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T he corona pandemic is overshad-
owing the international debate 
on the right path to climate pro-
tection. The use of fossil fuels 

is a dead-end street with devastating, 
long-term consequences for humanity, if 
not all players worldwide focus on alter-
native, sustainable energy sources. The 
deforestation of the world's large for-
ests, the focus on monocultures in agri-
culture and forestry to maximise yields 
with intensive use of herbicides and 
pesticides is causing massive damage to 

biodiversity and leading to ever decreas-
ing species diversity. The emission of cli-
mate-damaging gases such as methane, 
nitrogen oxides and carbon dioxide from 
industry, transport and agriculture inten-
sifies these effects by seriously damaging 
nature and people.

This, in turn, is creating the conditions 
for an increase in generalists in fauna and 
flora worldwide as hosts of viruses and 
bacteria, as recent findings in biology 
have shown. The corona epidemic with 
serious consequences for the whole man-

kind is only one consequence of misguid-
ed climate policy and the wrong handling 
of finite resources.

We have to rethink the whole thing. 
We have to develop economic and holis-
tic solutions and use them for all areas 
of our daily life, including in particular a 
material cycle and from this a clean and 
affordable energy in the form of green 
hydrogen. Nutrition/food, health/medi-
cine and climate protection must be con-
sidered holistically and general applica-
tions and products as well as solutions 
must be developed. Experts estimate, for 
example, that the savings potential in the 
food industry for resource optimisation 
is 30%. Current trends such as "Person-
alized Nutrition" speak in favor of auto-
mated, flexible solutions that exploit the 
entire savings potential, due to the high-
er costs in the industry.

There are solutions for all these tasks. 
Energy generation plays a central role: 
The time is ripe for hydrogen H2 – a 
complex but still new topic for the food 
industry. If we take a holistic view of H2/
fuel cell technology, it must be assumed 
today that there are a large number of 
technically and economically viable solu-
tions in the building and logistics sector. 
However, dealing with them requires 
many years of experience and a deep 
understanding of all technologies, espe-
cially as new scientific findings are con-
stantly being made worldwide. For exam-
ple, current technology developments 
show that hydrogen can be obtained in ph
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The i-Series food safety analyzers care for  
consumer protection and product safety:  
They support the need for fast, high-sensitivity 
examinations for controlled components such 
as mycotoxins and synthetic antimicrobials 
contaminating the raw materials for food 
products. The food safety analyzers are based 
on the i-Series of integrated UHPLC systems. 
 
Efficient analysis of contaminants in food  
including sample preparation 
 

High-sensitivity detection of mycotoxins  
and synthetic antimicrobials 
at maximum residue levels as regulated by  
EU standards 
 
Rapid processing of large amounts of data  
using pre-set method, batch and report files 
 
Results and reports available immediately 
as soon as each analysis is finished

www.shimadzu.eu / i-care

care

Shimadzu_eFood_Lab_2020.qxp_215x280  17.03.20  14:53  Seite 1

https://blnewmedia.adspirit.de/adclick.php?pid=192&wmid=1639&chc=1&nvc=1&ord=[timestamp]


12 Energy of the Future: H2

various ways ("green" e.g. from thermo-
chemical gasification of biomass waste/"-
blue"/"grey"/"black" hydrogen see box). 
Other developments show that the H2 
high-pressure technology that is wide-
ly used today can be replaced by lower 
pressures under certain conditions or 
even without pressure during transport 
and storage under certain conditions.

The consulting company mcongress-
consult, Bonn, and the CLIMATE TECH-
NOLOGY CENTER (Bonn/Meckenheim), 
which is already integrated in internation-
al climate protection projects under the 
UN umbrella, want to set up a business 
development group H2. Media partners 
are the technical-scientific trade maga-
zines FOOD-Lab (distribution in D-A-CH) 
and FOOD-Lab International (distribution 
worldwide through distribution partner 
Kölnmesse for Anuga FoodTec).

The food industry needs an over-
view of the entire field of technology 
in order to find economic solutions and 
make decisions for a company. Hydrogen 
technology offers diverse applications in 
transport/mobility + buildings/heating 
+ energy supply + raw material supply. 
Comprehensive expertise is required, 
for example to develop tailor-made pilot 
projects for the food industry. Planning 
errors in this high-tech sector can be 
expensive. 

We offer you:
  Regular specialist meetings/webinars 

and communication of the latest tech-
nical and scientific findings, so that the 

Turquoise hydrogen is produced 
by thermal cracking of methane and 
pyrolysis. Instead of CO2, solid carbon is 
produced, which is used or stored. 

Green hydrogen is hydrogen from 
electrolysis with electricity from renew-
able energy sources in accordance 
with the electricity criteria for green 
hydrogen or from biomass, produced 
in a certified green thermochemical or 
biological conversion process.

Blue hydrogen is climate-neutral 
hydrogen from natural gas with CO2 
capture and storage.

Grey hydrogen is obtained from fossil 
fuels, gas and coal, by means of steam 
reforming, and is not climate neutral as 
the CO2 produced is released unused 
into the atmosphere, thereby increasing 
the greenhouse effect.

members of the H2 Business Support 
Association gain a time advantage; 

  Consultation and delivery of solutions 
- including international use by compa-
nies that may be operating worldwide;

  In view of the overall economic and 
socio-political responsibility of each 
company, the development of climate 
protection activities with and through 
H2 applications;

  Development of a Green H2 quality 
label with support for relevant topics in 
the food industry environment;

  individual project development and 
technology procurement for the 
respective company; 

  development of a representation of 
interests for the FOOD industry in this 
technology area – international rep-
resentation – lobbying.

  Scientific events exclusively for the Sup-
port Association/Technical Solutions.

  Membership fee: 25.000,00 € plus VAT 
per 12 months

 Duration: initially two years
 Planned start: September 2020
 Location of the events: Bonn 
  Membership fee: 25.000,00 € plus VAT 

per 12 months
 Duration: initially two years
 Planned start: September 2020
 Location of the events: Bonn

Be part of it with your company! Contact 
us and reserve your participation in the 
exclusive international H2 Business Sup-
port Association.

The respective production costs of 
hydrogen and thus the future purchase 
prices for the food industry differ con-
siderably and also result from the costs 
of storing CO2 and are therefore climate 
neutral. Alternatively, CO2 is released 
into the atmosphere and thus produc-
tion costs are saved, but this does not 
offer any advantage for the climate and 
increases the greenhouse effect. Green 
hydrogen from electrolysis and electricity 
from renewable energy sources has the 
highest production costs, but the con-
sumer will receive a "green certificate" 
for this in the future.
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Your benefits:

» Perfect mechanical interplay of individual components: Precise analysis 
is guaranteed with the behr filtration equipment

» Practical addition and removal of max. 6 behrotest® crucibles 

» Space-saving equipment: Perfect sizes for any conventional lab table 

» Simple extraction of sample in the designated collection bottle

» Low filtration times: behrotest® Diaphragm vacuum pump, with high chemical 
resistance, to facilitate work during filtration and rinsing 

» Official analysis procedure L00.00-18 for the determination of total fiber 
content“ in acc. with § 64 LFGB)

» AOAC 985.29 total crude fiber analysis (the so-called Prosky method)

» AOAC 991.43 total crude fiber analysis (applicable for the determination 
of total crude fiber content in grain, beans, vegetables and fruits)

behr
Labor-TechnikDetermination of the fiber content 
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