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Introduction:

At our first meeting with our ambassador, Tony Vranjes from Chelsea Sugar Refinery, we were
asked to go and think of possible ideas for a product we could develop. Because Chelsea is a
sugar company we had to think of a product that we could create that was predominantly sugar
based. Initially we brainstormed multiple ideas and researched current sugar based products
already on already on the market so we could organise another meeting with Tony and Rod to
hear what their opinions were.

Original Aim:

To develop a sugar based product for NZ Sugar that would have the potential to be added to their
product range.

Issue:

Many people have busy lifestyles due to careers, children and other activities they
undertake. These have led to an increase in the desire for indulgent and treat type food
products. Family gatherings often include the serving of special desserts which can be
difficult to make especially when there is not much room for error. Consumers often do
not have time to make homemade traditional favourites and resort to takeaways or other
readymade products.

A growing food trend is the increasing demand for quality convenience products that are
quick and easy to make but still have a homemade quality to them.

Opportunity:

This year Chelsea celebrates 125 years of being a renowned NZ Sugar Company. We have
decided to create a product that is iconic and representative of New Zealand'’s tradition and culture
to promote the history and heritage of Chelsea Sugar.

This provides us with a challenge to create a quality product that offers convenience and ease as
well as being iconic for NZ Sugar.

After initial research and identification of a market gap we decided to develop an instant paviova
mix that incorporates a Kiwiana theme.



Method:

—
1. Brainstormed ideas for potential products. This required us to research current f%‘ g
food trends, looking for gaps in the market so that we could fill that niche. We had *7

to stretch our imaginations to think of something innovative and unique, a product

that would be picked up off the supermarket shelf.

2. Looked at current Chelsea Sugar products; this gave us an idea of the standards
and the type of products and their characteristics that Chelsea Sugar manufacture
and distributes.

After coming up with a variety of ideas we presented these ideas to our
ambassador, Tony. We then concluded the product we were to develop, an instant
Pavlova mix.

3. Further technical research into pavlovas, starting with homemade pavlovas with
sensory tests amongst our class members to determine desirable product
attributes. This lead to the researching of the function of ingredients and the
different processes and reasons for these.

4. We were able to get a hold of an oversea’s product which was similar to the
pavlova mix idea we had. This product is Pavlova Magic manufactured by White
Wings. This included product disassembly and analysis and further technical
research. Again we had to evaluate the product and research the functions of
ingredients used.

5. Sourced our own ingredients. v

e Came up with a recipe for own mix. (See further information below) 1 “
« Trialled our own instant Paviova mixes with the sourced ingredients. When {@ LM.WRIGHT & CO. LTD.

something did not turn out right we changed factors, one at a time, and tried to ey
figure out what was causing that undesirable factor. Each time the pavlova quality

was improved.

Our pavlova mix has evolved!




Problems and Overcoming Them:

We had found an overseas product, Pavlova Magic, which would be helpful as we would be able to
use this as a guide. We found it difficult to get a source but luckily we knew somebody going to
Australia and they were able to bring us some back. While we were waiting for this overseas product to
be sent to us we trialled homemade pavlova recipes to find out what was involved in making them, the
type of ingredients used and the attributes that people desired.

We could not perfect the Pavlova Magic; there was a problem
with over beating, this lead to weeping as a result of
syneresis. After many trials we were able to stop the problem
of weeping eventually but decreasing the time in which we
beat the mix. This held us up and made us fall behind with our
target dates as we wanted to find out what was causing the
pavlovas to weep.

- Sourcing some ingredients. The ingredients we required were

costly and with the school budget we could not afford to get a huge supply. We contacted a supplier of
dehydrated egg white and asked if we could have a sample of the ingredient instead of placing an
order. They were happy to provide us with this and we have been able to trial a large amount of
pavlovas with their generosity. This later led us to purchase more from them. We were also able to do
this for the other ingredients that aren’t commonly available at the supermarket.

Not being able to have all the ingredients at the same time. The way we overcame this problem was
by using a substitute for that particular ingredient, the ingredient that we substituted had similar
properties to the one that we needed therefore would have a similar function in the pavlova. When we
did not have a dry form of the vinegar, we used cream of tartar and citric acid instead. This gave an
undesirable outcome but it only acted as a substitute so we could keep progressing. But now we have
a good supply of all the essential ingredients, which will hopefully last us until we perfect the mix.

Developing the final mix - this has been a long and mind testing process. For every trial there
needed to be an improvement as the characteristics weren’t perfect and there was always something
that went wrong. This meant that the final product would not be acceptable to the consumer. The way
we overcame this problem was by changing one factor at a time such as the decreasing or increasing
the oven temperature or one type of ingredient, then evaluating whether it was better under that
condition or not. At the moment we are still doing further trials on our own instant paviova mixes.

When we were not able to go any further at one stage we decided to move onto something else,
sometimes that involved starting a new stage. Also some tasks and areas involved other things that
came into other stages so we found that when we moved onto another stage a bit of it had already
been completed.



Getting Feedback:

We had to consider ethics for both the survey information and when we carried out sensory tests
for the pavlovas we had created. We needed people in our target market group to trial our
pavlovas so that we could find out what they like from the paviova we had made from the instant
mix and what they didn’t like. This was so that we could improve our mixture based on the ideas
and comments that they had to offer. When writing up the survey’s we had to think about the
range of characteristics that a pavlova has and then sort them into groups that also gave a range,
for example, the texture of the pavlova. Some people like pavlovas crispy and some like them
soft, we had a continuum ranging from crispy to soft, crispy and soft being the extremes.

Developing the Outcome:

We have done many trials and made many alterations with the mix. With these trials we have
encountered many different and inconsistent results. These results have included syneresis with
the Pavlova Magic mix, which we researched and have concluded with the reasoning that the
protein was broken down too much. With the albumen trials each paviova we made had a
different problem so we decided to change one ingredient at a time until the mix was almost how
we wanted it to be.

From meringues To pavlovas




From large cavities To no cavities

Our final product is not entirely completed but so far the mix that we have created has been
showing some consistency and it is of an acceptable quality to those people who completed our
sensory tests.

Our final mix contains:

Ingredients Quantities

Egg white 12.0g

Sodium Diacetate 0.3g

Corn flour 3.0g

Castor sugar Initial addition: Second addition:
759 759

Xanthan Gum 0.79

Water 125mL

Vanilla essence powder 1.0g

Cream of Tartar 1.0g

Temperature: Preheat 150C, turned down to 130T
Time: 1.5 hours. Leave to cool in oven overnight.

Some of the most recent pavlovas created with the above mix:

Packaging:



On the other hand the packaging was much more successful and was much easier to create a
desired outcome. We have been able to make a design for the package, which reflects part of
Chelsea Sugar’s range and also has a Kiwiana theme.

Further work:

Although our mix has not been perfected yet, we are still going through trials to try and improve
this mix so that is acceptable for the consumer. Every trial we are coming closer to perfecting the
mix, but there is always a small factor that is affecting the outcome. Every trial is different making
it difficult for us to pinpoint the problem. But there is a gradual progression. Further work could
include more trials of the mix, changing some ingredients to make it have the most desirable
outcome and more trials to make sure that the results are consistent. Further shelf life trials are
also needed as well as feedback from a wider range of our target market.

Conclusions and Reflections:

Sara Hayde

Overall as a group we successfully developed a conceptual model for a sugar based
product; an instant Pavlova mix for Chelsea Sugar that incorporates a Kiwiana theme.
Although there are a few things that still need finishing completely. | believe the product
has the potential to be very popular especially as a product to represent New Zealand.
Our product is extremely convenient as all that needs adding is water and then all that is
required is beating. We have even included easy tips for making a perfect Pavlova and
the instructions are easy to read and understand. Overall our product meets our aim
and opportunity and is consistent with what our target market was looking for.

From this project | have learnt a lot especially about sensory testing, graphing,
evaluating and the different functions of ingredients. | had no idea that Food Technology
had so much science incorporated in it. This project has helped a lot with my other
subjects especially my maths as | was in charge of sensory testing which included



graphing results. Overall the project will help me throughout the rest of my life as it has
showed me how patience and persistence is extremely important in everything you do.

Briar Hornell

During this project | have demonstrated that | can work with my team and use my other
skills from different subjects to help with my Food Tech assessment such as
photography as we were always taking photos of pavlova results, design also helped a
lot! Because of all the packaging and having that small insight really helped the team
specially with packaging and the poster for the Massy Open Day, our board and other
design based things. Having done Food and Nutrition all throughout high school helped
me to know about functions of some ingredients and having knowledge of using food
text books.

At the beginning when | thought about a pavlova | thought it would be quite a simple
product to make and develop when it is really was not. However finding out how difficult
it is to put a new product onto the shelf was really interesting, also learning how each
ingredient’s function and the amount used can make a huge difference to the outcome
was interesting.

Finalizing the recipe is still an ongoing thing, and hopefully we can nail it, and get a
more consistent result, this is very important as to be actually put on the market the
product would need to be reliable or customers wouldn’t buy it again.

However our outcome is one that has come a long way - from our first Pavlova trial to
our most recent one, and our latest pavlova isn’t too bad either!

It has the potential to be marketable.
It's very edible.
It tastes great with cream and fruit.

It's a taste of New Zealand in every slice!

Alice Pasco

Our final product has satisfied the requests of the aim and opportunity as the initial intention was to
develop a conceptual design of a convenience product. It meets these because the product takes
less time to prepare than a homemade variety with the added advantage of no wastage of any
ingredients. It is a sugar-based product, which could be easily incorporated within the Chelsea
Sugar product range and reflects a Kiwiana theme.

Throughout this involvement with CREST there has been a great build up of knowledge regarding
the food industry and the processes involved when creating a product. There is a great deal of



testing, researching and surveying involved before placing a product on the supermarket shelf. We
have been able to get a glimpse of this by trying to create our own product.

| have also found that there is a great deal of research and experimentation that needs to be done
to try and get the desired outcome, it does not happen instantly and there needs to be a lot of time
spent on developing the project. Which is why managing and planning your time is an important
tool, it helps to keep us on track and organised and prevents rushing and forgetting details. The
writing down of what was done religiously in our logbooks helped keep me on track but there were
always things | didn’'t anticipate. Being part of a team had both ups and downs and we didn’t
always know exactly what each other had done, there would sometimes be confusion with the
ingredients and alterations we have made with the product.

Holly Quinn

The aim was achieved because we made an instant Pavlova mix with a Kiwiana theme
shown by the label and the packaging and was kind of realistic because of the timeline
and doing the things that we had to do in the time that we had. | think that some of the
ideas that | came up with were good sugar based products at the beginning but could
not work because of the time frame we had.

It was also definitely achieved because we made something that was different and
unique and identified that there is a gap in the market to make something like this.

| think by making this food product it has taught me a lot about time management and
that usually sometimes things take longer than expected if you don’t keep on top of your
work that it gets very stressful. It also taught me that there is a lot to think about that
goes into making a food product.

The instant Pavlova mix is a good example and until you actually make a food product
like this you don’t realize how much science is in it.

Being Involved with CREST/NZIFST NPD Challenge:

By being involved with CREST/NZIFST Product Development Challenge we have discovered a
variety of things about the food industry and how it works. CREST/NZIFST PDC has enabled
us to see how the food industry works and the processes involved in it. Because
CREST/NZIFST PDC has linked us with an ambassador we have been able to see the
process hands on, not just the research and theory work behind it but the actual creation of
products. We were able to see this when we had a visit to the NZ Sugar Refinery and then
later in the year to their blending factory where milk powder was being produced for the
Japanese market. By linking us with an existing company we are able to ask and see things
that are relevant to many food related issues today. All of this may help us if we want to pursue
a career in the Food Industry as it is giving us an insight into what is required in this profession.
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