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It’s about time that I did an opening address in our 

Newsletter and what better way to start than to 

combine it with my 10th Anniversary with the Healy 

Group!

They say that time flies when you are enjoying 

yourself so there must have been a lot of good times 

over the last 10 years as it has gone in a flash. Back 

in 2007 when I joined, Healy UK had just completed 

the deal to become a joint venture partner with 

Emsland Starch and we faced big challenges in terms 

of consolidating the business, developing strategy/

identity and creating a great team.

10 years on, in that endless journey of 

improvement, we can all be proud of what we have 

created so far and of what is to come next – 

I certainly am.

Many organisations dream to be a “leading” 

player within their sectors; this great team at the 

Healy Group are making this a reality in terms 

of our incredible facilities, brilliant service levels 

and a focused delivery of technical Innovation. 

 

I’m also very proud to be part of the Healy 

“Family” where we are challenged to work hard, 

be accountable, be creative and successful with 

the purpose of making profit to share, not only 

to direct stake holders, but also to many local 

and national charities. 

So, based on my love of 

the business and lack 

of future state pension 

funds, here’s to the 

next 25 years!
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Salt, Sugar & Fat Reduction
Workshop Feedback with Paul Sheldrake

Our June Reduction Workshop generated a lot 

of positive interest in the solutions that Healy 

Group offers customers in the areas of salt, 

sugar and fat reduction. During the day we 

welcomed contributions from our trusted and 

valued partners: Kikkoman, Kohjin, Salinity-

Saltwell and Borregaard-SenseFi, and how their 

products can help in product applications.

Not all soy sauces are the same – and Kikkoman 

Soy Sauce has superior properties, not only in 

traditional cooking styles but as an all-purpose 

seasoning. Their naturally-brewed sauce is 

made up of just four ingredients: water, soy 

beans, wheat and salt. It is brewed over a 

long period to allow the characteristic deep, 

rounded flavour and naturally high nitrogen 

content. Their ‘low salt’ version can further 

enhance salt reduction, along with the growing 

interest in their Tamari gluten-free alternative.

Superior Soy Sauce
The Umami Effect

Salt reduction utilises the ‘Umami Effect’, seen 

in the highly-functional yeast extracts or ‘natural 

flavourings’ from Kohjin. Dosage levels of 0.1 – 

0.2% have dramatic effects from the very clean 

flavoured Torula yeast-derived products. Unlike 

more traditional yeast extracts, the low dosage 

and the fact that they are not carried on salt 

means that the Umami Effect can be maximised. 

The synergy of the Ajitop and Aromild products 

makes this even more impressive when 

delivering fully-flavoured products.

Our newest partner Salinity demonstrated their 

sodium-reduced Sea Salt, Saltwell. Its flexibility 

and ease-of-use, combined with minimal / no 

perceptible taste difference means that the current 

drive to achieve salt reduction targets can be helped 

significantly on their way.



For our sugar reduction demonstrations, we 

focused on two different approaches to support 

the needs of our customers. 

The Healy Group Sweet Blend has been 

specifically created as a method to give 1:1 bulk 

sugar replacement when the body or mouthfeel 

aspect is crucial to an application. From our 

internal trials it has already proved to be highly 

effective in baked goods, desserts, custards and 

sauces.

To complement this, the use of Ajirex NH, a 

‘flavour modulator’, was shown to improve the 

overall flavour profile of products where sugar 

has been replaced with high-intensity sweeteners. 

It helps to improve the overall mouthfeel and 

masking of bitter / off notes associated with them.

All in all the range of salt, sugar and fat reductions 

shown during the day has provided even greater 

opportunities for our customers to improve their 

product quality, whilst at the same time reach 

many of the challenging targets and aspirations of 

today’s consumers.

If you would like to know more and ask your 

specific questions about how you can achieve your 

reduction targets, then please do not hesitate to 

contact us and see how the Healy Group and our 

great range of solutions can benefit you.

We rounded the day off with a section on fat reduction, 

where creaminess enhancement was demonstrated in 

dairy, beverages and dessert products using the Ajirex NH 

yeast extract. We also introduced our attendees to one 

of the latest products in our portfolio, SenseFi. This is an 

innovative “Advanced Texturising System” that can be used 

to replace fat across a broad range of application areas. 

Mayonnaises, dressings and creamy sauces picked up the 

most interest during the day. Customers who subsequently 

used SenseFi were impressed with how effective this was 

in their applications, and received very positive feedback 

when presenting these to food retailers. Solutions in 

emulsified meats and gluten-free products were of interest 

too, demonstrating SenseFi’s versatility.

Flavour Modulation

Fat Reduction Breakthroughs



Low Sodium Sea Salt
Unique product from new partners Salinity

Salt Reduction. Two words which have not only 

dominated the headlines of late, but also the minds 

and work of our NPD teams. Salt reduction is already 

a key focus for many in the industry, with recent 

statistics suggesting that very few foods are on track 

to meet targets for 2017.

Healy Group are therefore 

delighted to announce 

our new partnership with 

Salinity, producers of 

Reduced Sodium Sea Salt, 

Saltwell. Containing only 

65% sodium, Saltwell offers 

a 1:1 replacement with salt.

Already proving commercially successful across a 

wide range of application areas, we are excited to 

launch this innovative product to our customers. For 

further information about Saltwell or salt reduction 

in your product range, please contact us now.

Saltwell is exclusively extracted from a mineral-rich 

Jurassic sea deep below the Atacama Desert. This 

all-natural grain is comprised of sodium and minerals 

found naturally in the sea water, differing from market 

alternatives where potassium is artificially added later 

in the production process.

Natural & Clean-Label

This unique grain is naturally 

35% lower in sodium 

chloride yet still tastes and 

performs like regular sea 

salt, with no bitterness or 

sedimentation.
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Quality Update
Origin Green Commitment with Samuel Beales

Healy Group is committed to high standards 

of quality throughout the organisation, and 

are always looking for ways to improve our 

existing methods and reinforce our principles 

towards positive and sustainable growth. We 

have recently begun the application process 

towards Origin Green membership. 

This is a government-backed scheme to 

promote sustainability throughout the food 

industry in Ireland, working with farmers and 

fisherman, food producers and processors, all 

supported by the Irish Food Board, Bord Bia.

It is the only sustainability programme in 

the world that operates on a national scale, 

unifying a commitment to maintaining 

Ireland’s position as a world-leading food 

producer. As a company founded and rooted 

in Ireland, this is something that we are 

naturally very passionate about.

Regular readers of our newsletter will already 

appreciate Healy Group’s ongoing commitment to 

charity and social enterprise, but as a producer of 

a broad range of functional ingredient blends and 

solutions, this scheme will enable us to build upon 

the work that we already do and further improve our 

commitment to sustainable practices. Hopefully, we 

will be also be contributing to the increasingly positive 

influence of the Irish food industry across the world.

Further details of the Origin Green initiative are 

available at the website www.origingreen.ie, and I will 

provide updates on our ongoing efforts.

Sustainability

About Origin Green
The scheme is designed to help producers 

critically assess their own business in areas 

such as sourcing, manufacturing, product 

development, and charitable social engagement. 

By setting and achieving measurable targets and 

refining an appreciation for the impact of their 

products on consumers, the local community 

and the wider environment, producers can 

develop a programme to help improve their 

own approach to sustainability.



A Helping Hand in Haiti
Anthony & Sinead’s visit with Haven

Both myself and Sinead from the Healy Group were lucky 

enough to be sponsored to go with Haven Partnership to 

Haiti this April. Together with another 38 volunteers, we 

travelled over to Carrefour Dufont, Haiti, and worked on 

doing-up a local school that had been run down and was 

in need of renovation. 

Education is of the utmost importance to the children of 

Haiti. With education they get more of a chance in life to 

help to provide for their families, and in some cases help 

support Haiti as a whole. It allows them the strongest 

possible opportunity to build sustainable livelihoods, 

lifting themselves out of poverty as they grow up. 

All that we achieved helps to support the children in 

Haiti’s community. 

The group that volunteered for this 

trip were from all walks of life. From 

carpenters to roofers, from office workers 

to CEO’s. Some, like ourselves, were 

sponsored to join the trip and some 

raised the funds themselves. The group of 

volunteers were a great bunch of people 

- we all got on extremely well and have 

made great friends from the trip.

Sinead and I both had been to Haiti on 

similar trips in 2010 and 2012. On arrival, 

we were amazed to see how the country 

had changed for the better over this short 

period, but it still has a long way to go. 

The Importance of Education

Great Changes



“It’s like the light has gone out 
in the people”

Those who were travelling for the first time were 

shocked to see how dilapidated and neglected the 

city looked. One said “It’s like the light has gone 

out in the people”, which is no surprise given 

the devastation of the earthquake and recent 

hurricanes. The Haitian people are extremely 

resilient, and even after these disasters they pick 

themselves up and get on with things. 

The whole trip lasted 10 days, with 6 working 

days and the rest travelling. The 6 days of work 

allowed us to transform the school into one of the 

main centre points of the town. 

On the final day we were delighted to be joined by 

the 220 children that attend the school. They all 

got some lunch with us and we played games for 

a couple of hours together. This was definitely the 

highlight of the whole week, to see the happy faces 

of the local community. The hard work paid off. 

The Healy Foundation continues to work alongside 

Haven and, for added support, are allowing a 

sponsored person to attend this trip every year 

moving forward. This will be open to our whole 

team on a yearly basis, enabling them to get 

involved in wonderful trips like this. 

A Town Focus

Continued Support



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

Group News
New starters and training milestones

Healy Group have recently welcomed Paul 
Waters and James McWilliams-Gray (above 
left to right) to our Dublin team. 

James and Paul will be working as a Sales 
Account Manager and Business Development 
Manager respectively as part of Healy 
Group’s ongoing commitment to improved 
service and business development across 
Ireland and Northern Ireland.

And finally we’d like to say a huge congratulations to 
our Warehouse Apprentice Kyle Bailey (pictured below) 
for completing his forklift truck licence this month. His 
hard work in the warehouse helps to support our team 
in providing an efficient service, something which we 
could not do without the dedication of apprentices like 
Kyle. Well done Kyle, keep up the good work!


