
The Conference 'Natural Food Additives, Ingredients and Flavourings' was held at the 
Wildfowl and Wetlands Trust, Slimbridge on 15th July and was a full house attended by 90 
delegates. The Conference was jointly organised by the BSF and the Institute of Food 
Science and Technology (Western Branch) who joined forces to address the 
current demand for clean label 
products and natural food 
ingredients. There were 8 
lectures in total covering natural 
flavourings, natural food colours, 
natural antioxidants, natural low 
calorie sweeteners and natural 
umami ingredients. Jack Knights 
addressed the subject 'What do 
we actually mean by natural' and 

there were two  papers on new 
technologies and how these 

may provide innovative 
solutions. Full report - 

page 4.  
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Presidentôs Letter 
Dear Members 
 
It is a huge honour for me to have been invited to become 
the President of the BSF for a second term after holding 
the office at the beginning of this millennium, from 1998 to 
2000. 
 
As 2000 approached the BSF committee eagerly planned 
events for the coming year, which included the once in a 
century Gala night, which proved to be a great success. 
 
The World was different then - optimism for the future 
was high - but the last decade has seen the attacks on 
the World Trade Centre in New York, financial problems 
in the world market and most recently the International 
banking crisis. The ensuing recession has put an 
enormous strain on all Industries, including the Flavour 
Industry. 
 
Over the last couple of years we have continued to 
struggle with attendance at most events, culminating in 
having to cancel both the Gala Night and the annual 
Symposium in 2009. These events were a traditional 
feature of our industry; always well attended even if we 
had to chase to ensure full attendance.   
 
The Committee agreed that we would attempt to hold 
these in 2010 and during July a joint BSF/IFST (Western 
Branch) Conference on Natural Food Additives 
Ingredients and Flavourings was successfully held in 
Slimbridge. 
 
We are currently putting the finishing touches to a Gala 
Night on the 20th November at the Lancaster Hotel.  To 
ensure that the event is held we are planning it to be 
slightly smaller, but equally as enjoyable as previous 
years. 
 
Marcel Aarts continues to organise the BSF Golf Day, 
held this year at Stoke by Nayland, which was the most 
successful to date. Marcel, as most will know, is also the 
Organiser of the BSF Quiz Night held in Milton Keynes 
and there will be a flyer on this once it is arranged. 
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Dave Baines as 
Hon. President 
brought new ideas 
to the Society, 
especially in 
Europe and the 
Table Talk event in 
Amsterdam this 
year was a huge 
success, and due to 
popular demand will 
be held again early 
next year. Dave 
enthusiastically 
added new articles 
in the News letter 
óInnovation Cornerô, óWhere are they nowô and the 
óIndustry Interviewô, which he has assured me he will 
continue.  
 
You will be pleased to hear that the Bill Littlejohn 
Memorial Lecture will be given by Heston Blumenthal in 
October this year. Heston, with his restaurants and TV 
programmes has done much to promote the concept that 
flavour is very important to food and we expect there to 
be a large attendance at this event. 
 
Your Committee is to continue to improve our 
communications with the membership and you can assist 
by ensuring that we have your email address and notify 
us when that changes. With improved communications 
we can efficiently notify you of meetings and events, 
minimising costs to the Society incurred through postage. 
 
I wish everybody a successful year ahead and hope to 
see you at one or more of the meetings during my time in 
office. 
 
Mike Tyrrell  
Hon. President 

Editorôs Note 
Welcome to the Summer edition of News & Views. 
Included in this issue is a write-up of the Slimbridge 
conference starting on the cover and continuing from 
page 4, also minutes of the AGM and a report on the Len 
Gates lecture. 
 
Nominations for the Hugh Davis Award are invited, (form 
opposite). There are also booking forms for the Gala 
Night (page 19) and Quiz Night (page 17). Also page 9 
has details of the upcoming brewery visit. 
 
The Industry interview is from Paul Filby on page 20. 
 
Evan Hughes - evan.hughes@blueyonder.co.uk 

Alan Chinsan from Malaysia receives 
his certificate from Jack Knights and 
Don Mottram at the Reading Course 
Presentation Evening, see page 25. 
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Chemistry Lecture Theatre  
Reading University  
Whiteknights Campus  

The British Society of Flavourists is very pleased that 
Heston Blumenthal is honoured to be the speaker for 
this years Bill Littlejohn Memorial Lecture, presented 
in a question and answer format, allowing audience 
participation with this highly acclaimed, science - 
minded Restaurateur and TV Chef. 
We believe the lecture will be well attended and have 
decided that in order to cater for the expected 
numbers, attendance will be by ticket only for 
Members and invited guests, which can be booked 
through the Hon. Secretary Chris Goddard. 
christogoddard@aol.com 
Refreshments will be available from 6.00 pm. 
Please book early to avoid disappointment.  

Bill Littlejohn Memorial Lecture 2010  
Presented by Heston Blumenthal  

Thursday 21 st October 2010  
7.00 pm 

The award is presented annually in the memory of Hugh Davis, a gentleman amongst account executives. 
Members of the Society are asked to consult with their customers and send nominations to the Council for the 
Salesperson whose manner in the course of conducting their business is considered to be in the best Hugh Davis 
tradition - professional, courteous and attentive. 

The Hugh Davis Memorial Award 2010  

I: 

wish to nominate: 

of: 

Signed: 

Company: 

Please send nominations by the end of September to: 
 
Christopher A Goddard  
Honorary Secretary of the BSF  
1 Wansford Close  
Brentwood  
Essex CM14 4PU  
email to: christophergoddard@aol.com  
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The Conference title was óNatural Food Additives, 
Ingredients and Flavouringsô and the BSF joined forces 
with the IFST to address the current requirement for clean 
label products and the insatiable demand for 'natural' food 
ingredients. To be able to satisfy this demand, food 
manufacturers, are heavily reliant on the ability of food 
ingredients manufacturers and flavour companies to 
produce natural ingredients and hence the purpose of the 
conference was to bring together these parties to 
discuss the issues and problems associated with this 
important topic.  
It was a full house at Slimbridge, the Wildfowl and 
Wetlands Trust, where the conference was held with 
representatives from over 35 companies and 5 
Universities. The Conference was opened by Mike Tyrrell, 
President of the British Society of Flavourists, the 
morning session chaired by Dave Baines (IFST and BSF) 
and the afternoon session by Brian Hendley (IFST). 
There were 8 lectures in total on a range of topics 
covering food ingredients and flavourings including two 
papers on new technologies, green chemistry and 
nanotechnology, and how these may provide innovative 
solutions.  
The Conference started with a paper from Jack Knights 
who addressed the topic óWhat Does Natural Actually 
Meanô. It is most important in a Conference concerning 
natural food ingredients to understand the terminology 
and Jack highlighted the differences between the EU and 
the US definitions of natural that ensures that some 
materials that are natural in the USA are not natural in the 
EU. He went on to show how the situation will become 
much worse in the future because many US flavouring 
materials are not produced using óTraditional Food 
Processesô outlined in Annex II of the new Regulation 
(EC) No 1334/2008 that will replace the existing 
legislation 88/388/EEC on 20th January 2011. Jack 
outlined the new definitions of natural that will be 
enforceable from January and some of the current 
problems relating to the evaluation of flavouring 
substances by EFSA.   
Steven Jackson from Frutarom talked about óNatural 
Flavouring Substancesô and how biotechnological routes 
are becoming increasingly important in the production of 
natural flavouring materials. Frutarom are working with a 
number of collaborators such as the Universities of 

Durham and York, Novacta Biosystems, Carlsberg 
Research Centre and the Centre for Process Innovation 
to establish robust sustainable biopathways to high 
impact aroma chemicals compliant with 1334/2008.  

Professor Ray Marriott from the University of York 
followed Steven with his lecture on the óExtraction and 
Synthesis of EU Compliant Natural Flavour Molecules 
using Green Technologiesô. The ógreenô solvents of 
choice are carbon dioxide, water and ethanol. Water, 
under subcritical conditions behaves as an excellent 
solvent and an example of the extraction of marjoram was 
compared by gas chromatography to a hydrodistillation 
extract of marjoram. The subcritical water extract showed 
significantly increased volatile extraction at acceptable 
temperatures and pressures. This technology is in its 
infancy but holds great promise for the future. 
Ray went on to show how it is possible to undertake 
microbial or enzymatic biotransformations in carbon 
dioxide preserving the natural status of the finished 
products and how microwave pyrolysis of materials such 
as lignin can produce a wide range of natural aromatic 
molecules.    
The final lecture before lunch, entitled óNatural 
Antioxidantsô, was by Dr Roger Nahas who had travelled 
from Kalamazoo, USA where he is Lead Research 
Scientist with Kalsec.  His current interests are focused 
on developing safe, naturally derived antioxidant blends 
that manage lipid oxidation while providing a consumer 
friendly, clean label. The market for natural antioxidants is 

Mike Tyrrell, Pesident of the BSF, 
opening the conference. 

SLIMBRIDGE CONFERENCE 
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growing by 6-7%/annum and within this the demand for 
natural rosemary is growing by a colossal 10-20%/
annum. Roger discussed the extraction procedures for 
the most effective extraction of raw materials using 
solvent and solvent free óorganicô processes and 
described the properties of rosemary, sage, oregano, tea, 
tocopherols, ascorbic acid and natural chelators such as 
citric acid and lecithin.  
Following an excellent lunch Dr Lisa Methven from the 
University of Reading gave a stimulating lecture entitled 
óUtilising Natural Ingredients to Maximise Umami 
Tasteô. Her current research interests focus on 
developing foods to reduce malnutrition in older adults 
and Lisaôs work includes improving the palatability of 
foods for older people, in particular utilising natural 
sources of umami taste compounds to enhance the taste 
of savoury meals. Previous research has shown that 
elderly people prefer food with MSG resulting in 
increased food consumption, improved immunity and 
muscle strength, more routine function and increased 
quality of life. Lisa covered the history of umami, synergy 
and foods rich in umami compounds before describing 
her recent hospital based work to improve the palatability 
of meat products.  
John Fry, Connect Consulting, gave a concise and very 
well delivered expose of óNatural Low-Calorie 
Sweetenersô. His lecture covered natural low-calorie 
sweeteners in four classifications; traditional, recent 
introductions, future possibilities and oddities. The 
traditional sweeteners covered glycyrrhizin and 
thaumatin. The recent introductions were of great interest 
to the delegates and covered stevia/steviol glycosides 
and Lo Han Guo. The best tasting part of stevia is rebiana 
which is the common name for purified rebaudioside A 
one of the steviol glycosides. Rebiana contains a 
minimum of 97% rebaudioside A and is 250 times the 
sweetness of sucrose and EU-wide approval for its use is 
expected next year. Lo Han Guo is a fruit also called 
Monk fruit or Angel fruit containing a number of triterpene 
glycosides similar to glycyrrhizin called mogrocides. 
Mogrocides V, present at about 40% in the fruit extract, is 
a zero calorie, non-insulinogenic water soluble sweetener 
about 120 times the sweetness of sucrose and is 
permitted in China, Taiwan, Japan and Singapore and is 
a dietary supplement in Australia and New Zealand. In 
the EU it is not permitted as a sweetener but may be 
accepted as a natural flavour. Future possibilities for 
natural low calorie sweeteners are brazzein and monatin 
the latter being the most interesting. Monatin is a 
derivative of tryptophan from the root bark of sclerochiton 
ilicifolius which grows in the South African veldt. It is 
present in four isomeric forms and the R,R isomer is 
around 2-3000 times the sweetness of sucrose and has a 
very high quality sweetness similar to sucrose. It has no 
regulatory status at the moment but is of such interest 
that it may be seen on the market in a few years time.  
Vince Martin, business development manager from 
Sensient Colors followed with a very amusing and 
thoughtful presentation entitled óThe Challenges of 
Natural Coloursô. Referring to the notorious 
Southampton study, rejected by EFSA as a flawed 
scientific study, Vince outlined the problems that beset 
the natural colours that have been developed to replace 
synthetic artificial colours. The many issues facing colour 
manufacturers include their high cost, stability, 
dispersability in water and their availability and Vince ¤ 

Nigel Murphy, Kerry Ingredients (UK), Brian Hendley 
(IFST afternoon chair), Dave Baines (BSF/IFST 
morning chair) 

Andrew Sainsbury, Taste Connection, with John Fry, 
speaker from Connect Consulting. 

Kathy Groves, Leatherhead Food Research, taking 
questions after her paper on Nanotechnology. 

Jack Knights taking questions 
after his paper óWhat do we 
actually mean by naturalô. 
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outlined the steps that can be taken to overcome some of 
these difficulties. He forecast future problems in 
availability as the demand for natural colours is targeted 
to double in the USA in the near future placing heavy 
demands on the supply of anthocyanins, carotenes and 
paprika. He concluded on an upbeat note by stating that 
cost constraints and supply problems may be offset by 
new cultivar selection and agronomy and applications 
designed specifically for natural colour systems.   
The final lecture of the day was from Kathy Groves, 
Leatherhead Food Research, entitled óThe Uses of 
Nanotechnology in Food Products ï Small is 
Beautifulô. Nanoparticles range in size from 1 - 100 
nanometres and they are not new - many foodstuffs 
contain micelles of this size such as casein nanoproteins 
in milk, water in oil emulsions in spreads, fat emulsions in 
toffee and carbon nanotubes in toast. The market for 
nanoparticles currently stands at $7B and is estimated to 
rise to $20B by 2015. So where are they being used? 
Principally in materials that provide strength and rigidity ï 
carbon nanotubes are 50-100 times the strength of steel 
and one sixth of the weight and they are being used in the 
car industry, the aero-industry in sports equipment, etc. 
Other applications for nanomaterials are in clothes, 
sunscreens, laminated windows, computer parts plus 
many others. In food industry applications are more 
limited and packaging is an obvious area where benefits 
exist and increased shelf life is assisted with nanosilica 
and protection from microbes with nanosilver. 
Applications in food are fewer and are likely to stay that 
way following criticism of the food industry by the UK 
House of Lords science and technology select committee 
for failing to be open about the use of nanotechnology. 
Current commercial products are a canola oil from Israel 
that contains nano-scale micelles containing phytosterols 
that inhibit transportation of cholesterol from the digestive 
system into the bloodstream and Slim Shake from the 
USA that contains cocoa nano-clusters incorporating 
nano-sized silica particles that are coated with cocoa to 
enhance the chocolate flavour through the increased 
surface area. Future developments are nano-sized salt 
particles with increased surface area, more effective 
emulsions through oil droplet size reduction, more 
effective natural food colours plus many others where 
there are size and functionality benefits. 
There was also a small exhibition held in conjunction with 
the conference and the following companies/
organisations had stands; Omega Food Ingredients, 
RSSL, S & D Aroma, Univar, Streatley, Stable Micro 
Systems and the IFST. The BSF/IFST (Western Branch) 
would like to thank them for participating. 
Feedback from delegates at the end of the conference 
was very positive and in general all found it a most 
interesting and stimulating day. The quality of the 
lectures, without exception, was very high and the 
organizers would like to thank all the speakers taking part 
for making it such a successful occasion. Access to the 
facilities of the Slimbridge Wildfowl and Wetlands Trust 
were available free to delegates and a number took up 
the opportunity despite the rain. But at least the ducks 
were happy. 

�„  

Steven Jackson, Frutarom,  presenting his paper on 
Natural Flavour Substances. 

Professor Ray Marriot 
taking questions after his 
paper on Green Chemistry. 

Bonnie and Mike Tyrrell with 
Barry Taylor, Frutarom. 

Dr Lisa Methven 
presenting her paper 
on Natural Unami 
Ingredients. 

Slimbridge conference contôd 


