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Product news

April 2003 marked 20 years’ production
of granular instant starches at Van
Buren.These value-added starches are

used as a food ingredient around the world in a
wide variety of applications. ‘The development of
the technology for granular instant starches produced at
Van Buren was ahead of its time in the 1980s, and is still
considered the standard today,’ says Gary Augustine,
Marketing Manager, Food Ingredients.‘This technology
allows Tate & Lyle to offer the most diverse, unique set
of instant starches available to food processors.The

importance of the Van Buren
starch portfolio continues to
expand as customers look to
improve their products, modify
their textures and look to
convenience in the foods they
process.Technology, however, is
only as good as the people who
transform it into finished
ingredients.The true success of
these value-added products

resides in the plant personnel and their dedication over
these 20 years.’

‘The customer focus and ‘can do’ attitude of the
Van Buren team has pulled us through some difficult
times – such as meeting the growing demand for
granular instant starches throughout an expansion
project in the early 1990s that tripled the plant’s
production capabilities,’ says Bob Turner, Director,
Food Ingredients. ‘For several months it was
absolutely critical that they run at full speed and make
everything in spec while construction was going on all

around them, and they never failed to deliver.’
The Van Buren Team celebrated the 20-year

anniversary on 1 April with a Southern Style BBQ and
cake. Employees also received a Tate & Lyle Cutter &
Buck polo shirt.

‘All of us at Van Buren would like to say THANKS to
all other areas of the company for your support and help
over these 20 years,’ says Plant Manager Randy Cook.

Leading
cranberry
juice drink

brand, Ocean Spray
scored a UK first in the juice drink market last
November when it reformulated Ocean Spray
Cranberry Classic Light juice drink with
SPLENDA® Brand Sucralose.The initiative was
part of a major relaunch behind its successful
Cranberry Classic Light line.

Robert Hodson, Commercial Director at Tate & Lyle
Sucralose commented:‘We are delighted that Ocean
Spray has found a taste improvement using SPLENDA®

Brand Sucralose and made this an integral feature of the
re-launch for the Cranberry Classic Light range.’

A new improved flavour, re-designed pack and
promotional campaign are designed to drive
development and growth of Cranberry Classic Light.
Ocean Spray claims that with SPLENDA® Brand
Sucralose, consumers will be hard pressed to tell the
difference between Cranberry Classic Light and the
standard Cranberry Classic.As consumers continue to
look for light alternatives without compromising on

taste, SPLENDA® Brand Sucralose is providing
manufacturers with the tool to achieve this.

In addition, Ocean Spray extended its light range in
early 2003 to include three new flavours: Cranberry &
Mango, Cranberry & Raspberry and Cranberry &
Blackcurrant.The company has also launched its first
light cordial version of Cranberry Classic.All the new
flavours contain SPLENDA® Brand Sucralose as the sole
high intensity sweetener. Packs also feature the
SPLENDA® logo, helping to capitalise on McNeil
Nutritionals’ extensive advertising campaign behind the
launch of SPLENDA® tabletop consumer products in the
UK. McNeil are our Global Alliance
partners in the sucralose business.

In April, McNeil Nutritionals gave
shoppers at Bluewater, Birmingham and
Bristol the opportunity to sample the
new Ocean Spray Cranberry Classic
Light range, a variety of products
sweetened with SPLENDA® Granular
as well as sampling SPLENDA®

Tablets in tea and coffee.
The new Cranberry Classic Light

juice drinks can be found in
major supermarkets,
whilst the new light
cordial is currently
available in Tesco stores.

Ocean Spray says ‘Yes’ to
SPLENDA® Brand Sucralose

Van Buren celebrates 20-year anniversary
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A look at some of the Staley modified, instant
food starches made at Van Buren:
• Staley Lo-Temp® – provides an intermediate

temperature swelling starch ideal for microwave
applications, and other applications where high
temperatures cannot be used to generate the
desired product thickness

• Staley Mira-Gel® 463 – provides unique gelling
properties to a variety of food applications

• Mira-Sperse® 2000 – allows bakeries easier
dough mixing and extended shelf-life
of products.

Keeping a healthy balance 
A balanced diet is essential for good
health.  The key to making our diet
healthy is to eat in moderation from a

variety of foods and to balance our choice of
food types.

Moderation is important, because over-
consumption unbalances the diet and in the
case of some nutrients – fat and alcohol in
particular – can lead to health problems.  As for
variety, this not only makes our meals more
interesting and enjoyable, but will also
help ensure that the requirements for
all the micronutrients – vitamins and
minerals – are met. 

The balance part takes it a stage
further and divides the key nutrients up
into proportions.  For health, over half (55%) of
our energy intake should come from
carbohydrates, and for regular exercisers this
should increase to 60-70%.  The bulk of our
carbohydrate intake should come from the
starchy sources such as bread, breakfast
cereals, rice, potatoes and pasta and the
remaining from more sugary sources such as
sugar, fruit and juices.  The rest of the diet
should be made up by a bit of protein (around
12-15%) – about half of what many of us usually
consume – and some fat (less than 30%).  

Reference: Institute of Medicine of the National
Academies (2002). Dietary Reference Intakes for Energy,
Carbohydrate, Fiber, Fat, Fatty Acids, Cholesterol, Protein,
and Amino Acids (Macronutrients): A Report of the Panel
on Macronutrients, Subcommittees on Upper Reference
Levels of Nutrients and Interpretation and Uses of Dietary
Reference Intakes, and the Standing Committee on the
Scientific Evaluation of Dietary Reference Intakes.  The
National Academies Press, Washington.

Health & Well-being

Visit www.sugar-bureau.co.uk,
www.nutrition.org.uk and
www.eufic.org

i

7.1

7.3


