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ﬁigeslive health
moves beyond yogurt

Thrn idea dairy products may belp
ronsnmers mprove ther diges-
tive health has foand some trac-
Hon in the United States during the past
five years due primarily to the market-
img of yopurt prodscts containing prohi-
ey, A question remains as b whether
that suceess will migrate from the e
tail yogurt case to ather dabry prodocts,
and rven berond the dairy department.
The application of a new type of ewbtnre
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Fluid milk, cheese and
cottage cheese are
potential categories
for growth

Continued from Page 1
to a broader line of products
indicates consumers may soon
look beyond yogurt when
thinking about gut health.
“Probiotics are being in-
cluded more as part of a
general nutritional-health boost
being given to dairy products,”
said Donald McMahon, Ph.D.,
director of the Western Dairy
Center and Dairy Technology
Innovation Laboratory at Utah
State University, Logan. “An
example of this from some
recent activities in the Western
Dairy Center pilot plant is in
the frozen yogurt category. This
category is being revitalized
with a healthy halo as seen with
TCBY’s release last year of its
award winning Super Fro-Yo
line that combined probiotics
with a number of other

nutrient and  health
attributes.”
The TCBY frozen

yogurt features vitamins
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A and D, probiotics, dietary
fiber, protein, and calcium. The
food service company positions
it as a healthy alternative to
treats high in saturated fat
and calories. It offers seven
types of probiotics, 4 grams of
protein and 3 grams of fiber in a
120-calorie serving.

Another frozen dessert that
presents a compelling argument
for probiotics moving across
product types is Yovation, from
Pierre’s French Ice Cream of
Cleveland. Yovation is made
using traditional active yogurt
cultures along with an added
probiotic culture, GanedenBC30
(Bacillus  coagulans GBI-30,
6086). GanedenBC30 is form-
ulated to withstand the in-
dustrial food manufacturing
process, extreme temperatures
and product shelf life. It
is a key ingredient for the
Pierre’s product and has
been used in various other
in-market applications

including milk, said Mike

Digestive Health
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Bush, president of Ganeden.
“The primary benefit, other
than good clinical benefits on
digestion and immunity, is that
it is really easy to use,” Mr.
Bush said. “We have been able
to incorporate it directly into
fresh milk, in pasteurized milk,
and it does not alter the flavor
texture. We put it in prior to
HTST and it remains dormant.”
Gurnsey Farms Dairy, North-
ville, Mich., and Foster Farms
Dairy Modesto, Calif., are
using the probiotic strain in
pasteurized and HTST milk as
is a dairy in Lynwood, Ireland.
Other customers include Red
Mango frozen yogurt, Jamba
Juice, and Naked Pizza, a New
Orleans-based natural pizza
chain that recently added a
crust option called Superbiotic.
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“It’s really stable,” Mr. Bush
said. “Not having to put huge

amounts of overage makes it
more cost effective.”
Ganeden separates spore

cells from vegetal cells, and,
because the spore cells have
a built-in shield, losses during
processing range from 14% to
20% compared to more than
95% for strains with vegetal
cells, Mr. Bush said.

Yovation was launched in
2009 and it has become an
important brand for Pierre’s,
now offered in seven flavors.

“We're seeing a greater
diversity in people’s tastes,”
said Matt Thornicroft, a
spokesman for the company.

“Frozen yogurt lovers want
fun, delicious and exciting
treats,” Mr. Thornicroft said.

“Yovation is all about that
plus it is lower in fat than
regular ice cream, which
makes it an ideal better-for-
you option for people who
want to trim fat from their
diets.”

Yogurt, with naturally
occurring and added cultures,
enjoys a reputation as one of
the most healthful products
in the dairy category. Many
yogurts contain an array of

Foop NEws. 61



¥ F F# F & & % % ¥ F F F F §F §F % % % ® ¥ F F F F §F # & % 4 8% ¥ F F F F B

New research on dairy and digestion

BOSEMONT, ILL — Among the latest 1S, ressarch on deiry and nulrition is a sbedy mdicating new
evidence of the role dairy plays s 2 delivery medium for get-healthy probiofic. A segarate series of
inwestiyations shomed thal cefain sugacs isolated in milk may ad in digesve heaalth.

The first study imeestigated pofensal synergistic inberaciices betwesn dairy and probiotics o
determine il dairy direcly enhances #he survival and activity of probictc, said Chrislopher Cielli,
PO, director of rutrilion reseanch for the Dairy Restanch ksisute. The baderia hawe ben showr by
mnderpo penetic chanpes when delivered in a milk product and thede danges méy help them adapt
better and remain more viable once consumed.

“Duairy belps e adapt bo what Bey will face i the pestro-nfestinal tract” Dr. Cifelh said. “R%

almuost like primiseg for enhanced survial”

prabiotic cultures, apl kefin, which is made
amd marketed in the United States promarily
by Lifewny Foods, Morton Girove, T, alse
melades a yeast organismn, mo addifion e
sevend probintie strins.

The firus on digestve health
wis mitolly dovenm by The
Dannon Co., White Plans, N
with its marketing Inibatives
related to its Actrda braodd. The
brand's suceess has ked to several
line extensions and additional
category growth.

Hinee the suoeess of Activin,
there hive been o handful of
attenpis at offering  proheoties
i dairy prodocts acher  than
rogurt. These hawe icheded a
lime of prohinte oottage checse
from Eraft Foods [ne. that was
discontinued, coftage  cheese
from ndher dairy manofacbosrers,
maloding Nean Foods, and a
handful af Meck and sliced cheese
afferings, includimg ons: fram Eraft
Faonits that alse was discontinsed.

CheeseWell, Ine., o San Francisco-hased
company, continnes to offer a lme of
FProhentse CheeseWell cheeses. The cheddar
and Mamterey Jnck loaves and hmcks are
marketed as promaring digestive health
and fmmunity health.

With the relatively receot introdoction
af daneden's HCHL, more doiry produdcts
ourtide of the rogurt scgment may soon
he wying for some of the abttentson that
Trannon's Activa hos generated.

“T think Activin hoogted yogurt sales and
intradured many peophle o yogart wha
had not tried it before,” sald Davsd MeCo,
Ph.Ik, vieepresident of product reseanch
at ther Thalry Research Insttuts, Rossmont,

The study was conducted in the laboralory of Todd Kleenhammer at BLC, Stale University.

The study regarding diry sogars arginabed al the Unwersty of Calilonsia-Davs.

“Compdex prebiotic sugars found im bovies milk mimic Shose found in human milk,” Dr. Chell said.
“These sugars are thought to help establzh a heakéy Aora in your gut. This tuld potentially lead o
develupment of a new group of dairy igredients that oould aid digestion.”

These sugers can ke Bolaied from the permests stream during the filmation process used o produsce
whey, Dr, Cifeli said, and that stream traditionsly produced less nutrient-valuzble cuomponents Ban
fhe fillrate sireans, so this may be an added opporftunity for the dairy ingredient induestry. m
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M. *The significant advertismg that comes
with something new wns alse o honst for
the category Much of the sucoess of the
prabiatic yogurts 15 budlt arcund the health
hnko of yogurt o hagin with. If consamers

want prokdoties  in different types  of
praducts, then they <an ba made.”

Far mors tradittonnl yogurt oppdlications,
©hr. Harsem, Milwnukaes, recently lmched
a series of new problotie Hu-rish sogurt
cnlturee. The company sald  the new
portfelo of seven culnares inekides theee nf
themn with the propristary BE-12 prahiatic
strain for  mproved got and  mmune
health. Beraass tha new cnltnres prodare
creamy fextures without the nesd far
afldifinnal texmrants, they may help dairy
pradirt precasrsans achinea o claanar bal,
areording to the company. o

— Dowid Pisillips
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