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Gareth Healy, Group Sales Director 

I am delighted to also announce that we have 

further developed our presence in Africa and 

have made a significant investment in the 

Kampala region to grow our Chia Seed business 

globally.  

 

By the end of the year, we will be supporting 

almost 12,000 farmers in Uganda. This lies close 

to our core beliefs for 

growing indigenous 

business in a region 

that is crying out for 

support to be able to 

grow, harvest and sell 

their own produce in a 

fair and sustainable 

way. 

NEWS 

First quarter down and what a start to the year it 

has been. We had our first Innovation Day of the 

year in March and the feedback has been 

fantastic. I would personally like to thank the 

team for their efforts in creating a very 

informative and interactive day and also to our 

guests who participated fully on the day.  

 

We at the Healy Group continue to push the 

boundaries of innovation and we are always 

looking to find the most innovative solutions with 

which we can make a real difference to our 

customers and beyond that, to the consumer.  

 

We are proud to announce our new partnership 

with Salinity and their hugely innovative product, 

Saltwell™. Not only is this a wholly natural 

product, it also offers a unique solution to sodium 

reduction across a number of sectors within the 

food industry. Sodium reduction is an area that 

continually drives NPD as the industry tries to 

reach target levels. 



Our recent Vegetable Protein Workshop had 

not only our best ever attendance with every 

available place taken, but also generated the 

highest level of ongoing enquiries and positive 

feedback! This should not have been too 

much of a surprise as a combination of the 

looming global animal protein shortage and a 

current demand for healthier options are very 

high on the agenda for the food 

manufacturing industry. 

 

Key note speakers for the day were from 

Emsland (Germany) and Pevesa (Spain). 

Emsland are Germany’s largest producer of 

starch from Potato and Peas, which in turn 

provides the feedstock for the production of 

high-quality proteins and protein isolates. 

Their technical specialist, Thomas Pruter, 

discussed the dramatic growth of vegetarian 

proteins across a wide range of applications 

including general and sports nutrition, bakery, 

meat and meat analogue.  

 

 

 

 

Our other partners in protein, Pevesa, 

presented their Rice Protein Isolate product, 

Pea and Rice blends and a full range of 

Hydrolysates. Hydrolysates have very specific 

application benefits where high levels of 

clarity, solubility, and absorption rates of 

amino acids are required. Samples of clear 

protein drinks, protein bars and milk shakes 

were again well received by the attendees. 
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Vegetable Protein Symposium 
A Summary by Mark Powell 

Taste Improvements 

New developments within Pea Protein 

Isolate were discussed as the product has 

been refined greatly in recent years with a 

special focus on the much-needed vast 

improvement in taste profile!  

 

This point in particular was verified by all of 

our attendees who participated in the tasting 

of various finished products including 

protein bars, muffins, milk shakes, gluten-

free batter coatings and baked snacks.  

 

We are of course delighted with the 

feedback as taste profile has traditionally 

been a real barrier to growth within quite a 

few applications.  

 

Another exciting unveiling was of a new 

range of extruded protein crispies which are 

perfect for applications in snacks, bakery and 

meal products – these will be introduced to 

the market shortly. 

Protein Hydrolysates 



Healy Group are proud to announce that we will be exhibiting 

for the first time in our 32 year history at Vitafoods Europe in 

May 2017. We will be standing alongside our esteemed 

manufacturing partner, Nantong Foreign Trade, with the 

collaborative focus on increasing market knowledge & 

perception of Lefen-branded Vegan Glucosamine.  

 

Since gaining EU substantial equivalence and Novel Food 

approval for Lefen in February 2016 we have seen interest 

grow massively – not only as a new source against few 

equivalents, but also due to the increasing demand for vegan 

and allergen-free alternatives within the consumer market.  

In a Healy summary of the event we added further 

applications and concepts to those already presented: 

 

 Gluten Free applications in bakery where the 

absence of gluten creates a need to support 

structure 

 Sauce applications where natural emulsifiers are 

desired 

 Ready-meal sauces where protein fortification is 

required 

 Super tasty meat substitutes 

 

All in all, a great subject matter, turnout, response 

and feedback – we look forward to our next 

symposium in June! 

Vitafoods Europe 2017 
Samual Bambrough on Our First Exhibition 

If you are attending Vitafoods Europe 

between 9th May to 11th May, we 

welcome you to Stand A22 to discuss 

Lefen Vegan Glucosamine and your 

health & nutrition requirements 

further.  

 

For more information on Vitafoods, 

our Lefen Vegan Glucosamine or our 

Health & Nutrition Division, please 

feel free to email me at 

sbambrough@healy-group.com 

Stand 
A22 



In our January update we discussed the “race 

against time” to achieve 2017 salt targets, an issue 

which is now more pertinent than ever. The news 

surrounding salt and sugar is reflected in the 

number of requests to improve products whilst 

meeting ever-lowering targets or limits.  

 

Saltwell™, the natural Sea Salt with 35% less 

sodium, has proven successful in several 

applications such as meat brines, seasonings, low 

sodium sauces/dressings and imitation cheese.  

 

Our customers are already seeing its technical 

advantages and how to apply it in their own 

applications – maintaining yields and getting good 

flavour profiles are immediately recognisable 

benefits. 
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New Technical Developments 
An Application Summary with Paul Sheldrake 

Natural Brines & Cures 

Continuing in the meat application area we 

have seen a big rise in requests for clean-label 

natural cures in the Veg Stable® range. As 

clean-label moves from a trend to an 

expectation, particularly in premium brands, 

these unique curing ingredients present 

customers with a wholly natural solution to 

chemical sounding alternatives.  

Gluten-Free requests continue apace as 

more consumers turn to “Free From Foods” 

as a lifestyle choice. Through continued 

innovation and development of complete 

functional solutions at Healy Group, 

products are being developed which are 

almost in-distinguishable from their gluten-

containing originals. 

 

 

 

 

 

 

 

 

Consistent quality will further drive this 

growth as consumers will not need to 

compromise to change their lifestyle and 

eating choices. Sweet baked goods, 

pastries, pasta, doughs, breads, batters and 

dumplings are all examples which have 

continued to make great strides in taste 

and quality in recent months. 

Gluten Free Growth 



More and more customers are choosing to visit 

our Innovation Centre for hands-on application 

demonstrations and technical support. Through 

close collaborative development with our 

technical team, they are able to achieve better 

solutions for their applications at a much faster 

rate and with higher levels of success. 

 

 

 

 

 

 

 

 

Through this close collaboration our customers 

have been able to take significant steps forward 

in enriching their products, such as high-protein 

cakes and breads. By sharing more details about 

their processes, we are able to gain valuable 

insight into which ingredients and solutions are 

suitable for their manufacturing environments. 

During the coming period we will be sharing more news on the above along with further 

demonstrations of how our range of other flavour enhancing products can assist in 

reduction solutions. These include Soy Sauce and yeast extracts from Kikkoman and Kohjin 

to help with Umami (savoury) and Koku (mouthful). 

 

The Healy emphasis on listening to our customer’s needs and working with our trusted 

suppliers continues to see new functional solutions created every day. This is also 

strengthened by our commitment to continue looking for new and innovative products to 

add to our portfolio and enhance product development.  

NPD Collaboration 

“Permissible Indulgence” and fat reduction 

is still an area of interest for many people. 

Future Thinking’s ‘Grocery Eye’ report tells 

us that when consumers are looking to 

purchase ‘healthy food’, a third of people 

use fat content as the most important 

indicator followed by sugar (22%) and 

calories (20%). 

 

As an example, Ajirex NH is highly sought 

after as a way of improving mouthfeel and 

creaminess in reduced fat applications, 

particularly sauces. 

Where Your Needs Become Our Focus 
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In an uncertain yet increasingly interconnected 

world, providing assurance within the food chain 

to manufacturers and to the end consumers is of 

paramount importance.  

 

Transparency and effective traceability within the 

supply chain provides greater confidence and 

reduces risk, and here at Healy Group we take 

pride in our ability to provide our customers with 

the highest levels of service in all aspects of our 

operations. 

 

 

 

In the coming months I will be assisting with our 

new  operation in Uganda, where Healy Group are 

working closely with charitable co-operative Self 

Help Africa to help produce and import high-

quality Organic Chia Seeds.  

 

 

 

 

 

 

 

 

I will help to assure that these seeds meet the 

highest standards required by the food industry, 

while simultaneously benefitting the working 

conditions of the growers and wider economy. For 

further information on Self Help Africa please visit  

https://selfhelpafrica.org/uk/ where you can read 

more about their “Seed Enterprise Development”. 

Healy Chia Seeds 

 

Page 6  

The Importance of Quality 
An Overview with Samuel Beales  

Currently, we are accredited to 

BRC standard for Storage & 

Distribution and for Agents & 

Brokers, demonstrating a high level 

of professional care of our 

products at our sites in the UK and 

Ireland, as well as in the wider 

supply chain across the world.  

 

Both of these sites also possess 

Organic accreditation. In addition, 

we are working towards ISO14001 

and aim to be completely carbon-

neutral within the next few years, 

validating our commitment to 

reducing our environmental 

footprint. 

Accreditations 

At the root of all of the work that we do is 

the philosophy of clearly focusing on our 

customer’s needs, and we intend for our 

customers to continue to recognise and 

have confidence in our approach to 

Quality standards, both now and into the 

future. 



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 

It will, however, remain business as usual in 

our Finance teams owing to the support of 

our two finance administrators Jade Butcher 

and Marianne Foye. Jade, who started with 

us as an apprentice, is a shining example of 

the success which apprenticeship schemes 

can provide given the right team support and 

determination. 

 

We are proud of the dedicated approach we 

have to philanthropy, and continue to 

support our regular nominated charities 

throughout the year. 

 

Be sure to read July’s newsletter for a full 

Healy Foundation and Haiti update from 

Sinead Dempsey. 

Group & Charity News 
Haven & The Healy Foundation 

The Haven Partnership is a charity who 

we mention often in our newsletters, 

their continual hard work in Haiti so 

reliant on sponsorships like ours. This 

month our two senior finance managers 

Anthony Healy and Sinead Dempsey will 

be travelling to Haiti to help build and 

repair a School and an Orphanage.  

 


