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Food Marketing & Technology —January 2017

Full Acacia Fiber Range
Including Organic References

Alland & Robert the international beverages, nutritional products and
gum Acacia expert, presented its full meat. By presenting a low calorific val-
Acacia Fiber range at Hi Europe, the ue. Acacia Fibers are also ideal for use
worlds leading health and mnatural in dietary and other health products.
food ingredients event recently orga-
nized in Frankfurt. To meet all public To respond to the needs of all clients,
and industry expectations Alland & Alland & Robert’s Acacia Fiber range
Robert's varicty of Acacia Fibers in- is also certified halal and kosher and
cludes organic references: Seyal grade, is suitable for vegelarians and vegans.
Acacia Fiber 339 Organic, and Senegal
grade, Acacia Fiber 399 Organic. These “While consumers’ interest for dietary
references have been specifically de- food and nutrition is increasing world-
veloped to serve the growing demand wide, the food and beverage industry
for organic products in mature markets faces a new challenge and needs to adapt
such as Europe and North America. To by offering healthier and safe products
ensure full traceability of the gum, Al- to their customers. As such, Acacia Fi-
land & Kobert is not only organic certi- bers ane a real asset for these companies
fied for its manufacturing process, but and, as an International expert of Gum
is only working with African suppliers Acacia, Alland & Robert accompanies
who deliver organic raw materials cer- them all along the process”, comments
tified by local accredited organisms.  Frédéric Alland, CED of Alland & Rob-
ert, “From formulation to manufactur-
As a natural, allergen and GMO free ing, our Research and development team
tood additive, Gum Acacia offers a high is dedicated to partner with our client
safety level to the food and beverage in- and help them, thanks to their in depth
dustry. Alland & Robert also guarantees expertise, develop the best product both
a minimum fiber content of 90% for all in terms of taste and safety”,
products of the Acacia Fiber range that
can be added to any product formulation Harvested in the African Sahel, acacia
to increase the percentage of fiber, fiber is an extremely safe food additive
Acacia Fiber is odorless, tasteless and that comes from an exudation from Aca-
colorless and is highly seluble in water, cia. Alland & Robertis committed to the
It does not present usual disadvantages naturalness of the product and makes
of other common fibers wsed in the the most of its advantageous qualities
food industry which include discom- whilst carrying out strict controls with
fort, side effects, unnatural synthetic suppliers throughout the production
additive and viscosity addition to the process and ensuring good working
end product. Resistant 1o acidity and conditions for harvesters. This same
heat. it can undergo highly complex level of control is also applied at the
preparation methods and its PH is company factories. Acacia fibers remain
compatible with milk proteins. It can additive-free from harvest to sale
be added to any product formulation to Key No, 89327
increase the percentage of fiber includ-
ing in bakery products, dairy products,
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Food Bev — February 2017

Gallery: Inside Alland & Robert's acacia gum factory

Poxiedd By Cliaive Frrendn om February eree. Inthuiriss rgredients

Acacia gum is widely misunderstood across the globe. Mamy of us are not too sure if it is
natmral and ciean label and have noidea of its applications in the beverage indusiry.

Below i3 3 selection of photos from Alland & Aobert's scacia gum produchion factory in
Senegzl.
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Food Bev — February 2017

el i 4

Acacia gum is widely misunderstood
across the globe. Many of us are not too
sure if it 15 natural and clean lzbel and
have no idea of its applications in the
severage industry.

Here. Frederic Alland owner of Alland &
Robert speaks frem cne of the plantations
in Senegal. Africa about the scurcing
harvesting of this useful, calorie free and
fibre rich erop.

Recorded. produced and hosted by: Claire Phoenix and Darren Wood
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Will acacia gum finally get the clean-label
recognition it wants?

By Louis Gore-Langton &', 20-Feb-2017 & 1 comment
Last updated on 24 -Feb-3017 at 1647 GMT

Retated tags: Senegal, Alland & Robent, CGIAR, Paim aill Clean label, Crganic, Sudan
Sustainahility, &cacia gum, Goca-Gola, Gum amabic

Acacia gum is 100% natural, nen-GMO, organic, gluten-free and applicable in almost svery
area of the food industry. Why does it have a chequered past, and how can it obtain the
clean-label cradentials it wants?
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Natural Gum Acacia Addresses Need for
Clean Label Produce
06 FEBRUARY 2017

Alland & Robert presented its full acacia fiber
range. To meet all public and industry expectations
Alland & Robert’s variety of acacia fibers includes
organic references: Seyal grade, Acacia Fiber 339
Organic, and Senegal grade, Acacia Fiber 399
Organic. These references have been specifically
developed to serve the growing demand for
organic products in mature markets such as Europe
and North America. To ensure full traceability of
the gum, Alland & Robert is not only organic
certified for its manufacturing process, but is only
working with African suppliers who deliver organic
raw materials certified by local accredited
organisms. As a natural, allergen and GMO free
food additive, Gum Acacia offers a high safety level
to the food and beverage industry. Alland & Robert
also guarantees a minimum fiber content of S0%
for all products of the acacia fiber range that can
be added to any product formulation to increase
the percentage of fiber.
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But it adead: “That doas Aot jushy the prasance of cerfain substitute ngradients which hava
mare i3 do with manmmeiyars” desne fo awer costs tan fechnical conatrants. Momaven
adding vegatabiy wice in o pastcy or ml in o dessed mousse fhod olayms fo heee an awiboniic
racipe it pheardi™

Acacls gum: Additives can be traditional too

According o merating manages al Franch acacis gum sugplar Allend & Robart, Vialeine
Fauvarguie, thes cosmoutting or non=tradilional argumant doas not apply to 6l food acditves =
inkn e caso of pcacia giem (also known as gum Arabic), she says,

“Aescks gum is actualy 50 & xpensive hpdracollaid compansd 1o iher Iheksnses o comparsd i
symifatic prodwels (ke sfarch, so ¥ ik ecfualy mare of & qually guarenies lo see thata
manufachurer wauld yse acacia gam rather than somathing alse *

Az a nmhural, Bw processed ingrediend caming frorm e scac fes, [moacie gurn] can sbsniubedy
be cansdared in radifional and arfisasn racipes. a5 A wes sieady uxed orsands of yesss ago i
Afriea i food dppicalions, bafors I slarled Daing used it Eurspe, and had all ovar ha
wertn, ™ alve told us. adding that & 18 tha principle companant in tradiiens gum drops.

*Canswmars kmow that processed food, aven fraditionaly made, do contain funchonal
Ingrodionte Bacause produchs soid n supeemarrels mis! mebitain el lexloes ond sopearanos
during Ueir shisd By, ™ she added,

Thiare & na EU definlion of tarms such as netural treditonal or arisanal shihough soma
mambar states hava naticnal kaislation in addition 1z the EL's Food Infermatan to
Consumars (EUFICL

Int France, Tor instance, the legal definiion of home-mads & applcabls 1o lood sarvice
aparalors wiills e term artean has & specilic dalinlon regardang bread,

There may alsa b cases of varical legislator that apply to specific farms for ceram
calmpories,

"Thi g tivs caea for Metance, of ralurs) miners! walsr, aeira-fam, selra-vipin oive of and
trgclifipnal farm-fresh furkey winch ans lsga! denorminetions estabiished in EU w, " sald
Sabastian Romero Malchor, pariner at [aw firm Focd Somplance Intarnational,

Cloan, clear labels and careful reading

Bt according lo Birle Day. policy advisor sl UEAPME, the arpanieation which represents
Eimapean crafts, trades end emal businasses: W seems & poasthlty thet conswmears can gel
mizked by Talse' claims.*

Day =aid a dofinition of tlerms sich as tadiienal, ndieral or adisans| would be dsafil for fha
cansumer a3 well as for micra, simall and medivmesized lood usinsssss, UEAPME kas asaed
the Eurapaan Commmisson far a delinibon of handerall n tha contexl of foon put so far no
kgshtive act has folowad,

Qun Choisr, for e par, advises consumers simply o carcfully read the cr=pieck wording and
mgradient ksts: i you warl o fraditional cheookdle mousso then make sure the produd is called
chocolate mousse, and sbesr clear of products calles ‘mik dessar’, ‘milk movsse’ or deiry

12



Food Navigator — February 2017 - 3/3
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Luca Bugchinl, managing direclar sl Hylohates Cansulking and food [ew sxpart, sis somewhars
in tha middla.

T think & delinition al the ELM evel woakd Be wselul glvan the growng snderest of consumers amd
budinessed i hese caima i 5ol B woull haeo fradions! and snlissnal menufaciuners se) hair
wares acrees the ELU i the same wiy 85 prodeched designalion of crigin labsls {PC'UE} have
haipad fracitional producars, " he said,

“However, § wount Be iowise fo restrisl e ige of o6 feims Bal sppeal 1o consumers - gs e
Franch conswmer groun suggests consumend havs (o read the fal of ingredients fo snsurs e
product masts thelr sxpectations ®

Irizh guidanoe notes ‘a good way forward’

The Food Balaty Aulhority of fralend (F3A]} pubfshed a guidance noto = produced in
sonsultitian wilth indusly and condumear Fephadentilives « wWhich advises laod bisiness speratars
Fraw Lo uee markeling ferma i @ way hal is rol middeadng The FSALsays it . nlended Lo
womplmant the lageslation sn food Ifomatan o
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“An phforcemen offver with concams abaul (e dee of o marketing lerm covered by $he guide
would firsf aks § us with e food busisess and ses ¥ changss con be made in 8 ressonshie
lime-frame, " s8ld communicaliens manager far the F3AL Jars Fyder

“If taat pracess foded and the isspe procesded to progacunion, e & wowld be wp o the sourds
o doclde F conswiners ware bolng mised and thay may or may nof chose o consider tha
infarmalion in the guide "

Acconding 1o Bucehinl, the Irish guldance notes ane s good axample of & way forward™

"This is somathing fhet the Europaan Perfament may think fo mil aver.
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Acacia gum Empruves textu Mo z l

life of bread, says supplier "
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Fedsled lngs. Seval Acacls gum, Gum Arable, Chillenetres, Whils besad, Sofineas, Shelldhs,
aland & Acher, Senegal, Hydrocolbid

Adding betwern one snd 5% of acasia gurm o aiiber ghitensfres of white broad can
Imprave saltness and sxtsnd shelllife. according 1o Franch supplier Alland & Rabeil.

The comaany commisioned trials an fae Yoes of acacio gum = soval ond Senogal = ot
conceibratons of 1% 3% and 6% Ueal wore edded o whbs sandwich bread and ghilereimos
bread. The sensary analyss and produs! lesling was caried out by LEMPAT, an indepandant
bboratery thal specalises in leetrg bakery producis

Addrg o ta 2% of soyal ncacts gurm can resull inopains of wo 1o 25°% sofnpss as wollas e 5%
Improvemanl ir Bie sharslerm preservation aof bread thed ypically kas s abellfe of & few days,
gaid Fe Mormandy=basad company

: Mcadn gum, oo =Enown os gum Arablo, B a

| |= kow cost Fydrocollaid harsested fom a
& I] I. l ] | I particular varety of acacia e 0 s Alncan
—_ — o Siaheld ball, known Tor s stabdiging, emulsfylng
Rkl Tur rivds irvw sl 2 Al asl | Frobea and (MGEshing prapariss,

SHRCANEORED LI

O Matuifimen ™ hgrdiedts Tar Bakedy AppEcations

DI rdalisBroven ™ ingradents are msaulacured from 100% ralufal scuirsss and are Kosfer
Hallal and FMon=GEh, Thess prodiects provide simple=labs] allernatves o cirgmel colors and
FOEG syrlisshic Browr blerde B Dresd, cive, cooikjes, cerasl ani snaimye. CHE Farm

k = hant=stadls ond resisis acidic pH levels, as wall as packing mn oo fiora contant of around BO%
giving il prebiotic benefita. Howaver. & s fypécally used in such omall quaniites that fead
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A aansory avalunton was caried o on a paned of B8 peaple with indviduals asked to rale the
bremds on ther taste, smell, colour end crusbness,

Thire s fitle dFerenca i calour el B best tasss for while sandwion bread was achisved
wethy oma to 3% acacia gum added whils balh the gluton free anc white bread that conlasnad 1%
of soya| acacin gum performed befier thon she contro] for global mings,

Gting marked figures from Mintel marketing -

manager &t iha Frarch frm Volene Foover l

said- *Uso of ococio gum &7 new oroduct : Il] . | E!ll
dovaispmonl of the badery calagory soooums Jrees v
faran averoge of T0% of prodoss in it maost Pamube f=r ghrinrebrs b £ Alland & Azben
mafure markeds of weatem Europe and

Amorice. Thinds @ vary nioe pevformence. faicvg nfo sccouw! e dpnamam of this calegary ngrad
aow ang! e gt nesmbey af feunches ®

hertals plobal| producl coleonso counts 2771 bakory products worjdwisno 1hal contain acacs
I,

Combing with starches for 2 functional boost

In o sludy publshed st year in the pesteedewss journo] LWT - Fopd Science and
Toechnotogy . ressarchamn fourd thal Sdding acacia gum o cossavisedarhed bnkcs sLEeh oEn
improve the siarch’s prope iss.

Commordy seod in cates bresds, coroals, baverages and saccas, lanioce sisrch is wadoly usod
imanks to s functioniol odvanizges; it's 8 cleer posie with 2 bland inste omd relotively high
viscosily compared o ather siarches.

Howsvar, nofive {unmeodifisd) inpicos sinrches saller from bw woter holding copacty,
refrogracdation mnd synemesy feisking bqucs), and adong pums is a commaon solstian_

Afding soaca gum impnoved rheological (consistorcy and flow) proportes, ¥ecosity ond
ehsticty a9 well ez wweling power snd sobabilly index far nathie tnpoca, e ressanchesers =xid.

mlﬂﬂ” u b ilonld Tl el all BTN OF Ol WD BN 0 B 30T =S Rz Basimi e ok 555 « AL Rigioe
wEilldatale o ths L of meterall 0 s ols cen be fand = e Teeew & Cosdfiom
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Acacia gum improves shelf life of bread

POSTED

Posted in News
on 20 April 2017

TAGGED

% braad B ochelfe % testing

SHARE

in| f |wlc- &
+

Adding acacia gum to bread improves the shelf life and consumer experience, according to a new study
commissioned by Alland & Robert,

The tests were conducted using two grades of acacia gum, acacia gum seyal and acacia gum senegal,
with three different dasages of 1%, 3% and &%. Trials were conducted on twa different types of bread:
white sandwich bread and gluten-free bread and the results were measured against a control bread
which contained no acacia gum,

The research, which was conducted by LEMPA (Laboratory for the testing of food products), found that
acacia gum improved the texture - a 25% increase in softness on white bread after four days. The
addition of acacia gum was also shown to increase water retention in the breads leading to a higher final

weight for identical original recipes, allowing for a heightened sensation of freshness.

Globally, the addition of acacia gum enhanced the shelfl life of both types of breads, with a short term
preservation gain of up to 50%, The sensory study also revealed that breads containing acacia gum are
more appreciated by consumers, both in white sandwich and gluten-free bread. For acacla gum seyal ar
senegal, breads with added acacia gum received more positive feedback on taste, colour, smell and
crustiness than the control sample.



Dairy Foods - April 2017 — PART 1-1/2

On the trail of acacia gum: from Senegal to your ice
cream cone

Acacia gum is an effective stabilizer and encapsulation medium. It forms
films, builds texture, binds and coats.

Author Kim Decker (kneeling, in cap) traveled to Senegal to visit acacia tree plantations that supply acac

Robert, Paris. To Kim’s left is Myriam Brunel, the company’s quality-assurance director. Behind Myriam
Violaine Fauvarque. CEO Frédéric Alland (a fifth-generation Alland) is in the pink shirt and straw hat. 4
underwrote the travel expenses.

) Senegal had never been on the list of countries [ was itching to visit. My
April 7, 2017 passport bears stamps from eight African nations, but none from this

Kimberly Decker country on the Atlantic Ocean.

Yet when the acacia gum specialists at Alland & Robert (Paris) invited
Dairy Foods and several other journalists on a two-day Senegal “ride-along” to meet growers and
suppliers, my first reaction was: “That's mad!” while my second was: “Quick, where’s my passport?”

And that's how I ended up flving from San Francisco to Paris to Dakar, Senegal’s coastal capital in
February. I'was giddy at the prospect of not only earning my ninth African passport stamp, but also of
spending a whirlwind 51 hours on the ground learning where acacia gum comes from, and how it
becomes the functional hydrocolloid found in ice cream, gum drops and mascara (to name just three of
its many uses).

Welcome to Senegal, land of acacia

I couldn’t have asked for a better set of acacia educators than my hosts Frédéric Alland, the company’s
CEO and a fifth-generation Alland; Myriam Brunel, the company’s quality-assurance director; and
Violaine Fauvarque, the marketing manager.

The four of us were on the same flight from Paris to Dakar. When we landed in the capital city, I
appreciated their value as travel partners. For not only did their translation services come in handy
{Senegal is a Francophone nation, and my French fits on the back of a bistro menu), but given that
Frédéric and Myriam visit the country several times a vear, they have the bureaucratic drill down and
whisked me through customs in no time.

It was already pushing 10 p.m. by the time we hopped in our van and set out to the beachside
bungalows where we'd be spending the night. After almost 24 hours in the air and/or wandering around
Charles de Gaulle Airport, I was riding the waves to sleep within minutes of climbing under my
maosquito net. | had a busy two days ahead.
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Hitting the road to Senegal's 'acacia belt’

I'woke the next morning to the scent of the sea and followed it to the hotel’s cookhouse above the
shore, where | was greeted by yet more enticing aromas: a suitably French breakfast of baguettes,
croissants and coffee.

Twas met by my fellow travelers. We numbered six, and save for the economies reporter from Radio
Francie International, all of us wrote for food, beverage or nutrition publications. Everyone spoke

excellent English (lucky for me!) and all were highly cool—which is a good thing to be when you're

stuck together in a van for two days exploring Senegal’s "acacia belt.”

We brushed the croissant crumbs from our laps and headed to Thies, not quite 50 miles east of Dakar.
First stop: the facilities of Ferlo Gomme, Alland & Robert’s sole supplier of acacia gum in Senegal. The
drive there gave me time to soak in the sandy surrounding Sahel (complete with donkey carts and the

occasional camel). T also had time for a quick refresher course on acacia gum.

A refresher course on just what is acacia gum

Twas hardly a stranger to acacia gum before the trip, having been tested on it during my food-science
studies at college, and writing about it professionally since then. But as [ learned, there’s a lot about
acacia gum [ had yet to learn.

Molecularly speaking, the gum consists of a polysaccharide fraction comprising arabinose, galactose,
rhamnose and glucuronic acid—collectively called arabinogalactose—and a protein fraction made up of
arabinogalactan. While the polysaccharide portion is hydrophilic, the arabinogalactan protein is
hydrophobic. This makes acacia gum amphiphilic—and the way in which the water-loving
polysaccharide branches envelop the lipid-loving protein core renders the gum an excellent emulsifier,
able to lower the surface tension at oil-in-water and air-in-water interfaces such that the two
immiscible phases can peacefully coexist.

But that's not all acacia gum does. It’s an effective stabilizer and encapsulation medium. It forms films,
builds texture, binds and coats. At as much as 90% soluble prebictic fiber on a dry-weight basis, it's a
handy nutritional ingredient, too. All that and it's colorless, tasteless, odorless, water-soluble, non-
hygroscopic and stable across a range of pH, temperature and shear values.

No wonder it's in everything from soda pop and gum drops to mascara and gel caps. In the dairy case,
you'll find it in ice creams—where its air-holding ability boosts overrun—and in frozen desserts, yogurts
and beverages, where it might replace synthetic emulsifiers, enhance mouthfeel, impede ice-crystal
formation, improve freeze-thaw stability and even protect probiotics.

Inside a warehouse of gum and doing the ‘acacia dance’

But before acacia gum does any of that, it has to get out of the acacia tree and into the hands of ITbrahim
Ka, the general manager of Ferlo Gomme. When we arrived at the company’s gum-sorting facilities,

Monsieur Ka—a tall, slim gentleman decked in a blue boubou, Senegal’s traditional ankle-length robe—
met us with vet mare croissants, as well as sweet Senegalese tea lightly thickened with -- you guessed it

-- acacia gum.

The sorting complex was a tidy collection of whitewashed administrative buildings and larger
warehouses flanked by a garden of fruiting and flowering trees where employees can take meditative
breaks. That humane touch reflects the care the company bestows its workers—and, it turns out, its
acacia gum.

That gum arrives at the facility from any of the 20,000-plus hectares of proprietary plantations planted
around the country by Asilya Gum, the agriculturally oriented sibling of the trading-oriented Ferlo.
(Ibrahim ably manages both.) Once at the facility, the rocklike “nodules” of gum rest in a warehouse

until at a moisture level suitable for further sorting. (At one point, Frédéric impressed us with his skill
at gauging the gum’s moisture simply by listening to the sound it made as he walked across a sack. We
dubbed his smooth moves the “acacia dance ™)

The scene within the warehouse where the gum rested was a sight to behold, as its floor appeared to be
carpeted in a layer of amber- and coral-colored geodes—the drying acacia nodules. They ranged in size
from pebbly to as big as a fist, and they were so pretty that you wanted to take some home with you as
souvenirs. (I did, and my nodule is sitting on a shelf right next to my laptop right now, still flecked with
authentic Senegalese dirt and leaf matter.)

After resting sufficiently in the warehouse, the nodules get carted to another workspace next door,
scooped into a hopper and deposited onto a conveyer belt. A team of local ladies in colorful headscarves
and plastic gloves inspects the nodules as they travel down the belt, weeding out the good from the not-
quite according to quality standards that Alland & Robert helped Ferlo implement. Those nodules that
make the cut then get bagged into sacks and shipped, eventually, to Alland & Robert’s two plants in

Normandy, France.
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On the trail of acacia gum: Part 2. A visit to the
orchard

The acacia tree can produce 250 grams (a little more than one-half pound)
of gum annually.

Afrer g harvester makes a superficial “scrape” along the tunk and branches, a tree's defonse system ea
own hodies would send immune chemicals to the site of a new wound.

[Bditor’s note: Alland & Robert invited Dairy Foods Ingredients Editor

April 14, 2017 Kimberfy J. Decker to visit its acacia gum suppiter in Semegal. In Part One,
Kimberiy Decker Kim described her 24-hour journey from San Francisco to Dakar, Senegal,

and then an to the town of Thies, where she visited Ferlo Gomme, Allend
& Robert’s sole supplier of acaclz gum In Senegal. Then she visited Asilys Gum, & grower of acacle
itrees. Her story continues,|
That Asilya Gum even cultivates acaciz on so large a scale is @ minor marvel, 85 acacia trees have
historically resisted attempts at agriculture. Not unlike finicky wine grapes, they languish if planted too
close, or if denied just the right levels of water, nutrients, sunlight and other growth factors.

Alasg, bath rahim Ka, the general manager of Ferlo Gomme, and Friédée Alland, the CEQ of Alland &
Rehart, canfirmed that climate change is already introducing novel challenges te acacia farming in the
form of unpredictakle weather extremes and hardy new pests. Nevertheless, the Asilya crew soldiers on,
proud of the fact that they're the first growers in West Africa to farm acacia gum successfully.

After a dinner of chicken and goat, we resume the tour

W visited one such farm on our second full day in country. After a night in the town of Dahra—and a
dinner of chicken tagine and stewed goat at the home of Anowar, Aslilya’s Moreccan orchard manager—
we awoke the next morning to the sound of three separate muezzing calling s to prayer (or, more
accurately in our case, to breakfast).

That snapped us out of cur slumber and into the team van en route to the farm's “main house.” Once
there, we boarded a convoy of trucks and off-readed it to the archards themselves,

On the way, [ learned that acacia is ene of the strongest trees in the Sahel, its roots reaching as far as 30
feset denwn, wheere they held ento soil and stave off desentification. On average, the Acacia senegal trees
that Asilya grows can produce 230 grams (a little mose than oneshall pound) of gum per year, The trees
aren’t generally tapped until they're six years old, but after thar, they can produce for 20 more years, i
tended properly.

And careful tending is critical, both to the trees” health and to the quality of the gum they vield. So how
do Asilya’s workers harvest with care? In short, they make a superficial “scrape” along the trees' trunks
und branches, which prompts the trees” defense systems to exude the gum just as our own bodies would
send immune chemicals to the site of & new wound.

Gemlike gums are sorted in the warehouse

Over time, this exudate collects and hardens into the translueent, gemlike nodules that we saw spread
across Ferlo®s sorting=warchouse foor, And when those nodules get to just the right size and hardness
on the tree, harvesters carefully excise them, making sure not to cut oo deeply and damage the trunks,
The process neither harms nor weakens the acacias any more than the tapping of maples for syrup,
Frédéne assured us. And glven that the archards are the foundation of the community's lvelihood, all
the warkers irvolved have a stake in keeping them in prime producing order.

Next week: [ learn the similarfties b trees and grapes; Alland & Robert tells

me if can trace acarda gum to specific plots; end I conclude that the more we learn about acacla gum,
the more we realize how moch more there is to fearn.
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On the trail of acacia gum: Part 3. How is an acacia
orchard like a vineyard?

Alland & Robert can trace the ingredient to the plot where the gum was
harvested.

o it b ‘!"i = i ::ﬁ' = '-_

A collector of gum takes a break from harvesting in the acacla tree plantation in Senegal.

[Editar’s note: Alland & Robert invited Dairy Foods Ingredients Editor
April 21, 2017 Kimberly J. Decker to visit its scacia gum supplier in Senegal, In Part One,
Kimnberiy Decker Kim described her 24-hour fourney from San Francisco to Dakar, Senegal

In Part Two, she observed how harvesters carefully scrape the tree trunks
and branches, which prompts the scscia to exude the gum. In the final part of her biog, she learns that
the gum’s emulsifying capacity depends, in pare, upon terroir.|

4fter selecting and harvesting the crude gum, the workers collect the nodules and carry them back to
the farmhouse for the subseguent steps of kibbling—breaking apart larger chunks into smaller ones—
dght cleaning of field debris and preliminary sorting and drying before shipment to the serting facility
that we'd visited the previous day.

Tracing the gum back to the plot

and at every step In the process—om collection in the orchard to bagging at the final facility—the
4gilya and Ferlo crew tracks each particular of the gum's path. As Myriam Brunel, the company's
quality director, explained, maintaining a complete and fully traceable account of details like the plot
where the gum was harvested, the harvest date and the prevailing weather conditions at the time is
=ssential because such details influence how the gum performs functionally in applications.

for example, back in France at Alland & Rohert's R&D lab, a team of food scientists led by Isabelle
laouen, Uhe company's lab directorn, works with universities and research institutions o elacidote what
makes acacia gum special, and how its growth and harvest conditions affect its functionality.
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4mong the insights they've gained is that a gum's emulsifying capacity depends, in part, on its country
af origin and the soil composition in which it grew. Gum from Senegal’s sandy soils, it turns out,
maintaing emulsion stability better than gum from trees growing in clay=based soil. The lesson is that
oy knowing the path a gum followed from farm to factory, Alland & Robert can better predict what sort
of ingredient it"Ll be.

Acacia gum quality is linked to terroir

4nyone who's read even lightly on viticulture will observe that similar conditions Influence the quality
af wine grapes—sandy solls versus clay; sunny slopes versus shady ones. [t's all about the terroir, right?
4nd sure enough, Asilya growers even selectively graft high-performing rootstock onto trees to improve
autput, much as wine-grape growers do. So it seemed rather fitting that a parallel would emerge
setween France's iconic wine grapes and this agricultural product that a French firm now sources from
4fTican partners.

1 reflected on all this as 1 flew back to 3FO, my shiny nodule of acacia gum tucked deep within my carry=
on bag s as not to attract the prving eves of the Customs and Border Protection officers. And [ thowght
aboust something, else, too: Vielaine Fosvargue, Alland & Robert’s marketing marager, mentioned that

the more we learn about acacia gum, the more we realize how much more there is e learn, After
spending two days in Senegal getting a small taste of what's out there, 1 can't walt to find out mors.
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La goma de acacia mejora la textura, suavidad y vida atil del
pan

EDTOR (/COMPONENT/CONTACT/CONTACT 4=UNCATEGORISED/A HTML)  PAISES [(FAISESHTML) | 17 ABRR 2077
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Alland & Robert, lider internacional en goma de acacia nombrd 2 LEMPAL {Labarataric para |8 prueba de alimentos),
un experte francés independiente v un Iaberatorio profesional especializado en productes de panaderia, realizd un
estudic sobre el impacto de la goma de acacla en panes {lextura, retencidn de agua y preservaciant aal coma cama

una evaluacidn sensorial,

(5 e [ ] compurs () w e i oo IR

Las pruchas so llevaronca caba utilizendo dog grissos oe goma do saacia = gome 9o scaci Seyal ¥ Acacia Gum soregal = con tres dosis dferentes oo
1%, 3% v 6% Los ensayos se [levaron a cabo en des lipos diferentes ge pan Pan blanoo para sandwich y pan ain gluten, ks resultados se midaron
frente a un cantrol gue ro cortenia goma de acacia,

L& investigacian realzada por LEMPA produjo reauliados ssgnificatives oon Pan de sandwich blanco y pan ain ghoen,

De hiecho, mediante el uso de une desis especifica de Acacia Gum seyal o Acacia Gorma de senagal pard ceda tipo o2 pan, |a goma de acacia mejord
| textura, auments del 25% la suavidad en el pan blance después de 4 dias,

Adermas, |3 adcidn te goma de acecie fambién aurmeants |a retenoiin de agua en |os panes, ko gue parmite ura sensacidn de frascura. La adickén de
goma de acacia aumenté [a wida it de ambos panes.

Tipog de faniss, con un gananci de conseracion o corto plazo de hasta o 50%

El estudio sensarial ka rovelads gue los panes que montenen gorma de scacia sen mis sreciodss por ks consumidores, tarto en ol pan blanco
sandwich y san sin gluten, Los panes con poma de acacea recibieran mds retrealimentacidn positve en gusts, color elor v erustiress gue [a muestra
de contral.

Dependlenda de |as reguldciones del pals, |a adcltn de gorma de acacla parrmtira & ennguesimients 82 |a fim raaricional (Cenrgquecide en firas”
“fuente de fibras’).
La gomi de Acicia e un ingredlente oo eliguela |irn1:|'|.=| i FEsrs anluble, &lland & Robert garaniiza un ontenids mamimo de fibta del 9% Como

(Froed MNews
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Alland & Robert oreada en 1884, es une empresa famikar con sede en Morrnandie: La compafia es lider intermacionalen  merado de e goma
arabiga, un aditivaa ingrediente iotabneste natusal utilizade principalments e la indust=a agroalimentaia. En 20086, Aland & Roteit genesd una
faoiusacidn de 40 millones de eurcs, & BE% & nivel rmundial en 69 palses & ravés de 37 distribusores,
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Acacia Gum Improves Texture and Shelf
Life of Breads: Study

07 Apr 2017 == A sensory study commissioned by acacia gum manufacturer Alland &
Robert(htto: /fwww foodingredientstirst, com/Supolier-Profiles/ Alland=Robert, htm |} has revealed
that breads containing acacia gum are maore appreciated by consumers. Trials invalving a panal
of 58 people were conducted on two different types of bread: white sandwich bread and gluten
free bread, using two grades of acacia gum — Acacia Gum seyal and Acacia Gum s=negal —
with three different dosages of 1%, 3% and 6%.

The results were measured against a control bread which contained no acacia gum and the
research produced significant results with both white sandwich bread and gluten free bread.

By using specific dosages of either Acacia Gum seyal or Acacia Gum senegal, acacia gum
improved the texture in each type of bread, leading te a 25% increase in softness in white
bread after 4 days, the study showed,

The addition of acacia gum was alse shown to increase water retention in the breacs, leading to
a higher final weight for identical original recipes and allowing for a heightensed sensation of
freshness. Breads with added acacia qum received more positive feedback on taste, color, smell
and crustiness than the contral sample, according to the study,

The study was conducted by LEMPA {Laboratory for the testing of food products), an
independent French laboratory specialized in bakery products, and sought to measure the
impact of acacia gum in breads in terms of texture, water retention and preservation, as well as
sensory evaluation,

As g fiber, acacia gum offers @ number of benafits as |t is resistant to acidity and heat, has a
low calorific value as well as a very low glycemic index. In addition to this, acacia gum has
scientifically recognized prebictic effects and its use has no side effects, such as bowel issues,

Acacia gum is a multifunctional additive that can be used as & coating for confectionery or
pharmaceuticals, an emulsifier, a stabilizing agent, or a fber. Acacia gum is found in small
doses in 2 large number of everyday products, including wine, candy, cosmetics, soft drinks,
flavorings, paint and pharmaceuticals, Frederic Alland, CEDC of Alland &

Rabert, told FoodIngredientsFirst.

Since acacia gum has no flavor, it has an impact on the texture (making the bread softer), but
not on the flavor directly, Alland said, adding that the use of acacia gum in bread products is
"definitely a growing trend.”

Lepending on country regulations, the addition of acacia gum will allow fiber enrichment
nutritienal claims (“enriched in fibers” and “source of fibers®}.

TYPE: Food ingredients Mews  SOURCE: Food Ingredients First
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Acacia gum improves texture and shelf-
life of bread, says supplier
a By Niamh Michail+ i & Posta comment

20-Apr-2017
Last updated on 20-Apr-2017 at 14:45 GMT
I

Adding between one and 3% of acacia gum to either gluten-free or white bread can
improve softness and extend shelf-life, according to French supplier Alland & Robert.

The company commissioned trials on two types of acacia gum - seyal and Senegal — at
concentrations of 1%, 3% and 6% that were added to white sandwich bread and gluten-free
bread. The sensory analysis and product testing was carried out by LEMPA1, an independent
laboratory that specialises in testing bakery products,

Adding one to 3% of seyal acacia gum can result in gains of up to 25% softness as well as a 50%
improvement in the short-term preservation of bread that typically has a shelf-life of a few days,
said the Normandy-based company.

Acacia gum, also known as gum Arabic, is a
low cost hydrocolloid harvested from a
particular variety of acacia tree in the African
Sahel belt, known for its stabilising, emulsifying
and thickening properties.

Results for whilte bread & Alland & Roberd

It is heat=stable and resists acidic pH levels, as well as packing in a fibre content of around 90%
giving it prebiotic benefits. However, it is typically used in such small quantities that food
formulators cannot make any prebiotic health claims in Europe.

A sensory evaluation was carried out on a panel of 58 people with individuals asked to rate the
breads on their taste, smell, colour and crustiness,

There was little difference in colour but the best taste for white sandwich bread was achieved
with one to 3% acacia gum added while both the gluten free and white bread that contained 1%
of seyal acacia gum performed better than the control for global ratings.

of 10% of products In the most mature markets

Citina market fiaures from Mintel. marketina manaoer at the French firm Violaine Fauvert said:
of western Europe and America. This is a very I I
nice performance, taking info account the l I . | 3 | I

dynamism of this category right now and the
high number of launches.” Resuls for ghitan-iree bread © Allnd & Robert

Mintel's global product database counts 2771 bakery products worldwide that contain acacia
gum,

Combine with starches for a functional boost

In a study published last year in the peer-reviewed journal LWT - Food Science and
Technology , researchers found that adding acacia gum to cassava-derived tapioca starch can
improve the starch’s properties.

Commonly used in cakes, breads, cereals, beverages and sauces, tapioca starch is widely used
thanks te its functional advantages, it's a clear paste with a bland taste and relatively high
viscosity compared to other starches,

However, native (unmodified) tapioca starches suffer from low water holding capacity,
retrogradation and syneresis (leaking liquids), and adding gums is a commen sojution,

Adding acacia gum improved rheological (consistency and flow) properties, viscosity and
elasticity as well as swelling power and solubility index for native tapioca, the researchers said.

24



Ingredients Insight — April 2017

Company insight > Clean label & natural ingredients

Better bread with acacia gum

From wines and sweets to soft drinks and bakery products, acacia gum is found in plenty
of day-to-day food itermns. Frédéric Alland, CEQ of Alland & Robert — a global leader in the
field — gives the low-down on its benefits, and how his company is going out of its way to
drive social and economic benefits for its African gum supplisrs.

How has the acacia guum market changed in
recent years?

Frédaric Alland: We've ssen new spplicstiona for scacia qum
emerge, in addition to the maditionel applications euch ag
confectdonary, flavouning and drinks. Todey, acacia gum ie
booming in dietary products for fibre enfchment, but we sleo
ea8 great intareet for it in baked products and breedes. Globally,
the trand for clean labs] has pushed acacia gum forwerd,
bcemen food manufacturers are looking for mulbfunctionsl
ingrediente, end wish to atiafy coneumers' requeata for healthy
end nahwel products with fewer additivea.

There ig alao cumently & huge foous on green labale and
sustainable ingredients. Naturel end sustainable ingredients
like acacia gqum help focd mamdfecturers achisve their
objectivee of creating natural and environmantally frisndly
products. Acacia gum is neturelly harveatad and processsd
with no chemical testment, reapectng the environment at
gll production etepa.

EE We have recently focused on
building infrastructures in African
villages where the acacia harvest is
an important part of life. 17

How does Alland & Robert make itself as
environmentally fiendly as possible?

We beliave in taking reaporaibility for ouwr employeae and
stakehalders, and reepecting the environment.

Thie iz evidenced by the efforts we've made to reach seversl
certificatione —inchuding BRC and 130 - and ensuring we mest
the higheet quality standarde for food and pharmaceutical
industrise. Since 2008, we hawe been membere of 3EDEX, an
organiestion dedicated to driving improvemente in reeponeible
end athical businese practices in global sapply cheins.

Does that also go for social benefits?
We do a lot of work with our African suppliere. We build
trusting long-term relationehipa, and we help them with
eevaral aepacte of businsas: metarial and technical assiatancs,
building of installations when neceasary, and halp with
bacterial analysis. We alao audit them onee & year so that we
cen ensure traceability of the gum, and they muet aign our
chart, which includee eafety, sthical, environmental and
eccietal standards.

In partnership with ecme of our suppliare, we aleo halp
acacia-gum-ralsted communitise. Wa have recently focueed on

building infrestnactures in African villsges whers the acacia
harvest ie en importent part of life. We are slec investing in
halping the rehabilitetion of acacia gum foreeta in the Sehel.

What kind of emphasis do you place on R&ED?T
Alland & Robert hee investad a lot in thie domein anmually,
with our R&ED efforts centring on two arsae.

The firet is fundamentsl resesrch - in which we wods with
ecientific and acadamic parmers to develop new applicaione
end competence ralating to the structure, behavious,
mechaniema and techno-funcbonal propertes of acada gum.

The aecond is reesarch requlding from suggestiona by
cuetomers and merket intalligence, which we uee to move
shead of trtende and mest the requirementa of the various
departments in the company.

We alao recently acquired steric exclusion chromatogrephy
equipment end a quadmple detector — used to study snd
claeeify polymera — for our reasarch laboretory, making ua the

only company in the induetry with this equipment.

Are there any recent company developments you
are able to reveal?

One of the recent developments we can shars is the reeult of
our firet independent study conductad with LEMPA - en
independent Franch expert end profeasional laboratory
gpecialiging in bakary preducts - on the impact of acacia gum
in breads on texturs, water 1etenidon and pressrvaibon.

Trials were conducted on two different typee of bread
[white sandwich bread and ghuten-free bread), producing
eignificant regulte. Using epecific desages of aracia qum
e=yal or senegal — the two grades of acacie gum - for sach
typs, there was s 25% increase in aofmees on white bread
eftar four daye. Furthermore, the addition of acacia gum wae
gleo shown to increase water retention in the bread, leading
to & higher final weight for identicel crginal recipes, offaring
& heightened eensation of freshnees. The eddition of sceca
gum aleo enhanced the ghelf life of both typee of breads,
with & short-term presarvation gain of up to S0%.

A further esnecry study revealed that breads conteining
Ecacia qum are more appreciated by coneumers, in white
eandwich and gluten-free bread alike Breada with sddad
ecacia gum received more pogitive feedback on tasts, colour,
emell and crustinese than the contral eample. Wl

Further information '. l"
Alland & Robart -Il ‘-
www.alEndETobert com s &
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HOME » NEWS + STUDY: ADDING ACACIA GUM TO BREAD IMPROVES IT

Study: adding acacia gum to bread improves

it

12 Apr 2017

A study commissioned by Alland & Robert found that adding acacia gum to bread improves
bath shelf life and consumer experience.

Adding acacia gum to bread improves the shelfl life and consumer experience, claims o atudy
Alland & Robert commissioned on the impact of acacia gum In breads (texturs, water retention

and preservation) as well as a sensory evaluation.

The tests were conducted using two grades of acacia gum — acacia gum seyal and acacia gum

senegal — with three different dosages of 1%, 3% and 6%. Trials were conducted on two different
types of bread - white sandwich bread and gluten free bread - and the results were measured
against a control bread which contained no acacia gum.

The research, conducted by LEMPA, produced significant results with both white sandwich bread
and gluten free bread. In fact, by using specific dosages of either acacia gum seyal or acacia
gum senegal for each type of bread, acacia gum improved the texture (o 25% increase in
softness on white bread after four days). Furthermare, the addition of acacia gurm was alsa
shown to increase water retention in the breads leading to a higher final weight for identical
ariginal recipes, allowing for a heightened sensation of freshness.

Glokally, the addition of acacia gum enhanced the shelf life of both types of breads, with o
short—term preservation gain of up to 50%.

The sensory study has revealed that breads containing acacia gum are more appreciated by
consumers, both in white sandwich and gluten free bread. In fact, for acacia gum seyal or
senegal, breads with added acacia gum received more positive feedback on taste, colour, smell
and crustiness than the control sample.
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Alland & Robert is an international leader in gum acacia, an all-natural additive or
4 SR

g1 with applications in the food, pk ical and Dr
Kevin Robinson travelled with the company to Senegal to learn more about how the raw
material is produced, harvested and used

Acacia gum or gum Arabic has long been
used in traditional medicine and in
everyday applications.

The Egyptians used the material as a ghie
when embalming mummies and as a pain
reliever. Arabic physicians treated a wide
variety of ailments with the gum, resulting
in its popular name.

Today, it is widely used in the
pharmaceutical and cosmetic industries as
a substance that relieves irritation, in the
food industry to give body and texture to
processed foodstuffs, as well as in as well as in technical applications (such as paper-making and

paints) to stabilise emulsions.

Gum Arabic is classified as 2 multifunctional food additive (E414). It is used as a glazing agent
for sweets and pharmaceutical products, an emulsifier (in oils and lotions), a stabiliser (in drinks
such as wine, mascara, eye liner and other products), & carrier (favourings) and as dietary fibre
(diet products).

And, thanks to ongoing research, the number of possible applications is set to rise. For example,
acacia gum could be used as a texturing agent, providing an alternative to the animal-based
ingredients used in certain products.

In chemical terms, Acacia gum is a brittle, odourless and generally tasteless material that
contains a number of neutral sugars, acids, calcium and other electrolytes,

The main component of the gum is arabin, the calcium salt of the pelysaccharide Arabic acid.
The structure of the gum is complex and has not yet been fully elucidated. Yet, a comprehensive
analysis, including NMR spectra for 35 samples of gum Arabic, has been published to serve as
the basis for international standardisation of acaeia gum.

The gum is built upen a backbone of D-galactose units with side-chains of D-glucuronic acid
with L-thammose or L-arsbiniose terminal units. The molecilar weight of the gum is large, with
estimates in the range of 200,000-600,000 Daltens,

1t is very soluble in water, but does not dissolve in alcohol. Gum Arabic is guaranteed to be 100%
plant-based, GMO, pesticide and gluten free, odourless, colourless and very low in calories
needless to say, it has a very rosy future!

U

es and pharmacology

Acacia gum has noe significant systemic effects when ingested. And although related gums have
been shown to be hypocholesterolaemic when ingested, there is no evidence for this effect with
acacia, However, some animal studies suggest that the ingestion of acacia gum may increase
serum cholesterol levels in rats.

Whele gum mixtures of acacia have been shown to inhibit the growth of periodontic bacteria,
including Porphyromonas gingivalis and Prevotella intermedia in vitro when added to culture
medium in concentrations ranging from 0.5-1%, although this has not been corroborated with
animal data,

At a concentration of 0.5%, acacia whole gum mixture also inhibited bacterial protease enzymes,
suggesting that it may be useful in imiting the development of periodontal disease. In addition,
chewing an acacia-based gum for 7 days has been shown to reduce mean gingival and plaque
scores compared with a sugar-free gum; the total differences in these scores was significant
between groups, suggesting that acacia gum primarily inhibits the early deposition of plaque.?

In other uses, Acacia gum is a demulcent and soothes irritated mucous membranes.
Consequently, it is widely used in topical preparations to promote wound healing and as a
component of cough and some gastrointestinal preparations.
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Natural and reliable

Acacia gum is an unmodified vegetable fibre, a dried exudate of the sap derived directly from
acacia trees. It can flow either naturally or as a result of an incision made in the trunk or
branches of the ree,

Not only is the product itself 100% natural, harvesting methods are 100% natural too. Unlike the
majority of products used in the food industry, gum Arabic is not harvested from industrialised
plantations, but solely from trees growing in the wild, the majority of which are located in the
southern Sahel, in Africa.

Acacia gum production plays a key role in protecting the environment because it is guaranteed

to be free from pesticides and GMOs. It is a natural way of protecting countries in the southern

Sahel from desertification, making it both economically and environmentally beneficial, and
reinforcing its natural qualities. A proportion of the acacia gym that reaches the market is
certified organic.

Alland & Robert, a small French company with a long history of guaranteeing the long-term,
safa supply of gum Arabic, it is expacted to become a major market player in the future.

The company has adopted strict norms and practices to guarantee hygiene and quality
throughout the production process, Producing a natural product is very important to Alland &
Robert, which works to preserve the qualities of the product by conducting strict supplier andits
at all stages of the production process, and ensuring that the working conditions of the gum
tappers; harvesters and processors are appropriate.

This same level of control is also operated in the company's gum acacia processing factories.
The product remains perfectly natural, right through to the point of sale, as its composition is
not modified at any stage of the process. From harvesting through to sale, nothing is added.

NBR spoke to Myriam Brunel, Alland & Robert's Quality Assurance Director, to find out more.
“Traceability is key,” she says: "I come to the factories every year to audit all our gum acacia
suppliers, looking at hygiene issues to ensure that the gum we receive has a low bicburden and

minimal microbial contamination, that it has been dried to an acceptable level and is free from
debris and dirt. We also examine the plant facilities to ensure that the employees have access to
fresh water to wash th
machinery is in full werking order.”

r hands, that the toilats — if available — are clean, and that any

Myriam explains that in Chad and Senegal,
for example, the production process is not
100% manual and the suppliers have
installed automated conveying and serting
systems. In Sudan, the entire process is
manual. She continues: “There are
generally quite a lot of people working in
the sorting rooms and I take care of their
health and well-being, An absolutely critical
issue is ensuring the appropriate age of all
the workers. We won't tolerate child
labour!”

“In Senegal, the regulations regarding age
he
same as those in France, so I know that

and working conditions are exacily

there is no problem there. In Sudan,
however, conditions can be different and 1
make sure 1o read the register and, even
then, if I see a lady who appears to be very
young, I ask for their date of birth,” she

says.

Traceability testing is quite thorough, she adds: “We look at a certain batch number and location
number, and 1 ask the supplier to provide evidence of every step in the procedure, from the
harvest date, collection sack and plantation name to the sorting plant. At the facility itself, I
check to make sure the building is well maintained, clean and that any pest control measures are
in place and effective.”

Myriam goes as far as checking ventilation grids and access points to ensure that unwanted
birds and the local fauna are kept out and the raw materials remain uncontaminated.
“Controlling the quality of our products and our manufacturing precess is not encugh,” she
adds: “we must anticipate and prevent issues, and that also involves training and education.”

“The audit is an essential tool that ensures that our requirements are met, It's ar= also a time to
explain to our suppliers what our goals are, and help them build their own quality management
system, in line with our requirements and values, We wish to sustain our business and, for that,
we care about the future of the gum harvest and the people who depend on it, It is our policy to
share knowledge with our suppliers and help them sustain their owm business. Quality
assurance is the framework for organising, structuring and monitering the improvement of this
exchange with our suppliers,” she concludes.

All over the world, regulatory bodies such as the US Food and Drug Administration (FDA) have
certified gum Arabic to be safe. It is recognised as having no negative impact on health and no
maximum daily intake has been set. Alland & Robert do everything possible to preserve the
stability and natural properties of gum acacia by aperating to strict standards and ensuring the
entire production process, from the tree to the end product, is traceable.
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BEBIDAS FRESCOS ELABORADOS CONSERVACION  MATERIAS PRIMAS  DISTRIBUCION

SERVICIO:

Fuente: Alland & Robert |

Un ingrediente natural que esta cobrando cada vez mas importancia es la goma
arabiga, que cumple diversas funciones y satisface las expectativas de los
consumidores, que buscan productos alimentarios naturales y sostenibles.
Como recuerdan desde la empresa Alland & Robert, especializada en este
ingrediente, los consumidores estan cada vez mas concienciados de la
influencia de la dieta en su salud. Algunas de las tendencias que estamos
observando son el incremento de las dietas vegetarianas, la biisqueda de la
naturalidad y la comida organica, o el rechazo de los OGM (Organismos

Entre las preocupaciones de los consumidores destacan los aditivos, que
pueden suscitar miedos, y por eso la tendencia es a minimizar los productos
con demasiados aditivos. Sin embargo, desde Alland & Robert recuerdan que
algunos aditivos son naturales, seguros v ecologicos. Es el caso de la goma
arabiga, o E414, que consiste en una exudacion natural extraida tras una
incision en una acacia. El hombre la utiliza desde hace milenios, y hoy se
emplea en productos muy diversos, como vinos, caramelos, cosmeticos,
refrescos y harinas. Se puede usar como...

Inférmate aqui sobre como puedes suscribirte y enterarte de todo:

http: //www.revistaalimentaria.es /suscripciones.php

154
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Special Report: On the trail to acacia gum from
Senegal to confections

Acacia gumn is an effective stabilizer, encapsulation medium,

| Editor's note: Alland & Rebert invited Contributor Kimberdy Decker to
visit its acacia gum supplier in Sencgal, In the article, Kim described her
Kimberfy Decker Z4-hour joumney from San Franciseo to Dekar, Senegal, and then on to the

ey of Thies, where she visited Fedle Gomime, Alland & Robert's sole
supplier of acacla gum fin Seregal. Kims caps her scacta fotrmey by wisltlng Asilva G, & grower af
acachi trees.|

May 25, 2017

Senegal had never been on the list of countries [ was itching to visit. My passport bears stamps from
eight African nations, but none from this country on the Atlantic Ooean.

Yet when the acacia gum specialists at Alland & Robert (Paris) invited Candy Industry and several other
journalists on a two=day Senegal “ridesalong” to meet growess and suppliess, my first reaction was:
“That's mad!” while my second was: "Quick, where's my passport 7

And that's how [ ended up fying from San Francisco to Paris to Dakar, Senegal's coastal capital in
February. [ was giddy at the prospect of not only eaming my ninth African passport stamp, but also of
spending a whirlwind 51 hours on the ground learning where acacia gum comes from, and how it
becomes the functional hydrocolloid found in gum drops, caramel and toffee, gum and other foods and
beverages.

Welcome to Senegal

1 couldn®t have asked for a better set of acacia educators than oy hosts Frédéric Alland, the company's
ceo gnd a fifth=generation Alland; Myriam Brunel, the company's quality=assurance director; and
Violaine Fauvarque, the marketing manager.

The four of us were on the same flight fram Paris to Dakar. When we landed in the capital city, 1
appreciated thelr value as travel partners. For not only did thels translation saevices come In handy
(Senegal is a Francophone nation, and my French Gts on the back of a bistre menu), bot given that
Frédéric and Myriam visit the country several times a year, they kave the hureavcratic drill down and
whizked me through customs in no tine.

It was already pushing 10 pom. by the time we hopped in our van and set out to the beachside
bungalows where we'd be spending the night, After almost 24 hours in the air and/or wandering around
Charles de Gaulle Airport, 1 was riding the waves to sleep within minutes of climbing under my
mosguite net. 1 had o busy two days abead,
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Hitting the road to the ‘acacia belt’

I woke the next morning to the scent of the sea and followed it to the hotel's cookhouse above the
shore, where | was greeted by yet more enticing aromas: a suitably French breakfast of baguettes,
croissants and coffee.

1w met by my Tellow travelers. We numbered six, and save for the economics reporter from Radio
Francle International, all of ws wrote for food, beverage or nutrition publications. Everyone apoke
excellent English (lucky for mel) and all were highly cool — which is a good thing to be when you're
stuck together in a van for two days exploring Senegal's “acacia belt.”

We brushed the eroissant crumbs from our laps and headed to Thies, net quite 50 miles cast of Dakar,
First stog: the facilities of Ferlo Gomme, Alland & Robert's sole supplier of acacia gum in Senegal, The
drive there gave me time to soak in the sandy surrounding Sabel {complete with donkey carts and the
occasional camel). 1 also bad time for a quick refresher course on acacia gum,

Acacia Gum 101

1 was hardly a stranger to acacia gum before the trip, having been tested on it during my fopd=science
studies at college, and writing about it professionally since then, But as 1 learned, there's a Lot about
acacia gum [ had yet to learn,

Molecularly speaking, the gum consists of a polysaccharide fraction comprising arabinose, galactoze,
rhamnose and glucuronic acid — collectively called arabinogalactose — and a protein fraction made up
of arabinogalactan. While the polysaccharide portion is hydrophilic, the arabinogalactan protein is
hydrophobic. This makes acacia gum amphiphilic — and the way in which the water-loving
polysaccharide branches envelop the lipid=loving protein core renders the gum an excellent emulsifier,
ahle to lower the surface tension at oil=in=water and air=in=-water interfaces such that the two
immiscible phases can peacefully coexist.

Bt that"s not all acacka gum does, 105 an effective stabilizer and encapeelation medium, [t ferms Glms,
builds texture, binds and coats. At as much as 90 percent soluble prebiotic fiber on a dr-weight basis,
It's a handy nutritional ingredient, too. All that and it's colorleas, tasteless, odorless, water-soluble,
non-hygroscopic and stable across a range of pH, temperature and shear values.

Mo wonder it's in everything from gum drops and soda pop to mascara and gel caps.,
A warehouse of gum and the ‘acacia dance’

But before acacia gum does any of that, it has to get out of the acacia tree and into the hands of Ibrahim
Ka, the general manager of Ferlo Gomme. When we arrived at the company’s gum-sorting facilities,
Monsieur Ka — a tall, slim gentleman decked in a blue boubou, Senegal's traditional ankle=length robe
— mik us with yet more croissants, as well as sweet Senegalese tea lightly thickened with — you
guessed it —acacia gum,

The sorting complex was a tidy collection of whitewashed administrative buildings and larger
warehouzes flanked by a garden of fruiting and Aowering trees where employees can take meditative
breaks. That humane touch reflects the care the company bestows its workers — and, it tums out, it
acacia gum.

That gum arrives at the facility from any of the 20,000=plus hectares of proprietary plantations planted
around the country by Asilva Gum, the agriculturally oriented sibling of the trading=oriented Ferlo,
(Tbrahim ably manages both,) Once at the facility, the rocklike "nodules™ of gum rest in a warchouse
until at i moisturne level suitable for further sorting, (AL one point, Frédéric impressed us with his skill
at gauging the gum's maoisture simply by lstening 1o the sound it made as he walked across a sack, We
dubbed his smooth moves the “acacia dance.”)

The scene within the warchouse where the gum rested was a sight to beheld, as its floor appeared to be
carpeted in a layer of ambers and coral=colored geades — the drying seacia nodules, They ranged in size
from pebbly to as big as a fist, and they were so pretty that you wanted to take some home with you as
souvenins, (1 did, and my nodule s sitting on a shelf fght next o my laptop right new, still Decked with
authentlc Sensegalese dirt and leal matter.)

After resting sufficiently in the warehouse, the nodules get carted to another workspace next door,
scooped into a hopper and deposited onto & conveyer belt. A team of locel ladies in colorful headscarves
anid plastic gloves inspects the nodules as they travel down the belt, weeding out the good from the not=
quite according to quality standards that Alland & Robert helped Ferle implement. Those nodules that
make the cut then get bagged into sacks and shipped, eventually, to Alland & Robert's two plants in
Mormandy, France,
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Visiting the orchard

That Asilva Gum even cultivates acaciz on so large a scale is a minor marvel, a5 acacia trees have
historically resisted attempts at agriculture. Not unlike finicky wine grapes, they languish if planted too
close, or if denied just the right levels of water, nutrients, sunlight and other growth factors.

Alag, both 1brahim Ka, the general manager of Ferlo Gomme, and Frédéric Alland, the ceo of Alland &
Rebort, canfirmed that climate change is alveady introducing novel challenges to acacia farming in the
form of unpredictable weather extremes and hardy new pests, Neverthelass, the Azilya crew soldiers on,
proud of the fact that they're the first growers in West Africa to farm acacla gum successfully.

‘We visited one such farm on our second full day in country. After a night in the town of Dahra —and a
dinner of chicken tagine and stewed goat at the home of Anouar, Aslilya’s Moroccan orchard manager
—we awoke the next moming to the sound of three separate muezzing calling us to prayer (or, more
accurately in our case, o breakfast),

That snapped ug out of our slumber and into the team van en route to the farm's “main house.” Once
there, we boarded & convoy of tnucks and off-readed it to the orchards themselves,

On the way, I learned that acacia is one of the strongest trees in the Sahel, its rools reaching as far as 30
feet down, where they hold ontoe soil and stave off desertification. On average, the Acacia Senegal trees
that Asilya grows can produce 230 grams (a little more than eneshalf pound) of gum per year, The trees
aren't generally tapped until they're six years old, but after thay, they can produce for 20 more years, if
tended praperly.

And careful tending is critical, both to the trees® health and to the quality of the gum they vield. So how
do Asilya’s workers harvest with care? In short, they make & superficial "scrape” along the trees’ trunks
and branches, which prompts the trees” defense systems o exude the gum just as our own bodies would
send immune chemicals to the site of & new wound.

COver thime, this exudate collects and hardens into the translucent, gemelike modules that we saw spread
across Ferlo's sorting-warehouse foor, And when those nodules get o just the right size and hardness
on the tree, harvesters carefully excise them, making sure not to cut too desply and damage the trusks.

The process neither harms nor weakens the acacias any more than the tapping of magples for syrup,
Frédeéric assured us. And given that the orchards are the fsundation of the community's livelibood, all
the workers involved have a stake in keeping them in prime producing order,

Even acacia orchards have terrair

After selecting and harvesting the crude gum, the workers collect the nodules and carry them back to
the farmhouse for the subsequent steps of kibbling — breaking apart larger chunks into smaller cnes —
light cleaning of field debris and preliminary sorting and drying before shipment to the sorting facility
that we'd visited the previous day.

And at every step in the process — from collection in the crchard to bapging at the final fzellity — the
Asilya and Ferlo crew tracks each particular of the gum's path. As Myriam Brunel, the company’s
guality director, explained, maintzining a complete and fully traceable account of details like the plot
where the gpum was harvested, the harvest date and the prevailing weather conditions a1 the time is
essential bacause such details influence how the gum performe functionally in applications.

For example, back in France at Alland & Robert's R&D lab, a team of food scientists led by Isabelle
Jaouen, the company's lab director, works with universities and resesarch institutions to elucidate what
makes acacia gum special, and how it growth and harvest conditions affect it functionality.

Among the insights they've grined is that a gum's emulsifying capacity depends, in part, on its country
of origin and the soil composition in which it grew. Gum from Senegal’s sandy soils, it tumns out,
maintains emulsion stability better than gum from trees growing in clay-based soils. The lesson is that
by knowing the path a gum followed from farm to factory, Alland & Robert can better predict what sort
of ingredient it"Ll be.

Anyone who's read even lightly anvitdeulture will obzerve that similar conditions Influence the quality
of wine grapes — sandy soils versus clay; sunny slopes versus shady ones. [ all about the terrodr,
right? And sure enough, Asilva growers even selectively graft high-performing rootstock anto trees to
improve output, much as wine-grape growers do. 5o it seemed rather fitting that a paralle]l would
emerge between France's iconie wine grapes and this agricultural product that a French Brm now
sources from African partners.

Treflected an all this as 1 lew back ta SFO, my shiny nodule of acacia gum tucked deep within my carry=
on bag so as not to attrect the prying eves of the Customs and Border Protection officers. And [ thought
abaut something, else, too: Vielaine Fauvargue, Alland & Robert’s marketing manager, mentioned that
the more we learn about acacia gum, the more we realize how muoch more there s b learm, After
spending two days in Senegal getting a amall taste of what's out there, | can"t wait to find aut more.
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times fhe proiein of whfe ice. @
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A Multifunctional Food Product

#& natural and safe additive yesterday, today and tomorrow

Acacia gum has been usad since 2650 BC,
at the time of ancient Egypt, when it was
used in the manufacture of bandages for
mummies. ACacia gum i commonly known
in the industry under various names: Gum
Acacia, Gum Arabic, Acacia Fiber, E414,
This natural product is muli-functional.
It can be wsed in the food industry, in the
pharmaceutical and cosmatic industries as
well as for tachnical needs.

It iz natural, healthy and without any rega-
tive impact for our Health. Acacia gum has
besn used for many centuries. Egyptians
were already wsing it in the 17th century
B.C. Gum acacia had its own hieroglyph,
translated as "Kani”, which gave the word
“Koum® znd finally “Gum". We started
to call it "Gum acacia” from the time
Arabia exportad it Acacia gum was finally
brought o Europe in the Middle-Ages by
Italian merchants.

Alland & Robart, a family business based
in Normandy, founded 133 years ago, i
today an internationa! leader in Acacia
gum, an all-natural additive or ingrediant

Fredeéricdiliand, CED of the
ompany; frovels seversd
times per year to the
Gum Belt countries where
the farmers are and he
has dlose finks with lowml
communities, in oroer fo
guarantee sustainahility
and quality of the supply
of rawe materials and o
ensure an ethical and
ciean prodischion process.

lan Heafzy accompanied
him on the itest rip to
Seneqal

mainly usad in the food industry. In 1884,
the chemist Francisque Aland and his
partner, Alfrad Robart, created = company
to market acacia, which was primarily used
in the textile industry at the time. Five
generations and many developments later,
Alland & Robert registers a 40.6 million
Euro turnowver (2016), employs 70 people
and contributes to the livelihood of several
miflion people living in Sahelian Africa
where acacia-producing countries fie.

Over the years, Alland & Robert has
developed a unigue network of relizble
and skilled suppliers through the “Gum
belt”, the region of Acacia gum, which
extends from Senegal to Eritrea, giving
the company feultless traceability of its
production. Frédéric Alland, CEO of the
company, travels saveral times per year to
these countries where the farmers are and
he has close links with local communitias,
in order to guarantes sustainability and
quality of the supply of raw materials and
to ensure an ethical and clean production
Process.

Indeed, the zim of Alland & Robert in Africa
is to davelop a sustainable partnership with
the suppliers and to ersure that its social
and safety practices, but also its ethic and
the environmental compliance, are applied
in the same way 2= they are in France. The

by tan Healey

company implementad an ethical charter
to ensure this. |t was updated in 2015 and
must be signed by the African suppliars
every b years.

Aliand & Robert has built 3 spray drying
towers in France, respectively in 20032,
2007 and the latest in 2013. This highly
technical equipment provides production
of instant soluble and spray dried grades
of gum acada located in two different
plarts, Alland & Robert manufacture mare
than 13 000 tons of Acacia gum annually.

Us= of additives in food and why
Acacia gum is a safe

Acacia gum is classified as a multifunctional
food additive (E414). It is used as a glazing
agent for sweets and pharmacewtical
products, an emulsifier {in oils and lotions),
a stabifizer (in drinks including wine,
mascara, eve liner and other products), a
carrier (flavorings) and as dietary fiber (dist
products). According to current reseanch,
the number of possible applications is ==t
to rise. For example, Acaciz gum could be
used as @ texturing agent, providing an
alternative to the animzl-based ingredients
used in certain products.

Tiry amounts of Acacia gum are found ina
multitude of day-to-day products. ls many
functicrs ensure it has a wids aray of uses
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and Alland & Robert continues 1o innovats
with Atacia gum to meet its customers’
demands. Guaranteed to be 100% plant-
bazed, GMO-free, pasticide-free, odorless,
coloress, wery low-calorie and gluten-free,
Acacia gum has a bright future ahead of
it! Neither the American FOA nor the loint
JEFCA (FAD/WHO Expert Committes on
Food Additives) has set a maximum daily
intakz {AD] - Acceptable Daily Intaks).

Generzal characteristics of food
additives

Additives are addad to food products in
order to improve their chelf lifs, color, taste
or appearance. Additives may be natural
or chamical in origin, such as modified
starches, Under conventional lzbeling rules,
additives are indicated with an E-number,
The number that appaars immediately aftar
describes what the food additive does:

apant

fi indicates a flavor enhancer

9 indicates a3 wax, packaging g=s or
swaetener.
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Aracin gum it 8 solidified exudate that iv extracted
directiy from Acacta trees. It Hows naturally after an
incision is made in a tree’ trunk or Sranches.

E414: Acacia gum, a natural,
multipurpose additive

Whilz the term 'additive” on its own can
arouse fears, it i nevertheless important
to distinguish between products based on
their source and their impact on health.
In fact, some additives are completely
natural, sbsolutely safe for the body and
eco-friendly. Such is the case for Acacia
gum, & completely safe additive that has
many functional properties.

Benefits of acadia gum in agrifood
applications

An unmodified natural plant fiber, Acacia
gum iz a solidified exudate that is extracted
directly from Acaciz trees. It flows naturally
after an incision is made in a tree's trunk
or branches. In addition 1o being 3 fully
natural product, its harvest is also 100%
natural. & rarity in the agrifood business,
acacia gum can only be hamvested from
wild trees, the majority of which are found
in Africa, in the southam Sahel.

Alland & Robert strongly believes in the
naturzlness of the product and helps
preserve its qualities by conducting strict
audits of its suppliers throughout the
whole production process and ansuring
harvesters have good working conditions.
This same beval of control also applies in the
comgany’s plants that process the acacia
gum, which remains natural until it is sold
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Dier the years, Alland & Robert has developed
a wnigue network of relfable and skilled

suppliers
bacause its composition is not altered at

any time. Mo additives are introduced from
harvest to sale.

Régis - Peltier, agroforestry expert in the
Center for Intarnational Cooperation in
Agronomic  Reseanch for  Development
{CIRAD), motes that “gum farming
generates a cash imcome for farmers that
can sometimes represent up to half of their
manthly incomes. it allows them ta pay their
children’s schiool fees, buy drugs or different
supplies for example” He adds that this
additional income i witally important for
these sub-Saharan populations, with many
of them just about surviving.

According to Mora Barrahmouni, forest
axpert at the FAD:

"Acaciaiza tree thatoffersmany advantages.
It nouwrishes the soil by capturing basic
nitrogen which restores fertility it offers
shelter and shade to farmlands; it prodwces
tha gum Arabic which has an internationz!
market, making ths tree profitable for the
economy. tt also supplies fodder for stock
and food far local eollactivities.”

The tree therafore acts as a barrier to
desertification while nourishing soils;
meking it more fertile. As a result, Acacia
gum farming is doubly beneficial because
it generates both an income for the farmer
and productivity growth for other crops.

The aim of Aliand & Robert in Africa is to
develop a sustainable partnership with the
supplizrs £ tree nurssry enswres the future.

Acacias are used to reforest deserts and
play a role in preserving biodiversity, in
addition to being a major socio-economic
boon to local populstions. Finally, Acacia
trees fead the soil and restore its fertility,
lend shade to crops, provide fodder for
livestock and help feed bocal communities.

Acacia gum has the characteristics of
z polysacchande with wery particular
properties: this molecule is notably used
to emulsify and stabilize essential oils. For
the team waorking under Professor Sanchez
at tha IATE (Agropolymer Engineering
znd Emerging Technologies) laboratory
at Montpsllier SUPAGRD, "H also has the
characteristics of a fiber, which gives it
valuable nutritional properties.”

Thus acaca gum s a multifunctional
sdditive that can be used as 2 coating
for confectionery or pharmaceuticals,
zn emulsifier (gils, lotionsh, a stabilizing
agent [drinks like wine, as well as mascara
and eyeliner), a medium (aromas) or a
fiber [distetic products). Acacia gum is
found in small doses in a large number
of everyday products, inchuding wines,
candies, cosmetics, soft drinks, flavorings,
paint and pharmaceuticals. It can also be
employed as a texturizing alternative 1o
the animal-based ingrediants usad in soms
products.

Key Mo, 90225
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Gomme d'acacia, le
secret du boulanger

La gomme d'acacia est un additif
alimentaire, employé principale-
ment comme émulsifiant et
épaississant. Il permet de lier une
préparation et de lui apporter de
la texture. Elle se présente sous
forme de cristaux ou en poudre.
Elle s'utilise beaucoup et surtout
en confiserie, notamment pour
la confection des guimauves,
dragées ou pates de fruits.

Mais la patisserie n'est pas son
seul domaine de prédilection ! La
gomme d'acacia est aussi un bon
additif pour améliorer la texture
du pain. En effet, grace a la
gomme arabique, le pain blanc
serait 25 % plus moelleux, méme
aprés plusieurs jours de conser-
vation. Cela s’explique par la
capacité de la gommme d'acacia a
augmenter la rétention d'eau, ce
qui contribue a garantir plus
longtemps la fraicheur du pain.
C’est en tout cas le résultat d'une
étude sur le sujet, menée par le
Laboratoire indépendant francais
spécialisé dans les produits de
boulangerie pour l'enseigne
Alland & Robert_spécialiste de la
gomme arabique.
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Texturants:les gommes pal

Les gommes de guar, de caroube, d'acacia
ou de xanthane sont de plus en plus utilisées
dans les produits alimentaires pour se substituer

3 d'autres ingrédients.

cpuis quelques annces
maintenant, de nom-
breux produits sans gha-
ten apparaissent dans les
lin#aires, Ce qui n'est pas sans
poser dea difficultts pour le rem-
placer, notammenten boulan-
genie. En effet, «le gluten permet
la levee de |2 pite en retenant e
gaz carbonique produit par les
levures. Son abeence inberfére
sur la tenue de la pate. Elle est
alors liquide et difficale a fagon-
necT, oo quil necessiic unc culsson
en moule. Les propriétes sen-
sonclles du pain sont affectées,
ains1 que la conservation, car le
pheénomeéne de rmssissement est
arcelere s (source : Syfab).
Pourcompenser 'absence de
gluten, la gomme d'acacia gavére
adapter pouraméliorer la tex-
ture et la duree de conservation
du pain, selon des essais réali-
scsau Lempa. Alland & Robert,
fourniseeur de ppmme d'acacia,
ademande au laboratoire inde-
pendant francais specialiss dans
les produits de boulangenie,
a Rouwen (Seine-Martime), de
mener une ctude sur les effets

0 Le xanthemns peut Stre wtiliaé
pour fabriguer des sauces
allégéas comma [ meyonnaisa.
Traditionnallemant, |z recetts
eontient environ 8% % hefle: Sion
=muhaits en raduire |8 proportion,

on peut wrilizar de Mas: svec du
xenthene. Person pouvsir de
=uspension, il bingus |les gouttelsttes
d'huila dens l'eau, de fagon & obtanic
ung structurs homogéne L'ejoust

de la pomme d'acacia sur le

pain (texture, rétention d'ean et
conssrvation), ainsi gu'une ana-
lyse sensorielle.

[Des retours sur la textura

etle goit positifs

Les teats ont &€ effectués avec
lagomme d'acaciaseyal et la
gomme dacacia sencgal, sur

du pain blanc etdu painsans
gluten, avec desdosages de s,
36 %. Les résultats obtenus
ont cft comparcs aun painde
reference sans gomme d'acacia.
Les resultats de 'etude sont
significatifs pour les dewx types
de pain. En fonction dea dosages
de la gomme d'acacia seval ou
sencgal, I'chude revele que <la
gomme d’acacia améliors net-
tement la texture (le pain blanc
st 25 % plus moelleux apres
quatre jours). De plus, Pajout de
lagomme d'acacia augmente
lacapacite de rétenhion d'ean,
contnbuant a un poids final plus
important et 2 une plus grande
sensation de fralcheur. Lajout de
lagomme d'acacia allonge ainsi
ladurce de conservation des

Un pouvoir de substitution etendu

Cette recette sans hulle est composée d'un melange de gomme xanthane,
de gomme arablgue et d'amidon de riz.

d'amidon parmet ansuits da doanar
du corps 8 'ensemblia,

' Cette propriéts estmize en
application dans la Ssuce Salade
Crudités Sans Huile bio de Jardin

o Dramte, 2évaloppés en partenarist
evac la chaf Mare Vayrat. Grice 3
I'effat combing du xenthane avec de
|2 goemme erehiqus at da 'emidon da
riz, cette gamme afficha une tansur

deux typesde pain, jusqu'a

50'% & court terme s,

Que ce soit pour le pain blanc ou
sans gluten, I'analyse sensoriclle
mentire que « le pain contenant
de la gomme d'acacia (seval ou
scncgal) est davantage apprecie
des consommateurs. Letudes
indique des retours plus positifs

an fipidas reduits da
45 % per rapport sux
SUtTES sEUCEs du
marche. Les lipides
30Nt BEportEs Ear
des ingradients
camime i3 moutarda
Cet slégemeant n'est
pas cOmpensd per
I'sjout da sal

o de sucra.

sur le gout, la couleur, lodeur et
le croustillant des deux typeade
pain par rapport a celui de refe-
rence, Sans acaciar.

Selon le eglement (UE)

n” 231/2012 de |2 Commission
curopeenne, la gomme d'acacia
{ou arabique) est une exsudation
sechee obbenue 3 partin des tiges
et-des branches des souches
d'Acaca senegal (L) Willdenow
ou d'espéces apparentees d'aca-
cia (famille des Leguminosac).
Elle est constituce essentiel-
lement de polysacchandes de
poids moléculaire flevé, ainsi
que de leurs sela de calcium, de
magnésinm ef de potassium, qui
donnent par hydrolyse de 'arzbi-
nose, du galactose, du thamnose
et de 'acide glucuronique. Son
codeest le Egrs

Associations

Pour compenser l'absence de
gluten, on retrouve cgalement
dans de nombreux produits l=
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lient|'a

Foue

duo gomme de guar ot gomme
dexanthane Mais oe n'estpas
leur seule utilisation. Onen

trouve aussi dans des produits
laitiers, des sauces, des plats cui-
sincs. Le duo gomme de caroube
et xanthane est aussi utilise
frequemment dans les cremes
glactes. lls peuvent auss s'em-
ployerseuls. Autre possibilite
bicn connue : gomme de caroube
et carraghenanes, extraits de
certaines algues, dont la combi-
naison permet de former de gels
dans les flans.

Le réglement (UE) n® 231/2012
dela Commission europesnne
dehnit lagommede guarou la
fanne de graines de guar comme
l'endosperme brove de graines
de souches du guar Cyamopsis
tetragonolobus (L.} Taub. (de la
famille des Leguminosae). Elle
consiste essentiellementen un
polysaccharide hydrocolloidal
de poids moleculaine eleve,
compose principalement duni-

2 Selon unrapport du cabinet
d’analyses Markets and Marksts, e
marchd de i3 gopmma de guar devreit
attaindre 8,7 milliards de dolars dici
420148, contra préas da 22 milliards
en 2012 La substance st utilizde
dans diffaremtaz industries talles
gue ks petrole et la gar - dont ks
demanda croizsante 3 feit exploser
la manché -, Melimantation et las
produits pharmaceutiguas. Ca
rapport proposs des analysas at des
projections de |a teille du marchs
pouwr tous les sacteurs, selon fas
applications an tarmes da valeur gt
de voluma.

© Depuizla constatation, en
2007, da la contamination de
lotz de gomme de guar, extralte
de |s graine da |3 iéguminausa

Cyomopsis tetrngonaloho [notre
phoia], originairas ou an proverznce
d'Inde, de=s contriles & fimportation
sant mis an muve dens les
Etats membras da ['Linion
eurppéenng. Les lots Staignt
contemings par déu PCP
|fangicids intardit dans laz
denréas alimentaires] et
desdioxines [forméas &

partir da pantachiorophénal
|ors du procédé da
transformation]. Dans

ca cadre, la DGCCRE

procade chagus snnée 3 das
cantritles sur cat additif utifes
dens I'agrosfimantaim comme
Epaisaisaant dens s saucas,
=0upas, crames glecdes et sorbats,
produits da boufangarie

et 0z pétisseris, poudres, Bic.

gsence de gluten

Un marché de la gomme de guar en croissance
Elle est utliisée dans différentes Industries. méme autres gu'almentalres.

tes de galactopyranoss et de
mannopyranosc combinces par
des liatsons glycosidiques. La
gommie peut etre partiellement
hydrolvsee, soit par tmitement
thermigque, soit par traitement
zcide doux ou oxydation alcaline
zfind'agirsur sa viscosite Son
code est le Eqra,

Sa structure est proche de celle
de la gomme de caroube, qui
consiste également principa-
lement enun polysaccharide
hydrocolloidal de poids mole-
culaire éleve, compose d'uni-
tes de galactopyranoss et de
mannopyrnose combinées par
des hiaisons glycosidiques. La
gommeou farine degraines de
caroube est l'sndosperme broye
de graines de souches du carou-
baer Ceratorua sidigqua L Taub. (de
lafamille des Leguminosac). Son
code est le Eqro.

Propriétés rhéofluidifiantes
« Les polysaccharides const-
tutife des farines de caroube
et de guar ont des structures
de type galactomannane, qui

leur conferent des propnetes
“rheofluidifiantes”, c'est-a~dire
qu'elles deviennent plus fluides
des quel'on vappliqueune force,
explique Mare Desprairiesdans
le livre La Chimie et alimenta-
tion : pour bz bien-étre de [ homme,
de Marie-Josephe Amict-Carlin
ctMonigue Axclos, paruen
2001 Ainsi, uar et caroube sont
des molecules deformables : au
repos, elles sont enchevetrées,
recroquevillées, ot quand un
courants'installe, elles sallon-
gentdans le sens du courant.
Plus celuici est fort, plus elles
sont allongees - la viscosite dimi-
nue quand le courant augmente,
ceci etant parfaitement réver-
sible. Dans lachaine du guar, les
galactoses sont nombreux. Ces
macromolecules sont solubles

a frond. Dans celle de lacaroube,
certaines Zones ne comportent
pas de galactose. Ceszones
“lisges” conférent aux molécules
des proprigtes sensiblement dif-
ferentes. En particulier, elles ne
sont solubles qua chaud. »

Les galactomannanes, bicn que

de structure generale simmlaire,
scdistingucnt principalement
par leur degré de mmification
en galactoses, la distnibution
des unites galactose le long
delachalne ot parla méthods
d'extraction, comme Pexpligue
l'etude = Influence de Lz teneur
cn galactose sur les interactions
maleculaires et sur les pro-
prietés physico-chimigues des
galactomannanes en solution »,
de Patrick Aubin Dakia, Bernard
Wathelet, Michel Paguot pamc
en 2oto dans la revue belge Base
{Biotechnologic, agronomic,
societe, environnement). 11
ressort de cetbe revue biblio-
graphique que «les chaines de
galactomannanes fortement
ramifices (avecun rapport man-
nase sur galactose MG bag)
interagissent preferenticllement
avecleau, tandisque les chaines
peu ou pas mmifices interagis-
sententre elles ou aver d'autres
biopolyméres par l= biais des
zones non substituees.

En gutre, les galactomannanes
sont rrement utiliscs
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seuls pourcbtenirdes restent stables a la congelation. »
textures gelifides ou des solu- La gomme de xanthane est, elle
fions visqueusess. La force des aussi, un polysacchande de
interactions dans ces melanges poids moleculaire eleve mais,
augmente avec ladiminutionde  contrairement aux deux pre-
la teneur en galactose dans cedentes, elle est obtenue par
fe galactomannane. fermentation avec des souches
Ainsi, la pomme decaroube (MG de Xanthomonas campestris. Elle
= 4} interagit mieux que le guar conbient des hexoses, principa-
(M/G =z2) avec les carraghenanes  lement des unites de D-glucose
pour former des gels plus et de D-mannose, ainsi que

consistants ef plus élastiques.
Cette association avec les

de I'acide D-glucuronique et
de acide pyruvigue et elle st

carraghenanes est developpes preparee sous forme de sels de
pour fabriquer des substituts sodium, de potassium ou de cal-
degélatine. Lagomme de clum. Son code est le Eq15.
caroube et le xanthane reagis- «La molecule de xanthane pos-
gent en synergie pour donner sede dans sa structure une partie

des gels thermordversibles qui

anionique: des gu'elle sasso-

‘ila

* Ingredion mxplora i

s

cie avec des cations comme e
sodium, le potassium ou le cal-
cium, elle devient ngide. Si

bien que les batonnets quien
resultentsont capables de main-
tenir en suspension certains
objets, explique Marc Desprai-
nes. Lachalne principale do
xanthane est constitucs dunites
glucose. Une chaine latérale
anionique est branchee tous les
deux glucoses. Elle ne cherche
qu'ase lier 2 des cations. Alnsi,
en presence de sel ([comme
NaCl), la molécule devientune
sorte de batonnet ngide. Au
repos, les batonnets sent dis-
poses dans tous les sens. Puis,
quand e courant s'installe, les

Quatre modes de dégustation analyses
ingredion démontre gue nous sommes defnis par notre fagon de manger.

Ingredion. Mows savons depuis das anndes gue le gadt et |es tendances
culingires stimulent les comportaments d schat des consommatsurs,

batonnetss'onentent dans le
sens ducourant. Mais,
pour faire s'ecouler le xanthane,
il faut “casser” la structure au
repos et apporter une certaine
force afin de depasser le "seul
d'écoulement”. Celui-ci
determine le pouvoir de suspen-
sion duxanthane =
Plusieurs fournisseurs propo-
sent gurar etfou caroube etfou
xanthane : Ingredion, quivient
d'acquérnr Tic Cums, Danisco,
Cargill, CP Kelco, Tate & Lyle,
Kalys, Jungbunzlaver, Qurmidis,
Roeper (distnbue par Adivec),
AGI{Alliance Gums et
Industries), Ter France...

SYLVIE RICHARD

mangent, zinai gua Minfluance de cetts sttitude sur lews préférances ali-
mentairas at laurs nivasux da satisfaction. Les résultats da T'étude font Mob-
et f'un nouvesy repport, < Las Styles de dégustation - Uin guide complet
U NOtra amour ingxprimé de ke nourriurs =, Ingredion & anslysE différants
travaux de recherche conduits pendent da nombreusas enndes. Certaines
recharches indapendantes avaient difa identifie guatrs groupes distincts
Bt universels,

+* Croqueurs: mangant leurs alimants
avec force at bruyamment; at soovant
repidemant. Las racattes & fettention
de ce groupe devraint swin wn
rminimism da croquant.

< Macheswera: m&chant un pau ou
beaucoup. Leur alimant ne doit pas
='Effriter dans laur bouchs mais plutdt
procurer une sensation da macharp
longue at intense.

+ Ecrassura: mengant lentamant.
Laurs alimants dolvent 3tra mous et
capebles ds =8 décomposer et d'étre
cansanvas durabiemant an bouche.

—
+ Bucsurs : 5'sifairant 4 extraira toute . s in h

Iz sawvaur d'un sliment evant de le
micher, lls mangant généralement lentament

* « Chacun a sas propres préférences en termes de nourriture, tout
perticuliérement lorsqu’il =°sgit de la fagon da manipuiar e aliments une
foiz-en bouche, et callzs-ci affectant no= niveaux de sstisfaction at de

mals cast sedement su cowrs oa ks deriers décannie que les cherchaurs
58 50Nt migres=as & Finfluence des sutres =ans. Do nombreuses studas
indépendantzs ont démontr |a rile majewr de Ia textura sur 'appréciation
d'un produit, mais noes savons egelament que les consommatewrs
ont des difficultés 3 exprimer |lewrs préférances an termes de texturs,
at tout particulisrement & axplguar powrquoi il giment ou meiment
= [pES U produit =

E . Ce rapport montre qus les

styles de dégustation déterminent
I’ eppréciation d°"un produit, c2 qui
& pour consequanca dinfluencer |8
choix das corsommateurs et |'sttiuds
d"achat. Ces observetions démontrent
guelas produits aimantaires
peuvent tre développés avac des
gttribui= sensoriels et oe tExiere:
afin d’'eméliorer leur attrait supres
- ;83 CONSQMMEtsYRs, guE CE 5Oit an
réalizant {e sowhait d'une textura
crémese ou dowca me an optimisant
l'expérience ressentis en croguent
dans un aimant crowstillant.

7 wline 2" agit pas seulement de

Ia formadlation, poursuit Séverine
Bensa. Etonnammant, nos groupes de discussion sur les styles de dégus-
ation des consmmmatesrs ont egelament manird & geel point il est fmpor-
tant da retrouver Maxpariance sensorielle vantée sur 'étiguetega. Nous
avons canstaté que si une parsonna ast sttirde par une promasse de texture
at |z retrowve en mangesnt, alle sara ples encline 4 rachster ia produit st &

pleisin, expligue Sévaring Banss, responssble markating textwre Europe pour - resterioyale & la mergua. =
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2 OPINION EDGE

Sustainable Strategy:

Supply Chain Clarity

Key suppliers offer their thoughts on transparency.
What is driving the demand for clearer labels and
what role can ingredients suppliers play?

ELODIE PARRE, TEREOQS

On traceability challenges and
minimizing process waste...

““Our mission at Tereos is to offer the
best plant-based raw materials to mest
the world's growing demand for food. The
Tereos model is mainly based on
direct supply from our agricubtural part-
ners. lt covers more the $0% of our needs.

This gives us strong legitimacy on
issues of traceability, the origin of
processed agricultural products
and the sustainability of production
methods in farms.

Tereos is also committed to guarantes-
ing the sustainability and effectiveness of
cur production methods and the quality

of our products across its entire value
chain. We have defined 5 sustainable
development pillars to guide our efforts
in this area: Sustainable Agriculture,
Positive Industry, Product Guarantee,
Lecal Development and Mutrition.

Consumers have shown a growing
cencem for the traceability and origin
of products, while also preferring more
natural products.

Companies in the food processing sec-
tor must meet the demands and expec-
tations of this increasingly vocal public,
by constantly reworking their products,
keeping in mind that the demand may
also be affected by factors such as the
market, or public health challenges.

Az ingredients suppliers, cur role
is to support cur clients in their efforts
to achieve their sustainable consump-
tion goals. For example, cur research &
development teams accompany clients
with clear and adapted advice in helping
them to improve the nutrition profile of
their products, in accordance with their
censumers’ expectations.

Chur raw materials are rare and pre-
cious, so we monitor the entire process
fram the fizld to the consumer: $9%
of Tereos raw materials are recoversd
through a circular economy logic. Nothing
is wasted, everything is processed!

For example, our sugar cane process-
ing factories in Brazil, Mozambique and
Reunion are energy self-sufficient during
the crop processing.

Green electricity is produced from
bagasse, the fibrous residue from crushed
sugar cane. It is burnt in high-yield boilers
and provides electricity for our facilities.
Excess electricity can also be fed into the
public network. In Brazil, Tereos supplies a
public network with encugh electricity to
power a city of 1.2 million inhabitants.” I

FREDERIC ALLAND,
ALLAND & ROEERT,

On the demand for clearer
labels and “free from” foods...

“The demand for clearer labels and
transparency is being driven strongly by
More eco-Conscious and emvironmaen-
tally minded consumers. Consumers
are also better informed as to the health
benefits of certain ingredients and prod-
ucts, thanks to increased media cover-
age within the food industry and access
to new technologies. This allows con-
sumers to instantly check the qualities of
a product. However, clean label doesn't
just necessarily refer to the health ben-
efits of a product, but also the ethical
grounds in which it was manufactured
and produced. This is where traceability
and transparency within the supply chain
and manufacturing processes are key for
suppliers. Ensuring an open and honest
policy is the bast way to gain consumers’
trust. Clarity in the supply chain reas-
sures consumers that claims of products
cantaining {or not containing) certain
ingredients are backed up. The rise of
free from’ foods has therefore driven the
need for suppliers to be more transpar-
ent about their production processes.

At Alland & Robert we have great clarity
about all the stages in the supply chain,
This year, we invited a group of journal-
ists to Senegal to provide more clarity
to our customers about each and every
stage, from the harvesting of our acacia
gum, right through to production. Thisis
not only beneficial in providing reassur-
ance to our customers, but also helps us
ensure that the product they are buying
iz of the highest quality possible.” I
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La solucion perfecta para las bebidas no lacteas de Alland Robert
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Alland & Robert reaffirms clean label commitment
asted By: Mews Desk on: June 23, 2017 |n: Industrics, Ingredients

Alland & Robert, an international leader in acacia gum, is launching the Syndeo range, a blend of natural and vegetal hydrocolloids that can be used as a functional additive in food and
irinks, including dairyree beverages.

vulti-functional, efficient and natural, the Syndeo range increases the company's portfolio of clean label products and natural foods with the benefits being 100% natural and GMO-
‘ree, plus with no sugar content the Syndeo range can be used in no=added sugar or sugar-free recipes.

I'he Syndea range brings texture and stabilisation to a wide range of food and beverages including: salad dressings, prepared meals, fillings, dietary products, desserts and ice creams.
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Alland & Robert Launches Clean Label
Hydrocolloid Solution

21 Jun 2017 -— Alland & Rebertihtte://www,foodinared entsfirst,com/Supplier-Profijes/Alland=
Robert,html), a company with over 130 years of expertise and research on natural plant

exudates, Is an international leader in acaclia gum. Now it 15 adding something new to the clean
label products and natural foods marketplace by launching the Syndeo range.

The Syndeo range is based on a blend of natural and vegetal hydrocolloids that can be used as a
functional additive in food and drinks, including dairy=free beverages. The range is GMO-free
and is said to improve mouthfeel and enhance maisture retention. Its blend is made of a soluble
fiber with no additives, preservatives or allergens, and it contains no sugar so it can be used in
no=added=-sugar or sugar-free recipes.

How does this range fit in with industry trends? "It is based on a completely naturzal blend of
hydrocolleids, so it's really responding to all the requests for natural and clean lakel products,”
says Violaine Fauvarque, Alland & Robert's Marketing Manager, “It's very multifunctional and
allows companies to use one additive instead of two; so it's very much in line with what the
food industry is asking for,"

Syndeo promises to meet additional demands in the beverage market, too. Thanks to the rise of
vegan, paleo, gluten free and other specialist diets all over the world, the market for dairy-free
heverages, in particular, is growing rapidly. Soy, nut and rice-based alternatives to popular
drinks are now widely available. These drinks, however, must also please consumers when it
comes to texture, sensory experience and clean label requirements.

“The market for beverages for people on specialist diets is increasing at a great pace, and
Syndeo is perfect for that,” Fauvarque adds. "We are doing research and development to
establish synergy between the Syndeo range and the products used in the milk. The Syndeo
range |5 also used to stabilize the texture of the soy or nuts that will be used to create the
milk,”

Alland & Robert believes that it has devoted enough time to R&D to ensure that the new Syndeo
range s already very useful in this market. Fauvargue points out that it acts as an effective

suspending particulate agent, stopping beverages from separating and ensuring optimum taste,
and it is said to bring texture and mouthfeel improvement to vegetableshased milk substitutes,

The company is eyeing numerous future opportunities for acacia gum. "We always go where
food trends take us,” insists Fauvargue. "We are always loaking for new applications for acacia
gum, Everywhere we are seeing new products that could benefit, like dairy-free beverages,
vegetable butters and oil-free dressings. People keep asking for healthier, safer products,” she
concludes.
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Alland & Robert continues to respond
to growing “clean label” market
demand with Syndeo range

21-Jun-2017

Alland & Robert, an international leader in acacia gum, is launching the innovative
Syndeo range

LA e

The range is based on a blend of natural and vegetal hydrocolloids that can be used as a
functional additive in food and drinks, inciuding dairy-free beverages.

With more than 130 years of expertise and cutting-edge research on natural plant exudates,

Alland & Robert's new Syndeo range will bring stabilising and texturing properties to a wide
range of food and beverage applications.

Alland & Robert will be present at the IFT trade show in Las Vegas from 26 June on the booth of
their exclusive American distributor, FARBEST BRANDS.

Multifunctional, efficient and natural

With the popularity of clean label products and natural foods showing no signs of waning, foed

and beverage manufacturers are keen to leverage food ingredients that can meet consumer
demand for an ethical, healthy and tasty product.

The Syndeo range meets zll of these requirements, offering multiple benefits for both
manufacturers and consumers:

-« 100% natural and GMO-free

mouthfeel improver and enhances moisture retention

« & soluble fibre vwith no additives, preservative or allergens

. astabilising, thickening and emulsifying agent that brings high viscosity and is efficient at very low
dosage (<1%)

« zn excellent resistance to microwaves, freeze and thaw

no sugar content, so can be used in no-added sugar or sugar-free recipes.

The Syndeo range will bring texture and stabilisation to a wide range of food and beverages,
including salad dressings, prepared meals, fillings, dietary products, desserts and ice creams.

Syndeo: the perfect solution for dairy free beverages

With the rise of specific and specialist diets all over the world (vegan, paleo, gluten-free), the
market for dairy free beverages, in particular, is growing rapidly with soy, nut and rice-based
alternatives now widely available.

These drinks, however, must also meet consumer expectations for texture, sensory experience
and clean label requirements.

Thanks to Alland & Robert’s extensive R&D, the new Syndec range ticks all of these boxes. It
acts as an effective stabiliser and brings texture and mouthfeel Improvement to vegetable-based
milk substitutes,

It also provides excellent suspending properties, which are essential ?
for dairy-free beverages to ensure optimum taste. Sign up foryour

FREE email
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View in browser

29 June 2017 v
nutraceutical-:- aerrs
BUSINESS REVIEW

| The rose gold of Africa

Alland & Robert is an international leader in
gum acacia, an al-natural additive or ingredient
with applications in the food, pharmaceutical
and cosmetics industries. Dr Kevin Robinson
travelled with the company to Senegal to learn
| more about how the raw material is produced,
harvested and used.

Acacia gum or gum Arabic has long been used
in traditional medicine and in everyday
applications. The Egyptians used the material

B 35 aglue when embalming mummies and as a
| pain reliever. Arabic physicians treated. »>>

PureCircle produces first stevia antioxidant for food and beverages

PureCircle has developed the first commercially viable stevia anfioxidant product providing food and

beverage companies new access to health and wellness ingredients for their consumers >>
Ingrediants
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Alland & Robert reaffirms clean label commitment
Posted By: Mews Desi o Juse 23, 2017 |n: Baverage, Dairy, Industries, [ngradients

Alland & Robert — the supplier of acacia gum - is launching the Syndea range. a blend of natural and vegetal hydrocol|oids that can be used as a functional additive in food and dr
including dairy=free beverages.

Mult=functisnal, efficient and natural, the Syndeo range increases the campany’s portfolio of clean-abel products and natural foods with the benefits being 100% natural and G
free, plus with no sugar content the Syndeo range can be used In no-added sugar or sugar-free recipes

The Syndeo range brings texture and stabilisation to a wide range of food and beverages including: salad dressings, prepared meals, ﬁlling_s. dietary products, desserts and ice cn
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Prebiotics may help reduce weight and inflammation

Natural prebiotic ingredients can add health and functional benefits to ice cream, yogurt

and dairy beverages.

Sharon Gerdes

KEYWORDS dairy nutrition/
functional dairy/ prebiotics /

probiotics

Reprints

HEALTH &
WELLNESS

Today's health-conscious shoppers want to know more about the ingredients that they
consume. Are they natural? Are they sustainable? What health benefits do they provide?

Food formulators ask a different set of questions: What's the ingredient functionality and
usage level? How much does it cost? What's the regulatory status?

Prebiotic ingredients, including acacia gum and chicory root fiber, may satisfy both consumers

and dairy formulators.

The health benefits of prebiotics

In order to qualify as a prebiotic, an ingredient must resist absorption in the upper GI tract, be
fermented by the intestinal microflora, and selectively stimulate the growth or activity of
probiotic bacteria.

Prebiotics lag behind probiotics in awareness. The 2016 IFIC Survey revealed that 33% of
consumers were trying to consume more probiotics, while only 12% were tryving to consume

more prebiotics. Women are more likely to focus on both ingredients.

In a scientific review, Joanne Slavin outlines numerous studies exploring the mechanisms by
which prebiotics influence weight management. Regular consumption of prebiotic fibers

attenuates glucose absorption. It can also influence satiety and satiation.

Studies in lean and obese mice suggested that gut microbiota influence the efficiency of caloric
harvest from the diet as well as energy storage and utilization. Consumption of prebiotics can
also increase satietogenic and incretin gut peptide production, influencing appetite and

glucose response after meals.
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The role of acacia gum

“Acacia gum is a natural prebiotic ingredient of 100% vegetable origin, produced without any
chemical processing. It is a sustainable resource, and millions of African people live with
secondary incomes provided by collection of this ingredient. Acacia gum powder has low
viscosifying properties, and can be incorporated into a wide variety of dairy products with no
real modification of texture,” said Isabelle Jaouen, the R&D director for Alland & Robert.

Regular consumption of foods with acacia gum has been shown to increase bifidobacteria in
the colon. Because it is fermented more slowly than other soluble fibers, acacia gum has
minimal adverse gastrointestinal effects. Because addition of acacia gums allows for sugar
reduction in a wide variety of dairy products, the ingredient can improve postprandial sugar

metabolism.

Although the Food and Drug Admin-istration is still renewing approval of many fiber
ingredients, acacia’s low viscosity would allow usage levels that might enable various fiber

claims. The ingredient is naturally over 90% fiber.

Acacia gum in dairy foods

From a functional standpoint, acacia gum helps to immobilize free water in ice cream, thus
imparting a smooth texture and mouthfeel and allowing for sugar reduction in the formula.
Typical usage in ice cream is around 1%. In light or sugar-free yogurts, addition of 1% to 2% of
acacia gum will improve mouthfeel. In fermented milk or drinking yogurt, acacia gum helps to

stabilize insoluble matter and suspend particles without added viscosity.

“Acacia gum has great stability at low pH and high temperature during food processing and
throughout the entire shelf life. Qur R&D team has tested usage levels of 4.4% acacia gum in
ice cream, 3.7% in fresh drinkable vogurt, and 2% in sterilized skim milk. In clinical trials, our
acacia gum has been shown to increase the intestinal population of Bifidobacteria and
Bacteroidetes, known to be commensal healthy bacteria, and more specifically the anti-
inflammatory bacterium, Faecalibacterium prausnitzii. Trials have revealed two combined
actions of our acacia gum: inhibition of pro-inflammatory cytokines and stimulation of anti-

inflammatory cytokines,” said Julie Imperato, Marketing Manager, Nexira.

Benefits of chicory root fiber

Europeans have been growing chicory in their vegetable gardens for generations. Benefits
include, but are not limited to, modifying texture, potentially lowering overall calorie count,
increasing fiber, enhancing calcium absorption, supporting gut health, reducing fat, adding

bulk and increasing sweetness.

“As the processors receive the chicory, they are looking at these natural variances in chain
lengths. They blend the chicories throughout the process, depending on the characteristics to
be obtained. It’s not just the quantity of inulin fiber, but also a balance of fiber. For some
spoonable yogurts or frozen desserts vou want fiber than can form gels to help with the
mouthfeel and texture. For other uses such as dairy-based beverages, you want fiber that is
more soluble,” said Taylor Halstead of Cargill.

Studies have shown prebiotic benefits from chicory root fiber consumption of at least 5 grams

per day.

Both chicory root fiber and acacia gum are currently under review to determine if they will
qualify under the new FDA definition of fiber. Product developers may know these ingredients
by older, less consumer-friendly names. Labeling these ingredients as “chicory root fiber”
rather than “inulin,” and “acacia gum” rather than “gum arabic,” will create more consumer

appeal.
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Acacia Gum Brings
Benefits to Bread

Alland & Robert, international leader in Acacia Gum, appointed LEMPA
{Laboratory for the testing of food products), an independent French
expert and professional laboratory specialising in bakery products, to
conduct a study on the impact of acacia gum in breads (texture, water
retention and preservation) as well as a sensony evaluation. Ian Healey
asked Isabelle Jaouen about the results.

Hello Izabelfe, can you plaase intia-
duce yourself and the company
Alland et Robert?

| am the R&D and labaratory diractar at Allznd
& Aobert, and 've been with Alland & Robert
far 25 years,

Created in 1884, Alland & Robert ks a French
family compeny, specalized i natural
exudates, More specifically, Alland & Robert is
an expert on acacia gum, an entirely natural
additive or ingredient mairly used in the agri-
food ndustry, the pharmaceutical company
and the cosmetics. In 2006, Alland & Robert
generated 2 fumaover of 40 million ewos,
and sold products in 63 countries through 37
distributors. The company employs 70 peaple.

what is acacda gum and where do
youi find it?

Acacia Gum is a bigh salety food additive also
knewn a5 Gum Arabic or E414, which comes
from an exudation of wome species of Acacia
wees, most of them wild trees in the Sahel
desert af Africa.

Despite a E number, it's a natural product
and 2 eamplex non starch and not digestible
polysaccharide with a very small but functional
fraction of protein, Acacia Gum i almost
odarless, tasteless, colorless and is a soluble
Fitser. bt hars @ how calonific walug which makes it
ideal for dietary andlor sugariiee applications
and for fiber ennchment puposes.

As an all-natural and vegetsl hydrocolledd
coming from a tree, Acaca qum & allengen-
free, GMO-free and completdy sale. Acacia
Gum offers numerows functional properties
and this additive is today found in thousands
of day-10-day products,

What are the main appiications?

Acada gum is a multilunctional additive that
can be used in @ wide variey of products;
85 a coafing agent for comfectionery or
phasmaceuticals, 85 an emulsifier {in sodas and

soft-drinks, lotians oil-in-water emulsions),
a8 a stabilizing agent (in drinks beverages to
improve suspensbans o in like wines 1o svoid
bad evolution of red pigments), as a binderor
acamier (latdeting, powdered compounds) as.
a fiber {m distetic products)... Acaca gum

Jeowen, RED Director Alland § Robert
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i found m small doses in a large number o
wveryday  products, induding soft drinks,
chewing gums, candies, cosmetics, flzvonngs,
paid, pet food, and pharmaceuticals, 1t can
alw be amployed a5 5 tixturlzing alternatie
foenimal-based mgradients in sceme products.

Now you  have discovered pew
dppications in bread, Can you give
Ars some more details?

We asked an independent [laboratosy
speciafising in bakery products to conduct 8
study on tha impact of acacia qum in breads,
We tasted 3 number of objective criteria like
texture, water retention, weigh assoclated
to tastinglsensary experience giperimonts
and a5 well & quality of preservation, to
seg il acacia gum had a positive impact. We
tasted our gum on different dosages, and on 2
recipes in particular dassic sandwich breads,
and gluten-fee b,

What are the results of the now
Ftudies?

Our results elearly showed that acsda gum
improved the texture of bath types of breads.
Furthermore, the addition of acacla gum was
also shown to increase wabar relention in
the breads leading to a higher final weight
for idetical origingl recipes, allowing for a
helghtened sensation of freshness, Globally,
the addition of acacis gum enhanced te shell
life of both types of beeads, with a shart-term
jpresenvation gain of up to 50%,

Regarding the consumer expenence, our
results showed that breads with sdded acacia
qum: are more appreciated by corsumers, and
they recehved mone positive feedback on taste,
ealor, smell and crustiness than the controd

samle.

the food

How will thiv affect
industry?

We think it can greatly help bread
manufaciorers o enhance thelr products,
especially regarding the sheli life of beeads
wihich i a very important togie, Ak, because
atacia gum i 3 Fber, the sddion of scaca
gum can lead, depending on the coumtry
requiations, to & fiber enrichment nuiritional
aBegations ("enriched in Rbers®S “source of
fibens”), which ks & great trend of the food
intlustry loday, As 8 consequence, acaca
g affers the epporturity to advaniageously
combing functional properties and rutrition
with enly gne natural 'vegetalisale compaund.
50 we befieve this is a great opportunity for
biread comparies!

2o you have some cestomers alrezdy
using this in consumer products?

Yt we do, which is bow we started ta think
adout this new applicatian in bakery, We hive
very dose relationships with sur custorners:
we oiten help them with the formulation of

Food Marketing & Technology — August 2017 —2/2

their praducts inchuding acacla gum, or we
help thimn improve their recipes. We wark
with lasge food comganies as well s smalles
companies, In both cases, we must be at the
tapof thes mnovative processes.

Is there anything you wauld like to
adtf?

Acacia gum Is one of the additrves that pose
no thraal ta human hasbih. (s harmlessneds
has been demonstrated  historically and
no maximum daily intake (AD|-scoeptable
daily intake) was set by (e Food and Drug
Admanistration (FOA) or and the JECFA
{Jpint FALYWHO Experi Commiitee on Food
Additives).

Also, acacln guin 18 & stanable resource
carming from Affican trees. 115 harves! is man-
mathe, aliowing milbons of people to live
the Sahel, Using or eating acatia gum, it's ako
impraving 1he sail fertilization i Africa, helping
the ecanomy of Aftcan countries and preventing
the advance of the desart in the Sahel?

Thanks for yeur time and all the best
for the future!

Key No, 90545
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-,
¥ World

BEVERAGE

Innovation
Awards

World Beverage |nnovation Awards 2017 winners revealed

Pyt S harws Dk i Sepmanbar 15,

AT W M, i s, Busirnan, s i s, e et Tachidogy

Lasinightthe annual Workd 3 everage |nnovation Awards, in ssad stion with Faod Bev Media, werehosied 21 Drinkbec 2017 in Murnich, Germany Tha jud gingoane comnidensd
enbries from awer 33 counries in 25 categodes

“ie are hanay oo lsheate the 15th pear of the annual Wior id Beve rage Innovation feesnd s this year a1 Drinkiec " s2id Food Bev b ediamaio ting directar|sabed Stungess "Onc
e are: famcinated fry the levelal innavation that & shawn within the entries. \We see new Mavaurs, new oanoe is, 3mar { packaging designa, state-af-the-art manu faciuring lechn

and new ground gained towands a mare responsitie and susiainabie beverage ndusteg”

“The Vol B werags | nnawati on Acsand s re sty showeas e same af themast amBiiows new producds and dessfopments af the year Fom awids range ol camaanies o overthe v
both karge and smafl Kesp an eyean thelalest entries tosgal the upcoming Lrends”

Al Bt ot fina® st and winoers ineach category ToBows beloa

Best new beverage ingredient
ARzl & Robert - Syredea
Finafials
HrlaFoads Ingredients — CrystalClear Prodein Wader

Pinira - Drganic Solulions foer Emulsions
Kancor Ingrediens Lid - Natural Colmirs- Kantdlar, Cllrineserks
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Consumer nutrition knowledge study
highlights untapped potential for acacia
gum

27 Sep 2017 --- Alland & Robert(http://www.foodingredientsfirst.com/Supplier-Profiles/Alland-
Bobert html) has released the results of a survey it asked the polling organization Toluna to carry

out in the UK, Germany, Japan and the US. The questions asked were about the general public’s
nutritional knowledge, in particular regarding acada gum, and the varied results are described by

Allgnd & Fobertibtip poww . Toodingredienbel]rs Q[T poligr-ProfilestAllgnd-Robert.html) as

"both surprising and unexpected.”

According to the survey results, 49 percent of British people asked are unaware of the practical uses of
acacia gum. Furthermaore, only 22.41 percent know that it is present in bread while on average, over 42
percent of Americans are aware of this.

Speaking to FoodIngredientsFirst, Violaine Fauvargue, Marketing Manager of Alland & Robert said:
"We were surprised that roughly one-third of people surveyed think that all additives are chemical, not
natural. This shows us that we still have a lot of work to do in order to educate consumers. We want to
let them know that some additives are 100 percent natural, such as acacia gum which is a tree exudate
- thus a totally natural product.”

"We already know that the public has a growing mistrust of additives, which don't have a great
reputation among consumers. As more and more people grow concerned about their health and what
they eat, they are also better informing themselves, using today's technological tools. However, the
world of additives is very big, diverse, and can be confusing. That's why we believe it's important to be
transparent with our clients and final customers. We try to respond honestly to their requests for
information and cormmunicate more and more openly about our products and about natural gums in
general,” she explains.

"We are definitely trying to increase public awareness about acacia gum, its origin, its applications and
its benefits,” Fauvarque continues. "Acacia gum is a healthy, safe, vegetal additive that tan be used in a
multitude of food and cosmetics applications. This is a miracle ingredient, and we believe that this is
unigue enough to mention. So we will continue helping to educate consumers, but for now, we can't
disclose our plans.”

"Mo, there aren’t any commercial implications. As an expert in and one of the leaders of acacia gum and
natural plant exudates, our goal is to find out more about the final consumers’ behavior and
expectations,” she adds.

Mixed results

The survey found that 58.47 percent of the 1,000 British people surveyed consistently read food labels
before buying a product, while 35.36 percent do it occasionally. Moreover, more than 65 percent
recognize that the letter E represents a food additive.

However, the guestion concerning the origin of these food additives proved to be more difficult for those
asked. Almost 40 percent are unaware that food additives can be either natural or chemical, and 32.77
percent wrongly believe that food additives are solely chemical.

Many people also prefer products which are a source of fiber, according to the results. In Britain, 45.62
percent of the survey respondents are particulary drawn to food products that are rich in fiber,
although in Germany this figure is even higher at 65.45 percent.

Howewer, more than 82 percent aren’t aware that acacia gum is a very fiber-rich dietary additive.
Furthermare, Alland & Robert points out that it ensures at least 90 percent fiber content.

Guaranteed pesticide and GMO-free, acacia gum is also said to function as an emulsifier and a
stabilizing agent and be ready for use in many applications:

Confectionery (chewing gum, sweets, sugared almonds)
Fizzy and soft drinks.

Bakery goods and pastries.

Dairy products and ice cream.

Health products - snack foods.
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Alland & Robert on industry and
academic collaboration: '"You can't put a
figure on the value it brings’

By Miamh Michail+ Posta comment
2 05-Sep-2017

Last updated on 05-5ap-2077 at 16547 GMT

LI WA

Related tags: Montpelier University, DIVA, Alland & Robert, Acacia gum

Acacia gum supplier Alland & Robert has been working with researchers from Montpellier
University for five years and has just signed up for another five. "It deepens cur
understanding of the ingredient and adds value to the relationship we have with our
customers. You can't put a figure on that,” says the company.

Alland & Robert provides around one milion eurcs each year to Christian Sanchez,

professor in Agropolymer Engineering and Emerging Technologies (IATE) and his team to work on
the acacia gum DIVA project, so-called in honour of the humble gum's importance. *The idea was
that acacia gum is the diva of the gum world - like Mara Callas!" Sanchez told us. "'t's a very
unigue ingredient with very special properties.”

Head of research and development (R&D} at the Normandy-headouartered company |sabelle
Jaouen said: "We decoed to develop this collaboration with Frofessor at the University of

Montpelier to develop our expertise in acacia gum through both applied and fundamental
ressarch.”

According to Jaouen, the company reaps more benefits than if it simply invested the one million
euros into its own internal R&D labs, notably because of the pool of “high level” professors and
student researchers they can work with.

Sanchez, who has been studying biopolymers such as acacia gum for over 20 years, was already
well-known to Alland & Robert thanks to his published waork.
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"We determine the most interesting topics to explore with them, " said Jacuen, "mainly focussing on
new trends or speciic concems coming from owr main customers. When you are a small or
medium-sized company (SME), you can't invest in all the equipment needed to study the structure,
behaviour and composition etc of an ingredient.

“Universilies have laboraltories dedicated lo the study of speciic ngredients 50 youU ©an SCCBSS
these specialisis, laboratone s and up-to-date equipment. It despens our understanding of the
ingredient 5o we can answer our customers' questions, and that adds value lo the relationship we
have with [them]. You can't put a figure on that.”

France is an attractive country for multinationals to invest in research, Sanchez said, thanks
to a government subsidy programme called Le crédit o’impdt recherche (CIR).

“If a company finances an academic lab, half of this is reimbursed by the government 50 i's
very interesting for companies, even foreign companies, to work with French labs. Without
this, it might have been impossible to have such a long project [with Alland & Robert].”

Tao find out maore click here .

Faor the researcher, the benefts are also clear - acoess to funds and the chance to see how
fundamental research can be applied to practical problems.

“We cowd publish our findings at any moment because have collected some very interesting dala
on acacia gum's functionality but we are wailting to see first if thess data can provide new product
development for the company,” said Sanchez

The team, which counts between 12 and 15 people, has also developed a “new and very

original” fractionation process to sepamte the three molecules of acacia gum. “We know the
functional properties of the gum as a whole but we don't exactly know what the role of the different
biomolecule s is, so this new protocol will afow us to study them. If we find very interesting
properties for one of the fractions, the challenge will be to find a cheaper process fo do 50.”

Working with a private company can mean pressure to find positive results, Sanchez admitted, but
the biggest challenge is often down to timing. “The company pays so the company wants results,

but we know this and it's normal in research. We just have to organise the lab to be as efficient as
possible.

“Companies move fast, they need new ngredients and processes but a lab experiment might take

a long time. We need to betler take into account indusinal constraints — timing, the need to beat the

Sanchez’ team also works with Mestle on meat analogue plant proteins, and he's open to
developing more industry partnerships. *If tomorrow another company wants to work with us on
another fibre, why not?”
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WHAT DO PEOPLE KNOW ABOUT s s0miomm 70 marenn
FOOD ADDITIVES AND MORE
SPECIFICALLY ACACIA GUM?

Srwnkl 1) Wews omeniftmemt For Com... Tetra Pak Stmengthens ics Cresm Oftering Weh Ao

What Do People Know About Food Additives and More Specifically
Acacia Gum?

October 02 2% wsqutiicion;

= Share it With Friards

Allard & Roberl, an imtemalional lsader n acacis gum, asked the poling organization Tolura fo cimy ot @ survey in
e LI Garrary, Japan and $hie USA regardng fheir morison sl knowled ga, iIn paricular moaming acacia gum_ The
nesporses were boh suprising and uns specsd)

Mbore than 58% of Bridish peopie akseys resd food fabeds befom purchasing

58 4% of e 1,000 Bnish peopls surveysd confirmed Tad they consistenty msd food lab el befors buynig @ produd
135 35% do & occaslonally). Moregver, mare than 65% recognise thaithe letier E represents & food addiihve.

Howereer, the question conoorming s ongin of Tese food addave s proved to be mom dSioul?. In fact, almost 40% o
unawars that food addlives can bo cither natural or chemical and 3277 % wongly bolowes that food addfives am
salaly chomical!

Acecia gum jalso known 2= Arshic gum) is 3 100°% natural additive and =0 conudate teken from an ndsionin te
acacia e rurk. inaddBon o he product's netural origin, e hardest - @mied ot N he Sahel courdries In Africa -
Is @sonanral

Guarsntosd pestioids and GMOfres, acacia gum also fundions as an smokifer and a sablisng sgert and & used
Iy P el o

= Conisotionary jchewing gum sweesds, sugared simonds..}

= Fizzy and aof drinks

= Hakery goods and pasinies

= Dairy products snd los cream

mdtagith prod uots
s Snack foods

4% o Brtdsh poople msked am unowars of the
pracical uses of acacia gum. Furihemmom, oy 22 41%
hnow et (1 B present in bread while on average, over
% of Amencans are awam of s

..dnd akmost 45% preder producis which are
sounce of fibre

456X% of ®w BriBh mrvey mpondents om ‘.‘?
pardwulary dravn §o food procducts That am ridy in Abe gt
(afhough in Garmany this figae 5 oven Digher @
S5 45%1L However, more than &2% ament owam Tat
moacia gam s a wery fbrerich detary addtvel
Fuhamor, e ocacla gun podussr Aland &
Robari ensurss of least 50% b confent.

Az = source of fiwe, acscis gum hes many

dvanisges, including: o ackiy and
haat, mo sids sfecis por nisinal mubes low in
calories, and o very low glycosmic indme, o well o5
solen Fcally-proven probo o efeds
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Consumers quizzed on acacia gum
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supplier of acacla gum, Alland & Robert recently asked polling crganisatlon Toluna to carmy out 3 survey In the USA, UK,
Japan and Germany o find oul how much consumers know about acacia gum

Acacia gurn jar Arabic gurn) s a natural additive and sap exudate taken from the trunk of acacla trees. The hanest,
which 15 carried put in the Sahel countries in Africa. 15 also 100% natural. pesticde and GMO-free according to Alland &
Robert

71.5% of the 1.000 Americans surveyed confirmed that they read food labels before buying a product. Similarly, almost
&8% said that they have a good understanding of the ingredients listed on the labets. In compariscn, 53% of |apanese
consumers believed that they have an understanding of products’ nutritional information.

42.7% of Americans were aware that acacia gum Is a natural additive. Almost hatf of them {42.1%) knew that itis present
in bread as well a5 drinks (25,9%), However, very few of them (29.7%) knew that it 15 also found i cosmetic products,

Acacia gum ako functions as an emulsifier and a stabilising agert and is used in various applications including:
confectonery, fizzy and soft drinks, bakery goods and pastries. dalry products and ice cream, health products. and snack
foods.

However, only 23% of Americans realised thal acacia gum is a source of fibre {39.4% wrongly think that it is a source of
SUgary. In the UK, over 32% did not know that U is & source of fibre. As for those interviewed In Germany, more than $0%

af them were unaware of this benefit,

As a source of fibre, acacia gm has many advantages, including: acidity and heat resistance, na side effects nor
intestinal prablems, low in calones, and a very low glycaemic index. as well as scientifically-proven prebiotic effects.

59



Nutraceutical Business Review — October 2017

What do people know about food additives and,
more specifically, acacia gum?

Alland & Robert, an international leader in acacia gum, asked the polling organisation
Toluna to do a survey in the UK, Germany, Japan and the USA regarding their nutritional
knowledge: the responses were both surprising and unexpected!

Maore than 58% of British people always read food labels before purchasing

Almost 60% of the 1000 British people surveyed confirmed that they consistently read food labels before
buying a product; (35 .36% do it oceasionally).

Moreover, more than 63% recognise that the letter E represents a food additive,
However, the guestion conceming the origin of these food additives proved to be more difficult.

In fact, almost 40%: are unaware that food additives can be either natural or chemical, and 32.7 7% wrongly
believe that food additives are solely chemical!

Acacia gum (also known as Arabic gum) is a 100% natural additive and sap exudate taken from an mcision
in the acacia free tunk.

In addition 1o the product's natural origin, the harvest - done in the Sahel countries m Africa - 1s also
natural,

Guaranteed pesticide and GMO-free, acacia gum also functions as an emulsifier and a stabilising agent and is
used in many applications:

* confectionary (chewing pum, sweets, sugared almaonds, ete )
+ fizzy and soft drinks

* hakery goods and pastries

= dairy products and 1ce cream

* health products

» snack foods,

Almaost 30% of British people asked are unaware of the practical uses of acacta pum.

Furthermore, only 22.41% know that it is present in bread while, on average, more than 42% of Americans
are aware of this.

And almost 46% prefer products that are a source of fibre: 45.62% of the British survey respondents are
particularly drawn to food products that are richin fibre (although in Germany this figure is even higher at
635.45%).

However, more than 82% aren’t aware that acacia gum is a very fibre-rich dietary additive! Furthermore, the
acacia gum producer Alland & Robert ensures at least 90% fibre content.

As a source of fibre, acacia gum has many advantages, including resistance to acidity and heat, no side-
effects nor intestinal roubles, low in calories and a very low glycaemic index, as well as scientifically
proven prebiotic effects.
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Fi Europe 2017: The companies to watch (A to |)

v malt replacer

iu'§ Alland & Robert
- -_’.' R Founded in 1884, Alland & Robert is
L, r Al ! a family company and a global
‘;._c e leader in natural plant exudates,
‘ - e / with a focus on acacia gum, a
i \ natural additive used in the food
) industry. Alland & Robert's products
‘ are available on all continents via 37
distributors. During FiE 2017, Alland
3 & Robert will introduce Syndeo, an
.J‘c_ innovative range of blends of natural
and vegetal hydrocolloids. Syndeo
can be used as a functional additive
in beverages that require texture
improvement and stability. The
Syndeo range is a clean label
alternative for texturing needs that
are 100% natural, derived from tree
exudations.
Stand: 08.0L51
www.allandetrobert.fr
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Alland & Robert exhibits at FiE 2017

At Food Ingredients Europe (FiE) in Frankfurt, Alland & Robert a family company based in
MNormandy will intreduce its latest innovative range of blends of natural and vegetal
hydrocolloids

Alland & Robent, created in 1884, is a specialist in natural plant exudates with a strong focus onacacia gum, a
completely natural additive or ingredient used in the food, pharmaceutical and cosmetics indusiries.

During FIE 2017, Alland & Robert will introduce Syndeo. an innovative range of blends of natural and vegetal
hydrocolloids.

Syndeo can be used as a functional additive in drinks, particularly in vegetal milks or beverages that require
texture improvement and stability.

The Syndeo ranpe is 100% natural and coming from vegetal ree exudations. It is GMO-free, allergen-free and
pesticide-free, in line with consumers expectations,

Furthermore, the hydrocolloids blended in Syndeo are fibers, adding a possibility of nuiritional allegations o
the final product (depending on local legislation).

The Syndeo range combines stabilismg, texturing and erulsifying properties for a multifunctional additive,
efficient at low dosage.
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A Texturant

Alland & Robert
reference

la gomme karaya

lland & Robert met en avant sa
Agumme karaya, issu d'un exsudat
d'arbre (Sterculia) qui pousse en Inde
et en Afrique. Cet hydrocolloide (E 416)
s'utilise en alimentation humaine
comme agent de charge, émulsifiant,
texturant, stabilisant, épaississant
dans différentes applications. Il peut
étre utilisé dans des ardmes, des
glaces, des sauces ou d'autres pro-
duits. En nutraceutique, il peut étre
employé pour augmenter la sensation
de satiété. || possede un effet syner-
gique avec la caroube pour augmenter
la viscosité. Cette fibre soluble pos-
sede aussi des capacités de rétention
d'eau et se solubilise a froid. Elle est
stable a I'acidité et a la congélation.
“+ Hall 8 - Stand L51

ALLAMNT & ROSERT
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Process Alimentaire / Inerédicnts / Texture © 5 ingrédients @ décowvrir sur le salon
Food Ingredients Europe 2017

Texture : 5 ingrédients a découvrir sur le salon

Amélie Dereuder | 22 Novembre 2017 |
Un nouvel additif pour stabiliser les boissons végétales pour Alland & Robert

Alland & Robert, spécialiste de la gomme d’acacia et de karayva, a développé un nouveau mélange
d'hydrocolloides naturels vépétaux (fibres solubles) et d'exsudats d’arbres aux propriétés stabilisantes et
texturantes. Celui-ci peut aussi émulsifier et épaissir 4 faible dosage (<1%). Cette solution résiste 4 la cuisson
aux micro-ondes et & la surgélation/décongélation. Adapté sux vinaigrettes, plats cuisinés, garnitures et sauces,
produits diététiques, desserts et glaces, il trouve aussi des applications dans les substituts végétaux de lait

Hall & Stand L.51
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Organic Certification for Acacia Gum

Acacia gum is a natural, vegetal and
extremely safety food ingredient or additive,
which comes from an exudation of acacia
trees. This natural preduct is a complex
mixture of glycoproteins and non-starch
polysaccharide, and is currently widely used
in the food industry: from wine-making
to cosmetics, from sweets to soft drinks,
flavors, paints and the pharmaceutical
industry, tiny amounts of qum acacia are
found in a multitude of day-to-day products.
It has a wide range of properties and
applications: it can be a texturing agent, a
coating agent, a thickener, an emulsifier, a
stabilizer, a carrier, a fixing agent, and it's
recognized as a soluble fiber.

Acacia gum is odorless, tasteless and
colorless, with a low calorific value. This
vegetal hydrocolloid contains no gluten, is
allergen free and GMO free.

Alland & Robert offers organic certification
for most acacia gum products. Not only

is Alland & Robert certified organic for
its manufacturing process, but Alland &
Robert only works with African suppliers
who deliver raw materials certified organic
as well by local organizations that are
accredited. This allows Alland & Robert to
ensure full traceability of the gum.

Solid partnerships with an extensive network
of African suppliers have been developed by
Alland & Robert to ensure security of supply.
The company also works locally with NGOs
and suppliers to develop the communities
related to gum acacia.

At Alland & Robert, Acacia qum is harvested
solely from wild trees located in the
southern Sahel, in Africa, Acacia gum is a
sustainable, natural and vegetal ingredient
organic by nature:

* No pesticides, GMO, preservatives or
chemicals can be found in acacia gum.
e There is no mass production, as the

harvest is hand made. Harvest technigues
often come from long traditional practices
that have been developed by farmers for
many yaars.
The harvest process is sustainable: trees
grownaturallyinarid regions, contributing
te slow down the desertification of the
area. No damage is done to acacia trees.
Acacia gum contibutes to local
geographic development: when
acacia trees are regularly harvested
by farmers, they are better protected
against deforestation, which causes
decrease in land fertility, degradation
of the ecosystem, disappearance of
biodiversity...
Acacia gum provides revenues and work
te local population in countries which
can be the poorest in the warld and very
remote areas. Women are usually involved
in the harvest process of acacia gum,
which is a way for them to be empawered
while improving their contributions to
famnily livelihood and well-being.

Key No. 1677
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Season'’s greetings from Br

nutraceutical

BUSINESS REVIEW

Thank you to all of our subscribers for a fantastic 2017!

Your Nutraceutical Business Review newsletter
will resume from 4 January 2018.

Here is a selection of compelling articles that you
may have missed the first time round... enjoy!

The rose gold of Africa

Alland & Robert iz an intemational leader in gum acacia. an all-natural additive or ingredient with applications in the
food, pharmaceutical and cosmetics industnes. Or Kevin Robinson travelled with the company to Senegal to learn
micre about how the raw matenal 1= produced, harvested and used >>

et e
nipfediests

Making a difference with organic astaxanthin

Dr Kewvin Robinson caught up with AlgseHealth's Bob Capelli to learn more about the company’s recent organic
certification >>

Requla

Bory

GDED s 10 year annwersary

e TR R = rorema Eaea R P C
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Pain : doperlateneurenfibres

Boulangers et meuniers, ainsi gue 'Inra, travaillent a proposer des produits qui appertent la ration
quetidienne préconisée pour fes consomimataeurs, qui est de 30 g par jour.

’ etile Inca 3 confirme

que bes Frngais ne man-

HENt WL OIS Pas asers

e fibres (20 g an lieu des
0 g par jour recopmmandés); Si
les frubts er légumes conatimsent
LI S0uTTe Lmposance, le pain
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Selon |'hservatodne du pain,
o les pains, de la baguete
classigue au pain compler,
dppotii e fbres abimenlal-
e, Poor I00VE, 14 baguette clas-
shque alnsl gque le pain de
CATnpENe Présentent une ten
de 3,8 |epain an levain, de
1,3 g ot le pain complet, 8 g
Powtr mémaoire, sedon b regle-
ment ermpéen n® 1924/ 2006,
un ot st soaree de fibre &7
et cifitient au moine 350100 §
e riche & partin de & 100 g
st justement pour pallicr la
faible comEnmmation de fbres

miobilizant 3 1otalite du gain de
blé. contient 7 8 gM100 . La
Ranette Recetie sk praines, i b
farine de froment, allide aux
grainesde sésame de millet, de
Tim jaune et de pavor, offre un

B apport e fibres 48,3 g 00
ot en profeanes, Mem pour
Ranene Seigle Boyal

U ake de mcheiche

Lennichisaement e ks des
fains est un axe de recherche o
Flnra. Alnsi, des v offec-

/f Alfand et fiobert o dernande au
lermpss da mengy e PLce wir
Timpact de la geemme dasacia sur le
pain. Due o8 3ait paur ke pain blan
u sarm glulen, Tarayie sonsotislie
el que ced canmtenant de @
qomme dzcaca (Seyal oo Sanégali
e i SppEcE de aamommel
ipurs. Fr etiet, Féiude mndinus des
sl sy il dui gl La
couleyr, Padeur of lecrousdllang par
Tpport Ai pain de Ehdrence i
acatiy, En fonction des dosages,

¢ feiude evele que s gomme o'atatia

ameliorz sgalemert |3 extes (e
+ pain blanc ost 35 W plos moedinux
L e pustTe o)
Disiribuge par AMI Ingrickents,
+ H-Food foumt des sostinns Basses
+ s la formulation da fibees vageta

i Les Moulins Fameliiug ool
Rarce en mad 2006 L Verrieig
um pain ncheen fibees elon
Variatvse du laboratgine LD-
30100 Ales, d'aprés fa méthacde
iz e A 985 29), venidu en
Boulangeries. Wi 20 poing en
collaboratkon avec b nuirition.
niste Raphaif Grisman, i appois
11,6 g pour 100 &

Epport de graines ou de fruits
= La prépa ration PoiE e pain L
Vermeeux comarend de a far ne
dle hbd, deg fibies de Hetterive
des graines de lin bmun, de fin
janne, detournesol, de sésame.
die pavot et die la farine dorpe
maltés toméfice », explique Tho-
mmaa Mavrey, cingeant des Mou-
lis Farmiliale « L2 betterve
commpléte lappor des Rbnes de
blé pour un confort intesting|
optimal, Efle capte leau et

s dans e cadre du proje
AGIR, pant par lsabelke Savary-
Aoy SN, Tl sec li
parichpation de Santiapg Anile,
doctomnt & |'Universiie Saint-
lacgues-de-Compostelle (Espa
aneh, ont erudsé Fimpuact d'un
enrichissement en fibres sohu-
bilbes 4 chia |"I;|r|-.-r|1| procrssiis
de granification®, Des pates de
faring de blé ot don e enrd-
Chies par un méange de Tibies
alimentaires aolybles ajouress
Jlusp's 40 g podir 1008 de farine

s varee

Ie. Bles 4 adreswend du secteur ali
mentaime en general, aec wne
Epeiti dan le.domaine de
pambaiian, de la bicuiece 8 de la
pitimarie, |es-diffirents grades des
Tilsis i Sl pand Chon i essenl
miadiligs, ih sant axtraits de soarres
wegitalel, phymiguemert {raitéy

par un procede excusi A
liimgrmbigmnls b Rawnt s b prvai D
Irangais [o nocnelle solutxn o &
Fibre BBt » Hsuede 1 graine-de lin,
Yisi @ leg mbmes. proprifios que fes
hracoilomes

1/ Rettenmiaier & Sohne propose,
dans s gamme Vitacel, iregands
warkrn de fibres B, @ming, pom
e, pos, pagllium_ e fibies de
pomme et de paflivm ont des avan-
fages nutritonnels {apport de fibres,

scernrt ains: | humidizd du pain
el pmh:mgr s fralcheur et
améliore son moellenx « com-
mente faphat] Grumar,
Ly gamme Festival des Tains
declinee par des menniens et des
noulangers, contient plusieurs
refereroes ches en Tibies dont
le Cérébirun Bleu-Blane-Cosar,
¢laboré & partir de fErines de hlg
de seigle, de mais e d'un
melange ﬂrmahw\. e wninesal
e Tan et de soja. [ comports
A5 gdelibres pom FO0R. Le
Geain 2 Forme TR est, lui, &
Bbasc de farine de ble, de seigle
d'nrge maltée ot toreéfice, son
o avmi ne, praines de fournesol,
graines de lin brun; flocons de
le rmalte, farine delin jaome. [
appartic i de fAbres.
e plus, Festival des Fains a fait
S chobxde la gradne et de Ly
farinede lin igswes de La démar-
T :I__'y'\_‘;l

o) i

Lo Vortusuxn ¢labood parles
Mol Familisa apgords
11,6 g de fibres pour 100 g,

O MEAnDE e30 oo de
malmodextrines (§/5), depecti-
e | 1/5) et-d'initline (1/5)
Lajosiit el fibres solubies dimi
nue lénergle mocanigue fourmie
par le pewin a i3 pate, en ralsen
dle Vacheition acerie diead, de
60 ga 120 g pour 1600 g de farine.
Le roébangpe acemb fa viscosite
dela pile, en rdison des propre
s cpdiselssanies des peciines,
00 (LU R iU s el leune sta-
Bilir perdant La fermentation
Tant g L2 Tenenr en fibres wal -

Inslyder e calanies], Wlacel Pagdicm
coerinnt erman B % de fibnes of
Wiace! Drganic Apple, enviran 60 %
rethode A0AC)

JRoquetta fedine e garme de
libwes Alimesiihes wokilibe, Mubd o,
extrantes des cerdakey [mais et b2l
JBeneg propme dn |'jmulive Oraffi
|5508 08 fNIrnree
JiCumunra pruuil de Caling Rley
|inwr die- chacorgg
[ Tabebslyle élabore |a fibie soluble
Promisar de mads ol o Beta Gixzn
Pramidat, fise d'asone (omptite, e
|2 pelyfetnase Sta-Life, fibee =alublz
/{OaPowt fabrinue un pobyd et ose
|itesse, ses BRI 0 16{3 Finnm et sa
gamme do Cringted Fiberine : la 101,
(pain de segle), I3 103 (pain
d'ovoeral et 53505 |pain camplet)

W ot e el e b salubles

dans dies recetes de pains spiciau
[ P :

¢l Bl s-Blanc-Corar pour sou-
1enir la démarche mutritonnealle
crenyisonnementake de cette
assocation G=ind Fome et
Cérébrun contiennent 1ous kes
ey dey graines et do la farne
de'lin, sources-d'ackdes gras
omega=1 11 028 mg/' 100 ¢ pour
Gl 2 Forme et E12 mq/ 100 2
et C iy

Delilramce propose dans s
garmimes MutriEon une haguetts
&1 un pave Hclesen fibees aves
respact vement ITA%eET 17 5%
degralees (Hn faune, lin brun,
miller, pavos, conrge, tormiesol]
i hez Banetie, plusieurs réfiéren-
cessant richuss e fibres: Le
Banerte Saveurs of fiboes, ennchi
en tclats de froment et en fibres

die friits, notammient de pomme,

apporte &2 gL00 i Le Complet
Banerte, réaiisd i paris dune
tarine complete de froment,

Dles peste infdrenre 3 809 aue-
mntation dila densite des
pabis esf acceptalale 0,2 3

0,25 g, Jeur alvialage e
leur tesbune sont pou affectes.
CE=i aah s sont en cous de et
sur um modele de minipore en
surnutrition, pour déterminer si
lanirral et capable de réetarger
o empdecher les dénivies métabe-
Irgues lhées & L nutrition
menane i 1insulines reshimanee o
an dlabide, gration de ces
resultats aver cous ohens pour
dasinres ey de Fhees ennichit
la tase de conmiissantes dspi-
nik ‘unate BlA, afin de pro-

e un outil daice &
l'élaboration de produirs
der pamification

SR RAHEED

L Soufnier & G I
rirskgio propen
Soug i Bras anamin
of st Bl e Bl
21T -8F, B

kfoodnme WL

inaniubdes. qu'il vst poesble d'aputm

67



2. Diffusion of press release for general public and consumers

Sudanese Newspaper — February 2017
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RFI — February 2017 - 1/2

AFRIQUE ECONOMIE AP

Gomme d’acacia et betail, la difficile
cohabitation au Sénégal

Par Claire Fages Cifficion - und

| iy PRI LT Lt I8 e b i T H ey el - Loy e TR } Tl |
Nela gomme arabique issue des plartations d'acacas gommiers au Senegal R

oo (] v i (RS i -~ IR i

Faire coexister |'élevage et I'exploitation de la gomme d'acacia, autrefois
appelée gomme arabique... Pas toujours facile au Sénégal. Ce pays a relancé
la culture de 'acacia gommier, aprés des années de déclin. Le Sénégal est
méme le seul pays avec le Soudan & avoir créé dimmenses plantations
d'acacias gommiers autour de Dara, dans la région de Louga, au centre nord
du pays. L'acacia gommier stoppe le désert, il rapporte et crée du travail,
mais ne fait pas toujours bon ménage avec le bétail, tres abondant dans
cette région.
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RFI — February 2017 — 2/2

Oumar Cissé surveille les plantations d'acacias gommiers d'Asiyla dans la région de Dara,
au nord du Sénégal. Contre les vols de gomme arabique, mais surtout contre la divagation
des animaux qui abiment les arbres. Replanté au milieu des années 90 au Sénégal, I'acacia
rapporte autour de 2 euros le kilo de gomme et il stoppe I'avancée du désert. Mais Dara est
aussi le premier marché au bétail du Sénégal. D'ou le conflit d'intéréts.

Oumar Cissé : « Imaginez quelqu'un qui a 1 000 moutons et 500 beeufs et qui n'a que ce désert
qui avance face a un paturage qui est la a proximité, c'est un peu tentant. Faites la comparaison
entre les plantations d'Asiyla et l'autre coté de la route : 13, c'est le désert, parce que les animaux
ont tout brouté, 13, c'est une réserve fourragére qui permettrait demain a ces éleveurs de
bénéficier de ce paturage en attendant I'hivernage quand on ouvrira la plantation aux éleveurs,
vers avril, deux a trois mois avant l'hivernage. Ca aura pour effet de diminuer la transhumance,
parce que les gens font des centaines de kilométres a la recherche de paturage. Alors s'ils ont
cela a portée de main, il doivent étre les premiers gardiens des plantations d'Asiyla ! »

D'autant qu'Asiyla (ou Ferlo Gum) fournit pendant la soudure un millier d'emplois
saisonniers aux fermiers et aux éleveurs. Son directeur général Ibrahima Ka.

« On prend énormément de personnes quand on démarre la saison. D'abord il y a la saignée et
puis la récolte jusqu'au mois d'avril et de mai, donc c'est du travail qui est offert a la population
pendant au moins 6 a 7 mois. »

Le séchage et le tri de la gomme, la pépiniére, créent aussi de l'activité dans la région de
Dara et a Dakar, avant I'exportation de ce produit naturel entierement acheté par une PME
frangaise, Alland et Robert, pour son usage dans les boissons et dans les confiseries du
monde entier.
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France 5 Television — April 2017

£.- 5 REGARDEZ FRANCES EN DIRECT
“ aﬂce - h 10:50 > 11:50 Un espion chez les manchots

/ﬂ\ PROGRAMME TV EMISSIONS |~ VIDEOS DOCUMENTAIRES PARTICIPEZ Rechercher sur France 5 Q,

LES BONBONS FLINGUEURS 3 rame i) G

DIMANCHE 16 AVRIL
20h50

Documentaire
Durée - 50min

Tous publics / 16:9 / stereo

REDIFFUSIONS
1 Les bonbons flingueurs
i Le 23 Avril 2017 & 18h00
- Les bonbons flingueurs
Led Mai2017 & 16h30

francetvpluzz

Replay disponible encore 4 jours et 12 heures

G NOUS SUIVRE

Ei J'aime cette Page 707 K mentio

RESUME E France 5 ®

Les Francais de tous ges plebiscitent l2s bonbons, douceurs consommees en quantite dans 'Hexagone,

produites pour l'essentiel sur le territoire. Ban pour le moral, le bonbon est-il dangereux pour la santé 7 AU sucre
s'ajoutent souvent d'autres composants comme |a gralsse de paime ou le sel, une combinaison particuliérement W Suiv= @Francesiv JRECLIES

néfaste. Pour modermniser le marché, les fabricants misent de plus en plus sur l'acidité. Mais le cocktail sucre-
acidite peut avoir des efets désastreux sur les dents des enfants. Faut-il renoncer a ce plaisir ? Que contiennent
uant a elles les confiseries traditionnelles ?
4 S
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Jeune Afrique —July 2017 - 1/2

La gomme arabique décolle

Publie e #5 pellet 2017 & 12hi4

Far Rémy Darras {/auteursis,aarras}

Les gualités de cet émulsifiant naturel boostent la demande, Les pays
francophones de la zone sahélienne, & commencer par la Mali, sont les

fi2. vous accaptez |'utilisation de cooldes pour veus proposer des contenus et services adaplés 4 vos cantres dinlénits,

En savoer plus et gérer les cookies sur oa site ((donneas-personnal les)

En buvant un soda ou en mangeanl un yaourl, nous consommons de la gomme
arabigue, Ce produit issu des acacias est aujourd'hui utilisé a 80 % par [industrie
agroalimentaire, surlout dans |a fabrication de confiseries el d'ardémes, Si
I'exporiation de la gomme a progresseé continuellement de 2 % pendant plus de
quinze ans, elle a bondi depuis 2013, passant de prés de 80000 & 112

000 tonnes en 2016, d'aprés Rongead, une ONG spécialiste du développement
des filiéres agricoles en Afrigue, La demande esl notamment alimentee par |e
marché indien, 'un des trois principaux consommateurs de gomme arabigue au
monde avee la France el |es Elals-Unis,

« C'est le seul émulsifiant nature| capable de réaliser cette opération de
stabilisation de 'eau et des différents composants d'un soda, Sans elle, un
chewing-gum sans sucre ne pourrait pas tenir, Dans un yaourl, elle permat
d'encapsuler un ardme pour |e libérer dans |a bouche » expligue Frédéric Alland,
directeur général d'Alland et Robert,

Spécialiste de la gomme d'acacia

{http./fwww jeuneafrigue,com! 1404 2/economieftchad-abdoulaye-djonouma-e-roi-
de-lagomme-arabique’) depuls 1884, celte PME normande, deuxiéme |eader
mondial, s'adjuge 25 % de parls de marcheé dans un secteur gui ne comple que
six acteurs et qui est doming par un autre frangais, Nexira (40 % de parls de
marché),
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Jeune Afrique —July 2017 - 2/2

Paour s'approvisionner, tous se tournent en priorité vers [a région du Kerdofan du
Merd, aw Soudan, pays qui a exporlé 74 000 | de gomme en 2018 devant |e
Tehad (16 643 L)

Connue depuis trois mille ans par les Egyptiens, la gomme arabique
{http:fhwww, jeunealrigue, com/mag/384 797 /politigue/ichadpremiere-ligne/) est
récoltée en saignant les acacias durant la saison séche. A la faveur de
['"augmentation de la demande, de nouveaux pays francophones, sahéliens pour
la plupart, tirent lewr épingle du jeu,

Nouveaux pays fournisseurs

Les exportations du Sénegal sont ainsi passées de 416 ten 2013 4 3466 ten
2016, Mais |a progressicn |a plus spectaculaire revient au Mall, qui exporte
désarmais 5760 (, e double par rapport & 2015 (2 364 1), alors que le pays &lail
encore un acteur mineur il y a sept ans (297 1),

Son potentie| est encore trés important : « A peine un acacia sur dix est
aujourd'hui exploité au Mali », indique Frédéric Alland, rappelant que ces arbres,
dont les racines plongent jusgu'a 30 m de profondeur, présentent aussi
I'avantage de limiter [érosion des sols,

En paralléle, au Migeria les échanges ont quasi fondu de moitié depuis 2010 (de
13636 a 7 830 t) sous |'effet du terrorisme de Boko Haram,

Grande stabilité des prix

L'apparition de nouveaux pays producteurs traduit le bescin des sociétés dexport
de diversifier leurs approvisichnements — pour ne pas dépendre gue du Soudan
et du Tehad —et d'anticiper 'évolution de |a demande mondiale,

Bénéficiant d'une grande stabilité de prix (2 500 euros la tonne pour [a dure et
800 euros pour la friable) et d'une parfaite tragabilité, la gomme d'acacia devrait
encore voir sa cote grimper, bénéficiant notamment de |'attrait pour les produits
naturels (elle contient des fibres),

Des programmes de recherche
visent le remplacement de la
gélatine ou de 'amidon modifié.

Si le marché des sodas est aujourd’hui sature, 'exsudat de séve d'acacia est
utilisé depuis trois ans a la panification et & la fabrication des crémes glacdes,

Programmes de recherche

Et des programmes de recherche sont en cours pour parvenir & remplacer des
produits comme |a gélatine (faite avec des peaux de porc) et ['amidon modifie,
« des marchas actuellement cent fois plus importants gue celul de |la gomme
arabigue », estime Frédéric Alland.

Reste aux pays africains, pour vértablement valoriser cette filiére, a implanter
des unités de transformation sur leurs territoires, Pour 'heure, les industriels qui
contrdlent le marché s'y refusent,
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EXFOATATION

La gomme arabique décolle

Les qualités de cet émulsifiant nature! boostent la demande. Les pays
francophones de la zone sahélienne, & commencer par e Mali,
sont les mieux places pour en profiter,

0 buvint un soda ou en

mangeant un yaour,

ok consommons de

la gomme arablgue.
Ce prnduil s des acacias est
aujourd bui utilis¢ a B0 % par
lindusorie agroalimeniale, surtout
dans o fabrication de conflserles
et d'arbmes. Si l'exponation de
la gomme a progressé continuel-
lement de 2 % pendant plus de
-|'|||h1:m.- aind, élle 8 hondi d:rruill-
2013, passant de prés de B0 000
A 112000 wnmes en 2006, dapres
Rongeacd, une ONG spécialiste du
développement des filiéres ogri-
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#s1 notamment alimentée par le
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o it b il et ranhie]
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Sans elle, un chewling-goom sans
sucre ne pourridt pas ienir. Dans

Jeune Afrique — July 2017 — Print version

i yaboaart, elle permet d encapsuler
un-ardme powr be Hbérer dans la
bowche » explique Frédére Allund,
dinecteur général AR of Bobwen.
Spécialiste de L gomme d'aeacln
depuis 1884, cette PME nommande,
deuxitme keader mondial, sadjuge
25 % die pants de marché dans un
secteur qui ne comple gque six
wcters ef qui est dominé par un
mistre frangais, Mesia (0% de parts
dle muarch).

Pour s'approvisionner, tous se
iouermeanl e prioritd vers la région
thn Kardbofan du Nord, au Soodan,
pays qui @ exporté 74 000 | de
gomune en 2016 devant le Tehad
[ 16643 1). Comvie degnuls trols mille
ans par les Egyptiens: la gomome
arabique est récoltée en salgnant
bes acacias durant ba salson seche.
Ala faveur de Faugmentition de la
e e, die nouvesiix pays fr-
cophones, sahéliens pour la pla-
part, trend leur éplngle du jeo. Les
exportations du Séndgal soni ains
passées de §16 L en 2003 & 3456 ¢
an 2016, Mais la progression ln plus

spectaculnire revient au Mali, gqui
exporie désormals 5 7601 e double
par mapport & 2005 (2364 1), alors
qque le pays était encore wn actear
muineur il y a sept ans {297 1), Son
potentlel est encore trbs bmpaor-
tant;« & peine un acacia sur dix
est anjourd hul explobbe ms Mali =,
indigue Fridéric Alland, rappelant
que ces arbres, dont les recines
plongeast jusgu'h #0om de profon-
eur, présentent aussi Favantoge
de limtter 'érosion des sols. En
parallile, au MNigerin bes cchanges
oot gpuasl frmdu de moitié depuds
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du terrorisms de Boko Hurem.

TRAGABILITE. Lappariticn de fo-
veaux pays producteuns tradil e
bedoin des sockétés dexport de
diversifier leurs approvisionne-
LTS - Peair ne pas depandie quo
hu Semchouny et b Tehaad - et o mngics-
pet Fivodution de la demanide imon-
tiale. Bénificiin d'une grande
stmbilité de prix (2 500 euros la
tomme pour le dure et 900 egros
provuir 1a friable) et d une parfaite
tragubilité, la gomme d'scacia
devrall encore voir sa oot grim-
per. bénéficlant notamment de
V'atirait pour les produtbs nnturels
(elle contient des fbres).

Sl le marché des sodas est
aujourd hul saturd, Vessudal de
sirved'acacia est utilisd dopais trofe
and & la panification et & ln fnbri-
cation des crizmes glacées, Etdes
progrvmmes de recherche sonten
cours pous parverds b remplacer
des produlis comme la gélatine

pes programmes de recherche
visent le remplacement de la
gélatine ou de I'amidon modifié.

{Enite avec des peaus de porc) e
l'omidon modifié, « des murchés
actuellement cent fnis plus impor-
tants que coful de la gomme ara-

lslgiiet », estiie Frtdérie Alland.
Reste aux pays afticaing, pour
viritahlement valorser cetie filiene,
& implanter des unites de trans-
Tformation sur leurs lesmitnines,
Pour I'heure, les Industriels qui
contnient ke marchié s’y refusent, s
REMY DARRAS

74



Dynamic Senior — July 2017
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BIO Germany — December 2017
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Wissen Sie, was Gummi arobikumist?

AKQzZIenguMIMI' Eneseragung ergab, doss etwo die
~100Pro

Hiéilfe der Deutschen die Einsotzge-
Zent biete des natirlichen Zusatzstoffes

naﬁjﬂich Akaziengummi nicht kennt. Obwohl

immerhin 55 Prozentdas Kleinge-
druckte ouflebensmitteletiketten lesen. 30 Prozent glavben
sogarzu Unrecht, dass Lebensmittelzusatzstoffe ausschlieBlich
chemischhergestellt warden. Akaziengummiistjedoch tatstich-
lich ein zu 100 Prozent netiirliches Softexudat, das nach dem
Einritzen der Baumrinde des Akazlenbaums gesommeltwird,
Garantiert ohne Pestizide landetes als Emulgator oder Stabilisa-
torin SiiB- und Backwaren, alioholfrelen Getriinken oder auch
Milchprodukten. Und istnach dazu ballaststoffreich undkaiorien-
arm, Na dann, guten Appetit] Infos: www.allandetrobert.com

e / J ; :-': :
Es gibi sie, dia notirichen Zusatzstofie - wie Akaziengummi
in leckeren Cupcakes
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Selection of media coverage for our press release “Acacia Gum, an
important social, economic and environmental role in the southerm
Sahel countries” — April 2017

Original press release on: multivu.com/players/uk/8051551 —acacia—gum—southern—sahel—countries/

Yahoo! Finance. The top financial news and research website in the United States, 76,000,231
unigue visitors per day Link
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Yahoo! Canada - 2, 577,158 Visitors Per Day Link

Yahoo! Singapore - 605,508 Visitors Per Day Link
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MarketWatch.com, published by Dow Jones & Company, tracks the pulse of markets for engaged
investors with more than 16 million visitors per month Link

Acacia Gum: An Important Sociel, Economie
and Enviranmental Role for the Southem
Sahel Courtries

Bizioumals is the online division of American City Business Joumals, an American newspaper
chain reaching 4 million readers. Press release replicated across 42 major US cifies including Los
Angeles, New York, San Francisco, Denver, Philadelphia, Dallas, Houston, Cincinnati, Atlanta,
Milwaukee and Silicon Valley. 204 256 unique visitors per day Link
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Acacia Gum: An Important Social, Economic and
Environmental Hole for the Southern Sahel
Countries

Terra Dally - News About Planet Earth Link
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Green Lichen Link
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Press release posted on over 200 local news sites (the websites of the local TV channel) across
the US. Below is the press release on the local news website of San Diego, California Link
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3. Social Media
TWITTER mentions & retweets — 300 000+ prints for year 2017

1 FactU Dontlgnore a retweeta
ALLAND & ROBERT @alland_robert - 27 min W
#DidYouKnow: #AllandRobert produces thousands of tons of #AcaciaGum per
year for a host of industries and clients! bit. ly/25x9i0x

& Al'origine en anglais

atianp K& RoseRT

01 O il
— NBR Magazine @NBR _Magazine 2 h e
- J"‘f % Alland and Robert continues to respond to growing clean label market demand
e with #3vndeo range tinvurl comfiyScetssl @alland robert

& A l'origine en anglais

o T1 W, 1
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B nabeettarig a retweeta
ALLAND & ROBERT @alland robert - 4 h

Discover how #natural pFDﬂUCtS (”KE #ACEC;E!GUNJ are making #2017 the year
of #CleanLabell Via @QSRmagazine © bit ly/2qzbMGh

& A l'origine en anglais

ey Foodingredientsist @Foodingist 2 h
nd_robert Launches #Clea
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s Hot Milk Media @HotMilkMedia - 2 h e
f‘a Alland and Robert continues to respond to growing clean label market demand
with #3yndeo range tinyurl. com/y9cetss| @alland_robert

& A l'origine en analals

o 6| ", =

g
kibdkosher a retweete voire Tweet - 10 mali

ALLAND & ROBERT @alland_robert F
y

#CleanLabel is no longer just a #trend, it's here to stay! @NewFoo.

Matthew Rushton
a retweeté votre Tweet.

fficher

ALLAND & ROBERT &alland robert

Consumers are spending more money on
#natural & #organic snacks. #AcaciaGum
is surely set to benefitl Via @7awya &
bit.Iy/255sITn

Liat Simha
a retweeté votre Tweet.

ALLAND & ROBERT @alland robert

Keep things simplel @BakingSnackiiag
reveals how contlicting #food & #nutrition
information is confusing #Cconsumers.
bit y/2riNh SET




ALLAND & ROBERT izallznd rober

#CleanlLabel is no lonager just a #rend. it's

here to stayl @NewrFoodiMag delves into

how the industry is changing &
bit y/2gXMOJE

newswise
a retweete votre Tweet.

]
|

ALLAND & ROBERT (@alland rober

Over hali of consumers feel that foods
with a #natural claim taste betterl Check
out more #FoodTrends via @newswise
bit lv/2pD4RJ8
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& Watthew Rushton a retweeté
ALLAND & ROBERT @alland_robert - 4 h
Consumers are spending more monrey on #natural & Forganic snacks.
#AcaciaGum is surely set to benefitl Via @Zawya bt ly/2s531Tn

& Al'origine en anglais

E FrutaromHealth a retweeté
ALLAND & RCBERT @alland_robert - 22 h
Keep things simple! @BakingSnackMag reveals how conflicting #food &
#nutrition information is confusing #consumers. bit ly/2rNhSEF

AL Er TS
4

& Alorigine en anglais
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& nabeeltarig a retweeté
ALLAND & ROBERT @alland_robert - 22 mai
#DidYouknow: Egyptians used #ArabicGum as nail polish over 2 thousand
vears agal Find out more via @HowStumWorks bit ly/2g13RyP

& Al'origine en anglais

E Baking & Snack a retweeta
ALLAND & ROBERT @alland_robert - 22 h
Keep things simple! @BakingSnackMag reveals how conflicting #food &
#nutrition information is confusing #consumers. bit ly/2rNhSEf

& A l'oniging en anglais
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Vous avez retweete

Dairy Foods @DairyFoods - 21 avr. v

Dalty  How is an acacia orchard like a vineyard? \We go to Senegal for the answer
bit.ly/20cBWT R #icecream #dairy @alland_robert

& A l'origine en anglais

* 9 v

( Revista Alimentaria @Revistadlimenta 2 h
P Descubre un #aditivo natural y multiplicacion - @alland_robert
wimentarie  reyistaalimentaria es/vernoticia. php..

& A l'origine en espagnal

L ) 15 v

Claire Phoenix a retweeté
ALLAND & ROBERT @alland_robert - 4 h v
e Giving back to the community is a key part of #Alland&Robert.
Find out more about the projects we carry out bit.ly/2hR5Irt

& A l'origine en anglais

R o = L J 1|
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! NER Magazine @NBR Magazine - 4 min
L]

.4 The rose gold of Africa: tinyurl. com/mu728km #acacia @alland_robert

o G s

#AcaciaGum #ArabicGum
@ A l'origine en anglais

<+, £33 1 L B

arvindra

@anvindra

WHATS UP ? In Party Iland

news.bindassparty.com Thanks to
@Kenyan Pinoy @bollywood b

@alland_robert #food #recipes

NER Magazine a retweets

ALLAND & ROBERT @alland_robert 17 avr. v
[@NBR_Magarzine sees the number of #AcaciaGum applications set to rise,
with #AllandRobert playing a big parl bt ly/2ZpedJry

@ A l'origine en anglais

Lucinda Miller @LucindaNatDoc - 15 avr
Keep your gut bacteria happy by feeding them prebiotics @LizEarkeMe

s ALLAND & ROBERT @alland_robert

L L ' According to @LizEarleMe, keeping friendly bacteria
'happy' is the key to good health! #prebiotics Via
@MailOnline dailym.ai/200XcoV

CE

-
& Alorigine en anglals

- 3 2 L A
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B Lz Earle a retweete
Lucinda Miller @LucindaMatDoc - 15 avr.
‘B | Keep your gut bacteria happy by feeding them prebiotics @LizEarlele

AL

ALLAND & ROBERT @alland robert

According to @LizEarleMe, keeping friendly bacteria
‘happy' is the key to good health! Zprebiotics \Via
@mMailonling dailym.aii2oQXcdV

& A l'origine en anglais

) 3 2 L B

m Food News Latam @FoodNewsLatam - 15 h
@ 4 La#gomadeacacia mejora la #textura, #suavidad y #vidadtil del #pan...

& A ['origine en espagnol

La goma de acacia mejora la textura, suavidad y v...

Alland & Robert, lider internacional en goma de acacia,
nombro a LEMPA1 (Laboratorio para la prueba de
alimentos), un experto franceés independiente v un |

foodnewsiatam.com

&= 3 L R

+1 Hot Milk Media @HotMilkMedia - & min b
The rose goeld of Africa: tinyurl. com/mu728km #acacia @alland_robert
#AcaciaGum #ArabicGum

@ A l'origine en anglais
iy 3 w

HolisticHall @HolisticHall - 18 h W
talliti€s Enréponse 4 @alland_robert

T just as some burn #sage |, #frankincense, wear rosaries . etc.
& Al'origine en anglais

- 3 v



HolisticHall @HolisticHall - 18 h
iollsti€, Ancest © rs say burn it as an incense to purify negativity from homeilife, to
e ring @ 2 #husiness & home, & also to promote a meditative state &

ALLAND & ROBERT @alland robert
En reponse d @HolisticHall

#arabicgum is good for so many things! We are curious to know how you
use it for meditation?

& A l'origine &n analais

HolisticHall @HolisticHall - 15 avr.
follsti€ f@alland_robert We utilize FArabicGum 4 #Fmeditation but it's also good4

Soil. #economicdevelopment. etc.-Always #learning ® &€& #naturalworld

P

ALLAND & ROBERT @alland_robert

Learn more about the important economic, social and
environmental role that #AcaciaGum plays in Sahel.
#ArabicGum bit Iy 2IWTkvQ

& A l'origine en anglais
£ 1 91

Foodingredientsist [@Foodinglst - 7 avr
#AcaciaGum Improves #Texiure and Preservation of #6reads: Study

@alland robert

':;,.-E-E

& A l'origine en anglais

Acacia Gum Improves Texture and Preservation of...

T Apr 2017 -— A sensory study commissioned by acacia
gum manufacturer Alland & Robert has revealed that
breads containing acacia gum are more appreciated...

foodingredientsfirst.com

v :
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Dairy Foods @DairyFoods - 6 min

Dalty \ia @alland_robert first of 3 superb articies by @DairyFoods on our
#AcaciaGum press trip #insideAR © .. twitter com/iiweb/status/g..
& A l'origine en anglais

&= [ ]
LY !

Confectionery Prod. @confectionprod - 13 min
News: Acacia #guim improves shelf life of bread, bil ly/2pVUmAm

@alland_rabert

& A l'origine en anglais

Matthew Rushton @Matthew Foodbev 29 min
Want to know more about #AcaciaGum? Check out @alland robert on Twitter
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& Biotech Today a retweeté
ALLAND & ROBERT @alland_robert - 2 h
#AcaciaGum acts as a soluble fibre benefitting the body’s lipids

and blood glucose! via @FostersDailyDem bit.ly/2ZneUKd4

& A l'origine en anglais

Rachel @culinologist - 2 h
@alland _robert my fellow #foodscience #realnews #ift tech writers told me all
about Seneqgal, Acacia and more!l Acacia is the new blackl

& A l'origine en anglais

L AR

Vicram Sohal (@sohalvvs - 16 h
@alland robert Given the naturelness of Acacia Gum, should more be done to
: * dispel the myth that all additives are bad? #insideAR

N RCTRmIney o,
o A ||_!III_!5II|: B anglals

£33 1 L AR

Matthew Rushton (@ Matthew_Foodbev - b min
¥ @alland_robert Wowl! Well all of those are definitely some points that

companies should be considering #healthy, #vegan are very popular now!

& A l'origine en anglais

Matthew Rushton (& Matthew Foodbey - 32 min
@alland_robert What would you say is the key reason for using #AcaciaGum

over other variations in the market? #insidesR
& A Porigine en anglais
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Dairy Foods (@ DairyFoods - 24 min
Dalry @alland_robert: Thank you for the invitation. We learned a lot.

& A lorigine en anglais
4 £3 L

m Cookswell Jikos @cookswelljikos - 18 féur
Al @alland_robert awesomel Would you like to help us plant some in Kenya?

@ A lorigine en anglais

Dryland aerial forest restoration using biochar see...

The first ever frials of using acacia tree seeds pelleted in
a special nutrient rich mix of biochar to aerial seed
degraded dryland forests and improve biodi...

voutube com

l Claire Phoenix v
@ClaireFoodBey

Look out for the interview with Frederic Alland
on @FoodBev today and the fibre article in
FoodBev magazine in May. #cleanlabel #fibre
#cola

¥] ALLAND & ROBERT @alland robert

| Day 2 of #insideAR! We take a good look around the beautiful
P& #Acacia #plantation and explore the different harvesting methods!
| #harvest

& A lorigine en anglais
FAINM @

Aketta Facts [@AkettaFacis
@alland_robert Did you kKnow 2 billion people eat insects in 162 nations
around the world? More info at ow ly/Obyr306QKW
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FoodBev (@FoodBey 20 h
FOODBEY'

@ MESIA Gallery: Inside Alland and Robert's #

foodbev.com/news/gallery-... @alla

ia gum factory. View here:

& A lodgine en anglais

2~ Suivre

The Gluten Free Daily: News 4 #celiac #gluten
#glutenfree Diets In.is/paper.li/AutoP ... Via
@GlutenFreeFM @alland_robert
@MyGFreeKitchen

& A l'origine en-anglais

-~

Coffee Coconut Frappuccine (Vegan, Paleo, Gluten Free, Dairy Free) - Bea...
beamingbaker.com Coffee Coconut Frappuccino (V +GF): a 3 ingredient recipe for
deliciously thick, creamy frappes bursting with coffee and coconut flavor. Vegan, ...
paper.li

ﬁ EY France ©
France EYFrance
#PEYAG : @alland_robert, Aoste, Barilla... Qui
remportera le Grand Prix ? Réponse |le 18/01 !
spr.ly/60158uupU #Agroalimentaire #IAA

£+ Suivre

Prix EY deI'Agroalimentaire 2017

utavp K& noperr oh ‘Barilla )8

-

HPEYAG Ynu-mim a battar

working world
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B wiliam E_ Lewis, Jra retweeté

ALLAND & ROBERT @alland_robert - 40 v
The #Chinese used #AcaciaGum as nail polish 5,000 years agol Time to bring it
back into fashion? Via @SFLReporter bit.ly/2sbHImO

@& A lorigine en anglais

National Nail P()llbh Day Junei

N £33 w 1]

Bina Fink Kohl a retweeté
ALLAND & ROBERT @alland_robert - 4 h v

“= The #Chinese used #AcaciaGum as nail polish 5 000 years ago! Time to bring it

back into fashion? Via @SFLReporter bit ly/2sbHIm0

@ Alorigine en anglais

Nat ional le Pollsh Day June1

Bob Morency a retweeté

ALLAND & ROBERT (@alland_robert - 4 h v
The #Chinese used #AcaciaGum as nail polish 5,000 years agol Time to bring it
back into fashion? Via @SFLReporter bit ly/2sbHIm0

& A l'origine en anglais
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o
Raven Whiskey a retweete votre Tweset - 15 déc,

ALLAND & ROBERT @alland_robert .
Q: Why 15 Africa using #acacia trees to plant a #GreatGresnWall? Az L. -

. Invest in MALI @invest_mali - 15 déc. w
Opl En marge du Forum #Investhali, nous vous donnons un nouveau rendez-vous a
I'Hotel de I'lndustrie & Paris pour une rencontre d'affaires sur le potentiel et les
débouchées de la gomme arabique (textile, pharmaceutigue, etc).

Inscription gratuite : eventbrite.fr/e/inscription-...

api &R

api Invest in MALI uf:. Suivre ' v

@invest_mali

CC @alland_robert #GommeArabique

D1:16 - 16 déc. 2017
n@®

Matthew Rushton a retwesté une photo dans laquelle vous étes identifie - 1 h

FoodBev @FoodBey %‘_ﬁ
.@alland_robert reveals what people know about #acacia gum foed... - ‘
o

Foodlngredients1st a retweets votre Twest -G h

ALLAND & ROBERT @azlland_robert n
A global shift to Forganics can contribute to a #Fsustainable food sys..

W

Dr Neil Pickles a retweete votre Tweet- 19 h

ALLAND & ROBERT @alland robert -
How many people know #Acacia gum is a source of #fibre? What ab...
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Kimberly Espinel @TLFlantation - 21 h v
Looking for a quick, deliciously creamy, healthy, #vegan and seasaonal recipe to
make TONIGHT? Then had to the blog for details of this radish and parsnip
#soup! - with @alland_robert goo.gl/SHGEKy

& Alongine en anglais

1 Rocky Mtn Naturals a retweste

ALLAND & ROBERT @alland_robert - 14'h e

o .DFoodMavigator's article shows consumers prefer focds that are low in

wsugar and #GMOTree - #AcaciaGum is both! foodnavigator.com/Aricle/2017/1..,

& A l'origine =n anglais

G OFRE
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B
MBR Magazine a retwesté votre Twest - 28 nowv,

ALLAND & ROBERT @aliand _robert
#FEurope®7 is launching tomorrow! Find out a bit more about what... -

L

MEBR Magazine a retweetse voire Tweet - 13 min

ALLAND & ROBERT @alland _robert '
We are looking forward to exhbiting at #FoodingredientsEurope 20...

. Invest in MALI @invest mali - 27 min V
GDI So true ! loin #investMali for an update on Mali's renewed ambition to develop

sustainable #ArabicGum production.

ALLAND & ROBERT @zlland _robert
FArabicGum has the potential fo generate foreign sxchange '*
through exports! Find out more via @agronigeria
agronigeria.com.ng/ncep-marks-coc..,

& A l'origine en anglais
(O a 2 Q ™
Tl =
BDF Ingredients a retweete un Tweet dans lequel vous étes mentionng - 2 h
kibdkosher @KLEDkoshear w8

Mot yet #Kosher certified? Join KLED Certified clients @Arlalngredie.. 5,5

Matthew Rushton @ Matthew_Foodbey - 6 min N
En réponse 3 @alland_robert
The website looks fantasticl!

& A l'origine en anglais

Q) 1 L AR M
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kibdkosher @K EDkosher -2 h i%
Not yet #Kosher certified? Join KLBD Certified clients @Arlalngredients, AFF,

@AGRANA_AG, @alland_robert & @BEDF_Ingredients! You can visitus at Stand
08.0538 at #FlEurope 2017 in Frankfurt. @fi_global (Follow us on Linkedin at
bit.ly/ZhvPLUcY)

& A l'origine en anglais

Food ingredients
Europe

We're delighted to be joining these
KLBD Certified Clients!

-
. n\%

o

FoodBev @FoodBev -1 h
JZalland_robert reveals what people know about #acacia gum

foodbev.com/news/aliand-ro.. #labelling #nutrition

& A l'origine en anglais
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Fi Glahal @F_Global - 30 now. e
@ Meet with @alland_robert at #FiEuropel’

ALLAMND & ROBERT @alland _robert ¥
#AllandRobert is 3 worldwide leader in #KarayaGum, a texturing .
agent that can be used in many food applications! Want to know

more? Get down to stand OL51, hall 8! #FiEuropel?

Q Ll v M

1 @

cokodeal Migeria a retweste un Tweet dans lequel vous étes mentionng « 36 min

Today's Export News @ TodayExport
#Nigeria generated 543 million from gum arabic export in 2016] Las...

1 HABIMANA JEAN CLAUDE a retweete

ALLAND & ROBERT @ailand_robert - 23 h ~
sle= (1 How de you stop #desertification? A: #24cacia trees! Bead Niger's success
storywvia @GloballF landscapes.org/niger-z-hidden..

& A l'ongine en anglais
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T3 SIANI Agriculture a retweeté
ALLAND & ROBERT @alland_robert - 23 h
@ How do you stop #desertification? A: #Acacia trees! Read Niger's success
story via @GloballF landscapes.org/niger-a-hidden...

& A l'origine en anglais

Remy Barrios Smith =t Olivia Lodge ont retweete votre Twest - 19 oct

ALLAND & ROBERT @alland _robert -
How many people know #Acacia gum is a source of #fibre? What ab...

11 Yolanda Ontona a retweete
=== _ Tecnifood @Tecnifood - 24 h

' ' La gama #ayndeo de @alland_robert, galardonada en @dnnktec_2017
techpress.es/alland-rober-g...

& A l'origine en espagnol

World
BEVERAGE
Innovation
Awards »”
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Tl Rocky Mtn Naturals a retweete

ALLAND & ROBERT @alland_robert - 17 h v
We are proud to celebrate #MNonGMOMonth as a leading producer of
#AcaciaGum - which is 100% #GMOfreel

& A l'origine en anglais

Discover Acacia Gum, an unknown natural ingredie...

Discover Acacia Gum, an unknown natural ingredient
found in many common food products

multivu.com

QO Tl % 2 1 il

1 Coockswell likos & retweste

ALLAND & ROBERT @alland_robert -2 h W
O How do you stop #desertification? A: #Acacia trees! Read Niger's success
story via @GloballF landscapes.org/niger-a-hidden...

& A l'origine en anglais

Food & Drink Tech a retweets votre Tweet - 25 oct.

ALLAND & ROBERT @alland robert
Did you know that #AcaciaGum is found in soft drinks? @foodanddr...
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Tecnifood ETecnifood - 11 min w
La gama #5yndeo de @alland_robert, galardonada en @drinktec_2017
techpress.es/alland-rober-g...

& A I'origine en espagnol

World
' BEVERAGE
Innovation

Q n Q &

Hot Milk Media @ HotMilkMedia - 22 h w
What do people know about food additives and, more specifically, #acacia gum
tinyurl.com/vOnzggdf @alland_robert

G A I'crigine en anglais
Q 1 ¥, |

Cambrian Solutions @Cambnan Sol - 11 oct. e
Proud of our #innovative partner @alland_robert for winning Best Baeverage
Ingredient for Syndeo at @drinkiec_2017!

& Alonaine en anglais

La gama Syndeo de Alland & Robert, galardonada ...

/ Alland & Robert. empresa representada en Espafia por
~ IMCD, ha sido galardonada en los premios World
Beverage Innovation Award con su gama Syndeo

techpress es

Q 1 P: &=

—— NBR Magazine @MNBR_Magazine - 22 h w
'ﬁ ¥ What do people know about food additives and, more specifically, #acacia gum
= tinyurl.com/vInzggsf @alland_robert

& A I'origine en anglaiz

Q | L B
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Mikeylaydee @ MykeyCantona7 « 20 oct.

En réponse a @alland_roberd

| thought that was a cul de sac near where Banana man lives lol

& Al'ongine en anglais

— P
L 1 Y, ™
i \ Today's Export News @ TodayExport- 1 h v
e #Nigeria generated $43 million from gum arabic export in 2016| Less than 5% was
wme  eyported.
premiumtimesng.com/business/busin.,
Zalland_robert

& A l'ongine en anglais

-
)] tl 2 v &~

ey )

Scream face 3 retweeté votre Tweet - 20 oct,

ALLAND & ROBERT @alland_robert =
Check out our latest #survey and discover what people know about .. :’
L R3eOB
Riadh Falvo =t 3 sutres ont retwesté votre Twesat - 12 oot
ALLAMD & ROBERT @alland_robert -

How many people read food labels before purchasing? What about ...
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1 jackie a retweete

ALLAND & ROBERT @alland robert-2 h

How many people read food labels before purchasing? What about you?
allandetrobert.com/people-know-ac...

#roodTrend

& A l'origine en anglais

MORE THAN 58 %
OF BRITISH PEOPLE

MORE THAN 55 %
OF GERMAN PEOPLE

MORE THAN 71 % MORE THAN 58 %
OF AMERICAN PEOPLE | OF JAPANESE PEOPLE

ALLAND (& ROBERT

11 awccsomalia a retweete

ALLAND & ROBERT @alland_robert - 23 h

Q: How do you stop #desertification? A: #4cania trees! Read Niger's success
story via @ GloballLF landscapes.org/niger-a-hidden...

& A l'origine en anglais
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@

kibdkosher a retweete votre Tweet - 29 oot

ALLAND & ROBERT @alland robert -
How many people read #food #labels before purchasing? What abo...

& @

Patchwork =t cassenes ont retweeté votre Tweet - 19 oct

——

ALLAMND & ROBERT @alland_robert !
e

Check out our latest #survey and discover what people know about ..

ey

Sam Kirby a retwesté votre Tweet - 1 s2pt.

ALLAND & ROBERT @alland_robert '
How #blockchain #tech can improve #food #quality cc @NewkFood..,

11 MFogde a retweets

ALLAND & ROBERT @azlland_robart - 16 oct. o
crees Ok How do you stop #desertification? A #Acacia trees! Read Niger's success
story via @GloballF landscapes.crg/niger-a-hidden...

& A longine en anglais
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Brit Guy B @openmindedbrit - 18 oct. w
-
{ En reponse a @alland_robert

Food bank recipients 0%

& Al'origine en anglais

Qo (R . M

& @

Patchwork =t cassenes ont retweeté votre Tweet - 19 oot

ALLAMD & ROBERT @alland_robert = o
Check out our latest #survey and discover what people know about ..

= —
—_

o et

SarEEALY

Rocky Mtn Naturals a retweete yvotre Tweet - 14 h

ALLAND & ROBERT @alland robert
Did you know #AcaciaGum is #GMOfrea? Meet the first US school di...

1
Cambrian Solutions a retwests votre Tweet - 12 sept

ALLAND & ROBERT @alland_robert '
#DairyFree drinks are on the nise, and Alland & Robert have the perf..

@

Algorithmic Effect a retweeta votre Retweet - 15 sept.

|_].
B

FoodBev @FoodBav
The benefits of applying ‘the perfect stare’, #BigData and #1oT hitp:/... o
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11 Rodky Mtn Naturals a retweets
ALLAND & ROBERT @alland _robert - 14 h ~
vl Aninteresting study by @FoodEng on why consumers choose #organic
products! #GMOfree bitly/2hfLBECe

ORGANIC
MONTH

HEADQUARTERS®
100% Organic Praduce

& A lorigine en anglais

@
oy

6] i 2 Q il

11 Calmwind a retweeté
ALLAND & ROBERT @alland_robert - 14 h W
sl An interesting study by @FoodEng on why consumers choose #organic
products! #GMOfree bitly/2hfLBCe

& A Fongine en anglais

NATURAL GROCERS

ORGANIC

HEADQUARTERS®

207
100X Dhganic Praduce

@
LS

G 11 2 0 il

n$

Liat Simha a retweeté votre Tweet 42 min

ALLAND & ROBERT @alland_robert .
The global #AcaciaGum market looks set to grow between now an. .
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RT @alland_robert: Did you know #AcaciaGum is found in #liquonce? Read about

;z lamExpat @ @lamExpat-2 h v

the history of liguorice via @lamExpat

i A l'ongine en anglais

A brief history of liquorice a.k.a. drop

Liquorice or 'drop’ is @ much loved sweet in the
Metherlands, but is it actually Dutch, and who was the
first person to discover it?

iamexparni

Q (] 9, =

@D

GommeBot =t feelfood ont retwests votre Tweet - 25 o0t

ALLAND & ROBERT @alland_robert e
Check out this article "La Gomme #acacia : votre alliée culinaira” via ... -
MNiamh Michail Gniamh_michail - 16 h ~
1 Working with university researchers leads to fruitful results for @alland_robert

bit.ly/2xMOBE2W

& A l'origine en anglais
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kibdkasher @KLEDkosher- 11 h £Y%
Alland & Robert @alland_robert on industry and academic collaboration: "You

can't put a figure on the value .|

& Alcrigine en anglais

Alland & Robert on industry and academic collaboration: "You can't p...

Acacia gum supplier Alland & Robert has been working with researchers
from Montpellier University for five years and has just signed up for another

foadnavigator.com

FoodBev's Awards @FoodBevAwards - 16 min ~
® Congratulations to @alland_robert! #WBIA1T #drinktac

@A I'origine en anglais

Worid
BEVERAGE
Iinnovation
Awards

2017

e

in in in i in

Q il L N &

FoodMNavigator.com @ Foodhavigator - 16 h ~
Working with university researchers leads to fruitful results for @zlland_robart

IxMOBeW

Best Beverage Ingredient

Alland & Robert - Syndeo

& A l'origine en anglais
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Htay Win Aung @HtayWinAung11-19h ~
. En réponse & @alland_robert
this is from Myanmar

& A longine en anglais

tnd  Foodlngredientsist @Foodingist- 29 min “
G Consumer “nutrition knowledge study highlights untapped petential for

r ’ ’ :
#acaciagum @alland_robert foodingredientsfirst.com/news/consumer-

& A l'origine en anglais

() 0 @ =
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11 GommeBot a retweete
ALLAND & ROBERT @alland_robert - 25 aoit
Check out this article "La Gomme #acacia : votre alliée culinaire” via

@dynamicseniors2 #Food bitly/2x8dasM

1 New Food Magazine a retweeté
ALLAND & ROBERT @alland_robert - 23 min
Is #globalisation gbod for the & #Findustry? Via

& A l'origine en anglais

o (R O il
FoodBev's Awards @FoodBeviwards - 24 aoit ~
@ Congratulations to our finalists @arla, Nexira, @allan icial

#WBIATT

& ATorigine en anglais

Innovation
Awards
Best Beverage Ingredient Finalists
Hosted
at
\drinktec
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Cohn&Wolfe FR @cohnwolfefr - 8 aoit ~
wolowalle Ba| interview d'@alland_robert dans le magazine @jsune_afrigue, La gomme

acacia ne cesse de nous surprendre |

Agroalimentaire : suivez toute I'actualité sur JeuneAfrique.com

Agroalimentaire : sur Jeune Afrique, retrouvez toute I'actualité africaine,
pays par pays, traitant de ce sujet

jeuneafrique.com

1 @

Ben Puygrenier a refweete votre Tweet - 1 min

ALLAND & ROBERT @alland robert .
5 %5 * 5?5 ®irsavoridEmejiDay! @WorldEmojiD. .
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Christine Harrison @megacarlitos - 9 aout W
e -
this is awesome.. m L)

ALLAND & ROBERT @alland_robert

Check out this article from @jeune_afrique "La #gomme arabigue
decolie"(FR language]} | #Trends bit.ly/2vFHLV)

Ry  Cookswell Jikos @cockswelljikos - 32 min W

" y Enréponse 3 @alland_r
T j :
and was in the news recently tool nation.co.ke/business/seeds.

& A l'origine en anglais

11 Vous avez retwesie
Kate | @ @Flanners30 - 17 h ~
En réponse

and_robert @roshowes et 7 autres
AMAZINGHI this has just made my Tuesday

& A lorigine en anglais

T3 Anne Laure Barieraud a retweete
ALLAND & ROBERT (@alland_robert - 171 v
TN BN A
® its #WorldEmojiDay! @WorldEmojiDay
W \ake sure you RT
« a For a chance to win
@ An #AcaciaTreel

@ A rorigine en anglais

WORLD EMOJL DAY
RTHOR YOUR ChancE

10 WIN AN ACACTA
TRELKIT!

S
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11 IFST aretweeté
ALLAND & ROBERT @alland_robert - 7 juil W
“oke Take alook at @ifstnews' report highlighting the importance of #sustainability in
the food industry! Via @fdiforum bit.ly/2tE6ENa

@ Al'origine en anglais

FOOD SYSTEM
FRAMEWORK
sustainability

a focus on food

11 Maud 5 a retweeté
ALLAND & ROBERT @alland robert - 7 juil. “
«&== Take a look at @ifsinews' report highlighting the importance of #sustainability in
the food industry! Via @fdiforum bit ly/2{EoENa

& A l'origine en anglais

FOOD SYSTEM
FRAMEWORK

13 Lauren Rogers a refweete
ALLAND & ROBERT @alland_robert - 7 juil. w
---- “- Take a look at @ifstnews' report highlighting the importance of #sustainability in
the food industry! Via @fdiforum bit.ly/2tEoENa '

& A l'origine en anglais

FOOD SYSTEM
FRAMEWORK

a focus an food sustainability
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INSTAGRAM mentions— 52 000+ prints for year 2017

1 a sistahoftheyam Abonné(e)

62 J'aime

sistahoftheyam Day 27 of
#BlackHistoryEats is acacia gum from
the acacia tree or gum tree!

Criginally from Sub Saharan Africa,
acacia gum is in virtually all of our
candy, soda, and processed food. Mare
on the site.

sistahoftheyam #acaciagum #gumtree
#blackhistorymonth #blackagriculture
#BlackFuturesMonth #SistahoftheYam
#blackfood #blackfoodways #blackcrops
#africandiaspora #africanheritage
#africanfood

csandiego7 Girl keep on teaching us...l
did not know that gums could be
natural.

thriftbewithyou &
niktrition You are so dope. {& #respect

sistahoftheyam @niktrition you're too

thelittleplantation + Abonng(e)
London, United Kingdom

thelittleplantation COMPETITION CLOSED.
#ad #giveaway as promised yesterday you
can now find my last #vegan recipe of the
year on my blog! it would make my day if
you popped by to say hi 3. | put the
recipe together in partnership with
@allandrobert WP, It contains a secret
#plantbased #palec #glutenfree ingredient
@ ! Can you guess what it is? If you wanna
find out more then head over to the blog
or check my stories where I'll also reveal
details about the giveaway.

http://thelittleplantation.co.uk/blog/vegan-
radish-parsnip-soup

va A

2 067 Jaime
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BLOGS MENTIONS— December 2017 -10 000+ prints for year 2017
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WHAT IS ACACIA GUM?

Scacia BUT b @ norLrsl gl The B4 i SFITACIES FTOm iMd Ires Stunks of e

~IAClE tres which groves b COUrgrias such ps Mall, Ethigdla and Sidar

WHAT MAKES IT HEALTHY?

b1 10 wegeEn, LIAG-Fres pemicsge fres ;'_.'t""‘.ﬂ FEIVE SMEE NS gREa: PR RIEN InMore, WL BREpa nur osgesin'e tract

ppéimas

o

WHAT MAKES IT IMPORTANT?

v TS 5 Aa mEds produstang o easis guim 8 [t herasted By hano 10 areseras lhng steading haresting teasitiens
dewseopal by bocal Termar:
The harwest process |s sustainoble and =thical

cacia-tress are reguiariy harsested by farmen, the

-

tetter protected against deforestation Deforestatiorizz

BAGUETIEs Mckiding & 0ecrasae n Tna Tertllity of theland, degragdaticn

-

of the eodmyatem-and the daropesrarce of biod|idersits

rties i the

Acocia gum provides revenues and work to the local population many of

Ok, Worman ara uyally the omes whi nefyest scella gum orevidiag tham w G

Aing i

nstead of =ggs = itbnca in syery s

for- toda's Fadish and

ances er= that LT of the EEat prodully ywled Doy SOMIAN BCO0E Ea a8 T 2 SERCIENST BRa DindST 0u jull nefesr f2algact
i ”
L

Lo T S0l O Eravy 1D

HOWDOESIT TASTE?

'y cormpletedy odoor ard taskedeest it reglly [s there to ickenand find, 3l '.'.",E YOLT CINET METECIENTETO INins

THE BEST PART? A GIVEAWAY!

dutan wing Chratmes namper FULL ot delicicosedibike=conts

wig g to saewhat's I1the Faes chack iy Instsstnries
i, Of Irgrasram

Pk

itrada s follow: Aileng 7 spridwisai

orinsta higriiebes ronss )&l

iy mignight GMT an Wednesday, Decamber 20nth T Wirns
aood luzk! ATV plense nade that this compotition s only open to UK residents T-o-k oy for ureerstorcing

nigks evEryore 10 rSIn00nE by 65 raaring my laairetDe 0est OF 20T 0TS bean d 30y Lo el deladoud RIS faryou S TTNE
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VEGAN RADISH SOUP RECIPE

Preparation time: 25 miutes
Conling time: 540 mirtes

Makesr about X re ot aouo

BaryEal s

INGREDIENTS:

INGREDIENTS FOR GARMISH [QPTIONALI:

anitt hrmnen e e mo g Vo g cln 1 m o fh wmaT o king, Garniss ans e
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