Oils and Fats Applications

UK Perspective




We are NOT In the olls




..enjoyment business!!

Let me tell you why.




Why do we eat?

e Well answer obvious - to survive
 One standard food or a super pill??

e No. We want:
- Variety
- Flavours
- Interest




Fats make food taste nice!

Let me show you a few examples




Pastries &
Biscuits




Choccie and Crisps




Famous Fish & Chips




Mouth-watering Patisseries




The (Double) Whopper




Which fats make them
taste nice??

All of them!
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Where does AUUK fit In?

e UK uses 1,000,000 tonnes of veqg oil
e AUUK sells ¢380,000 tonnes pa

e Sectors:
— Bulk : 35% share

Foodservice: UK branded market leader
Bakery fats: UK market leader

Retail: >20 countries plus UK

Personal Care : non-food

e Palm volume ¢ 200,000 tonnes pa







current UK Issues

Several UK food scares In recent years
_ow confidence Iin government FSA
—-rantic media interest

Powerful and reactive retailers




Frankenstein Foods!!

A real headline (sold a lot of papers)
GM immediately “banned” by retailers
Segregation impossible!

Only sell 1P soya

Just no consumer demand now!




Frankenstein Foods Part 11:

Trans Fatty Acids

and hydrogenation!!!




“Trans Fats
linked to
hydrogenation”
Read all about it!!

‘The Mail found the following

Supermarket products contain

Hydrogenated vegetable oil’




‘Hydrogenated vegetable fat and oil -
also known as trans fatty acids (TFA'S)’

Sunday Times - 6™ July

Daily Mail - 5™ July




Anti-trans Campaign Getter
Hotter

Don't partially
hydrogenate me-
www.bantransfats.com




A Little technical stufft...

Apologises!!




Influence of Fatty Acids
on Blood Cholesterol

Total

. HDL Level LDL Level
Fatty Acid Type Serum
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Cholesterol

Oils high in monounsaturates, e.g. olive oil and
high oleic sunflower oil are better as these
RAISE good cholesterol and LOWER bad
cholesterol
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TFA and SAFA Intake in Europe
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Origin of TFA Intake In Europe

[ Natural (erg%)
] Other (erg%)

29
Ref - TRANSFAIR Study




Noteworthy points

Hydrogenation v Partial Hydrogenation on labels

Removing hydrogenation and / or trans fats will
not alone solve the problem of obesity

Leading advice : limit total fat intake to 30%
calories and saturated fat to no more than 10% of
calories.

The average U.K. consumption of trans fat is 1-2%
of calories: saturated fat consumption is about 12-
14% of calories.

Campaign should be for total reduction.




Opportunity or Threat?

AUUK will sell what the market wants
Too small to really influence

No GM sold or on site!

Soon no TFA?

But what of Hygrogenation?




So what's to do?

Reformulate products and blends

Develop new processes

Create new blends with same functionality
Sell more palm???




Palm - TFA saviour?

Can be further processed

— Olein /Stearine
- DFO/ PMF
- Hygrogenated

Blended for specific
functionality

1ts non GM
Can be organic

A highly sustainable and
energy efficient crop.




And to conclude




Oils and fats industry must...

Understand consumer moods and influences
Be cogniscent of health issues
Communicate the technical stuff

Be technically competent and responsive

e Sell what the market wants

..and enjoy the business!
as we do...........




Introducing our newest customer

palm Oil /




Thank you

www.aarhusunited.com
lan.mcintosh@aarhusunited.com







