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Mindful Choices: How to Formulate Foods with Less Sugar and Sodium 

11:00 am Registration  

11:20 am Welcome and Introductions  - Marc Meyers, Research Fellow – Balchem Corporation 

11:30 am Sugar Reduction Ingredients: A Toolbox of Solutions for Dairy, Baked Goods, and Snacks, Nutritional/Granola Bars, and Confections 
Kyle Krause, Regional Product Manager - BENEO, Inc. 
 

Kyle is responsible for BENEO’s Functional Fiber (Orafti® chicory root fiber i.e. inulin) and Functional Carbohydrate (isomalt & isomaltulose) product lines, providing 
expertise to the food, beverage & supplement markets regarding these ingredients. He’s a graduate of Rutgers Food Science, and has been with BENEO for 12 

years. BENEO Inc. provides a comprehensive sugar reduction solution set in the form of ingredients made from natural, Non-GMO sources.  These include chicory root fiber, 
isomaltulose and isomalt, which can easily be incorporated into a variety of applications for sugar reduction.  Isomaltulose, while being fully caloric, is a natural, low glycemic healthy 
sugar that provides sustained energy, thus making it a perfect carbohydrate for use in items marketed for sports or special nutrition (meal replacement, weight management, 
diabetes, medical, pregnant women, etc).  This presentation will explore the use of these ingredients’ technical properties in order to understand how they’re used in applications 
and will provide real-world examples of global products using these types of ingredients.  Please join to learn some simple ways of healthy sugar reduction using BENEO’s toolbox 
of solutions.  
 

Product Tastings 
Sugar-Reduced Chocolate Chip Cookie using Chicory Root Fiber  |  Sugar-Free Caramel Popcorn using Isomalt  |  Low Glycemic Sesame/Almond Snack using Isomaltulose 
 

12:00 noon Breakthrough Solutions for Sugar Reduction: Tackling ‘Added Sugar’ with next generation stevia ingredients 
Adams M. Berzins, Sweetener Solutions Technical Service Project Leader - Ingredion, Inc.  
 

Adams Berzins is a Project Leader for the Sweetener Solutions Technical Service team at Ingredion Incorporated.  He works primarily to support customers looking 
to reduce sugar and calories with better tasting stevia ingredients. Adams started in the food industry at David Michael flavors in 2004. Throughout his career, he 

has worked on a wide variety of applications including beverages (still, alcoholic) and beverage processing (UHT/HTST), Fruit Preparations, Bakery (cookies, crackers, cereal bars, 
muffins), Confectionary (Hard candy), and Dairy (Fluid Milk, Frozen, Fermented). He is currently the chair of the stevia subcommittee at the ISBT.  This presentation will focus 
on 3 areas of ingredients for sugar reduction: 1) Stevia ingredients including next generation steviol glycosides like Reb M; 2) Low Sugar glucose syrups for reducing "added sugar" 
on labels; 3) Making up for lost solids from sugar reductions, including texture solutions, fibers, and polyols. 
 

Product Tastings 
Beverage demo for comparison of the stevia solutions as the primary tasting demo   |   Potential market products would include ice cream or snack bar type application 
 

12:30 pm Luncheon (in room) 

1:00 pm Sugar Reduction - A Taste Challenge in Beverages 
Megha Gandhi, Global Technical Director, Special Soft Drinks Center of Excellence - Firmenich, Inc. 
 

Megha Gandhi is the Global Technical Director for Special Soft Drinks Center of Excellence at Firmenich with over 10 years of experience in beverage product 
development.  In her current role, she is responsible for leveraging technologies with focused technical expertise to deliver winning beverage solutions.  Prior to 
Firmenich, she was the Senior Product Development Manager for Teas and Juices at Dr Pepper Snapple Group, where she led a R&D team that was responsible 

for innovation and product development for brands such as Snapple and Motts. Megha has a Master’s degree in Food Science from Rutgers University, is Green Belt certified in 
Lean Six Sigma and lives with her husband and two children in South Brunswick, NJ.  The presentation will provide an overview on the taste challenges in sugar-reduced 
beverages and an integrated approach to deliver a great tasting product with less sugar. Focus will be on the use of natural sweeteners and taste modulation technologies to deliver 
upfront sweetness, minimize aftertaste and build mouthfeel in low-sugar beverages. 
 

Product Tastings:  Reduced sugar beverages demonstrating the importance of taste modulation 
 

1:30 pm Allulose: Sugar Sweetened without the Calories 
 

Dale Bertrand, GEA Technical Service Manager - Tate & Lyle   
Dale Bertrand is currently a GEA Technical Service Manager at Tate & Lyle providing innovative solutions and product support for select global customers. Areas 
of expertise include cultured dairy, fruit preps, sweet and savory biscuits, and frozen desserts. A graduate of Rutgers University with an MS in Food Science and 
over 25 years of experience in food ingredients, project and technical management. Today’s presentation will provide market insights into consumer attitudes 
towards calorie reduction. This is followed by an explanation of Allulose including where it is found in nature, special properties, current regulatory status, technical 
overview of Allulose properties and application in sugar reduced and reduced calorie formulations. 

Product Tastings:  Reduced sugar protein bar with Allulose  
 

2:00 pm Solutions for Achieving Sodium Reduction Without Affecting Product Performance 
Vanessa Herrera, Technical Service & Applications Manager, Meat, Seafood and Poultry Products - Innophos, Inc. 
 

Vanessa is a Technical Service and Applications Manager at Innophos, Inc., a specialty ingredient manufacturer delivering versatile solution for the food, health, 
nutrition and industrial markets. She has been at Innophos for over 7 years, and specializes in global technical support for the meat, poultry and seafood client 
base, delivering expertise and solutions; currently coordinates the meat, seafood and poultry lab projects to find solutions based on Innophos technology and 
expertise. Vanessa has a bachelor’s degree in Chemistry from Kean University and is passionate not just about delivering the right support but also making a 

difference to deliver safe and healthy food formulations which are also satisfying and delightful. Innophos’ presentation will focus on how to build a complete tool box utilizing 
phosphate salts technology to reduce Sodium in Baked goods, dairy products, beverages, and meat & poultry products while covering current market overview, and how  formulating 
with phosphate help reduce sodium content while maintaining performance and essential product characteristics. There is an identifiable consumer demand for products with a 
healthier profile, while being able to indulge. As a result, we have developed phosphate specialties which offer solutions to make lower-sodium and healthful products a reality.  
 

Product Tastings:  Reduced sodium block cheese   |   Reduced sodium biscuits or muffins 
 

2:30 pm The Future of Salt Reduction 
Henry Schaffer, CEO & Co-Founder - Tastes Natural 
Henry is responsible for managing all aspects of Tastes Natural while being strongly focused on working with partners in the food, nutraceutical and pharmaceutical 
industries providing solutions for their taste challenges.  Henry is a graduate of Texas A&M University and has his MBA from the University of Michigan. 
Tastes Natural utilizes its proprietary technology to solve flavor challenges for its partners including sodium reduction. The presentation will address the following 

areas:  current status of the underlying forces driving sodium reduction as well as the looming future, options for reducing sodium in products, and how these options can be 
formulated into products.  The presentation will show innovative paths forward on how companies can reduce sodium in their products utilizing all natural, clean label ingredients.  
 

Product Tastings:  Potato Chips 
 

3:00 - 6:00 pm NYIFT Suppliers Day & Career Fair  

 


