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ATTENDANCE UP 40% ON
LAST YEAR

The 3rd Table Talk Exhibition, held in Amsterdam on the 24th
February, was a great success with 144 people attending from the
industry representing what was probably the largest assembly of
flavourists ever to take place in Europe. The BSF was delighted
that Jeb Gleason, editor of Perfumer & Flavourist, made the trip
WIS N2S0 YQUR A ADDRI_ESS' . from the USA and other delegates attended from South East Asia,
We are sending more and more information India, Turkey and thirteen EU Member States. You can read a full
about news and events by email and some report of the event in this issue which details the most popular

of you are not receiving it. ingredients showcased by the nineteen exhibiting companies.

To keep in the loop please email Contact details are provided if readers wish to sample any of these

materials.
BSFmembers@aol.com
and your email address will be registered.
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Dear Members

The last event in the 2010 calendar, the Christmas
Lecture on O6A History of
attended even though the weather had been dreadful and
not at all conducive to travelling. As is usual with this
6seasonal 6 | ecture there
compliment the hot punch supplied by the Society.

We started off our year, with the traditional joint lecture
with the British Society of Perfumers. For the event we
were able to get Dr. Boris Schilling of Givaudan to give an
excellent presentation on recent advances in our
understanding of taste and aroma perception.

The 3rd Table talk Raw Materials Exhibition was held
again in Amsterdam and is reported in an article in this
N&V. This event continues to grow in popularity and is
viewed by Exhibitors and Delegates alike as a very
interesting and useful day. Thanks must go to Dave
Baines for all the hard work he put in to ensure this event
was such a success.

These last three events have been well supported and
your organisation committee is working hard to find
current and varied topics
and are putting the finishing touches to several ideas for
this year, one of which includes a lecture on salt
substitutes.

We wi | | be foll owing
AGM at Reading University immediately after a
presentation by Steven Jackson of Frutarom, on
60Bi ochemi cal means of
Please make a note in your diaries as we need the
maximum number in attendance to what will be a very
interesting lecture and our most important meeting of the
year where you can have your say.

We are currently looking for a Vice President who will
eventually take over the role of President. There are also
vacancies for Associate and Affiliate members as current
members rotate off the Committee. The work of the
Committee is very important for the Society and does not
involve a great deal of effort on the part of individuals but
new and fresh ideas are necessary as the Society
evolves. We need willing minds and experience on the
Committee to ensure we meet the demands of current
Membership.

If you are not sure and have some questions, | am always
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available on my home phone or mobile.
We have decided to organise the BSF Annual

f oo¥ympeskim &t Whinsnade yvild Anigal Ratk pnee agging g r a r

this year. The joint lecture in 2010 with the IFST South
West Branch was very successful, but we felt that we
should reintroduce our traditional event run solely by the

new Fl avourings
Industry will discuss the approach they have had to make.

Nat ur apeywl inglyds g Reguiatory fdyigos, & Fdayogrist and

Raw Material Producers from the Essential Oil as well as
the Chemical Industries. We will also have presentations
from the Food Industry to discuss their approach in
complying with the regulation.

All you golfers please note the date of the BSF Golf Day
advertised in this N&V and book early for what is always
a most enjoyable day.

The Committee are looking forward to seeing you at
these events, especially the A. G. M. They will be only too
happy to discuss any ideas or criticisms in order for us to
make the Society more interesting and beneficial to the
Membership.

Mike Tyrrell
Hon. President
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Exciting new materials
for food, flavours,
and beverages
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Steve Pearce, Omega Ingredients
giving a presentation.
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The traditional joint lecture with the British Society of
Perfumers started our year in January. The organisation

for 2011 fell to the BSP,
Dr. Boris Schilling VP Bioscience to give an excellent
presentation on recent advances in our knowledge of
taste and aroma perception.

Historically our understanding of organoleptic mechanics
progressed in 1991 with the discovery of olfactory
receptor proteins and subsequently in 1998 those which
enable taste.

Comprehending the mechanism will hopefully facilitate
improvements in products which enhance health and
wellness and the development of new ingredients for our
Industry.

Dr. Schilling discussed in depth at receptor level, both the
process of aroma and taste, explaining recent findings of
proteins that coat bitter receptors which enable the taste
response. He also showed pictorially, from work done in
2001, how receptors can respond to sweetness and
umami stimuli. Understanding of these mechanisms may
lead to new sweeteners and enhancers, and a way to
suppress bitterness and off taste in food and
pharmaceuticals. Full comprehension of the umami and
salt receptors could lead to MSG and salt replacers in the
future.

He discussed that genetic changes have played their part
in modifying our taste mechanisms with some fascinating
consequences. Our ancient ancestors in Africa, 150,000
years or so ago, improved their bitterness receptors to
avoid poisoning themselves through eating toxic plants
that contain bitter alkaloids. Unfortunately, this led to our
ancestors being more prone to malaria, as other bitter
materials (in low doses) such as cyanogenic glycosides
assist in malaria control. He gave a statistical evaluation
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from two of todayds popul ati
profiles based on their susceptibility to contracting
able to get Givaudanod:
An example of innate behaviour, demonstrating that
certain responses are hard wired into our animal psyche
was shown. A video was shown of two similar mice, one
of which had been genetically modified so that it could not

s mel | t he odour of a f ox
subjecting the two mice to the chemical, the unmodified
rodent froze in panic, even though it had never ever seen

a fox, but the modified mouse was unaffected.

He also discussed experiments that show that human
nasal tissue is metabolically
had been shown that certain chemicals inhaled by a frog
were found to be modified when exhaled. This work is
currently being reinvestigated, using human test subjects,
as there is some extremely fast chemistry going on in the
nose and the phenomenon is very significant for our
Industry. This metabolism can change odour quality and

in many incidences has been found to be an oxidative
process.

For the future Dr. Schilling discussed some very recent
work, which indicated that chemo receptors were actually
present in other organs of the body.

This was a thoroughly interesting and informative lecture
and enjoyed by all with plenty of informal discussions
after the lecture.

Dr. Schilling will be writing a synopsis of his presentation
incorporating slides and references for the technical
experiments discussed which we will include in the next
newsletter.

Mike Tyrrell
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BSF Christmas Lecture
A History of the Christmas Pudding

his office at Mal

by Wayne Greensmith, Marketing Manager &
Gill Seddon, Development Manager

of Matthew Walker - Christmas pudding Maker
Holiday Inn Milton Keynes 8th December 2010

A selection of slides shown through the presentation:

The fifteen or so members who attended this lecture
found it most enjoyable. We all left the meeting brimming
with knowledge which could be used to amaze the family

on Christmas day.

Wayne introduced us to the world of Christmas puddings
and his company Mathew Walker which was established

i n

18806s.

The

company now

manufactured Christmas puddings. We learnt that a
quality pudding is best after 2 years and that a canny
buyer of Christmas pudding would buy them in January
for the next year! He told us about the process of
manufacture and the selection of the ingredients.

The second part of the presentation was given by Gill,
she gave us a review of the ingredients, and a tasting of
many of them. The challenges of sourcing natural

ingredients -i ncl udi ng

-féterd SOrange 6 werei | |

discussed! We were able to appreciate the different
components and the selection process needed to make a
top quality product. The important role of the Glace
cherries to absorb the key ingredient (the alcohol) was

highlighted!

This was good preparation for the second part of the
tasting. We tried the complete range of Christmas
from

puddi ngs

pudding

to

top

one of which was given to take home.

Bill Turley thanked Wayne and Gill on behalf of the
society for a very enjoyable presentation.

The Final part of the meeting was completed with a

tasting
of mince pies.
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| would like to thank Tracey Turner for organising the

meeting.
Richard Clark

lMatthc Walker History

LKe, Facts — what we do

Lngredwsn:s — Quality, Variety & Contro

1880’s: Matthew Walker (a local farmer’s son), started to make and sell his
mother's recipes of puddings and jams.

1899:  Matthew Walker becomes a limited company,
registered in Derby.

1967:  Matthew's only son, John sold the family business
to Beresford's.

1992:  Purchased by Northem Foods with full focus
on Christmas Puddings.

2001:  Business expands into Steamed Sponge Puddings.

2006:  Northem Fo
one of § core cate

iddings Category wil be
oing forward

2009:  First ever Branded Christmas Pudding TV advert launched.

« Produce over 20 million Christmas Pudding per year

= Employ 160 permanent staff rising to 350 at peak
= Supply .70% of UK Christmas Pudding market
« Supply every major multiple with own label puddings.
« Variety & Flexibilty offered across whole range:

Matthew Walker produce every category of Christmas pudding

- Over 230 ingredients are used on site

- Ingredient sourcing expertise — only RTU / Grade A fruit used.

- Process control — from goods in to finished product

- Computerised & manual Ingredient preparation and recipe control

L\g’s":\e ats — Contro

me tional Steaming
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Topping / decoration

Large scale & smaller scale

Stand alone kit

High speed automation whilst protecting the integrity of large & succulent
fruit and nut particulates

Traying up

Steaming is the traditional
method of cooking
Retort and heat transfer

Controliability




