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NEWS FROM BAKELS

Bakels are well positioned to support customers too, with British Bakels 
supplying northern and Australian Bakels the southern hemisphere, 
including a whole host of export markets.
The exciting new installation in Australia was made possible thanks to 
investment by the Bakels Group, which opens the door for many more 
filling varieties, available across the world, to help customers delight the 
consumer of today.

The fillings collection is well equipped to transform products such as 
doughnuts, muffins, loaf cakes, protein bars, pastries, ice cream and 
sliced lines. The best part is that there are no limits to creativity – thanks 
to the specilist manufacturning lines, in collaboration with customers we 
can play tunes with flavour, consistency and colour to create something 
truly bespoke, delivering customers the competitive edge in today’s 
innovative market.

Excel’lent bread results with Bakels Excel 600
Success didn’t come to us. We went to it – with this hugely popular 
product developed with collaboration between South Bakels and British 
Bakels.

As all companies around the Group do, continous improvement of 
product assortments aligned with the latest in ingredient technology is 
at the heart of product development.

It’s always pleasing to celebrate the success of a new creation, and the 
development of Excel 600 is another example of this. The Improver 
includes the latest in enzyme technology to deliver enhanced softness 
over life in reduced mass bread and large pan bread.

Excel 600 is a robust ingredient and has grown over the past 24 months 
to become a staple in many plant bakeries in South Africa, where a 
variety of flours are used and whether softness over life has been in great 
demand.

Global Premium Fillings
Following investment in a high temperature boiling line at British Bakels in 2017, this manufacturing line has also now been 
installed at Australian Bakels. The lines offer global Bakels customers supply of  a whole host of  premium fillings, including 
caramels tailored to specific applications, flavour and dietary requirements, dulce de leche, curds, flavoured crèmes, fruit fillings 
and more.

Success Story / Market development
Success comes in many different ways across the Bakels Group, but we would likle to share one of  the latest which comes from 
our colleagues in South Africa.

1 Cupcake with Dulce de leche filling.
2 New premium fillings.
3 Excel 600 bread.

21

3



14 BAKELS INSIGHT

Bakbel Europe invest in new line to roll-out 
new Ta-Da! branded products
Ta-Da! is a consumer-facing solution for showcasing the 
wide range of  premium ingredients offered by the Bakels 
Group and the latest investment in this project comes at 
Bakbel Europe, Belgium.

Following the first introduction of the brand in the UK in late 2022, 
Bakbel Europe has invested in new manufacturing capability to supply 
local and export markets with a series of its premium wet products.

Unlike ready-made packaging such as plastic buckets or pre-formed 
bags, the flow pack machinery makes a bag on demand just before 
filling. 

The main advantage is the flexibility: depending on the 
length and width of the bag, units from 250g and up 

to 8kg can be formed with the same raw 
material and machine. In addition to the 
filling line, Bakbel will commission a 
dedicated labelling line for both bags and 
carton sleeves. 

The outcome is that Bakels can respond to 
local demands and provide products that fit 
the consumer market, with the required size, 

label and outer packaging.

Investment in Buildings, Infrastructure  
and Baking Centres
New Baking Centre opens in heart of  Santiago

Bakels Chile opens its doors to a new Baking Centre in Santiago, the 
latest investment by the Bakels Group in an innovative customer-
facing facility. 

The latest Centre aligns with the look, feel and capabilities of previous 
Centres rolled out across the Bakels Group. Located in the heart of 
Santiago, the new facility unveiled at the Bakels Group Conference at 
the end of 2022, is just a 20-minute drive from the airport and looks 
forward to welcoming new and existing customers for product 
innovation and training days to foster relationships in Latin America, a 
growth area for the Group.

The new Centre is the latest investment by the Bakels Group in 
customer-facing facilities, which are suitable for a wide range of 
customers, including Craft, Artisanal and Industrial, built on the 
strategy of building deeper relationships with bakery businesses. From 
concept development, through to semi-industrial trials, it provides an 
ideal space to collaboratively launch consumer-led bakery products 
and has capacity for 24 people for practical and 60 for presentation 
sessions.

The Bakels Baking Centre model will continue to expand throughout 
the Group, with more set to open in the coming years and all built on 
our Mission to help customers sell more bakery products.
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BAKELS PEOPLE

Exhibitions
Bakels back on track.

Gulfood, Dubai
Gulfood, Dubai, is the world’s largest food exhibition, welcoming over 
5,000 food and beverage companies, showcasing over 100,000 new 
products from more than 125 countries. The vast exhibition is segmented 
across 7 food and beverage sectors: beverage, dairy, fats and oils, pules 
and grains, meat and poultry, power brands and world food.

Congratulations
We are pleased to recognise the long service of  the following employees.

35 Years
Anne Davis, occupational health nurse practitioner, South Bakels

30 Years
Marcus Duncan, production support, NZ Bakels
Richard Howells, receiving supervisor, Australian Bakels
Elieudes Lima Oliveira, leader of production, Bakels Brazil

25 Years
Lee Green, national stock controller, NZ Bakels
Ng Boon Heng, finance & admin manager, Bakels Malaysia
Ntobeko Mjoli, forklift driver, South Bakels
Max Ott, client advisor, Bakels Nutribake
Leslie Richardson, warehouse shift manager, British Bakels
Reinette Stap, telesales admin clerk, South Bakels
David Zdyrko, test baker, British Bakels

20 Years
Mark Alistoun, branch manager, South Bakels
Lim Hock Aun , bakery advisor, Bakels Malaysia
Christine Baur, area sales manager/ technical sales, Bakels Sweden
Jaiko Bin Biong, production supervisor, Bakels Malaysia
Steven Fulford, technical support, British Bakels 
Tracy Heydenrych,  accountant, South Bakels
Kari Hurmalainen, warehouse, Finnbakels
Jurgen Klosta, branch manager, South Bakels
Tracy McBain, Palmerston north depot manager, NZ Bakels
Ewa Pawlak, assistant to the board, Bakels Polska
Ezequiel Sartorio Alves, senior weighing process operator, Bakels Brazil
Martin Simpson, branch manager, South Bakels
Martin Stevens, engineering, British Bakels
Marcin Szczepaniak, operation manager, Bakels Polska

This February, Bakbel Europe attended to demonstrate their wide range 
of ingredients, including fruit fillings, fine glazes, cream fillings, new 
Ta-Da! small packaging solutions and more.

Expo Sweet, Ecuador
October 2022 saw Bakels Ecuador exhibitio at the annual Expo Sweet 
show in Quito, Ecuador. Visitors to the fair included craft businesses, 
entrepreneurs, bakery and pastry students and the general public and a 
great opportunity to generate brand awareness for the Bakels.

Feature products at the show included the launch of DELIGHT cream, 
and low sugar products, aligned to the demand for healthier bakery 
products in the region.
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EUROPE
Bakbel Europe SA, Belgium
Bakels Nutribake AG/Switzerland
Bakels Polska Spzoo/Poland
Bakels Senior NV/Netherlands
Bakels Sweden AB/Sweden
Bakels Switzerland Ltd/Switzerland
Bakels Ukraine Ltd, Ukraine
British Bakels Ltd/England
Deutsche Bakels GmbH
c/o Bakels Senior NV/Netherlands
Finnbakels Oy Ab/Finland
Irish Bakels Ltd/Ireland
Russky Bakels/Russia
Aromatic Marketing GmbH/Germany
Aromatic Kft/Hungary
Aromatic Polska Spzoo/Poland

AFRICA
Bakels East Africa Ltd/Kenya
Bakels Namibia (Pty) Ltd/Namibia
Bakels Zimbabwe (Pvt) Ltd/Zimbabwe
South Bakels (Pty) Ltd/South Africa

AUSTRALASIA 
& OCEANIA
Australian Bakels (Pty) Ltd/Australia
Bakels Edible Oils (NZ) Ltd/New Zealand
Bakels (Fiji) Ltd/Fiji Islands
NZ Bakels Ltd/New Zealand

ASIA
Bakels Bangsheng Food Ingredients Co Ltd/China 
Bakels China Co Ltd/China
Bakels Dalian Co Ltd/China
Bakels Hongkong Ltd/Hong Kong
Indo Bakels Pvt Ltd/India
PT Bakels Indonesia/Indonesia
Bakels (Malaysia) Sdn Bhd, Malaysia
Bakels Philippines Inc/Philippines
Bakels Singapore (Pte) Ltd/Singapore
Bakels Thailand Co Ltd/Thailand

AMERICAS
Bakels Brazil Ltda/Brazil
Bakels Chile SA/Chile
Bakels Ecuador SA/Ecuador
Bakels Peru SAC/Peru
Aromatic Inc/USA

Discover more online: www.bakels.com/insights

Our companies are only too pleased 
to help you find the perfect solution 
for your business.

HEAD OFFICE
EMU AG / BAKEX AG
6023 Rothenburg
Switzerland
Tel. +41 41 854 46 44
emu@bakels.ch

www.bakels.com


