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Innovations in dairy products 
Developing healthy, functional dairy products through reformulation and new ingredients: provide added-value 

appeal for global consumers 
Tuesday 10th – Thursday 12th July 2012  

Radisson Blu Hotel, Amsterdam 
 
Day one: Tuesday 10th July 
 
08:30 Registration 
 
09:15 Opening remarks from the conference chair  

Jim Begg, Director General, Dairy UK  
 
09:30 Global market overview: tracking demand for dairy 

 Analysing consumer trends in dairy products: how does this differ globally? 

 Assessing which markets are showing the greatest growth in demand for dairy and which products are 
proving most popular 

 Case study focus: analysing  success factors in the corporate strategies of those operating in core and 
growth markets  

Ildiko Szalai, Senior Analyst, Euromonitor   
 
10:00 Dairy & health: gaining technical insight into the reformulation of healthier dairy products  

 Examining the nutritional and scientific evidence around the potential health benefits of dairy-based 
products 

 What are the advantages of reformulating your existing products and how can this be achieved?  

 Assessing your options for product reformulation, from sugar and fat reduction, through to product 
fortification 

 Overcoming technical challenges, for example shelf life and texture 

 Managing the impact that product modification can have on sensory characteristics such as taste and aroma: 
ensuring products remain tasty and desirable to consumers  
Jane Staniforth, Food Business Development Manager, RSSL 

 Leanne Fisher, Innovation Development Manager, Product and Ingredient Innovation, RSSL 

10:30 Question and answer session 
 
10:45 Morning refreshments and networking 
 
11:15 Product case study: learning from the successful development of a low fat/ low sugar dairy product  

 Developing a successful business strategy for reformulating and launching a low fat/ low sugar dairy 
product: what were the drivers behind this NPD initiative?  

 What technical and regulatory obstacles arose and how were they overcome during the reformulation 
process? 

 Strategies for removing fat/sugar/salt whilst preserving the flavour of the product 

 Examining the marketing strategy for the product: how consumers were engaged and how did they 
respond? 

  Revealing the commercial benefits of launching a healthy product 
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11:45 Natural regulation: clarifying regulation around natural dairy products  

 Defining ‘natural’ in the dairy industry: what ingredients fall under this term and how does this vary 
globally?  

 Reviewing the legislation surrounding food additives and the use of natural ingredients in dairy products 

 Clarifying the package labelling options for natural dairy products: driving your clean label strategy 

 Weighing up the costs and benefits for developing & reformulating a natural dairy product 
Dr Steffi Dudek, Senior Consultant, Analyze and Realize 

 
12:15 Question and answer session 
 
12:30 Lunch and networking  
 
13:30 Using consumer insights to improve your brand and products  

 Trend analysis: what do consumers want from their dairy products and how can you meet those needs?  

 How can you best engage consumers as you develop new and innovative products? 

 Assessing consumer attitudes towards functional and healthy dairy products – how long are these 
modern trends likely to last?    
Neal Cavalier-Smith, Director of Consulting, The Healthy Marketing Team 

 
14:00 The retail perspective: understanding and responding to what retailers want from the dairy industry 

 Assessing retailer buying motives for dairy products – which dairy categories are they moving towards 
and what innovations are they looking for?  

 How does what retailers want dovetail with consumer demand?  

 Determining the impact of the rise in retailers’ own-branded dairy products 
 
14:30 Case study: successful brand / product marketing in action 

 Presenting your product to the market in the most appealing way possible: Translating your 
understanding of consumer and retailer priorities into financial success 

 How social media can be used to best effect in the marketing of dairy products 

 Making effective and innovative use of packaging to sell your product 

 Labelling claims: exploring the use of advertising as an alternative to health claims 
 
15:00 Question and answer session  

 
15:15 Afternoon refreshments and networking 
 
15:45  Health claims: gaining clarity on regulatory guidelines for making health and nutrition claims for dairy 

products  

 EFSA approval list update: what’s been successful and what hasn’t?  

 Clarifying what health claims you can make for dairy products within regulatory guidelines, from 
antioxidant and satiety claims to improving bone health 

 What health claims are currently being worked on in relation to dairy products? Which are likely to be 
accepted in the future and why?   

 Exploring what softer nutrition claims you can make for dairy products and if they really resonate with 
consumers 

 Incorporating health claims successfully into your marketing strategy 
Tania Porsgaard Bayer, Legal Adviser, Arla Foods 
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16:15 Probiotics debate: does the probiotics category risk extinction in the EU?  

 Explaining EFSA’s continued rejection of probiotics health claims 

 Examining the future of the probiotics industry – will continued health claim rejection stop companies 
investing in probiotics? 

 Evaluating consumer perceptions of probiotics – just because manufactures can’t be explicit about 
health benefits on F&B labels, does it mean that consumers will stop buying probiotic products?  
Sebastián Romero Melchor, Managing Partner, Food Law Consultants 

 
17:00 Chair’s closing remarks and day one ends 
 

 
Day two: Wednesday 11th July 
 
08:30 Registration 
 
09:15 Opening remarks from the conference chair 

Jim Begg, Director General, Dairy UK  
 
09:30 Functional focus: innovating and adding value to dairy products through functional ingredients  

 Exploring new discoveries for functional dairy ingredients and products: what are the hot new 
ingredients and trends and how can you use it to enrich your dairy products? 

 Technical innovations to make dairy more attractive, functional, safer, better tasting and also cheaper 

 Analysing consumer perceptions of functional ingredients and communicating their benefits: do we need 
an approved EFSA claim?  

 Maintaining interest in functional dairy products and ingredients: how can you make dairy products 
more appealing and exciting in the future?  
Jens Bleiel, Chief Executive Officer, Food for Health Ireland 

 
10:00 Ingredient spotlight: formulating dairy products with whey protein  

 Clarifying the technicalities and various applications for formulating dairy products using whey protein 

 Exploring the advantages of using whey protein in dairy ingredients – does it aid low-fat dairy 
formulation and what is the scientific evidence for this?  

 What are the regulatory implications of using whey protein in your product?  
 
10:30 Question and answer session 
 
10:45 Morning refreshments and networking 
 
11:15 Working with novel ingredients  

 An update on novel foods regulation: understanding the EFSA guidance 

 How to prepare a novel foods application: Ensuring a successful outcome 

 Labelling new technologies and products 
Dr Javier Morán, Chief Executive Officer, Food Consulting 

 
11:45 Case Study: Learning from the successful development of an added-value dairy product  

mailto:marie.simpson@ubm.com


 
 

Private & Confidential Draft Programme. For more details, contact: marie.simpson@ubm.com  
©UBMi BV 2012. This programme may change due to unforeseen circumstances. 

UBMi BV reserves the right to alter the venue and/or sponsors. 

 
 

 Understanding the business strategy for launching an added-value dairy product: what were the drivers 
behind this NPD initiative?  

 Assessing the technical and legislative challenges encountered when developing and innovating this 
product and how these were overcome 

 Evaluating consumer response to, and commercial benefits of, the added-value product 

 Understanding ‘added-value’ from flavour and fortification to convenience and packaging 
Richard Walton, R&D Manager, Meiji Co. Ltd 

 
12:15 Question and answer session  
 
12:30 Lunch and networking 
 
13:30 Assessing new market opportunities for the dairy industry: in which countries should you focus your NPD 

strategy?   

 Identifying emerging market opportunities for dairy from Russia and Eastern Europe to India 

 Evaluating consumer demand for dairy in new markets – what kind of products do consumers want and 
how does this differ with more established markets?   

 Clarifying regulation and legislation in markets where it is not well established – how can you enter these 
markets and ensure you are correctly complying with their regulatory guidelines?  

 
14:00 Case study: assessing the product range of dairy within Asia 

 What are the most common product formats in the Asian dairy market? What is successful and why?  

 How do Asian dairy product ranges compare to dairy manufacturers elsewhere in the world? 

 How does the regulatory landscape differ for natural and functional dairy products in Asia?    

 Identifying the innovative new products that are currently shaping the Asian dairy market - how can the 
rest of the world take inspiration from these products?  
Atul Mehra, Managing Director, Tasty Dairy (India) 

 
14:30 Addressing the private label challenge: evaluating the growing market dominance of private label 

companies and the implications for the dairy industry  

 Identifying the impact of private label dairy products on the dairy industry – is it all doom and gloom?  

 Evaluating the most successful private label brands on the market today – what are they and why are 
they successful?  

 Is the European trend for private labels appearing in other parts of the world as well? 

 How can dairy manufacturers effectively compete for supermarket shelf space? 
Edward Ganter, Communications Director, Kantar Worldpanel 

 
15:00 Question and answer session 
 
15:15 Afternoon refreshments and networking 
 
15:45 Improving your financial margins: driving costs out of the supply chain through leaner logistics and 

working efficiently with raw materials  

 Predicting the future cost of raw materials in the dairy industry  

 Re-evaluating costs in the supply chain – identifying where you can save money  

 Finding solutions for keepings costs low when developing healthy or value-added products  
Gaetano Piermarocchi 
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16:15 Forecasting the global dairy trends of the next 18 months: How can you ensure your products respond to 

market demands? 

 Predicting the emerging trends in added-value dairy that will shape the market in 2012 and beyond, 
from specific functional benefits to novel ingredients 

 Is the indulgence market dead due to the economic downturn - or is the luxury reformulation of 
everyday dairy products an added-value opportunity? 

 How can you adapt your products and strategy to respond to increasing consumer demand for 
sustainability? 

Jim Begg, Director General, Dairy UK 
Kirsten Holm Svendsen, Policy Director, Danish Dairy Board 
Joop Kleibeuker, Secretary General, European Dairy Association 

 
17:00 Chair’s closing remarks and end of day two 
 

 

Functional Ingredients Workshop: Thursday 12 July, 2012 

Led by Dr. Sinéad B. Doherty, Protein Chemist & Encapsulation Specialist, AnaBio Technologies Ltd 

 

During this interactive half-day workshop delegates will gain a practical understanding of how to use functional 
ingredients to add- value to a range of dairy products. Through a mixture of case studies and interactive exercises Dr. 
Doherty will discuss the benefits of protein encapsulation as a cost-effective method to innovate with dairy 
products.  
 

 Understanding the basics: Evaluating the use of proteins as encapsulation agents to add value to dairy 
products – how can you innovate using this functional ingredient?  

 Learning how to cut costs: Maximising the cost-effectiveness of the encapsulation process, including the 
issues surrounding small and large scale production  

 Overcoming regulatory limitations: Working within existing limitations in relation to EFSA  
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