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Technologically effective additives are used in the manufacture of 
both traditional meat products and of new forms of substitute 
products. From the point of view of the consumer, there is much 
discussion of calories, fat and cooking salt substitutes and we are 
seeing a paradigm shift unfolding, from ‘faster, cheaper and more’ 
to higher quality and a greater awareness of food. 
 
Spices and herbs, too, are, for many consumers, the epitome of the 
refinement of taste. When it comes to seasoning and taste for meat 
products, the motto is: ‘Treasure the traditional and try something new’. 
Trends are changing ever more rapidly and, with them, also, preferences 
for particular flavours. The sector is thus building on its extensive 
knowledge of spices and innovative ideas are being put into practice in 
saleable products as quickly as possible.  
 

 
 
IFFA Product group Spices, Ingredients, Skins and Casings in Hall 12.1  
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Spice extracts have, in recent years, become welcome alternatives to 
raw spices in many areas and are being showcased by various 
companies. Spice extracts are derived from the raw spices and contain 
essential and fatty oils and flavours, as well as hot, spicy substances in 
concentrated form. They are used for seasoning and for adding colour. A 
broad range of flavoured sauces, pastes and meat marinades, based on 
both oils and emulsions, will be exhibited at IFFA. Pre-spiced and herb-
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marinated meat produced both industrially and by artisan butchers have 
proved themselves in the market over a number of years  
 
And the market share of convenience products has also continued to 
grow. More and more people are buying ready meals, including side 
dishes, to eat at home. Many foods are today eaten as a snack on the 
premises or increasingly, too, on the move – snack-meals are very much 
on trend. This is an area where herb and spice companies often provide 
recipes and new ideas, as well as the herbs and spices themselves. The 
paradigm shift towards better quality and a greater ethical awareness of 
food on the part of the consumer shows itself, too, in the increasing 
demand for organically produced spices. Suppliers are reacting to this 
and constantly building up their offer of organic products. 

 
The way meat products look is also an important sales feature. Herbs 
and spices can help in this and are increasingly being used to improve 
the look of meat products and to spice them externally. For this, water-
soluble colourings have been developed. When it comes to sausage 
casings, it is possible to transfer spices and colour – as well, indeed, as 
a smoked effect – directly onto the surface of the meat product during 
the cooking process. 
 
The latest on the use of additives 
 
Small amounts of additives are added to foodstuffs in order to achieve, 
or improve, particular qualities. They are used to produce a positive 
impact on the manufacture, storage, processing or qualities of a product. 
Without additives, our range of foodstuffs would be unthinkable in its 
present form. Current developments in meat processing include, for 
example, the injection of brine to improve the texture and increase the 
yield of boiled ham. Moreover, people are now also working on 
improving the elasticity of boiling sausage and the stabilisation of 
emulsified products. Knowledge of the impact of individual components 
is, thus, crucial for the quality of the product. Each individual ingredient 
has its own special characteristics and influences the sensation in the 
mouth as well as texture and consistency. One very interesting area is 
research into reciprocal effects of individual ingredients, in particular 
between hydrocolloids, proteins and emulsifiers. 
 
‘Clean Labelling’ has for many years been a persistent trend in the meat 
industry. This is a clear expression of the demand - both amongst 
consumers and amongst the retail trade - for products that are as free 
from additives as possible. Accordingly, the supplying industry has 
developed compounds that are free of E-numbers and uncomplicated in 
terms of declarable substances. The stabilising effect of these systems is 
based on functional ingredients that do not have to be declared as 
additives. ‘Clean labelling’ is an issue that is as current for barbecue 
spices and sauces as it is for more traditional products. Companies are 
assisting customers with individual solutions and offering, for example, 
phosphate-free, soya-free, casein-free, lactate-free products and, 
indeed, products free of all milk derivatives. 
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New ways of combatting food fraud and the advance of substitute 
meat products 
 
Using isotope analysis, it is now possible to determine the geographical 
origin and authenticity of herbs and spices. To do this, databases and 
authentic examples from defined growing areas are required for 
reference purposes. As a result, for example, chilli or paprika that has 
been adulterated with Sudan dyes can now be detected beyond doubt by 
analysis. Foreign plants can be identified through their DNA. Thanks to 
new analytical methods, food fraud (adulteration or substitution) is 
becoming more and more difficult to get away with. And vegetarian or 
vegan alternatives to meat products have now definitively arrived in the 
mainstream of society.  
Meat substitutes have emerged from the niche of organic markets and 
health food stores and found their way onto the shelves of grocery shops 
and discount supermarkets. Building on their core competences, relating 
to products for the manufacture and processing of meat and 
convenience products, the supplying industry has extended its ranges to 
include vegetarian lines. Many businesses are actively involved in the 
transformation of plant-based protein into tasty meat-substitute products 
for flexitarians, vegetarians and vegans. In the process, the construction 
of fat emulsions makes it possible to substitute vegetable fats for animal 
fats.  
 
At IFFA, from 4 to 9 May 2019 in Frankfurt am Main, the top suppliers 
from Germany and abroad will be presenting themselves and their 
products relating to the product group of Ingredients, Herbs, Spices, 
Additives, Skins and Casings in the new exhibition hall 12.1. These 
include, inter alia, Futarom Savory Solutions Germany, Almi GmbH, 
Moguntia-Werke Gewürzindustrie, Meat Cracks Technologie GmbH, 
Raps GmbH, Pacovis Deutschland GmbH, AVO-Werke August Beisse 
GmbH, Europrodotti SPA, Van Hees GmbH, CHRISTL Gewürze 
 GmbH and many others. 
 
All the signs for a successful IFFA are good. Messe Frankfurt is 
expecting over 1,000 exhibitors from some 50 countries. Over an area of 
approximately 120,000 square metres, the exhibitors will be showcasing 
innovative technologies, trends and ground-breaking solutions for all 
stages of meat processing, ranging from manufacturing to high-tech. 
 
Comprehensive information and tickets for IFFA can be obtained at: 
www.iffa.com 
 
Press releases & images: 
http://iffa.com/press 
 
On the internet: 
www.iffa.com/facebook 

www.iffa.com/twitter 

www.iffa.com/youtube 

www.iffa.com/linkedin 
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Background information on Messe Frankfurt 

Messe Frankfurt is the world’s largest trade fair, congress and event organiser with its own 

exhibition grounds. With over 2,500* employees at 30 locations, the company generates 

annual sales of around €715* million. Thanks to its far-reaching ties with the relevant sectors 

and to its international sales network, the Group looks after the business interests of its 

customers effectively. A comprehensive range of services – both onsite and online – ensures 

that customers worldwide enjoy consistently high quality and flexibility when planning, 

organising and running their events. The wide range of services includes renting exhibition 

grounds, trade fair construction and marketing, personnel and food services. 

With its headquarters in Frankfurt am Main, the company is owned by the City of Frankfurt (60 

percent) and the State of Hesse (40 percent).  

Further information is available at: www.messefrankfurt.com 

* provisional figures 2018 

 

 


