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PRESSEMITTEILUNG

IFFA 2022: Hydrosol and Planteneers present new ideas for core business and range extensions 
Complete solutions for meat, sausage and plant-based alternatives

Hamburg, March 2022 – The meat industry is in a transition. Many companies face the question: Do we continue to focus entirely on meat products, or do we expand our range with plant-based alternatives? The answer isn’t easy, since worldwide meat consumption will continue to grow. On the other hand, in the western industrialised countries plant-based alternatives are increasingly in demand. Hydrosol and Planteneers, sister companies within the Stern-Wywiol Gruppe, support the meat industry with exciting product concepts that open up new potential in many different markets. Whether all-meat, less meat or all-plant, these concepts let manufacturers react to current challenges, trends and consumer wishes. 

[bookmark: _GoBack]Hydrosol: Meat meets vegetables
Reducing the meat content in burger patties, nuggets or sausages, and replacing it with vegetables, legumes and fibre, results in products that are a perfect match with the ongoing consumer demand for healthy indulgence. The new PLUSmulson series stabilising system compensates for the function of the missing meat proteins. It’s suitable for making many different products, and is simple to use and easy to integrate into existing production processes. “Free from” is another major trend. In the meat category, that primarily means less salt and less phosphate. Here again, Hydrosol has developed new concepts, for example for making phosphate-free sausages. Likewise new are clean label solutions for meat products that use natural ingredients for effective freshness preservation, appealing colour and phosphate-free brine substitutes. 

At the companies’ joint booth Hydrosol is presenting economical solutions for a variety of applications, like meat, ham, convenience products and sausage products. Economical production calls for solutions to counter rising raw material prices; with the drastic price increases for some ingredients, replacing raw materials is currently a hot topic, and one the Hydrosol R&D team is continuously developing new solutions for. The objective of raw material substitution is to maintain the consistent quality of the final product within its existing price category. 

Planteneers: Discovering new possibilities
At the IFFA Planteneers is showing new possibilities that meat and convenience manufacturers have in addition to their core business. With the company’s systems, vendors can extend their product lines with a broad spectrum of plant-based alternatives. Planteneers assists its customers throughout the entire process, from the initial idea to upscaling for large scale production. The resulting plant-based products can be made on existing machines, reducing the need to invest in new equipment. 

Among the new product ideas that Planteneers is showing at the IFFA are alternatives to chicken strips, kebab and steaks. For creative variety and additional sales boosts there are cheese alternatives, for example as filling in vegan sausages, or in plant-based convenience products like cordon bleu. A plant-based burger sauce and vegan dressings for deli salads produced cold add to the possibilities. Plant-based fish and seafoods can also open up interesting new market opportunities for meat producers. From raw fish alternatives to filets and fish fingers to calamari, Planteneers has a broad selection. 

The new hybrid concepts are a special highlight, and close the gap between flexitarians and meat eaters. For this category Planteneers has developed a stabilising system that already contains the plant protein component. This gives meat producers a simple way to significantly reduce the animal component of their final products, without adversely affecting the desired meat flavour. With Planteneers’ compounds meat manufacturers can implement new ideas alongside their core business, and enter new market segments. Depending on the recipe, protein-rich pulses like lentils or chickpeas are used, along with vegetables with the right flavour. 

With their new product concepts Hydrosol and Planteneers are addressing the issues of the future – international trends, food safety and sustainability. Planteneers is also a market pioneer in digitalisation, with its new Plantbaser. This takes new product development to the next level. From idea to finished product in just two weeks is the idea, because by using this digital configurator meat producers can develop plant-based foods right on a computer to save time. Based on criteria they define, they can select the product they want to make from a comprehensive portfolio of solutions. Within two weeks Planteneers then sends a prototype of the configured product for testing. IFFA attendees can see exactly how it works in a live demo daily, and also learn what possibilities these sister companies offer, at the joint Planteneers and Hydrosol booth – Hall 12.1, Booth B 81.


About Hydrosol: 
Hydrosol GmbH & Co. KG is a fast-growing international supplier of food stabilisers, with subsidiaries around the world. Its specialists develop and produce tailor-made stabiliser systems for dairy products, ice cream and desserts, delicatessen foods and ready meals, as well as meat, sausage and fish products. With an international network of 17 subsidiaries and numerous qualified foreign representatives, the company is represented in the world's key markets. 

About Planteneers:
Planteneers GmbH develops and produces custom system solutions for plant-based alternatives to meat, sausage and fish products, as well as cheese, dairy products and deli foods. As a member of the independent, owner-operated Stern-Wywiol Gruppe with a total of twelve sister companies, Planteneers can make use of many synergies. The company has access to the knowledge of some 100 R&D specialists and to the extensive applications technology of the large Stern-Technology Center in Ahrensburg. As part of the Technology Center, the Plant Based Competence Center formed in 2019 is the creative pool for alternative solutions, and the heart of Planteneers.


For more information: 
Anne Bünting
Planteneers Marketing  
Tel.: +49 (0)40 / 284 039-190 
E-Mail: abuenting@planteneers.com

Susanne Widok
Hydrosol Marketing
Tel.: +49 (0)40 / 284 039-73
E-Mail: swidok@hydrosol.de	
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