Wellness Foods Europe Dairy based ingredients

alititen GmbH

Flexible and also just-in-time service: WS Warmsener Spezialititen GmbH fleet of trucks

Lactose free and
with native starch:
Industrial supply
products made In
Germany

Lactose free supply products and native
starch based milk products are provided by
WS Warmsener Spezialititen GmbH to their
innovative food industry customers. Inter-
mediate products with individual recipes are
directly available to producers for the pro-
duction of confectionery, bakery products,
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delicatessen, sauces, salads and ready-to-
serve meals.

“Increasing consumer awareness with re-
gard to healthy diets has resulted in a boom
in the demand for lactose free dairy prod-
ucts, preferably with natural additives.”
According to Uwe Behrendst, responsible for
Total Quality Management and Product De-
velopment for WS, this is the current mar-
ket situation in the food industry. Mean-
while Uwe Behrendt and his team have
developed versatile customer-specific recipes.
Food manufacturers use lactose free yogurt
and cream products for salads and spreads.
WS creates creams and fillings that are lac-
tose free and based on native starch for lead-
ing bakery product manufacturers. Uwe Beh-
rendt can look back on extensive experience
because “the real challenge is to maintain the
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Responsible for Total Quality Management and
Product Innovations: Uwe Behrendt,
WS Warmsener Spezialititen GmbH

high level of manufacturing quality and to
guarantee that the characteristics of the sup-
ply products remain the same when modified
starch is substituted with native starch.”

Products are delivered to internation-
al producers of trendy food products in dif-
ferent types of bulk containers (sealed 10 kg
plastic pails, foldable bag-in-box containers/
pallecons and sterile containers holding 500
and 1,000 kg/heatable and coolable). These
hygienic and practical containers are the
basis for efficient processing of the batches.
Just-in-time deliveries can be arranged with
company owned trucks (refrigerated and
tank trucks).

The WS Warmsener Spezialititen GmbH
range includes cream and yogurt products,
also with fruit puree and fruit pieces. The
processing characteristics and the firmness of
the yogurt compounds with native starch are
comparable to that of supply products with
modified starch.

For the food industry, the market for lactose
free products has grown steadily over the last
few years. The awareness and the possibili-
ty to diagnose symptoms of lactose intole-
rance have resulted in an increasing demand
for these food products. In Asia and Africa
the majority of the adult population (approx.
90 %) are affected by lactose intolerance; in
Western European countries, North America
and Australia it is up to 15 % of adults.

Statistics references> Journal of the American
College of Nutrition, Verein fur Laktose-
intoleranz e.V., Nutritional Genomics, Fach-
agentur Nachwachsende Rohstoffe e.V. FNR

For further information please contact:

WS Warmsener Spezialititen GmbH

Renate Wortmeyer, Manager Sales and Marketing
Bobnborster Str. 17

31606 Warmsen, Germany

Telephone +49 (0) 5767 96030

E-Mail: re.wortmeyer@warmsener.com
www.warmsener.com

TAP INTO ASIA’S NEW BUSINESS POTENTIAL...

S INACKEX ]

China Snack Food
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International Savoury Snacks & Nuts Trade Show

European
Snacks Association

The only specialist trade show in the Asia-Pacific region dedicated to the
technology and products of the savoury snack and snack nut industry

www.snackexasia.com
INTERNATIONAL SALES:

European Snacks Association, 6 Catherine Street, London, WC2B 5JJ
T: +44 (0)20 7420 7220 F: +44 (0)20 7420 7221 E: esa@esa.org.uk
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