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On the topic of Brexit, the general election 

should see some political stability as Britain 

unravels their European Union membership. 

We are always there to support our partners 

and customers should you require any 

assistance with this unfolding story.

The next decade will also be a very exciting 

time as we bring new and innovative products 

to the market, assisting our customers in 

growing their businesses and supporting their 

product development.

PrimaPro™ Micronised Vegetable Proteins and 

PrimaTex™ Textured Pea Protein will remain at 

the centre of our strategy for the next year as 

we continue to demonstrate their benefits for 

use in a number of applications.

We have seen in the past decade many 

climate-related events which have highlighted 

a need for us all to wake up to the reality of 

climate change. I do not wish to debate the 

science of global warming but having seen the 

number of climate events including the recent 

bush fires in Australia, we recognise our call to 

action.

Addressing this at an individual level does 

not sit comfortably with me, as I know we all 

want a planet that future generations can be 

proud of, not challenged by its survival. We as 

businesses must show our commitment and 

responsibility, demonstrated through actions.

We are committed to measuring our Scope 

3 emissions, and plan to make significant 

improvements over the next 3 years. Our site 

in Leicester installed solar panels in 2018 and 

are now net contributors to the National Grid. 

We are also in the process of changing our 

fleet to electric or hybrid vehicles and will soon 

have further charging points for visitors and 

customers. 



Salt, sugar and fat reduction is a constant, with renewed focus and 

new targets continually being looked at to ensure we are delivering 

better nutritional options to consumers. Ingredients such as Saltwell, 

SenseFi and functional sweetness enhancers continue to gain more 

traction in a range of application areas. 

The trend to more plant-based and vegan products is fast growing, 

but as developers we are challenged to ensure that nutrition and 

sustainability issues are still addressed. 

The festive period has been a good time to reflect on 2019 and look forward to 2020, where we remain 

focused on solutions-driven trends. The continuity of core trends in our development requests provides 

reassurance that they still remain relevant as we move into the next decade. 

Core   trends

2020   Technical   Trends   
Paul   Sheldrake, Group   Technical   Director

Beyond these core trends we have seen more and more requests relating to 

the technical aspects of creating clean label products. Balancing the desire to 

make products as natural as possible against increasing demands surrounding 

health, taste, product stability and longevity can often be challenging.

Clean   &   Natural

The launch of PrimaTex™ Textured Pea Protein has allowed us to address 

the above points to significantly improve market acceptability. PrimaTex™ 

is allergen-free, has a clean flavour profile and uses only British and 

European raw materials to reduce its carbon footprint. 

James McWilliams-Gray covers the growing Prima range of ingredients in 

more depth on page 4.



Thickening and gelling is an area that we have seen an increase in 

requests for new functional ingredients. There is a particular need to 

provide cleaner and more natural labelling for gelling systems in vegan 

burgers, where methylcellulose is often an ingredient of necessity. 

The binding and firmness of the product when served hot is paramount to the replication of meaty 

textures, and can be achieved using combinations of functional starches and hydrocolloids.

Novel use of allergen-free proteins and finding new ways to 

utilise their gelling properties is a key objective in 2020 as they 

can be used in many applications. Our PrimaPro™ micronised 

proteins are already being used successfully in vegan 

mayonnaises, and show further potential in protein-enriched 

sauces and condiments.

Clean and authentic flavours that reflect the original product are highly 

relevant as a number of consumers move towards plant-based or flexitarian 

diets. Working alongside flavour experts from MCLS, Exter and Edlong gives 

us the chance to achieve greater authenticity across a number of applications.

Authenticity

Natural preservation also continues to hold interest as an integral part of the clean label movement. 

Domca’s range of natural preservatives has helped us to address a number of issues surrounding food 

safety and spoilage. Earlier this year we used their allium-based products to replace potassium sorbate in 

both hummus and sour cream & chive dips.

Gelling   &   Thickening

Natural   Preservation

Our trends are a reflection of the market and our customer needs. Our 

focus for 2020 will continue to reflect these and through our combined 

efforts we will be able to help you to achieve your goals.



Featured   Supplier: 

With the food landscape changing so swiftly and frequently, it can be 

difficult to anticipate which trends are true and which are fleeting fads. 

Kikkoman’s products, brewed to a 300 year-old recipe, offer a touch of 

clarity in this rapidly-changing environment. 

Classic, high-quality ingredients built on centuries of satisfied 

customers will always be here to stay. 

Powdered   Soy   Sauce

Kikkoman soy sauce is naturally brewed over a number of months, imparting an aromatic, full-bodied 

aroma which adds a deep umami taste to products without being overpowering.

Kikkoman also have a range of soy sauce powders based on their most 

popular varieties. These include Traditional Soy Sauce, Gluten Free 

(Tamari) and Low Salt. Ideal for dry applications such as seasoning blends 

or powdered soup and sauce mixes, Kikkoman’s powders provide the 

same delicious taste and aroma that their liquid sauces are famed for.

Old   Recipe,   New   Cuisines
Since 2002, Healy Group have had the pleasure of supplying 

Kikkoman’s outstanding soy sauce products to food manufacturers 

all over the UK and Ireland. Their popularity is widespread, and no 

longer reserved for specialist “world” cuisines. Soy sauce is often 

included in western-style stews and pies (pictured right) to boost 

umami, to enhance flavour in crisps and even added to caramel for 

a new twist on sweet and savoury.



If PrimaTex is of interest to you and your new 

product development, please feel free to contact 

us for further details or samples.

Textured   pea   Protein

Introducing   Primatex
James   McWilliams-Gray,   Business   
Development   Manager
With vegan trends showing no signs of slowing down going into 2020, we are delighted to introduce the 

latest member of our Prima range, PrimaTex™ - Textured Pea Protein

�������

Having launched our micronised protein range PrimaPro™  

in 2019, the next step for us was to move towards textured 

proteins. This gives us the flexibility to offer our customers a full 

spectrum of solutions when it comes to vegan options, whether 

that be improving current products or creating something new 

and exciting from scratch.

From February this year Healy Group will be offering PrimaTex™, an 

affordable, high-quality textured pea protein. Initial testing has been 

extremely positive, specifically in the area of vegan meat replacement. 

Our tireless technical team have created some fantastic example recipes, 

ranging from beef burgers to chicken nuggets.

Technical   Details
PrimaTex has a meaty texture that can replicate the mouthfeel of reformed 

meat. As it is made from pea, it makes an ideal allergen-free alternative to 

soy or wheat. PrimaTex has a protein level in excess of 65%, and offers a 

clean label and clean flavour profile.



Meet   The   Team
 Genna   Freeman-Dennis
Food   Technologist

This newsletter we are catching up with Genna Freeman-Dennis, 

Food Technologist for Healy Group. Appointed in 2019, the latest 

member of our team has been making waves in NPD, combining 

our unique ingredients with her passion for food.

Q1. What does a typical day in your job look like?

Coffee is a really important start to my day. I generally come into 

the office and make a plan of priorities. Once I have done this I put 

together some recipes and ideas and go up to our development 

kitchen. In the kitchen I work away for most of the day, trialling 

ingredients and testing the end products (pictured right with 

Emsland’s Stephanie Schomakers working on Vegan Cheese)

The team in the office are usually my willing guinea pigs for my 

creations and offer constructive feedback. From the feedback I make 

necessary alterations and reflect on the recipes.

Q2. What ingredient do you find most interesting to work with and why?

I’m particularly enjoying working with our range of proteins, specifically PrimaTex. 

This is because the end products I have developed have been so different to the 

raw material - making a juicy burger from a dry textured protein feels like a real 

achievement. I feel that within our small technical team we have managed to create a 

product which is similar in taste and texture to those created by market leaders.

Q3. What NPD challenges will be big for you in 2020?

We work with such a vast range of ingredients with many functionalities. 

The biggest challenge for me personally will be to learn about these 

ingredients in depth to enable me to use them to their full potential. This 

will be important when assisting customers in choosing the right solution.



Q5. What is your favourite food or meal and why?

This is a difficult question as I enjoy so many cuisines but my 

favourite would probably be Indian food. This is because it is 

incredibly diverse, rich and flavourful. Especially north Indian 

food with their roast meat dishes cooked in tandoor ovens.

Q4. What are your hobbies?

I love experimental cooking. I spend my spare time trying new 

recipes and cooking for family and friends. I also enjoy reading and 

immerse myself in the stories and characters of the books I read.
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Congratulations   in   Order!

Congratulations also to Heidi Taylor from JDM Food Group, who was one of 

the lucky hamper winners from 2019’s customer satisfaction survey draw. 

Thanks to everyone who provided us with feedback, it is invaluable in 

order for us to make continual improvements to our products and services.

All at Healy Group would like to send a huge congratulations to our 

Group Sales Director Gareth Healy on the completion of his MSc. in 

Management Practice at the Irish Management Institute. After two 

years of hard work he graduated in December - well done Gareth!


