
Issue 6 
 April 2016 

NEWS 

Inside this issue 
 

Page 2 - Your Guide to Our Blends 
 

Pages 3 & 4 - Paul Sheldrake Interview 

 
 

Page 5 - Kohjin Workshop Write-Up 
 

Pages 6-8 - Supplier Feature & Group News 

The first quarter of 2016 has been another busy 

one for all here at Healy Group. We held our first 

Yeast Extract Workshops with the Kohjin team in 

March (pictured above, continued on page 3), 

which were a great success.  

 

We have also developed several new technical 

solutions, such as our High Fibre White Bread 

which can now be found on supermarket shelves 

in Ireland, hosted two international interns, and 

saw our Vegan Glucosamine gain EU approval. 

This approval allows us to represent Nantong 

Foreign Trade Medicines & Health Products in 

the European market for the first time. 

 

In this busy period, we have also witnessed the 

influence that government initiatives can have on 

the industry, demonstrated by the UK’s plans to 

introduce a “sugar tax” on soft drinks. From our 

own trend report in January’s newsletter, we had 

already identified that sugar reduction and 

replacement was set to be a big focus for our 

customers this year. It is more important than  

ever for ingredients suppliers to work closely 

with manufacturers in creating healthier 

products with less sugar, not just to overcome 

financial constraints but also to provide more 

choice for consumers. 

 

In this issue we will be discussing our blends 

capabilities, introducing Tongaat, our newest 

supplier, and interviewing the latest member of 

the Healy Team, Paul Sheldrake. At Healy Group 

we pride ourselves on 

delivering the best 

solutions for our 

customers, and strive 

to employ the most 

dedicated people to 

represent us. Read 

more about our new 

team members on  

pages 4 and 8. 

 

 

 Maurice Healy, CEO 



Healy Group’s blends present our customers with a 

ready-made solution to industry problems, from 

gluten-free to clean-label. Our technical team carefully 

select tried and tested ingredients from our portfolio 

to produce a highly-functional product, which is not 

only cost-efficient but easy to use. 

 

 

 

 

By outsourcing this stage of the development and 

testing process, manufacturers can free up a 

significant portion of their time and resources, which 

can then be spent in other business areas. In addition 

to our growing range of blends (right), we can also 

create bespoke blends to individual requirements.  

 

We work closely 

alongside producers in 

creating solutions to 

meet the needs of their 

consumers, and many 

of our blends can 

already be found in 

finished products 

across the globe. 

 

Our list is continually 

growing, and we would 

like to invite you to 

challenge us. If you 

have a development 

need or require a 

technical solution, 

please contact our 

team to find out how 

we can assist you. 
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A Quick Guide to 

Healy Group Blends 

Time & Cost Effective 

Bakery 

 High-Fibre White Bread 

 

Gluten Free Blends: 

 Bread 

 Soda Bread 

 Pasta (Fresh/Dried) 

 Crumpets 

 Crackers 

 Doughnut 

 Yorkshire Puddings 

 Pizza Base 

 Tortillas 

 Pancakes 

Cheese & Dairy 

 Vegan Cheese (Mozzarella, 

Cheddar) 

 Analogue Cheese (Including 

Non-Melt) 

 Processed Cheese 

 Low-Fat Mayonnaise 

 

Meat 

 Injectable Brines 

 Clean-Label Brines (Formed 

Chicken, Poultry, Beef, Rib) 



Paul Sheldrake on 

his new role, 2016 

trends and ABBA 

Healy Group are delighted to welcome our new 

Group Technical Manager, Paul Sheldrake.  

With a rich and varied career in the food 

industry, we would like to give you the 

opportunity to learn more about the man 

behind this dynamic role.   

 

1. What attracted you to work at Healy Group? 

Healy Group have a great range of market 
relevant functional products, and this role 
presents me with a good opportunity to help 
solve customers’ technical problems by using 
these products. Not only does Healy Group 
have great heritage, resilience and the desire 
to grow, but they employ very caring and 
passionate people. 
 

2. What expertise are you bringing to the role? 

I have knowledge in a variety of different 
application areas (soups, sauces, dressings, 
bakery, meat, dairy and coatings), and a 
practical can-do attitude. I am willing to learn 
and challenge boundaries, and have the 
technical knowledge and ability to get to the 
nature of a customer’s problem in order to 

deliver more 
robust solutions. 
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3. With your knowledge in these areas, what 

kind of articles can we expect to see from you 

in our quarterly newsletters? 

You will see technical-focused articles which 
cover many areas of the business, food 
applications and their relevance to key market 
trends. I will discuss how we can apply the 
ingredients we supply into particular products; 
for example, starch, fibres, yeast extracts, 
etc. I will also be writing about how to 
combine functional ingredients in order to 
create improved recipes based on market 
trends. 
 

4. Reading our trend report for 2016, do you 

have any ideas that you’d like to see in the 

coming year? 

With all the news about “Sugar Tax”, 
obesity, diabetes, and many other health- 
related issues, I believe that we should be 
finding innovative solutions that offer good, 
balanced, nutritional products that satisfy our 
hunger without over-indulging.  

Articles & Trends 



 

 

Favourite Food, Band & Place: 

 Curry 
 Showing my age but probably ABBA 
 Lanzarote 
 

3 Likes: 

 Good food (I enjoy a broad range of 
culinary flavours) 

 Learning to do practical things myself 
(currently getting quite good at 
plumbing and tiling!) 

 Having time with my family 
 

3 Dislikes: 

 Not having enough time to get things 
done the way I would like 

 People not thinking about others 
 Extremism (especially in politics at the 

moment) 
 
3 Words to describe  

yourself: 

 Driven 
 Flexible 
 Curious 
 

3 Things 5. Having attended out Kohjin Open Day and 

met the team, how would you describe the 

atmosphere at Healy Group? 

Professional and friendly attitude, with a real 
team spirit and willingness to deliver the best 
for our customers. 
 

6. What other open days would you like to see 

at Healy Group? 

I would like to see some based around key 
market trends such as salt and sugar 
reduction, where we can show that by 
combining our functional ingredients, we can 
offer even greater functional solutions. I’d like 
there to be a focus on delivering practical 
days, because there’s nothing like getting 
stuck into really understanding the products 
and our customers. 
 

7. What does “Where Your Needs Become Our 

Focus” mean to you? 

Listen to what is really important to our 
customers and help them to solve their needs 
in the best way possible. We have many 
products, raw materials and solutions that 
they might not know about, so we want to 
share them with them to help create even 
better end-products. 
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10 Quick-Fire Questions 

1. Sweet or Savoury? - Sweet 
2. Cats or Dogs? - Both, but more cat than dog 

3. Football or Rugby? - Rugby 

4. Winter or Summer? - Summer 
5. Chocolate or Cheese? - Chocolate in UK, Cheese 

in Lanzarote 
6. Night In or Night Out? - Night In 

7. Rock or Pop? - Rock 

8. Smart or Casual? - “Smart Casual” 
9. City or Beach? - Beach 

10. Continental Breakfast or Fry-Up? - Fry Up (just not 
very often!) 



On 9th March, Kohjin’s technical team 

delivered an outstanding presentation on their 

innovative yeast extract range. With food and 

drink to sample throughout, our customers 

were able to taste the difference for 

themselves. Pictured below right is Joke 

Rozing, Kohjin’s Sensory and Application 

Specialist, handing out samples of crisps with 

and without flavour enhancement. 

 

The Kohjin range includes flavour enhancers 

Aromild, Ajirex and Ajitop (featured in more 

detail in our January 2016 newsletter).  Whilst 

discussing these products in further detail, 

their technical team gave advice and examples 

of salt and fat reduction, MSG replacement and 

the concepts of Umami and Kokumi. 

 

We also showcased our Healy Group Concepts 

Lounge (pictured below). This interactive 

display room featured on-screen 

presentations, a supplier information section  

and samples of our recent development work.  
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Healy  Workshops: 

Kohjin Yeast Extracts 

Day, March 2016 

Due to the popularity of the event, we are 

offering our customers the chance to book a 

bespoke Kohjin presentation at their own 

premises. We believe that open days and 

workshops are important to the ingredient 

industry, not only in terms of raising 

awareness, but also to provide education on 

reducing cost and maximising functionality. 

 

We are very privileged to work with so many 

quality suppliers, and are looking forward to 

hosting our next event, the much-anticipated 

Kikkoman open day on 11th May. If you are 

interested in attending, please contact your 

account manager or email info@healy-

group.com 



Healy Group are pleased to announce that we 

have added Africa’s largest starch 

manufacturer, Tongaat Hulett, to our growing 

list of top-quality suppliers. The Tongaat 

Hulett Group has a proud history in 

agriculture dating back to the 1850’s, and we 

are very honoured to be representing them in 

the European market. 

 

Tongaat Hulett specialise in maize starches, 

with a range of over 30 different varieties 

adapted for their target industries. All of their 

maize is GMO-free and processed in ISO22000 

approved factories. The group has a strong 

commitment to socio-economic 

development, and work very closely with 

farmers and local communities in delivering 

training and helping to develop the wider 

society. 

 

 

 

 

Tongaat operate a vertically-integrated 

production process, controlling seeds, maize 

production, harvesting and processing, 

through to the conversion to starch.  

 

The ability to combine this with the benefit of 

growing crops in a fully irrigated region gives 

customers a very high level of supply security. 
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Waxy maize starch is ideal in liquid applications 

due to the fact that it is less prone to 

retrogradation, making it highly suitable for 

thickening rather than gel-forming. For this 

reason it is the starch of choice for many soup, 

sauce and condiment manufacturers. 

 

It is highly process-tolerant, and our own 

technical team has recently used waxy maize 

within a blend to create a freeze-thaw stable, 

cold process custard.  

Supplier Feature:  

Continuity of Supply 

Operating four wet-milling 

plants, located in Kliprivier, 

Germiston and Meyerton in 

Gauteng and Bellville in the 

Western Cape, Tongaat 

Hulett converts more than 

600,000 tons of maize per 

annum into starch and 

starch-based products.  

Waxy Maize Applications 
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In our October 2015 newsletter we introduced 

you to Haven, a charity who are working to 

build a sustainable future for the people of 

Haiti after their devastating earthquake. As 

their corporate sponsor, we make regular 

donations to their cause. 

 

 

As an NGO, Haven rely on public donations 

and corporate sponsorships like ours. Since 

2009 Haven have trained nearly 70,000 people 

in hygiene promotion, educating the local 

community in safe sanitation, disease 

recognition and good hygiene practice, all 

made possible through generous donations. 

Other yearly donations include a further 

€10,000 to Social Enterprise Ireland and 

€25,000 to the Irish Chamber Orchestra. 

 

In addition to our sponsored charities, we also 

support our staff in events and causes that are 

close to their heart. Upcoming events 

sponsored by us include Hannah Rackham’s 

“Pretty Muddy” obstacle course for Cancer 

Research and Naomi Bourner’s 85-mile bike 

ride for Brain Tumour Research. Be sure to 

read June’s newsletter for photos and 

information on final amounts raised. 

Key Products 

In addition to their Amyral® range of 

native waxy maize starches, Tongaat 

Hulett produce a variety of modified 

starches under the brand name 

Stywax®. 

 

Stywax® 

Stywax® is a food-grade modified waxy 

maize starch offering the following 

characteristics: 

 Freeze-thaw stability 

 Smooth, non-gelling glossy pastes 

 Tolerance for acidity, heat and 

shear 

 

Available in high and low viscosity, 

Stywax AWM and Stywax AWH, these 

starches are highly suited to a range of 

applications, including sauces, frozen 

and canned foods. 

 

These starches are available for the UK 

and Ireland markets, with further plans 

to introduce additional, highly modified 

specialist products (E1442) later on this 

year.  

 

For further information about Tongaat 

Hulett and their products, please 

contact your account manager or email 

info@healy-group.com  

The Healy 

Foundation 

Above: Haven’s water sanitation work in Haiti. Credit: 

www.facebook.com/HavenPartnership 



Group News 
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HCL House, 2nd Avenue, Cookstown 

Industrial Estate, Tallaght, Dublin 24 

Tel: +353 (0)1404 9200 

 

Interlink Way West, Bardon Industrial Estate, 

Bardon Hill, Leicestershire, LE67 1HH 

Tel:+44 (0)1530 830 111 

 

Room 719, Huaihai China Tower, no. 885 

Renmin Road, HuangPu District, Shanghai 

200010, China  

Tel: +86 (0)2153 520 867 

 

Spoortstraat 155, 6591 GT, Gennep, 

Netherlands 

Tel: +31 (0) 485 346 799 

This quarter we said goodbye to two 

German interns, Isabell Marxcord  and 

Francizka Bockholt. They spent time at 

our Irish and UK offices working across a 

range of divisions, gaining valuable sales 

and business knowledge whilst 

improving their English language skills. 

In their short time working for Healy 

Group they proved themselves to be 

indispensable members of our close-knit 

team. 

 

Internships are a fundamental part of 

Healy Group’s strategy in creating 

strong, long-lasting relationships with 

our international suppliers. We are 

proud to have a long history with our 

partners Emsland Group, where we are 

able to provide necessary experience for 

their staff and in return expand our 

knowledge about their company. 

Internships at Healy 

A warm welcome to our new 

warehouse staff 

All at Healy Group would like to extend a warm 

welcome to two new members of our warehouse team, 

Andy Broughton (pictured above) and Ross Callery.  

 

As warehouse operatives, Ross and Andy play an 

integral role in the safe receipt and delivery of goods 

and the running of our outstanding BRC-accredited 

warehouse facilities. For further information about our 

third-party warehousing services, please email 

info@healy-group.com 


