TR Series Testimonial

Loviband

is towards notural colours such os

leaf green or sond. These give the
impression that the product contaims
health-promaoting substances both in
terms of physical and mental wellbeing
for oneself s well as plonetary health.

in food and drink?

New Food finds out how food producer anona ensures colour consistency in its products
and why measuring and managing colour Is so crucial for food and beverages.

QLOUR MANAGEMENT plays out continuously so that o colour change stability. Moreover, it is also possible 1o

an essental rofe in the food
industry. With the
documentation of the colour
conditions from the row matenal to
the and product, row motenal ond
product-spedfic properties can be
recorded. This ollows differences in the
respective production batches to be

Incolsed and, if needed, odion to be taken.

In addition. raw motenals ond products
undergo an ogeng process (incudng
onadotion) during storage depending on
the prevoling emvironmental conditions
{tamperature, humdity, packaging
type ond packaging moterial). This oan
manifest in o vanety of woys, such
as a reduction in colour intensity (eg,
carotenoeds) and con akso influence smell
and taste.

An significant foctor in reducing the
progressive ogeng process of products
= compliance with the specified storoge
cordtions,

Meating expectations
Storoge tests to determine the stability of
raw matersals ond products are carnied

in the product over time 5 documented in
the respective product specibcations. If the
actual colour does not correspond to

the stored product specfiostons, the
product purchosed by the end wser will
be checked mternally and, if necessary,
externally, and a staterment will be made.
If the specfied storoge conditions ore
correcthy observed, the consumer will

be reimbursed for their financal outloy.

If o product s to be recofled entirely

due to a lock of oppegrance, internal
review mechanisms are initioted, such as
reviewing the row materiols, pockoging
maternals ond the pocking records.

Measuring colour
In our case, the measurement and
documentation of o product’s colour
hoppens in the first stoge of product
development within the RE&D deportment.
The long-term colour stability of the
product during storoge is checked ot
the same time.

Conducting colour measurement during
the development phose offords the benefit
of advonce mformaotion around colour

odopi the product in oocordance with
o customner's wishes, for example by
exchanging raw materials or adjusting
their quontsty.

Following the production and
packoging process, reference samples are
handed over to the qualty assurance and
R&D departments, where they are agan
subjected to a long-term stablity test,
inchsding recording the colour change
ower time. This s useful as it can be used
for customer enquiries or complaints.

The right tools

Before using the Lovibond® TRA 300 ond
integrating colour monogement, it wos
not possible to gccurately determime how
the colour of our products would change
ower time. Evaluotions were conducted but
thesa wera subject to error.

We chose the mobile device so that we
could use the same equipment ocross
different departmants. This allows us
to spot differences in colour from row
matenoks to packoging materials more
quickly. Another importont consideration
for us was the operation of the colour

mensuring device, which had to be smple
and clear so that even inexperienced
employess could quickly learn how
1o use it By mtegroting the TRA 500
mto day-to-day business, we were able
to increase our qualry stondard and
mprove customer saotisfoction.

The device enables us to precisely
dentify colour deficencies in ouwr
products duning the storoge test.

Through pralmminary analysis, any row
materials that couse an occelerated
colour dhonge in the product could be
identified ond substituted by other row
materials. As o result, the consstency of
our products hos greatly improved.

Trending colours
Due to consumers' ncreasing

This trend s being further driven
by the move away from onimak
based ingredients, wath more
\ notural colours reflecting plant
| origin — hence its use within the
i plant-based cotegory.
| Colours that reflect nature can
| have o positive impact on the
consumer’s stote of mind too.
We foresee the use of notural
ookours gaoining mare momentum
in the future, os consumers become
hyperoware of their economic footprint. £1
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It needs more 'zing’

Defining the colour of a product occurately and consistently is of vital importance in
any industry; Matthew Russell explains.

Direct visaal

t instramenss, knewn

Humans suffer from resinal fatigas,
vary paor calour memory and
calour blindnass (ane in 12 men
and ome in 200 women). Back

tin subjective.

as Tintometers, to the brewens of

Southern England.
e sty adopion afcolorimeers
and spe provided

efficts {eg, colour viewsd over black
loaks different to over white) and
lighting {rg. daylight wa. a dimly lit
oifice} will Busgely hinder accurate
colour assessment.

Fuarthermare, colowr
communication ertails impraciss
verbal descriptions. Phrases mch
as 'its too pinkish, Tighter, darker,
‘nesds mare zing ar ‘s off colour
by five percent” ae not uncommon.

Fortunately, the food industry
bas a long history of messuring
the colour orpludm:u uming
instrzmentation. the
20th century, our foundes, Joseph
Lavibond, was providing colowr

precise, ohjective and :.\.‘!so]u_l! data.

® Cuarantesing complance
with pational and
international standards.

For examgle, in the global edible
oil and fat industry, the calour

The lagic for impl
colour measurement is as walid

toodiay as it weas over a century ago.
A clear and preciss description of

al! P samples is most
i At et
Lawibond’ RYEN colour (red, yellow,

blueand n:l..Lm..l using Lovihond

caleur stand, d ol is
critical when:

* Specifying 2 material when
seurcing it

* Communicating calous within the
wider supply chain

* Inspecting incoming matesials

Conducting continual production

quality control

Inspecting finaljoutgoing

products

.

.

comsistent
and mrrn'llnd communication
acrass the sapgly chain.

Felisble and repeatable colowr test
rasults are of courss key. In addition,
speed of analysis can be vital for
efficient process contral. Simplicity of
aperation alsa belps to reduce errars
and increase productivity. AT these
qualities can be achieved using
21st century colour mexsunement
techniques and techralogy.



