)1299 271 333 info@kudosblends.com www.kudosblends.com

