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     Unilever corporate mission is to develop new ways of doing business that will allow the company to double its size while reducing the environmental impact. Unilever is active in four business areas: Foods, Refreshment, Personal Care and Home Care. Key consumer benefit areas for Spreads category (part of Foods business) are great product taste, superior nutritional quality, as well as naturalness and authenticity of the ingredients. To make safe consumer products with desired texture, appearance, physical and microbiological stability, as well as superior sensory performance and balanced nutritional value, in a sustainable manner, excellent knowledge of both emulsification and fat crystallization processes is required. 
     In this lecture we will discuss key scientific and technological challenges that Spreads developers are facing in their daily life. Practical examples will be linked to a number of fundamental scientific challenges in the area of oils/fats, i.e. (i) understanding of the effect of product formulation and processing on fat crystal properties and, consequently, on the product microstructure and consumer-relevant measurable product parameters; (ii) evaluation of interfacial behavior and bulking properties of fat crystals in tailor-made fat-continuous emulsions, (iii) development of advanced analytical methods for quantification of fat crystal properties in relation to product characteristics; (iv) modeling of fat crystallization and emulsification processes.
     Processing aspects of innovative spreads will also be discussed. Conventional processing of fat-continuous spreads implies simultaneous fat crystallization and emulsification. New processing methods help to separate these two processes and allow to better control them and make tailored consumer products with properties that are not achievable using conventional technologies. We will also emphasize the importance of safety and sustainability aspects of refined oils and fats. Finally, we will elaborate on the importance of Open Innovation, which helps to combine efforts of FMCG and B2B industries with academic partners in developing innovative fat-continuous spreads.


