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Bakery Locks In Product
Quality with New SCADA

System

Goodman Fielder, a large Australian
baking company, bucks the

digitalization project trend by
integrating system software
platforms for three factories.

The Intersection of IoT,
Sustainability and Food

Safety: A New Era in
Supply Chain
Management

Food manufacturers now include
sustainability-related emission

programs but are still identifying
ways to displace plastic from

packaging.

Top 10 New Plant Products
of 2024

We’ve compiled the Top 10
processing and packaging
equipment solutions FOOD

ENGINEERING’s readers were most
interested in this year.
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Revolutionizing Food &
Beverage Processing with

Time-sensitive Networking

By embracing TSN, food and
beverage companies not only

improve their OEE but also set the
stage for a future where production

lines are not just automated but
intelligently interconnected and

extremely flexible.
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Planning for AI-based
Automation Systems

Artificial intelligence, coupled
with machine learning, promises
to improve plant operations from
sensor level to the enterprise, but
adoption has been slow with some

overzealous starts.

Quality Control, Safe Food
Rely on People and

Technology

Quality control of food products
goes hand-in-hand with safe
foods, yet there have been a

number of food safety incidents
over the past year.

Raising a Higher-quality
Mushroom Product

Viewers of a reality show may have
seen farmers grow mushrooms in

a bunker, but the true reality of
growing quality mushrooms is far

more complex.

DECEMBER  2024  |  VOLUME  96  |  ISSUE  11

FOODENGINEERINGMAG.COM

MENU

https://www.foodengineeringmag.com/


Derrick Teal  I  Editor-in-Chief

From the E

Daring to Try Something New
I’VE NEVER TRIED FOIE GRAS. While I have tried veal and lamb in the past, and I choose not to eat them anymore, foie

gras has been beyond a line I don’t feel comfortable crossing. I’m definitely curious as to why it’s considered a delicacy, is

it really that good? As it turns out, I may actually be able to try it without the guilt. Vow, an Australian cultivated meat

producer, held an event last month with foods featuring foie gras made from quail cells brewed in a bioreactor as the

main ingredient.

The angle the company is taking is a fascinating one. Citing the higher-than-usual costs for cultivated meat products,

among some of the other challenges, Vow is looking to position cultivated meat products as an upscale offering. I think it’s

a good angle that has the potential to benefit not just Vox but the entire cultivated meat industry. The idea of positioning

goods as a high-end product to let first adopters cover the initial costs while other players enter the market and bring the

overall costs down is a tried-and-true method. It frequently works in the tech space, after all.

Elsewhere in alternative protein, it’s possible to get people to try new flavors by getting away from the “eww” factor. Yes,

it’s very scientific name, I know, but I’m reminded of the time I tried escargot. The magazine I worked for at the time was

putting on an event at a French restaurant in San Francisco to kick off a tradeshow. A group of us were sitting at a table

with a number of appetizers that had apparently been ordered indiscriminately. The other plates had been picked at, but

the escargot remained untouched. Nobody was really willing to be the first, including me. That is, I wasn’t willing until I

had gotten enough adult beverages into me. I was the first, and last, to go since I ended up eating the plate by myself. So, I

think that more people would be willing to try it if they knew that it wasn’t the “real” thing.

However, why does alternative protein have to be an analogue of animal protein? That’s a question Beyond Meat asked

earlier as it released Beyond Sun Sausage, which wasn’t designed to replicate pork, beef or poultry. Breaking away from

what people already know could help get them out of the compare and contrast attitude many take when trying an

alternative protein. Let the R&D departments go crazy with different flavor and texture combinations. And, who knows,

maybe it won’t take numerous drinks to get someone to try it. FE
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WATCHREGULATORY
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Guidance for the Voluntary Quali3ed
Importer Program Updated

The FDA is implementing a revised inspection approach, strategically designed
to optimize program efficiency by leveraging other oversight activities, which
may reduce user fees.

The U.S. Food and Drug Administration (FDA) released guidance with revisions to the FDA Food Safety Modernization Act

(FSMA) Voluntary Qualified Importer Program (VQIP). VQIP offers importers who achieve and maintain a high level of

control over the safety and security of their supply chains expedited review and importation of human and animal foods

into the U.S. These updates are intended to streamline processes, enhance flexibility, and elevate the overall efficiency of

the program.

Through the updates, the FDA is implementing a revised inspection approach, strategically designed to optimize program

efficiency by leveraging other oversight activities, which may reduce user fees. 

Additionally, participants now have the flexibility to add new foreign suppliers and foods to their existing program

throughout the fiscal year, allowing them to access more benefits through their program. To support participants in

obtaining a facility certificate from an accredited certification body under the Accredited Third-Party Certification

Program (TPP), the FDA is also extending the deadline for submitting the notice of intent to participate and application. 

Expedited entry through VQIP incentivizes importers to adopt a robust system of supply chain management and further

benefits public health by allowing the FDA to focus its resources on food entries that pose a higher risk to public health.

These updates, which are effective immediately, build on feedback from stakeholders to support and streamline the

process for participation. 

All interested food importers can take advantage of the benefits of VQIP, which can include:

Streamlined importation processes, saving food importers valuable time and resources;

Avoiding unexpected delays at the point of import;

Reduced storage costs, enabling food importers to optimize their resources efficiently; and

Recognition as a responsible importer committed to food safety and security. FE
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