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Industry and commerce, blighted by 200 years of 
controversy, on one hand the deliverer of progress 
and economic well being, on the other the creator of 

ecologic catastrophes, irreversible climate change and 
economic inequalities between people and nations. But 
yet, it has survived for so long by adapting, evolving 
and becoming what it is today – the efficient method of 
meeting the needs of supply and demand. And where 
has this efficiency be most acutely demonstrated? In 
the meat, poultry and fish industry.

With the constantly growing population of the world there comes a challenge to keep up 
with increasing demand of the consumers. The responsibility for finding solution is equally 
shared between the producer and processors, agriculture and technology, retailers and 
consumers. Through this shared responsibility comes a dialogue, which now begins to 
slowly show results and set new tendencies and attitudes in the meat, poultry and fish 
industry. Sustainability is becoming not just a need, but also the right thing to do in the 
long-term; sustainability is now an entrenched tendency and attitude, way beyond just 
being a buzzword. 

The fact is, however, that sustainable solutions in the meat, poultry and fish industry are 
contradicting the commonsense. As the largest traded food commodity in the world, 
seafood provides sustenance for 3 billion people. Nevertheless, eighty-five percent of 
the marine fish stocks are either fully exploited or overfished. Moreover, many fisheries 
throughout the world throw more fish than they keep. Is it possible that seafood industry 
and sustainability can coexist? But this is the wrong question to ask. The question actually 
is: Do we have a choice to let the situation continue like this? No, we don’t. 

One way to waste less is better packaging and energy-efficient freezing, and here comes 
again the first is an environmental problem on its own and both are energy consuming.  
Another example, the consumers tend to greet the poultry industry with scepticism, that 
is why they turn to products from nonindustrial sources, which are more appealing and 
exciting through their grass-fed, free-range, cage-free, natural-tuned processes and 
pastured options. For all the strengths of these alternatives, however, they’re ultimately 
a poor substitute for industrial production. Is there enough land to rely entirely on 
such production?  If the production of poultry was somehow decentralized into small 
free-range operations, common economic sense suggests that it wouldn’t last. These 
businesses would ultimately seek a large share of the market, cutting corners, increasing 
stocking density and aiming to fatten animals faster than competitors could. 

So sustainability is not a matter of extreme turning point, but rather a matter of finding 
a working system better than the already existing. The industries either mutate or evolve. 
Sustainability is the right step towards evolution.

... EDITORIAL ...

Dear Reader,

Enjoy your read!
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... PERSPECTIVES ...

How Do We Ensure Food for Tomorrow?
         by  Chris Harris

Making research in agriculture and the agri-food sector is a priority, 
promoting innovation and improving the exchange of knowledge are 
going to be essential in developing food production to feed a growing 

global population.

These are the basic targets of 
a consultation paper that has 
been published by the European 

Commission looking at how science 
and innovation can help the EU 
ensure safe, nutritious, sufficient and 
sustainable food globally.

The consultation paper is linked to 
the theme at this year’s Universal 
Exhibition (Expo Milano 2015) 
“Feeding the Planet, Energy for Life”
The 2015 World Expo, which takes 
place from 1 May to 31 October 
in Milan, Italy will see more than 
145 countries and international 
organisations take part attracting 
around 20 million visitors are 
expected.

It aims to go beyond cultural activities 
and open a real political debate on 
global food security and sustainability.

The paper ‘The Role of Research 
in Global Food and Nutrition 
Security’, launched in Brussels by 
Tibor Navracsics, Commissioner for 
Education, Culture, Youth and Sport, 
says that there is unlikely to be a 
single or easy solution to tackling food 
and nutrition security.

Where, historically global food 
production has outpaced demand, 
this outpacing is now slowing because 
of supply and demand issues.

People are demanding more and 
diverse food and the growth in yields 
and production have reached a 
plateau.

There are now issues competing 
with food production that also 
have to be addressed including 
competition for land. Water and other 
natural resources, climate change 
and the question of reducing the 
environmental impact of agriculture 
including greenhouse gas emissions.

This will all require innovative farming 
methods and extensive research, the 
discussion document says.

Commissioner Navracsics said: “The 
European Union has a vital role 
to play in tackling the challenges 
associated with food and nutrition 
security and sustainability.

“Expo 2015 offers us a great 
opportunity to showcase what the EU 
is already doing in this field.

“I hope it will also breathe new 
life into our efforts and further 
foster international collaboration. 

I commend the work of the Joint 
Research Centre and look forward 
to working on these issues closely 
with my colleagues, in particular 
my fellow Commissioners in charge 
of agriculture, health, research, 
environment and development.”

The former agriculture commissioner 
Franz Fischler, who is Chairman of 
the Expo 2015 EU Scientific Steering 
Committee, said: “I believe that 
science and innovation are crucial if 
we are to guarantee access to safe 
and nutritious food for all, produced 
in a sustainable way.

“We have worked hard to ensure 
that Expo 2015 has a strong 
scientific dimension. I hope that the 
consultation and the discussion paper 
will steer a global debate.”

The consultation will underpin the 
debate on a future research agenda 
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... PERSPECTIVES ...

to help tackle global food and 
nutrition security challenges.

The document looks at how to improve 
public health through nutrition and 
provide healthy and sustainable 
consumption as well as increasing 
food safety and quality.

It looks at the need to reduce losses 
and waste by ensuring a more efficient 
food chain.

It adds that there is a need to 
manage the land for all ecosystem 
services providing sustainable 
rural development and to increase 
agricultural outputs sustainably 
through sustainable intensification.

The document says that to achieve 
this there is a need also to understand 
food markets in an increasingly 
globalised food system and increase 
equity in the food system.

The paper from the EU’s Scientific 
Steering Committee wants to set an 
agenda that provides foresight and 
research into the future.

It says that multiple goals will 
have to be addressed to stimulate 
interdisciplinary and strategic 
research and action.

This will all require investment and 
ensuring that the research is aligned 
– a role at which the European Union 
can be at the forefront.

However, the research will have to 
be converted into innovation and 
practice and the public must at all 
times be kept informed and educated 
on the research and innovation.

The discussion paper says that 
there is scope for the further 

development of mechanisms for 
enhancing research-into-use, 

through:

- Developing research prioritisation to 
ensure that knowledge is generated 
across the complex global agri-food 
system that leads to the most positive 

impacts for the health of the public, 
environment and economy.

- Developing instruments for aligning 
complex research challenges across 
complex societal needs that change 
across space (within and between 
member states and beyond).

- Developing a sophisticated and 
inclusive innovation culture building 
on the European Innovation 
Partnerships, within Europe as well as 
beyond (e.g. in Africa).

- Facilitating a sustainable 
bioeconomy and sharing related 
science and institutional knowledge 
internationally.

- Developing channels of 
communication and knowledge 
exchange that are inclusive and 
respectful of cultural complexity.

- Developing models of governance 
for delivering sustainable agriculture 
and nutrition from local to supra-
national scales.

www.thepoultrysite.com

21st-24th of September, Poznan, Poland

Meat and Fish 
Technologies Exhibition

Food Processing 
Technologies Exhibition

www.polagra-tech.pl/en/
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... NEWS / POULTRY ...

The world of food is changing constantly 
due to further globalisation, changing 
legislation or shifting of demands 
from consumers or producers.The past 
years have shown a trend of functional 
marinating fresh poultry products. 
Extension of fresh fillets by 10 to 15% 
resulting in products that are more 
juicy and tender and therefore more 
appreciated by consumers.  

Following this trend together with 
the changed legislation in Europe, 
Vaessen-Schoemaker has developed 

Natuvas®, a new range of clean 
label solutions (E-number 
free) for this application. 
Using the latest ingredient 
technology and extensive 
know how, gathered over 
the past decades, Vaessen-
Schoemaker has been able 
to develop this new range of 
products that even increases the 
shelf life of fresh poultry products.

For food service applications Vaessen-
Schoemaker has developed a full 

range 
of mixes 

for high 
extension rates with 

minimal drip loss. These 
products are also available in clean 

label versions.

www.vaessen-schoemaker.nl

Clean Label Functional 
Marinating of Fresh Poultry 
Products.

Higher Quality Of 
Desinewed Meat

The new range of LIMA desinewers 
ensures to get very high quality meat 
on raw products like poultry, pork and 
beef and enables to get controlled 
C/P ratios.

Those good performances are the 
results of constant developments 
on desinewers tools that submit 
raw products to the lowest pressure 
in order to preserve the technical 
qualities of the collected meat.

High yields are obtained - from 80 to 
98% depending on the raw products – 
and the temperature hardly increases 
during the process.

Only two parts are moving, which 
explains the extreme low cost of 
exploitation and the short time of 
cleaning and disinfection.

LIMA has developed several new 
desinewers machines that have a 

capacity of 100 up to 8.000 kg/hr of 
raw products.

LIMA will also show their entire 
range of machines on more than 35 
exhibitions worldwide. Meet our team 
on next VIV TURKEY on stand No. 
A13 – Hall 10.

More information on our range of 
separators, deboners and desinewers 
are available on:

www.lima-france.com
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... NEWS / POULTRY ...

MULTI BATCHER

Fully automatic handling of 
large portions

The Cabinplant multi batcher is the 
first batcher based on combinatorial 
weighing. Compared with other 
conventional batch systems, our fully 
automatic multi batcher performs 
accurate high-speed combinatorial 
weighing and handles large portion 
sizes, e.g. whole pelagic fish.

The multi batcher automatically 
weighs raw material into 
partial portions, which are then 
combinatorially selected to make up 
the optimum batch weight.

The principle of combinatorial 
weighing - known from our successful 
screw feeding multihead weigher - 
offers higher accuracy.

Our multi batcher is available either 
as a stand-alone unit for automatic 
or manual bagging, box packing or 
filling into thermoformed packages, 
or as part of a complete packing line.
Tailormade based on product size 
and batch size according to customer 
request.

www.cabinplant.com

Fully automatic weighing and batching of 
large portions at high speed

Advantages
• Accurate combinatorial high-speed 
weighing
• Reduced give-away (5 times less 
than other systems)
• Hygienic design - easy to clean
• Logic process interface - easy to 
operate
• Rapid change to other product by 
using recipe control

Application
• Fresh pelagic fish
• Frozen pelagic fish
• Poultry (bone-in or boneless)
• Meat (pork, beef)

Functionality
• Batch size from 2 - 30 kg
• Recipe control
• Data collection and statistics
• PLC control of equipment
• Capacity up to 20 batches/min. 
depending on batch size

Made in AISI 304 stainless steel

Capacity

Batch size
Hopper volume
Hopper size
Throughput

max/litres
litres

(LxWxH) mm
up to - batches/

min

MB10

10
10

200x120x200
20

MB30

30
20

400x240x200
12

Dimensions mm
Length  14000
Height  14000
Width  1800

Measures may vary 
depending on type of use
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... NEWS ...

VACUUM - COOKING - CUTTER 
K 1004

Seydelmann engineers are focused 
on making Seydelmann machines 
ever more effective, long-lasting and 
easy to use and maintain. Constantly 
investing into techonlogical research, 
Maschinenfabrik Seydelmann KG 
combines the most innovative findings 
with traditional German product 
quality. The result is the guarantee 
that when using Seydelmann 
machines, always the very maximum 
can be gained from the processed 
materials.

The K 1004 AC-8 is one of the 
most recent accomplishments of the 
Seydelmann engineers. The world’s 
largest Vacuum-Cooking-Cutter with 
a bowl content of 1000 liters and has 
set new benchmarks with regards to 
efficiency, hygiene and sustainability. 
At the same time, the highest quality 
standards of products produced, 
typical for Seydelmann machines, 
have been maintained.

As a space saving and efficient 
alternative to the production with two 
500 liter or three 325 liter Cutters, the 
K 1004 allows a reduction of operating 
personnel and potential sources of 
error. Furthermore, time and energy 
are saved while exercising activities 
such as changing and sharpening of 
the knives, cleaning and the general 
machine maintenance for instance 
because now only one machine has to 

be tended to. At the same time, the 
larger batches guarantee a strong 
reduction of quality differences of the 
final product.

The K 1004 is equipped with an AC-8 
drive with 6 forward and 2 backward 
gears. The gears are steplessly pre-
programmable so that current peaks, 
which usually occur when switching 
on the machine or changing gears, 
are avoided. This helps to save up to 
25% of electricity compared to other 
drives used in bowl cutters. 

The seamless, polished surfaces 
make the cleaning of the K 1004 
AC-8 extremely easy. All surfaces 
are rounded, polished with high 
precision and designed with a slope, 
so that water and detergents can 
drain easily.  All control elements are 
robust, ergonomically arranged and 
can be cleaned with high-pressure 
steam. 

The computer-based system solution 
Auto-Command 4000 enables 
automated cutting according to 
saved recipes and fixed values. 
The individual program steps and 
the corresponding ingredients are 
shown during the cutting process. 
In addition, the Auto-Command 
4000 is equipped with a data-
recording, a service module, a user 
administration, a production plan, a 
recipe calculator, a total consumption 
as well as a possibility for a remote 
connection outside the production 
space.

www.seydelmann.com

A SPACE-SAVING ALTERNATIVE FOR BEST QUALITY AND HIGHEST FFICIENCY
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... NEWS ...

Food and drink IT specialist CSB-
System has developed a programme 
that enables manufacturers to meet 
EU regulations for food information 
to consumers, in particular identifying 
nutritional values for products, which 
will become mandatory by December 
2016.

The CSB-System Nutritional Value 
Management system is able to 
calculate, identify and manage 
all ingredients, nutritional values, 
allergens and genetically-modified 
ingredients in the production process. 

The programme links product 
ingredients with the original raw 
materials supplied.  When recipes 
are created and produced, all the 
relevant data is then transferred so 

that the nutritional values, including 
any allergen or GMO retail, are 
automatically calculated and the 
information transferred to the product 
label.

The system can be tailored to the 
requirements of different national 
and international standards, giving 
manufacturers full flexibility in 
the supply of products to different 
countries.

SOFTWARE SOLUTION FOR 

NUTRITIONAL VALUE INFORMATION

www.csb.com

TOMRA Sorting Food is helping meat 
processors drive up food safety with its 
Nimbus meat sorting machine. 

The Nimbus provides an ideal solution 
for sorting various meats including 
bacon bits, beef jerky and individually 
quick frozen (IQF) meat, which are 
often used in salads and other dishes 
or as food toppings by consumers.

TOMRA’s Nimbus meat sorter 
complies with the specific requirements 
of the meat industry in relation to 
material handling and sanitation. 
It also detects and rejects foreign 
material, including bones, plastics, 
wood, aluminium, paper, metal pieces 
and burned pieces.

The machine uses a feed shaker, over 
which the product is spread uniformly, 
so a single layer progresses onto the 
free-fall chute. It then falls towards the 
inspection zone and is spread out by 
gravitation where it is then scanned by 
lasers. 

Bjorn Thumas, director of market 
development food at TOMRA Sorting 
Solutions, says: “The Nimbus meat 
sorter is a modular sorting machine 
that uses free-fall, avoiding moving 

parts which is important regarding 
sanitary requirements. Sorting your 
meat with TOMRA’s Nimbus meat 
sorter guarantees food safety, and 
a high quality meat product virtually 
free of any foreign objects.” 

The Nimbus meat sorter complies 
with the specific requirements of the 
meat industry in relation to material 
handling and sanitation.

“The sorting solution was inspired 
by the free-fall Nimbus sorter which 
already has a proven track record 
within the food industry. Our research 
and development (R&D) department 
has developed a special sanitary 
version to make it easy for cleaning 
which ensures there are no hidden 
parts which meat could stick to. The 
sorter also has an open frame design, 
including a special mount for optics, 
to prevent bacteria growth,” says Mr 
Thumas. 

The Nimbus meat sorter is user-friendly 
and calibration-free, which according 
to Mr Thumas, is the ultimate proof of 
stability. 

Mr Thumas continues: “Setting the 
correct sorting parameters is vital 

for an efficient sorting program. The 
Smart Sort module helps the operator 
setting parameters by analysing 
the incoming meat products. It 
automatically provides a program set 
up in a simple and timely manner. 
Subsequently, the operator can adjust 
the program, set by the Smart Sort 
module, to adapt the changing sorting 
criteria, if necessary. 

“Advanced artificial intelligence makes 
the machine self-learning and defines 
good products and defects, resulting 
in a lower false reject rate and high 
efficiency. Through an intuitive touch 
screen user interface, the operator 
can easily create a new set of sorting 
parameters with the touch of a finger.” 
By implementing the Smart Sort 
module, the sorting machine is used to 
its fullest capabilities. The processing 
line can be optimized, resulting in 
increased efficiency, yield and quality 
of the end meat product.

The system reaffirms the company’s 
position as a leading provider of 
cutting-edge technology and expertise 
within the meat industry. 

www.tomra.com

TOMRA SORTING FOODS’ NIMBUS
SORTER MEANS MEAT SORTING HAS NEVER BEEN SO EASY! 
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... NEWS ...

Up to 95% Less False Rejects: 
Profile Advantage Metal Detector All But 

Eliminates Product Effect
New Metal Detector Delivers Higher Sensitivity and Lower False Rejects in 

Challenging Applications

Salford, UK - Manufacturers and 
processing companies in the meat & 
poultry, dairy, bakery and ready meal 
segments, and those who produce 
products packaged in metallised film, 
can now achieve detection sensitivity 
levels previously only seen in dry 
product inspection. For years the 
‘product effect’ (the electrical signal 
detected in some foods with a high 
moisture, salt content or packaged in 
metallised film) has reduced detection 
sensitivities significantly below the 
levels achieved with inspections of 
dry non-conductive food products. 
Using a sophisticated inspection 
algorithm, the newly launched 
Profile Advantage metal detector 
all but removes the ‘product effect’ 
phenomenon from the process. This 
results in up to 50% improvements in 
detection sensitivity levels irrespective 

of packaging material, ensuring that 
the Profile Advantage finds more 
metal contaminants than traditional 
systems in challenging applications 
such as wet, warm or chilled food.  In 
addition, the solution is capable of 
rigorously reducing the number of false 
rejects. For example meat and poultry 
producers can typically see false 
rejects rates associated with ‘product 
effect’ reduced by up to 95% when 
trying to detect the smallest metal 
contaminants. The Profile Advantage 
uses pioneering multi-simultaneous 
frequency (MSF) technology to step 
change performance.

With recent changes to retailer Codes of 
Practice and more stringent standards 
being applied across the food industry 
by the Global Food Safety Initiative 
(GFSI), manufacturers are looking 

for ways to ensure the removal of 
metal contaminations with high 
production line efficiency and bottom 
line savings. The Profile Advantage 
enables significant cost saving to 
be realised, through fewer incorrect 
product rejects and less operational 
downtime investigating the issue. 
For those food producers keen on 
monitoring Overall Equipment 
Effectiveness (OEE), it maintains an 
attractive Total Cost of Ownership 
(TCO) for metal inspection compared 
to other technology offerings.

“Conquering the product effect 
phenomenon has been a key issue 
for our industry for some time,” 
explained Jonathan Richards, 
Head of Marketing at Mettler-
Toledo Safeline Metal Detection. 
“Our Profile Advantage system is a 
major technological breakthrough 
in metal detection capability as it 
helps manufacturers increase brand 
protection, reduce costs and improve 
productivity. Consequently, the new 
system supports food companies 
to produce only contaminant-free 
product in their manufacturing facility. 
Combining this reliable performance 
with an overall low Total Cost of 
Ownership calculation enables metal 
detection to become the preferred 
technology choice”.

Central to the multi-simultaneous 
frequency technology of the Profile 
Advantage is the ‘3S’ algorithm 

12



and its Product Signal Suppression 
feature. Unlike conventional metal 
detectors, that simply capture and 
store the active product signal, the 
Profile Advantage modifies the 
signal during setup so that the food 
product presents itself as if it were a 
dry product without product effect. 
Once production starts the detection 
algorithm is applied to each of 
the products that pass through the 
detector. As such, much higher levels 
of detection sensitivity are achieved 
as the active product signal is 
perceived as being negligible and the 
detection envelope for contaminants 
is optimised.

The Product Signal Suppression 
feature is not only able to cope with 
challenging applications of wet, 
moist, high salt content products 
or those that are in a state of flux 
cooling or thawing, but also with 
products packaged in metallised 
film. This packaging type has, up 
until now, made it more difficult 
for detectors to compete with other 
types of technology on performance. 
However, with MSF technology, the 
Profile Advantage meets factory 
inspection standards on most metal 
types and delivers considerably 
higher performance when detecting 
aluminium contaminants. 

The Profile Advantage combines 
both a highly sensitive detector 
with innovative, predictive analytics 

of detection performance to be 
undertaken by the system’s software 
using a Condition Monitoring 
feature. This can reduce the number 
of time-intensive performance tests 
conducted each day. The machine 
informs operatives if any preventative 
action needs to be taken to maintain 
the factory’s standard of detection 
sensitivity. Reducing the performance 
testing required each day offers better 
production throughput and uptime 
and OEE is maximised. 

For manufacturers of products with 
stringent hygiene requirements, the 
Profile Advantage encompasses a 

robust, hygienic design, in accordance 
with the standards of the European 
Hygienic Engineering and Design 
Group (EHEDG). With a casing 
made from stainless steel, the system 
is capable of withstanding even the 
harshest wash down regimes, while 
curved edges and corners eliminate 
potential dirt traps, minimising the 
risk of biological contamination 
of the food. Furthermore, the new 
metal detector is also available with 
optional bespoke conveyors, enabling 
manufacturers to customise the 
system to their particular production 
needs.

www.mt.com

... NEWS ...
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Innovation and versatility make 
corrugated packaging a tried and 
tested transit solution for many brand 
owners and food manufacturers, and 
now the UK Corrugated Industry is 
confirming its position as a viable 
contender in the meat sector.

One of Europe’s leading food 
processing companies has transformed 
the distribution of its meat products by 
adopting an automated corrugated 
packaging solution that was originally 
the industry standard for shipping 
fresh fruit and vegetables.

Acting on an initiative from one of its 
corrugated suppliers, Dawn Meats, 
whose beef and lamb products go 
into leading retail and food service 
sectors in 40 countries, switched from 
manually assembling standard base 
trays and separate pre-printed lids, 
to a turnkey solution supported by an 
automated tray erecting system at 
three production sites in Ireland. 

“Although machine erected 
corrugated transit packaging trays 
are well-established in the fresh fruit 
and vegetables sector, this is a novel 
application of the technology for 
meat products,” says Andy Barnetson, 
Director of Packaging Affairs at the 

Confederation of Paper Industries.

The automated solution saves time 
and resources by delivering ready-to-
fill trays rather than bundles of flat 
packaging that have to be manually 
opened and erected prior to the filling 
stage, meaning that staff can be 
redeployed on more productive tasks.

Dawn Meats’ Group Operations 
Manager, Philip Talon, said: “As 
well as the reduction in costs, one 
obvious advantage is an almost total 
elimination of the risk of damage in 
transit. The uniformity in construction 
we’re now assured of is enabling us to 
palletise more efficiently.”

It’s not just the distribution of 
beef and lamb products that is 
being transformed by corrugated’s 
adaptability. The UK’s leading 
producer of pork products for the 
retail and food service sectors needed 
a packaging redesign after being 
awarded a multi-million pound 
contract to supply the China market.

Tulip Ltd, part of the Danish Crown 
Group, supplies fresh pork, bacon, 
sausages, gammon, cooked and 
canned meats as well as savoury 
products. The company required a 

solution that could withstand the 
rigours of a lengthy sea journey to 
the Far East and an often indefinite 
period in storage post disembarkation.
Following a thorough supply chain 
review in close consultation with Tulip’s 
transit packaging supplier, a high-
performance corrugated solution – 
designed to ensure appropriate levels 
of water resistance during and after 
the freezing process – was successfully 
developed within six weeks.  

CPI’s Andy Barnetson added that these 
innovative solutions demonstrate the 
UK Corrugated Industry’s qualities as 
a facilitator of efficient transportation 
and distribution, with the versatility to 
adapt itself to different conditions.  

He said: “A supplier-driven initiative 
has provided a marked improvement 
in productivity for Dawn Meats, 
while Tulip has a more robust and 
dependable transit packaging 
solution to meet the increased 
demands of exporting goods to 
China. In contrast to alternative multi-
use solutions commonly employed for 
meat products, single-trip corrugated 
is more hygienic and in all probability 
more cost-effective.”

The advantages of corrugated – a 
supply chain with flexibility, increased 
speed and more efficient packaging – 
are stacking up, enabling it to become 
the dominant protective packaging of 
choice for many in the meat sector.

CORRUGATED IS AT THE DAWN OF A NEW
REVOLUTION IN MEAT PACKAGING

 Less than a year since the launch of 
Detectamet 99.9 Surface and Probe 
Wipes the company is introducing 
fully detectable dispensing tubs.  
The containers are made in the UK 
from Detectamet’s patent protected 
polymer that is metal and X-ray 
detectable. The colour choice includes 
green, yellow, blue and red.

“A frequent question from customers 
has been ’Are the tubs detectable?’ 
and the answer is now yes” said CEO 
Sean Smith.  “These sturdy, tightly 
sealed tubs will keep the wipes moist 
with their anti-microbial formulation 
and should the container be damaged 
and end up in the food products the 
metal or X-ray inspection systems will 

identify the contamination and reject 
the pack before it is despatched.”

The tubs also have the added bonus 
that they can be re-used with re-
fill packs of wipes, or they can also 
be used as storage containers in a 
food safety conscious  processing 
environment. Does the engineering 
department need detectable storage 
canisters that can be taken on the shop 
floor? Does the product development 
laboratory need detectable storage 
jars to hold special ingredients? The 
tubs are made from Detectamet’s 

special detectable polymer that 
is also safe to be in direct contact 
with food. The tubs and lids can be 
bought empty for in-house storage 
requirements.

Detectamet Wipes carry an Alcohol 
Free solution and contain one of the 
fastest acting and most powerful 
germ killing products available today. 
Within 30 seconds of contact 99.9% 
of bacteria will be killed yet the 
solution contains no irritants within its 
formulation.  

www.detectamet.co.uk 

DETECTAMET WIPE TUBS NOW FULLY 
DETECTABLE AND RE - USABLE

www.paper.org.uk
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... NEWS ...

LEADING FOOD PROCESSING FIRMS UNVEIL 
NEW HAND HYGIENE INNOVATIONS

A number of industry-leading UK food 
processing and production companies 
have this year taken pre-emptive 
steps towards ensuring hand hygiene 
in their facilities. In a concerted bid to 
maintain high cleanliness standards 
Farne Salmon & Trout Ltd and 
Bakkavor have introduced two new 
and unique hand hygiene products.

The Hygiene Handle and NanoTouch 
Self-Cleaning Surface ® are 
exclusively available from the UK-
based hand hygiene compliance 
specialist, Pure Hold Limited.  The 
NanoTouch® Self-Cleaning Surface 

is a specialist adhesive material which 
utilises light to kill harmful pathogens. 
This is alongside the innovative and 
successful Pure Hold Hygiene Handle, 
a novel gel-dispensing hygienic door 
handle, which assists with preventing 
the spread of germs by ensuring 
hand sanitation and reducing the 

transmission of germs from touch-
points to the hand. 

The NanoTouch® Self-Cleaning 
Surface is a revolutionary new product 
in the fight against the spread of 
germs via touch surfaces. As it is an 
adhesive material it can be installed 
in a number of different locations, 
delivering a comprehensive safeguard 
against the spread of harmful 
pathogens via high-frequency touch 
points. It is ideal for push-plates, door 
handles, hand rails and many other 
touch points including more sensitive 
areas. One leading food processing 

facility obtained promising results 
when trialling the NanoTouch® Self-
Cleaning Surface on a surface holding 
raw chicken. The material utilises 
‘green’ chemistry, where a light-
powered catalytic oxidation process, 
which is more powerful than bleach, 
kills bacteria, viruses and fungi. The 

material and oxidation process is 
totally harmless.

The NanoTouch® Self-Cleaning 
Surface has been tested in field 
trials in food production/processing, 
the pharmaceutical industry and in 
healthcare as well as in a laboratory 
environment. In one test in a hospital 
the surface killed 88% of MRSA and 
100% of E.coli in one hour. Leading 
food companies have also trialled the 
product, including Food-To-Go giant 
Greencore and 2 Sisters Food Group. 
The NanoTouch® Surface has also 
been installed in Queen Alexandra 
Hospital, Portsmouth.

This new product joins the Hygiene 
Handle as another example of the 
revolutionary, yet simple, hand 
hygiene initiatives provided by Pure 
Hold. The Hygiene Handle is installed 
on standard pull-doors and dispenses 
sanitising gel onto the hand upon 
grip. This product has been extremely 
well-received across the food and 
healthcare markets over the past 
couple of years and continues to offer 
tangible benefits without fuss or high 
expense. 

The Pure Hold Hygiene Handle and 
NanoTouch® Self-Cleaning Surface 
significantly reduce the likelihood of 
employees acquiring preventable and 
short-term illnesses. The economic 
impact of short-term employee illness 
is surprisingly high. Research from 
Simply Health and the CIPD indicates 
that the cost to a business of worker 
sickness absence is, on average, £673 
per employee, per year. The figure 
for the cost of sickness absence to 
UK businesses as a whole comes to a 
staggering £12billion annually.

Both these products can be installed 
without fuss and at no considerable 
expense. They are immediately 
effective and make a real difference in 
preventing illness and contamination.

www.purehold.co.uk
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... NEWS ...

Goudsmit Magnetic Systems of 
Waalre, the Netherlands has 
designed and manufactured a 
magnet filter according to EHEDG 
specifications. This has been 
specially developed for the food 
industry. The filter is composed of 
Neoflux® (Nd-Fe-B) magnets that 
provide for an efficient separation 
of minute iron particles from 50m 
, weak magnetic particles and even 
iron dust. It generates a magnetic 
field of a maximum of 10,700 Gauss 
(+/-5%) on the bars and removes 
the particles from liquid products 
and powdered products. The entire 
system is made of stainless steel 316, 
smoothly finished (Ra<0.80m ), and 
complies with the EHEDG standard; 
the highest standard in the field of 
food safety.

EHEDG
Recently, Goudsmit has become the 
first magnet supplier to be admitted 
to the European Hygienic Engineering 
& Design Group. The EHEDG is a 
consortium of installation suppliers, 
companies in the food industry, 
research laboratories and national 
public health bodies that aim at the 
highest standards of food safety. 
EHEDG sets standards for avoiding 

contamination or the growth of 
damaging micro-organisms, cleaning 
and decontamination capacity, and 
the use of materials and surface 
finish. It tests the product designs 
in the field of cleaning, sterilization 
and bacteriological impermeability. 
Only those firms that comply with 
the standards set are eligible for the 
EHEDG certificate.

CLEANING
The removal of the captured metal 

particles done in 3 ways: manually, 
whereby the operator can easily pull 
apart the magnetic bars covered by an 
extractor; manually + pneumatically,
whereby the cleaning is done 
automatically and, according to the 
most recent method, pneumatically 
+ CIP (Cleaning In Place), whereby 
in addition to cleaning also the 
rinsing of the magnetic bars is 
done automatically. The housing is 
constructed in such a way that after
cleaning no products remain. The 
magnet filter can be used in tubes or 
piping in the food sector and serves 
to remove iron particles from products 
that are transported under pressure. 
Eve the most minute iron particles 
can be filtered in this way from sticky 
products (sausage meat, chocolate, 
pastes, powders or fruit juice). 
Usually, these particles remain in the 
raw materials flow. The placement 
of a metal detector does not resolve 
the issue of iron because it cannot 
identify the smaller metal particles. 
The magnet filter is available in 7 
standard dimensions ( Ø 50 - 200 
mm) and has a flange connection 
according to DIN 11864.

www.goudsmit-magnetics.nl

MAGNET FILTER ACCORDING 
TO EHEGD SPECS

Magnet filter complies with the highest standards of food safety
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... INTERVIEW...

Building a Global Solution for Aquaculture 
Through Partnership and Collaboration

MEATING POINT MAGAZINE:
Dear Ms. Weymann, would you 
tell us what the GLOBALG.A.P. 
Aquaculture standard stands for? 
What is your mission and what kind 
of solutions do you provide?

Ms. Weymann:
The GLOBALG.A.P. Aquaculture 
standard sets criteria for the 
production processes covering legal 
compliance, food safety, occupational 
health and safety, animal welfare, and 
environmental and ecological care.

The GLOBALG.A.P. Aquaculture 
standard applies to a diversity of fish, 
crustaceans and mollusks and extends 
to all hatchery-based farmed species, 
as well as the passive collection of 
seedlings in the planktonic phase. It 
covers the entire production chain, 
from broodstock, seedlings and feed 
suppliers to farming, harvesting and 
processing.

MEATING POINT MAGAZINE:
What’s your company’s special 
contribution to sustainable 
aquaculture? How do you measure 
your success?

Ms. Weymann:
There are currently 23 species that 
have a GLOBALG.A.P. Aquaculture 
certified status.

The GLOBALG.A.P. Chain of Custody 
Standard gives aquaculture producers 
a high level of transparency and 
integrity by identifying the status of 

the product throughout the entire 
production and supply chain, from 
farm to retailer.

GLOBALG.A.P., as the standard 
owner, currently includes 14 fully 
approved and 4 provisionally approved 
certification bodies that operate with 
the Aquaculture standard.

The main differentiation of the 
GLOBALG.A.P. Aquaculture 
certification is that the whole 
production chain is checked. Not only 
farming but also feed and hatcheries 
certification is needed in order to claim 
GLOBALG.A.P. certified status at the 
point of sale; the GFSI requirements 
at the farming level for food safety 
are also considered in the standard.

GLOBALG.A.P. Aquaculture 
certification is currently adopted in 
30 countries, with a total volume of 2 
million tons of live weight at the point 
of harvest. More than 220 companies 
are currently certified for farming and 
80 for the chain of custody.

MEATING POINT MAGAZINE:
Who are your partners? How are 
you making the message clear and 
spreading the news to prospective 
partners?

Ms. Weymann:
Our partners are consumers who – 
in addition to taste – require further 
qualifications of the seafood they buy 
from aquaculture, as well as retailers 
and suppliers who are looking for 
the sustainability aspect of long-
term supply and demand this from 
their suppliers and at a production 
level. Furthermore, our partners are 
the certified primary production and 
compound feed processors who have 
chosen GLOBALG.A.P. certification to 
show that what they produce conforms 
with sustainable practices.

GLOBALG.A.P. is investing more 
and more in sharing the information 

of what GLOBALG.A.P. certification 
means with the decision makers in the 
sector, who include buyers, retailers, 
NGOs, producers, governments and 
consumers. 

MEATING POINT MAGAZINE: 
How long does the certification 
process last? What about the 
traceability of the certified products?

Ms. Weymann:
The certification process duration 
depends on how close the production 
processes come to the requirements 
needed for compliance. The 
organizations that are willing to start 
implementing the requirements and 
are in need of support can count on 
the GLOBALG.A.P. Farm Assurers, 
who are entitled to help. Those 
that are already at the stage of 
implementation are required to work 
according to the criteria for a period 
of three months until an approved 
accredited certification body can be 
contacted for certification auditing 
as a 3rd party accredited certification 
system. Annual auditing is then 
required in order to keep the certified 
status.

Aquaculture producers are required 
to source the compound feed used 
at the aquatic farming and hatchery 
levels from reliable suppliers. You can 
search for a certified compound feed 
manufacturer in the GLOBALG.A.P. 
Database, for example with a specific 
number like the GGN or via a country/
product/standard combination – 
in this case you need to choose a 
country, and afterwards other search 
filters (e.g. Country: Vietnam, Product 
= Compound Feed for Aquaculture, 
S t a n d a r d = G L O B A L . G . A . P . 
Compound Feed Manufacturing).

When it comes to farming activities, 
feed and seedlings also need to be 
certified in order to keep the certified 
status. This provides a trace back 

Interview With Ms. Valeska Weymann, Senior Expert / Technical Key Account 
Aquaculture, GLOBALG.A.P.
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possibility of all inputs. The Chain 
of Custody tool is available for use 
through all changes in legal ownership 
of the certified products, up to the 
point of sale for the final consumer.

MEATING POINT MAGAZINE:
Would you tell us about your 
upcoming initiatives and events?

Ms. Weymann:
The revision process of our current 
version of the GLOBALG.A.P. 
Integrated Farm Assurance Standards 
began almost two years ago and 
the first public consultation period of 
the first draft of Version 5 ended in 
February 2015. The second draft of 
the IFA Standards was published on 
16 March 2015 and will be open for 3 
weeks, until 5 April 2015. An update 
of the new Version 5 will be provided 
at our annual news conference at the 
Global Seafood Expo in Brussels: 
http://www.globalgap.org/uk_en/
media-events/TOUR- 2013/articles/
GLOBALG.A.P.-News-Conference-
at-Seafood-Expo-Global-in - Brussels 
-Building - a - Global - Solution - for - 
Aquaculture-through-Partnershipand 
- Collaboration / During this event 
the new Responsible Operations 
Standard for Compound Feed, as 
an add-on to the feed scope, will be 
announced together with the progress 
of all on-going collaboration projects 
intended to facilitate suppliers’ 
multiple compliance for the different 
standards.

GLOBALG.A.P. signed a MoU with 
ASC and BAP in April 2013. The first 
result of this MoU is a joint statement 
on responsible fishmeal and fish oil 
sourcing. After further evaluation of 
the needs in the sector, documentation 
for both joint audits by GLOBALG.A.P. 
with ASC or with BAP will be launched 
at the event mentioned above.

GLOBALG.A.P. Certified Aquaculture 
producers can now gain an additional 

consumer label for their products. In 
collaboration with the Friend of the 
Sea consumer label, GLOBALG.A.P. 
is now offering the Friend of the Sea 
(FoS) add-on module for aquaculture. 
Friend of the Sea is a non-profit 
nongovernmental organization 
(NGO) for the conservation of 
marine habitats by means of market 
incentives. GLOBALG.A.P. certified 
producers who successfully comply 
with the four criteria defined in the 
Friend of the Sea add-on at a farm 
level will be allowed to use a special 
consumer label, consisting of both the 
Friend of the Sea consumer label and 
the GLOBALG.A.P. CGN number.

GLOBALG.A.P. and GMP+ 
International have entered into a 
world-wide strategic partnership. The 
respective Letter of Intent was signed 
by the two parties.

GLOBALG.A.P. and GMP+ 
International are both certification 
scheme providers who operate on 
an international level and whose 
activities ideally complement each 
other. Both organizations expect their 
alliance to strengthen their operations 
to the benefit of the involved certified 
companies in the feed, livestock 
farming and aqua culture businesses 
by providing greater uniformity and 
transparency as well as ultimately 
lowering cost.

GLOBALG.A.P. developed the 
Responsible Operations Standard 
(ROS) for compound feed 
manufacturers, which is intended 
to improve the sustainability of 
compound feed production. This add-
on is proposed to be implemented 
on a voluntary basis. Those feed 
mills that are currently certified 
and supplying compound feed to 
GLOBALG.A.P. certified livestock and 
aquaculture farms will have the option 
to upgrade to responsible practices 

through compliance with the ROS 
add-on, which will be reflected in the 
certification at a farm level.

MEATING POINT MAGAZINE: 
What are your future plans for 
development and how are you 
planning to achieve them?

Ms. Weymann:
We plan to continue to facilitate 
the implementation of responsible 
practices at a primary production 
level and to support the one-stop-
shop concept by reducing duplication 
audits on farms but allowing more 
differentiation through the creation 
of synergies in the standards and 
systems, enabling farms to serve as 
many markets as possible with a 
combination of standards.

Our Chile TOUR 2015 stop will be 
organized by DNV GL Puerto Varas 
on 18 August 2015, Chile.

This event brings together producers 
and buyers of aquaculture products
produced in a responsible manner 
covering the entire production chain.
This is an opportunity for buyers 
to learn more about the aspects 
covered under GLOBA G.A.P. 
certification and why GLOBALG.A.P. 
Aquaculture certification is the best 
choice for ensuring long-term business 
relationships. They will also be 
provided with information on where 
to find GLOBALG.A.P. Aquaculture 
certified products in Chile. 

GLOBALG.A.P. Aquaculture certified 
producers will share their experiences 
of the certification process and 
how GLOBALG.A.P. Aquaculture 
certification has benefited their 
production processes and their overall 
businesses.

Registration is open! Please visit 
www.tour2015.org 
for more information. 

... INTERVIEW...
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... COVER STORY ...

While in typical North Atlantic 
fisheries the head, gut and 
bones of every cod are 

discarded, in Icelandic fisheries we 
have become used to making money 
out of many of these by-products.  
Analysis done by the Iceland Ocean 
Cluster indicates that Icelanders 
utilise 76% of each cod while many 
neighbouring countries such as 
Norway and Canada make full use of 
only around 50%.  The study indicates 
over 500 thousand tonnes of cod are 
discarded into sea or as waste in the 
Barents Sea region and across the 
North Atlantic from Newfoundland 
to Norway. In this article we seek to 
answer the question how Icelandic 
fisheries utilise 50% more of each 
Cod than most other nations and 
whether the Icelandic model can be 
duplicated?

There is no single explanation for 
this huge difference in utilisation.
Partly it may be explained by the 
fact that unlike the year-round long 
fishery in Iceland, many fishing 
nations have short fishing seasons 
with massive amounts landed over 
a few months, making it difficult to 
process such raw material efficiently. 
Secondly, the integration between 
fishing and processing in Iceland 
through common ownership is not 
usually the case in many other North 
Atlantic fishing nations. Finally, the 
fact that unlike the Icelandic fleet, 
many vessels need a long steam to 
the fishing zones placing them in a 
position in which they need to store 
as much frozen fillets (or headed and 
gutted fish) as possible and therefore 
they have less opportunity to keep the 
remaining raw material on board. In 
Norway for instance many trawlers 
steam over 700 miles to Barents Sea 
fishing grounds.  

I am confident that it is only a matter 
of time when fisheries will stop 

discarding out value.  If we look back 
20 years, then the liver was the only 
part of the rest of the raw material 
that had some “value.”  The rest of 
the fish was mostly treated as waste 
with no value. Over these 20 years, 
new markets and companies capable 
of handling by-products have been 
developed in various areas. A good 
example of a company is Copalis at 
Boulogne-sur-Mer in northern France. 
The original aim of Copalis was to add 
value to by-products generated by 
fisheries. What began as a smelly by-
product reduction plant has become 
a world class by-product producer 
for one of Europe’s leading fish 
processing ports. Another example 
is Haustak in Iceland, a leading fish 
drying plant that uses geothermal 
heat. In collaboration with the Iceland 
Ocean Cluster, Haustak has recently 
established Codland, a company 
which is creating oil and fish meal 
from cod’s offal and bones and 
collagen from the cod skin.  Codland’s 
mission is to use use the entire cod – to 
utilise 100% of every cod.  

Most development has been in the liver 
and omega sectors where companies 
in countries such as Norway and 

Iceland have become key players 
in the field. The success of the liver 
business does not necessarily indicate 
that liver is in the long run the most 
valuable part of the rest of the fish; 
liver was just in my opinion the first 
in line of a great many opportunities 
and has already been developed over 
a longer time than other by-products. 
Next in line are enzymes, collagen, 
proteins and calcium, to name a 
few. Various smaller plants in Iceland 
treating cod by-products are a strong 
indication of this coming trend: a fish 
leather plant, an enzyme plant, a 
protein plant, and an upcoming fish 
collagen plant. 

The pioneering plants in fishmeal, 
drying, liver etc. have all experienced 
a significant change in the market for 
by-products in their areas. The price 
of by-products has increased steadily, 
but never as significantly as it has in 
the last five years. The price for liver 
has doubled in the last three years, 
price of dried fish heads have been 
fairly stable while the fillet market has 
been volatile and new niche markets 
are on the rise, such as cutlets/
mince (for animal feed), dried bones, 
enzymes etc.

HOW TO STOP DISCARDING      
OUT MARINE PRODUCTS?
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As more companies join the by-
product market and the market 
develops further, the prices will 
continue to increase and the 
incentives for fisheries to get value 
from their by-products are also set 
to increases. The question is only, 
can we increase the pace and plan 
for the North Atlantic to be in the 
forefront of utilising byproducts from 
our whitefish?  The biggest threshold 
for increased utilisation is probably 
the supply chain. Some fishermen I 
have spoken with both in the US and 
Scandinavia have been interested in 
utilising more of the fish but there is 
often a complete lack of an efficient 
supply chain. One fisherman told me 
that even though he would like to keep 
the heads on board his longliner, at 
the other end of the chain there would 
be no-one there to pick it them up, 
dry them and sell the products. The 
small number of existing plants also 
demonstrates the volume of waste 
material from fishing villages that 
are too small or have limited or over-
complex logistics to make the business 
efficient.

To respond to this, it is crucial to study 
carefully every link in the value chain 

to determine how to strengthen it.  
One important part is lack of suitable 
technology for smaller fishing villages 
to be able to process their own by-
products.  Now, new technology is 
being introduced by Icelandic fish 
technology firms which may open 
doors for smaller fishing villages to 
start more fish utilisation on a local 
basis. The new technology includes 
new modular drying plants and fish oil 
plants. Such development would also 
ease the logistics issue as processed 
products consume less space and 
higher value products would be 
transported to the market.

Icelanders have long taken pride in 
their efficient fisheries. There is no 
one explanation why Iceland fisheries 
have for the most part been more 
efficient than others. I believe there is, 
as is often the case, a very pragmatic 
explanation: Icelanders have never 
had the luxury of treating their fisheries 
lightly. As the core industry in Iceland 
it cannot be government subsidised.  
The catching sector and the entire 
cluster of seafood businesses has for 
long been at the heart of the income 
tax base for government and not the 
other way around.  The same applies 

to a great extent when examining 
Icelandic fish by-products; if there 
is value to be found in by-products, 
effective fisheries used to focusing on 
value will find opportunities to use 
them.

In late 2013, farmed salmon was sold 
for more than double the price of 
natural cod. There is a great challenge 
ahead for the whitefish industry 
to tackle this. There is a important 
task ahead to strengthen marketing 
efforts. But we may need a paradigm 
shift to place increased effort into the 
by-products and the opportunities we 
have in that field.  If growth in the 
cod by-product industry in Iceland is 
to be in line with the growth in the 
last 5 years, cod by-products have the 
potential to actually rival the export 
values of fillets within ten years.  By-
products in Iceland fisheries have 
not by any means been only toys for 
academics and pilot projects, but 
have been taken seriously by a large 
industry utilising sustainable, natural 
and traceable protein. The Icelandic 
model can be duplicated in our 
neighbouring countries, capable of 
creating wealth and jobs all around 
the North Atlantic.

www.oceanexcellence.is

Dr.Thor Sigfusson CEO
Iceland Ocean Cluster
Ocean Cluster House
Reykjavik harbour
IS-101 Reykjavík, Iceland

... COVER STORY ...
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... SEAFOOD EXPO GLOBAL REVIEW ...

The 23rd edition of Seafood Expo 
Global and the 17th edition of 
Seafood Processing Global, produced 
by Diversified Communications, took 
place at the BRUSSELS EXPO 21-
23 April 2015. Together, the event 
covered 36,063 m², making it a 
record-breaking year and the largest 
meeting place in the world for seafood 
professionals. Over the three days, 
26,652 seafood professionals and 
decision-makers from 144 countries 
gathered in Brussels to review global 
innovations and intelligent solutions 
to meet consumer demands. 

Expanding this year into Hall 8, 
Seafood Expo Global/Seafood 
Processing Global welcomed 1,761 
exhibitors from 72 countries, including 
66 national and regional pavilions. 
The exhibiting companies displayed 
a variety of seafood products, both 
fresh and frozen, sourced from 
aquaculture and fishing, along with 
services relating to marine products, 
transportation, refrigerated logistics 
and packaging equipment. 

For the exhibitors, this event is very 
important, as Clarine Louwerse, 
Manager of Culimer B.V. explained. 
“As far as we are concerned, Seafood 
Expo Global/Seafood Processing 
Global is the only European event 
that we attend. We see a lot of new 

faces and buyers from new companies 
at this event. It gives us the chance to 
convince them on the quality of our 
products and that we are a reliable 
partner for them.”

The exposition offers a platform where 
suppliers and buyers can do business 
and build professional networks. 
This annual event brings together 
thousands of buyers, importers, 
exporters, distributors, restaurants, 
supermarkets, hotels and other 
retailers and food service companies 
from 144 countries. 

“Seafood Expo Global is a fantastic 
opportunity for buyers to find new 
suppliers, new products, connect with 
existing suppliers and develop new 
ideas,” explained a Senior Food Buyer 
at Elior, one of 387 Key Buyers who 
attended the event this year. Other 
Key Buyers who attended  included  
the following companies: Compass 
Group (France, United Kingdom, 
Germany); Turkish Do & Co (Turkey); 
AEON Global Merchandising 
( Japan); Aldi (Belgium, Ireland, 
Netherlands, United Kingdom); 
AUCHAN (France, Portugal); Axfood 
(Sweden); and many other. 

Awards were presented for the 
prestigious Seafood Prix d’Élite 
competition that recognizes 

innovative companies in a number of 
categories. On 21 April, the company 
Salmon Brands, based in Oslo, 
Norway, won both the best new retail 
product category and the special 
award for originality, with its entry 
Salmaraw, a ready-to-eat sashimi in 
kit form. The special award for Health 
and Nutrition went to Marine Harvest 
from Bruges, Belgium, for its product 
Oven-baked Norwegian Duo (Duo 
Norvégien au Four). The Big Prawn 
Company from Melton Constable in 
the United Kingdom took home the 
special award for convenience for 
its Seafood Rarebit product, as well 
as the special award for packaging 
for its 2 Crayfish Thermidor Bakes 
product. Finally, Rockabill Shellfish 
Limited based in Balbriggan, Ireland, 
won the special award for seafood 
product line, for its “Something 
Fishy” product. In this 15th annual 
competition, a panel of experts in 
seafood products judged 37 finalists 
on their taste, originality, practicality, 
packaging, market potential and 
nutritional aspects. 

The next Seafood Expo Global/
Seafood Processing Global will 
take place 26-28 April 2016 at the 
BRUSSELS EXPO. 

www.seafoodexpo.com
www.divcom.com

At Seafood Processing Global, Ocean 
Excellence of Iceland introduced its 
new design of modular fish drying 
units - a containerised solution that 
offers flexibility in layout as well as in 
capacity.

Drying has been an important 
part of the esteemed Icelandic fish 
processing heritage for a long time, 
where Icelanders have dried fish for 
both the domestic market and for 
export. In recent years Icelanders 
have developed their drying industry 
from outdoor drying on trestles to 

indoor drying in an air controlled 
and air conditioned environment. 
The new modular drying solution is 
based on experience derived from 
this development, where revolutionary 
success has been achieved in reducing 
the energy cost of the drying process.

The key benefits of the unit include a 
computer controlled system enabling 
different drying profiles, operating 
costs close to large plants, remote 
monitoring through satellite and 
GSM and outstanding operational 
reliability.

Pall Gislason, CEO of Ocean 
Excellence says that when considering 
the integrated processing and storage 
cost, drying would be one of the most 
cost effective ways of processing 
and preserving food throughout the 
entire value chain. In the case of this 
particular solution, this effectiveness 
is enhanced by applying cutting edge 
air-to-air heat transfer technology to 
recycle the energy used in the drying 
process.

www.oceanexcellence.is

NEW DRYING SOLUTION ADDS VALUE FOR SMALL SEAFOOD PROCESSORS

THREE SUCCESSFUL DAYS AT SEAFOOD EXPO GLOBAL/SEAFOOD PROCESSING GLOBAL:

THE WORLD’S LARGEST SEAFOOD TRADE EVENT
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FRESH AND WITH A LONG SHELF LIFE: 
PACK SEAFOOD AND FISH 
EFFICIENTLY AND RELIABLY

From 21 to 23 April 2015 
MULTIVAC presented economical 
solutions for producing high-
quality packs of seafood and 
fish products at Seafood Proc-
essing Europe in Brussels. Among 
some of the models shown were 
thermoforming packaging machine 
for MultiFreshTM vacuum skin 
applications, a traysealer and a 
double chamber machine, are 
char-acterised by their high level of 
flexibility and reliability.

MULTIVAC covers a very wide 
spectrum of sizes, outputs and 
equipment levels with its machine 
range, and therefore makes it 
possible even for small and medium-
sized manufacturers of fish products 
to start using technologically 
sophisticated packaging solutions 
such as for example the vacuum skin 
process. 

The R 105 MF (MultiFreshTM) 
thermoforming packaging machine 
is a new compact model, which is 
designed for the production of high-
quality vacuum skin packs in small 

and medium-sized batches. The 
entry-level model features exactly 
the same technical equipment as the 
large machine models. The machine 
is equipped with upper web chain 
guidance and heating of the upper 
web. The integrated upper web chain 
guidance ensures that the film is 
firmly guided right into the sealing 
station. There the film is heated up 
once more, before being draped 
without creases over the product 
and sealed to the entire surface of 
the lower web. MULTIVAC has also 
approved an extensive range of skin 
films for producing vacuum skin 
packs, and these films are marketed 
under the MultiFreshTM brand.

MULTIVAC also presented the 
compact, fully automatic T 300 
tray-sealer for packing fish portions 
and seafood in trays. This is designed 
for a wide spectrum of trays, and the 
machine also supports rapid for-mat 
change. Its space-saving machine 
concept also makes it attractive to 
producers with restricted premises, 
since the T 300, which is designed 
for a maximum of three tracks, has 
a loading area with two loading 

positions despite an overall length of 
only 2.45 metres. Thanks to its high-
quality and durable stainless steel 
construction, as well as the systematic 
integration of the MULTIVAC 
Hygienic DesignTM, the machine can 
be cleaned very easily and therefore 
contributes to maintaining the highest 
hygiene standards.

As regards vacuum packing in film 
pouches, MULTIVAC showcased 
a BASELINE chamber machine, 
which makes it possible to produce 
high-quality packs at an attractive 
price. With its chamber size of 600 
x 500 x 160 mm, the BASELINE 
P 600 double chamber machine is 
even suit-able for packing whole fish. 
This compact machine accelerates 
the pack-aging procedure, since the 
operating processes run parallel to 
each other: while one chamber is 
being evacuated, the other can be 
loaded. In addition to being able to 
produce vacuum packs, the P 600 
is also capable of packing with inert 
gas. It is equipped with double-seam 
sever sealing for removal of the excess 
length of the film pouch.

www.multivac.com
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New Drainage Concept from Blücher Minimizes 
Bacteria in Food Production

Danish drainage manufacturer, 
BLÜCHER, launched a new 
drainage concept at SPG 2015. The 
HygienicPro is designed without 
corners and has high capacity 
filter baskets. This ensures food 
manufacturers drainage that 
minimizes bacteria and does not 
cause production slowdowns. 

The drainage concept has been 
developed in cooperation with 
BLÜCHER’s clients in the global 
food industry and the European 
Hygienic Engineering & Design 
Group (EHEDG) so that the system 
meets the requirements of the market. 

“Food safety is a top priority in 
the industry and more and more 
companies work with a technical 
as well as a hygienic guideline 
in their building and equipment 
specifications. Therefore, during the 
last two years we have developed 
the HygienicPro, which offers food 
manufacturers a system that lives 
up to market needs,” explains Palle 
Madsbjerg, Key Account Manager at 
BLÜCHER. 

Avoid production slowdown 

HygienicPro is a range of drains and 
drainage channels in stainless steel 
that is designed without corners and 

cavities that can 
harbor bacteria. 

“A drain can 
be a source of 
contamination if it 

is not properly cleaned. By having a 
grating that has open sides, rounded 
corners and no cavities, it is much 
easier to remove waste and residue 
from the floor. In addition, the filter 
baskets can hold more waste so that 
food manufacturers avoid production 
slowdowns caused by clogged filter 
baskets,” says Palle Madsbjerg.   

BLÜCHER’s new drainage system 
holds a Hazard Analysis and Critical 
Control Points (HACCP) certification. 

About BLÜCHER 

BLÜCHER is a Danish manufacturer 
of stainless steel drainage systems. 
The client list includes global food 
brands as well as local fish factories 
in the Scandinavian, German and 
Belgian market.

www.blucher.dk 

At SPG 2015, BLÜCHER launched a new drainage 
concept that minimizes bacteria in food production

News From Hans Jensen Engineering,
Semi-Staal A/S, Blücher and Scanbelt

At SPG 2015, four of the companies listed belowlaunched new products and projects:

BLÜCHER 
introduced a new 
drainage concept that 
minimizes bacteria in food 
production

ScanBelt 
lauched a new conveyor 
belt that is the most 
hygienic on the market

Semi-Staal A/S
presented a project that 
increases NAQUAs 
production capacity by 75 
percent 

Hans Jensen Engineering
launched a new freezing 
tunnel that reduces costs 
for cooling and freezing

DANISH FISH TECH GROUP 
AT SPG 2015

Danish Fish Tech Group is the shortcut to more than 55 Danish companies that are all world-
class suppliers and advisors to the fish and seafood industry. At SPG 2015, Danish Fish Tech Group 
organized a National Pavilion of Denmark in Hall 4, stand 5915, 5927 and 6015, where 20 Danish 
companies showcased their solutions and services to the international fish and seafood industry. 
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New Conveyor Belt from Scanbelt is The Most 
Hygienic on The Market

At SPG 2015, ScanBelt launched 
a new conveyor belt that is ideal 
for shrimp production due to the 
unique design of the drainage 
holes. The reverse side of the belt 
is designed with large open areas 
and angles larger than 90 degrees 
so that ScanBelt can offer seafood 
manufacturers the most hygienic 
solution on the market in this belt 
size.    

In order to meet the demands in the 
market for more hygienic solutions, 
ScanBelt has developed the new 
conveyor belt in cooperation with 
equipment manufacturers and 
specialized companies within hygiene.  
“All conveyor belts are in direct contact 
with the shrimp and therefore, it is 
very important that it is easy to clean 
in order to minimize bacteria growth 
on the belt. By designing a reverse 

side with open areas and angles 
larger than ninety degrees the belt is 
easy to clean and maintain,” explains 
Carl Erik Taxbro, Vice President Sales 
at Scanbelt.  

”In addition, the belt has a completely 
new design of the openings for 
drainage and this makes the belt 
ideal for products such as shrimp. 
We already closed several orders on 
different continents for both shrimp 
and mussels,” he adds. 

Products do not stick to the belt

Besides the hygienic conveyor belt, 
ScanBelt is also launching a new nub-
top belt at SPG 2015. This belt type 
is developed in cooperation with an 
American machine manufacturer that 
needed a solution for a more effective 
transport of the products between 
several belts.  

“Together with the machine 
manufacturer, we developed a 
solution with nubs, so that the contact 
surface between the belt and the 
products is reduced. Combined 
with plastic materials with high 
release properties, this ensures that 
the products are easily transferred 
throughout the production process. 
In this way the manufacturers avoid 
expensive downtime,” explains Carl 
Erik Taxbro. 

About ScanBelt

ScanBelt is a Danish manufacturer of 
modular plastic conveyor belts and 
has more than 25 years of experience 
in the seafood industry. ScanBelt is 
market leader and supplier to major 
seafood productions worldwide. 

www.scanbelt.com

At SPG, ScanBelt launched a new conveyer belt 
that is the most hygienic on the market.

The new belt with nubs from ScanBelt offers fish 
manufacturers a solution that ensures that the products are 

not stuck on the belt, thereby causing productions stops.
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Semi-Staal A/S Increases Naquas Production 
Capacity by 75 Percent

At SPG 2015, Semi-Staal A/S 
presented a new project for world-
leading shrimp manufacturer 
NAQUA. The project includes a 
doubling of NAQUAs eight sorting 
stations, which enables the shrimp 
producer to increase the production 
capacity by 75 per cent. 

The new project that Semi-Staal A/S 
presented is part of NAQUAs objective 
to be the shrimp manufacturer with 
the most automated production 
worldwide. The project includes the 
doubling of eight sorting stations 
that have been the bottlenecks in the 
production of shrimps. 

“Each sorting station is manned by 
16 employees that sort the shrimps 

manually. By doubling the length of 
the stations, it is possible to increase 
the production capacity by 75 per 
cent. The sorting stations are both 
preceded and followed by automated 
processes and therefore, NAQUA 
needed to optimize the manual 
sorting process,” explains Nicolai 
Meyendorff, Managing Director, 
Semi-Staal A/S. 
 

Project done in three weeks

Semi-Staal A/S sent a construction 
engineer to NAQUA to look at the 
facilities and to find a solution for 
obtaining the increased production 
capacity that the shrimp manufacturer 
wanted. It was also a demand from 
NAQUA that the project had to be 

carried out without impairing the 
working conditions for the employees.
“In order to meet this our construction 
designer has sketched every element 
of the sorting stations so that when 
we build the new elements they are 
matched to the existing. This means 
that there will be no difference 
when it comes to height, width and 
functionality between the existing and 
the new parts of the stations,” says 
Nicolai Meyendorff. 

The doubling of the sorting stations 
will be carried out in 2-3 weeks during 
June 2015. Concurrently, Semi-Staal 
A/S is carrying a number of other 
projects for NAQUA. 

About Semi-Staal A/S

Semi-Staal A/S is a one of the 
European market leaders and 
pioneers in industrial cleaning 
and logistic handling systems for 
returnable packaging. The solutions 
cover semi to full automatic systems 
for crates, tubs, bins and pallets with 
a capacity range from low to high-
speed solutions. 

www.semistaal.dk

At SPG 2015, Semi-Staal A/S  
presented a new project for  world-
leading shrimp manufacturer NAQUA. 
The project includes  doubling the 
length of eight sorting stations so that 
the production  can be increased by 75 
percent.  
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New Freezing Tunnel Reduces Costs for 
Cooling and Freezing

Hans Jensen Engineering launched 
the new cooling and freezing 
solution MRT Carton Freezer (Multi 
Retention Time) at SPG 2015. The 
tunnel allows fish manufacturers 
to simultaneously freeze fish with 
different freeze times and this 
increases the production capacity 
and cuts costs for cooling. 

At SPG 2015, Hans Jensen Engineering 
launched the carton freezer that is 
developed in cooperation with an 
agent in Chile who has been working 
in the salmon farming industry for 
many years. 

“The freezer has a capacity of up 
to 20 tons per hour and enables 
you to freeze one product for e.g. 
two hours and another product 
for five hours. This means that fish 
manufacturers can make use of all 
the space available in the tunnel at 
all times instead of having to stop 
the production between different 
products,” explains Olaf Møller, CEO, 
Hans Jensen Engineering.

“The system is blowing a continuous 
stream of cold air into the freezer 
across the products along one side. 
This reduces the time and the amount 
of ammonia used to freeze the fish so 
that the manufacturers can cut costs,” 
he adds. 

Open profiles

Apart from offering cost savings, the 
cooling and freezing tunnel has a 
hygienic design in stainless steel with 
open profiles. These open profiles 
make the freezer easy to maintain 
and clean. 

“The MRT Carton Freezer is designed 
to follow with the strict standards of 
hygiene in the fish processing industry. 
Furthermore, the open steel profiles 
are easy to clean and this minimizes 
the duration of production stop,” 
explains Olaf Møller.

The MRT Carton Freezer can be 
customized in length, height and 
number of carriages etc. according to 
the needs of the individual customer. 
According to Olaf Møller the tunnel 
is also ideal for maturing of fillets 
before pin-bone removal.

About Hans Jensen Engineering

Hans Jensen Engineering, 
manufacturer of machinery and 
equipment for the food industry, was 
founded in 1939. Besides the cooling 
and freezing tunnels, which have 
been installed in 22 countries all over 
the world, Hans Jensen Engineering 
is manufacturer of conveyor systems, 
dosing units for spices, mix plants for 
ice cream and complete filling lines 
for liquids.

www.hj-galten.dk

Hans Jensen Engineering launched a chilling and freezing tunnel, which can contain different 
food products that require different dwell times. The layout of the tunnel is shown here.

... SEAFOOD EXPO GLOBAL REVIEW ...
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STALAM Presents The Latest and Most Advanced 
Radiofrequency Technology for The Rapid 

Defrosting of Meat and Seafood
STALAM RF defrosters have 
become best-sellers in the market in 
a very short span of time, thanks to 
the great benefits they bring to their 
end-users:

• Defrosting is achieved in minutes 
rather than hours/days, even for large 
product blocks and, if necessary, 
directly inside packaging used for 
storage (carton boxes, polyethylene 

bags, etc.).

• The processing speed and uniformity 
minimize product degradation: 
No drip loss; No deterioration of 
organoleptic, chemical or physical 
properties; No bacterial growth; 
Thus the very best product quality is 
preserved.

• Defrosting carried out continuously, 
with significant logistical advantages 

in product handling and production 
scheduling. 

• It requires much less floor space 
compared to the traditional, large 
defrosting rooms or equipment; 
overall processing costs can also be 
reduced drastically compared to 
conventional techniques.

www.stalam.com

Main construction features of the machine:
• Radio Frequency at 27,12 MHz
• Construction in stainless steel submitted to anti-corrosion treatments 
(passivation, pickling) 
• Wide conveyor belt (up to 180 cm) made of certified food-grade rigid 
polyethylene modules or solid-surface reinforced polyester
• Built-in conveyor belt & tunnel washing facilities and 
full internal access for cleaning through the multiple side 
panel doors
• PLC control system for multiple product recipes
• Modular Construction: multiple modules can be 
combined to increase the production capacity

DOLAV® ACE Palletbox Now Winchable
DOLAV® has developed its ACE box to be winchable.

The DOLAV® ACE box or tub can now be easily hoisted singly or stacked 
into and out of the hold. Available solid or perforated for drainage and air 
circulation, theDOLAV® ACE is ideal for today’s highspeed cool chain without 
the extra weightof insulation.

The winchable ACE with its DOLAV®®- designed lifting hooks were showcased 
for the first time in our stand 4-6306 at the Seafood Processing Global.

DOLAV® is keen to hear comments and observations from potential users 
about its new product development.

www.dolav.comWinchable Dolav boxes 
and lifting hooks
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Robot Trimming & Packing Line
Cabinplant has taken a completely 
new approach by combining food 
processing and packaging in a robot-
supported processing and packaging 
system for fish and shrimps.

All processing steps (separation of 
head and tail, removal of innards) are 
performed during the pick-and-place 
operation in which a robot transfers 
individual products from a feed 
conveyor into the package.

At a single stroke, this eliminates a 
number of the handling steps required 
to link individual processing stations 
in traditional methods, which also 
take up extra time and space.

The new system is an integrated 
process with an uninterrupted 

automation sequence, setting new 
standards in space minimization and 
throughput rate.

Compared to existing solutions our 
robot can reduce give-away by 10 to 
12%. Depending on the product type, 
size and weight, the robot can process 

and pack between 40 and 50 pieces 
per minute.

By adding multiple robots, the 
machine’s total output can be 
increased proportionally to the
number of robots.

www.cabinplant.com

Award winning and patented technology

Application

• For trimming and packing in trays of sardines and shrimps.

Functionality

• Vision control for measuring
   weight and dimensions
• Tracking of product and 
   package
• Waste removal
• Automatic trimming
• Oriented packing
• Rejection of foreign matter

Advantages

• Payback period 1-2 years
• Labour saving
• Integration of grading, nobbing & packing 
  in one operation
• Automatic cross-packing in cans
• Full traceablility of product and package
• Stainless steel construction (easy to clean)
• Reduced give-away

Dimensions mm
Length  14000
Height  14000
Width  1800

Measures may vary 
depending on type of use
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What meat will be on the world’s 
plate in the coming decades? 
Who will eat what and why? 
Stewart Lumb went to listen 
to Rabobank analyst Albert 

Vernooij.

Global protein demand will increase 
by a factor of 3.5 over a 50 year 
period, namely from 1980-2030, 
writes Stuart Lumb.

Poultry will show the biggest increase 
in demand, followed by eggs, with 
seafood and beef having the lowest 
increase in demand.

Countries have different dynamics 
with regard to protein demand, with 
this being correlated to individual 
income.

In countries with an annual income 
<$5000, food is seen as a basic 
need. In the BRIC countries (income 
$5,000- $15,000) food and eating 
is seen as more of a social occasion.

In more affluent countries with 
incomes of $15,000- $40,000, 
where supermarket shopping is the 
norm, food is associated with well 
being. 

Finally, in countries such as the USA 
and EU (incomes > $40,000), 
food is seen as stimulation and 

there is social responsibility shown 
with regard to protein consumption, 
concerns about the environment 
and also animal welfare.

Meat production from 2010-2020 
will increase hugely in China, 
naturally in the form of pork, 
although protein production in Asia 
is very costly as American corn is 
much cheaper than Chinese corn. 

What Can We Expect in the 
Coming Years?

According to Mr 
Vemooij, there will be 
bullish global protein 
markets supported by 
ongoing low feed costs.

In 2014, PEDv 
outbreaks resulted in 
surging global pork 
prices, with drought 
impacting on the 
global beef industry. In 
2015, all proteins are searching for 
stability.

Regarding pork, strong supply and 
weak demand will pressure prices. 
China has seen a 10 per cent drop in 
her national pig herd and will look 
to imports to cover the shortfall, but 
there are exchange rate implications 
here.

The weather will continue to 
dominate the beef supply situation 
with limited supply from the main 
exporters namely US, Brazil and 
Australia.

Changes in the beef industry 
always take a long time because 
of the period it takes for cattle to 
reproduce, relative to poultry and 
pigs. Re poultry, upbeat margin 

outlook due to lower feed 
costs, high beef prices and 
strong demand in most 
regions except China.

Avian influenza spread, 
exchange rate volatility 
and turmoil in regions such 
as the Middle East and 
Eastern Europe impact 
global trade and shifting 

trade streams. In the future, India 
will potentially become a large 
exporter of buffalo meat.

Industry Developments: Meat 
Companies

US and Brazilian meat companies 
dominate, namely Tyson in the US 
and JBS in Brazil. The meat industry 
is under increasing pressure. It must 
become more efficient and mergers 
are bound to take place. 

www.thefishsite.com 

GLOBAL PROTEIN DEVELOPMENTS: 
What are The Implications for The Meat Industry? 

... ANALYSIS ...
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Agriculture ministers from around the 
world have backed a plan to increase 
food security and sustainability and 
reduce food waste.

Following the G20 meeting of 
agriculture ministers in Turkey, the 
ministers said that the pressures on 
natural resources and biodiversity 
and the impacts of climate change 
have produced a need for a rise in 
productivity while at the same time 
moving towards food systems that are 
more sustainable.

In a communique unanimously 
agreed at the meeting last week, the 
ministers said that that responsible 
investment in sustainable and resilient 
food systems should raise productivity 
to expand food supplies and increase 
incomes and quality jobs in rural 
areas.

The ministers gave full backing to 
the G20 Food Security and Nutrition 
Framework that was agreed last year.
“We appreciate the work of the 
Development Working Group (DWG) 
in coordinating the G20’s food 
security and development agendas 
and in particular in fighting poverty 
which remains the main cause of 
food insecurity and barrier to the 
progressive realization of the right 
to adequate food in the context of 
national food security,” they said.

The communique called for more 
market transparency and disclosure 
of data and more collaboration in 
the Agricultural Market Information 
System.

The ministers have said that as 
adequate nutrition is a prerequisite 
for human development, productivity 
and growth, the major exhibition in 
Milan, Expo Milano 2015 with the 
theme of Feeding the Planet: Energy 
for Life needs to be supported.

The said that sustainable food systems 
should promote sustainable increases 
in productivity and production, use 
natural resources more efficiently, 

increase resilience and help address 
climate change in accordance with 
the UNFCCC.

“Improvement of soil fertility, water 
retention capacity and restoration of 
degraded land are key elements to 
improve agricultural productivity for 
food security in a changing climate,” 
they said.

“Sustainable food systems can help 
promote not only food security and 
the more sustainable use of natural 
resources but also economic and 
social opportunities through quality 
jobs especially for smallholders, rural 
women and youth.

“Good coordination among 
responsible government authorities 
is essential for the identification 
and implementation of policies to 
promote responsible public and 
private investments in infrastructure, 
irrigation, protection of soils, open and 
transparent markets, technologies, 
knowledge sharing, rural services 
including financial services, extension 
and advisory services, social protection 
programs, health and safety at work, 
employment services and vocational 
training and education.”

They have called for a comprehensive 
food systems approach taking into 
account food value chains from 
production through processing to 
distribution and retail to consumption.
And they have called on the private 
sector to back the moves to help 
governments achieve sustainable 
production systems.

With investment needed at all stages 
of the food chain to raise productivity, 
the ministers have promised that 
governments will promote the 
environment and infrastructure 
for investment , backing financial 
institutions and securing the tenure of 
land and managing risk.

They have also called for a 
multilateral trading system and are 
backing the current negotiations that 

are taking place in the World Trade 
Organisation.

“Improving agricultural productivity 
sustainably is fundamental to the 
achievement of sustainable food 
systems and food security,” the 
ministers said.

“The G20 has launched a number 
of initiatives in the past to support 
agricultural productivity growth.

“These efforts need to be strengthened 
where appropriate.

“We support their extension as 
appropriate to include the whole food 
system, for example in the areas of 
processing, storage and distribution, 
and to consider the special needs of 
vulnerable farmers, which may include 
smallholders and family farmers, in 
the broader context of inclusive and 
sustainable rural development.”

The communique also says that 
productivity can be improved by 
using new technologies and sharing 
knowledge and the ministers have 
called for greater cooperation 
between G20 members in promoting 
agricultural policies that back 
sustainable farming practices.

They said that food waste is a global 
problem and needs collective action 
and leadership from the G20.

Action needs to be taken based on 
prevention of food loss and waste 
and recovery of food that is going to 
waste.

The ministers have turned to the FAO 
to join forces with IFPRI and other 
relevant international organisations 
to establish a platform for sharing 
information and experiences over 
food loss to measure the amount that 
is wasted around the world.

And they demanded an action plan 
be drawn up to be put to the leaders’ 
summit to take place in Turkey.

www.thepoultrysite.com

G20 ACTION PLAN FOR FOOD SUSTAINABILITY

... ANALYSIS ...
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... INDUSTRY NEWS ...

GLOBAL - The need to reduce 
the environmental impact of food 
production will become ever more 
pressing as agriculture doubles 
production to feed nine billion people 
in 2050.

To achieve the balance of food 
and livestock production and their 
environmental impact, the Food 
and Agriculture Organisation of 
the United Nations has established 
a mechanism for assessing and 
establishing sustainable production 
practices.

The Global Livestock Environmental 
Assessment Model, GLEAM, 
provides detailed data on animal 
numbers, production and emissions, 
a comprehensive life cycle assessment 
of livestock sector’s environmental 
impacts.

And now a new website has been 
launched to make the model more 
accessible to all involved in food and 
livestock production.

According to the FAO the livestock 
sector will play a multifaceted role 
in this context, providing essential 
products and services to millions of 
herders, producers and consumers.

The FAO said that it is a safety net for 
a large number of rural poor.

It is a key element of mixed farming 
systems, consuming agricultural 
waste products, producing manure 
for fertilizing and providing draught 
power.

Globally, about half of the value 
of agricultural output is related to 
livestock and is being recognised 
as one effective contributor to rural 
poverty alleviation.

However, FAO said that livestock 
also has an equally important role to 

play in improving the sustainability of 
agriculture.

“There is virtually no environmental 
aspect that does not interact with 
livestock,” FAO said.

“Livestock is the largest single user of 
terrestrial land, with one third of the 
land used for grazing and animal 
feed cultivation. About eight per cent 
of global freshwater use is attributed 
to livestock production.”

The interaction between livestock 
and biodiversity is vast and highly 
complex, with both beneficial and 
detrimental effects.

The livestock sector is a significant 
contributor to the anthropogenic 
greenhouse gas (GHG) emissions.

In 2005, 7.1 billion tonnes of CO2-
equivalent were emitted by livestock 
production activities, representing 
about 14 per cent of total human 
emissions.

FAO said that understanding where 
and how those impacts take place is 
paramount to support its efforts to 
end hunger and poverty.

The Global Livestock Environmental 
Assessment Model (GLEAM) 
simulates the main stages of 
livestock production using a life cycle 
assessment (LCA) approach.

The FAO said that the use of LCA 
methodologies in the evaluation 
of complex scenarios, such as 
agricultural production, has risen in 
the last years.

“An important strength of LCA is the 
ability to perform a systematic and 
comprehensive analysis of the system,” 
said FAO.

“It allows the identification of 
environmental burdens and the 

potential effects of interventions. The 
latter aspect is essential to detect 
those options that would merely shift 
impacts along the chain.”

GLEAM provides a detailed, 
spatially explicit simulation of animal 
populations’ distribution and their 
main edible products for six species: 
meat and milk from cattle, buffaloes, 
sheep and goats, meat from pigs and 
meat and eggs from poultry.

The model uses geo-referenced 
climatic data and feed yields, 
allowing the analysis of local drivers 
and constraints of animal production.
The current version of GLEAM 
focuses on the quantification of 
GHG emissions, namely methane 
(CH4), carbon dioxide (CO2) and 
nitrous oxide (N2O), using Tier II 
methodology in animal derived 
emissions from enteric fermentation 
and manure management.

This feature enables a more accurate 
information on how feeding and 
manure management options can be 
used for mitigation.

GLEAM has already been used in 
a number of assessments at global, 
regional and national levels, for 
different productions systems, animal 
species and locations, demonstrating 
its capability as a supportive tool 
for stakeholders and policymakers 
and constantly improving from the 
feedback received in the field.

The launch of a dedicated website 
aims at bringing GLEAM and its 
capabilities closer to key stakeholders 
such as producers, academia, 
policymakers and civil society as part 
of the continuous efforts of FAO in 
supporting a sustainable, inclusive 
and productive agriculture.
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Water Quality Important to 
US Poultry Sector

US – Poultry and egg processors 
can apply for the 2015 Clean Water 
Awards for recognition of wastewater 
treatment at processing facilities.

Two categories are up for grabs – full 
treatment and pre-treatment. Winners 
will be announced at US Poultry’s 
2015 Environmental Management 
Seminar in September.

Pre-treatment are those that discharge 
pre-treated effluent to publicly-

owned treatment facilities for further 
processing, US Poultry explained.

USPoultry chairman, Sherman Miller, 
said the industry puts great effort into 
safeguarding natural resources and 
the environment.

“Poultry companies are persistent in 
their commitment to environmental 
stewardship and do an exceptional 
job managing their wastewater 
treatment facilities,” she said. “They 

return most of the reclaimed water 
used in poultry and egg processing 
to the environment in excellent 
condition.”

Any USPoultry member company is 
eligible to submit three nominees in 
each of the two categories. Winner 
can’t be nominated for five years. 
Deadline for submission is May 31.
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EU - The EU should use the Milan 
Expo 2015 to encourage sustainable 
agronomic practices, promote 
fairness in the supply chain, and fight 
food waste and malnutrition, says 
a resolution voted by Parliament. 
The ultimate aim of these efforts 
should be to strengthen global food 
security, it adds.

“Global food security, fighting food 
waste and improving the sustainability 
of agricultural production are 
matters that require an urgent and 
international solution. Today’s vote 
sends a strong signal that Parliament 
takes these issues seriously.

“We call on both the European 
Commission and EU member states 
to join us and use the Milan Expo as 
an opportunity to push for solutions 
to these pressing global challenges,” 
said rapporteur Paolo De Castro 
(S&D, IT).

The resolution was passed by 460 
votes to 126, with 20 abstentions.

Call for genuine food security for 
everyone

Even though the right to food is a 

basic human right, areas of food 
insecurity still exist in the EU, MEPs 
say. Estimates suggest that global 
population growth will require a 70 
per cent increase in the food supply 
by 2050.

To meet the food security challenges, 
EU needs to: 
- encourage more efficient agronomic 
practices and more sustainable 
agriculture resource management,
- increase transparency and fairness 
in the food supply chain, and 
- promote rational use of scarce 
resources and invest more in research, 
to increase yields while reducing the 
environmental impact.

MEPs expressed concern over the 
phenomenon of land grabbing and its 
impact on food security in developing 
countries.

They also denounced the illegal 
fisheries emerging all over the world 
and stressed that these must be 
fought vigorously in order to deliver 
food security.

MEPs want 2016 to become the 
European Year against Food Waste

Estimates suggest that around 30 
per cent of food worldwide is lost or 
wasted. Annual food waste in the EU 
alone amounts to about 89 million 
tonnes, and is set to rise to about 126 
million tonnes by 2020 unless action 
is taken, MEPs warn.

Parliament therefore calls on the 
Commission to 
- encourage member states to take 
actions against food wastage at every 
level of the food supply chain and set 
binding targets to this end, and 
- focus on educational campaigns, 
designate 2016 as European Year 
against Food Waste and better 
promote healthy food and lifestyles.

Next steps

Members of the Agriculture, Energy 
and International Trade committees 
will visit the Milan Expo on 18-19 
June to promote efforts to enhance 
global food security, fight food waste 
and encourage healthy lifestyles. 
The Development and Food Safety 
committees will follow suit later.
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Boost for Poultry Industry Byproduct is Valuable 
Natural Fertiliser New Sustainable 
Farming Projects  
Georgia produces 1.4 billion meat-
type chickens and 300 billion table 
eggs a year, making it the largest 
poultry-producing state in the 
US, and all that poultry creates a 
valuable byproduct - litter, writes 
Sharon Dowdy of the University of 
Georgia’s College of Agricultural 
and Environmental Sciences.

Claudia Dunkley’s colleagues at the 
University of Georgia (UGA) help the 
state’s poultry farmers grow chickens 
more efficiently and she helps 
them handle one of the industry’s 
biggest, and often underappreciated, 
byproducts – chicken litter.

For the past seven years, Dr Dunkley 
has conducted Extension and applied 
research as a poultry scientist in the 
UGA College of Agricultural and 
Environmental Sciences. In addition 
to studying the use of poultry litter on 
Georgia crops, her research included 
quantifying the carbon footprint of 
poultry farms.

According to the Georgia Poultry 
Federation and the UGA Center 
for Agribusiness and Economic 
Development, poultry production 
in Georgia has a US$38-billion 
economic impact and provides jobs 
to more than 100,000 Georgians. 
Americans love chicken but 20 per 
cent of the chicken produced in 
Georgia ends up on dinner tables in 
countries like China and Mexico.

“We do produce a whole lot of 
chickens in Georgia. Over the past 40 
years, the amount of chicken Georgia 
farmers produce annually has more 
than tripled,” said Dr Dunkley, who is 
based on the UGA campus in Tifton. 
Georgia produces 1.4 billion meat-
type chickens and 300 billion table 

eggs a year, making it the largest 
poultry-producing state in the US.

Along with producing an invaluable 
source of protein for people across the 
globe, the poultry industry in Georgia 
produces about two million tons of 
valuable poultry litter. Chicken litter 
includes both bedding material and 
bird excreta.

Dr Dunkley explained: “We have the 
most chickens, so we have a lot of 
litter. Litter is a valuable resource for 
farmers. The excreta is nutrient-rich 
and is highly sought after by farmers 
for use as a natural fertiliser on 
both pastures and cropland. Spread 
over agricultural land, poultry litter 
provides a source of nutrients, organic 
material and adds humus.”

Proper use of litter or any fertiliser 
is extremely important. This is where 
the UGA Extension work comes 
into play. They provide farmers and 
UGA Extension agents with best 
management practices and nutrient 
management plans to assure litter 
is used in the best possible way to 
promote plant growth and to protect 
the environment.

Dr Dunkley said adding litter to 
pastures over time can improve 
the soil’s ability to retain and hold 
moisture, thus reducing run-off and 
erosion. Litter may also help increase 
the carbon in the soil and other 
micronutrients, increasing the soil’s 
fertility and productivity.

She said: “Many Georgia farmers 
who use poultry litter say they have 
better yields using poultry litter as 
compared to commercial fertiliser 
and, at present, litter is much cheaper 
than chemical fertiliser.” 

The nutrients found in chicken litter are 
valuable. The nitrogen, phosphorus 
and potassium in a ton of litter are 
worth about $80.

Whether it is commercial fertilisers 
or chicken litter, farmers want the 
nutrients they pay for to be fully 
utilised by their pastures and crops.

Dr Dunkley said: “Farmers want to 
prevent nutrients from either litter or 
conventional fertiliser from getting 
into streams, rivers and lakes.” 

There is a high demand for poultry 
litter, especially in south Georgia, 
where farmers pay to have litter 
shipped to them from poultry farms in 
north Georgia. Selling poultry litter to 
other farmers provides added income 
to poultry farmers.

Poultry litter can be applied to 
pastures, forestland, used along 
highways, on cotton fields and on 
other row crops.

Dr Dunkley said: “Of course, we 
discourage the use of poultry litter, 
or any type of manure, on vegetable 
crops because of concern about food 
safety.” 

By studying the application of poultry 
litter to farmland and working closely 
with Georgia poultry producers, 
the UGA helps maintain a balance 
between the use of a valuable 
byproduct and a healthy environment.

“All farmers are environmentalists 
at their core. All I do is make sure 
they have sound, research-based 
information to manage their litter 
and have the positive impact on soil 
and water quality they all desire,” Dr 
Dunkley added.
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European Commission Makes Progress on 
Poultry Welfare During 

Transport
EU - The development of a 
network document for the Food 
and Veterinary Office (FVO) at 
the European Commission has 
identified the various components 
of the poultry catching, handling, 
transportation and lairage 
processes most likely to impact 
upon the welfare of pre-slaughter 
birds.
The document is a guidance 
document for Competent Authorities 
and others drafted by experts from 
Member States which aims to raise 
standards, using examples from the 
best available current knowledge, 

practical experience, and the latest 
scientific advice.

The document will inform Competent 
Authorities, their agents, and other 
bodies, as to the nature and causes of 
the major risks to bird welfare during 
the immediate pre-slaughter stage of 
poultry production. The information 
provided may guide CAs and other 
agencies in the identification and 
gathering of scientific evidence that 
might support any enforcement 
activity.

Implementation of the risk reduction 
strategies described in the network 

document through heightened 
awareness and enforcement should 
be a win-win outcome for improved 
welfare of the birds and improved 
financial returns for business 
operators.

The latest development were 
disclosed at the second meeting of 
European experts working on the 
production of the network document 
to improve the welfare of poultry 
during transport hosted by the FVO.

The network group expects to finalise 
the document before the summer 
and distribute it soon after.
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Moy Park Wins International Safety Award

UK – UK poultry processor, Moy 
Park, has won an International 
Safety Award with merit from the 
British Safety Council.

The international awards programme, 
now in its 57th year, honours UK 
and international businesses, public 
and third sector bodies who seek to 
promote high standards of health 
and safety management practices.

The long-established awards have 
this year been won by organisations 
spanning the United Kingdom, 
Africa, Asia, Europe, the Middle 
East and the West Indies.

This is the second year that Moy 
Park has won an International 
Safety Award; this year the award 
was presented to the company’s 
Convenience Business Unit.

Mike Mullan, Moy Park’s HR 
Director Europe, said: “We are 
delighted to have received this great 
accolade once again, it is fantastic 
for Moy Park to sit amongst leading 
businesses from across the UK and 
the rest of the world.

“At Moy Park we are committed 
to continually driving forward 
health and safety practices for our 
employees and to maintaining the 
very highest standards. We are 
honoured that these high standards 
have been acknowledged with this 
prestigious award.”

Neal Stone, acting Chief Executive 
of the British Safety Council, 
congratulated Moy Park on its 
success. “On behalf of the Trustees 
and staff of the British Safety 

Council we warmly congratulate 
Moy Park’s Convenience Business 
Unit and its employees on gaining 
an International Safety Award with 
merit for 2015.

“Awards have an important role 
to play in shining a light on those 
employers who are taking sensible 
and effective steps to ensure the 
health, safety and welfare of their 
workers, celebrating their efforts 
and encouraging other businesses 
everywhere.

“The International Safety Awards 
rightly reflects the importance of 
aiming for good standards of health 
and safety at work. Moy Park’s 
Convenience Business Unit should 
rightly be proud of its achievement.
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Strong Cod Prices Drive Record Norwegian 
Seafood Exports
NORWAY - The first quarter of 2015 
has seen record seafood exports from 
Norway, driven by strong cod prices 
and high year-on-year increases in 
salmon exports, according to the 
Norwegian Seafood Council.

In the first quarter of 2015, Norway 
exported seafood worth 17.4 billion 
Norwegian Krone (NOK). This 
represents an increase of 3 per cent 
or NOK 445 million compared to the 
first quarter of 2014.

Most of the increase came in March, 
which showed export value rises of 13 
per cent or NOK 741 million year-on-
year.

Geir Bakkevoll, Communications 
Director at the Norwegian Seafood 
Council, said: “March delivered a new 
sales record, making the first quarter 
of 2015 the best ever for Norwegian 
seafood exports.

“This is despite weaker exports in the 
first two months of the year, compared 
to the strongest months of 2014. The 
strong cod price is one reason for 
these results.

“After a late start to this year’s 
spawning season, marked by bad 
weather and a lot of time spent 
ashore, there has been a great 
deal of fishing activity in the period 
around Easter. This is confirmed by 
the increased quantities of exported 
Norwegian cod.

“In addition, salmon has had a strong 
quarter, partly benefiting from the 
weaker Norwegian krone against 
currencies like the Euro and the US 
dollar.”

Salmon exports increased 

Salmon exports increased by five 
per cent in the first quarter of 2015 
compared to the first quarter in 
2014. Salmon exports in March were 
particularly high, with an increase of 
14 per cent or NOK 533 million year-
on-year.

The average price achieved for whole 
fresh Norwegian salmon fell slightly 
from NOK 43.91 per kg in March 
2014 to NOK 41.48 per kg in 2015. 
Poland and France were the biggest 
importers of Norwegian salmon.

In contrast, Norwegian trout exports 
declined by 26 per cent, or NOK 165 
million compared to the first quarter 
last year. The main purchasers of 
Norwegian trout are Belarus and 
Poland.

Increased sales of fresh cod but 
decreased sales of frozen cod

The export value of fresh cod, 
including fillets, totalled NOK 869 
million in the first quarter. This 
represents an increase of 14 per cent 
or NOK 108 million compared to the 
first quarter of 2014.

In March, fresh cod exports grew by 
48 per cent, or NOK 124 million, 
compared to the same month last 
year.

The export value of frozen cod, 
including fillets, reached a total of 
NOK 456 million in the first quarter. 
This represents a decrease of 30 per 
cent or NOK 196 million compared to 
the first quarter in 2014. 

Increased sales of clipfish, decreased 
sales of saltfish

The export value of clipfish totalled 
NOK 989 million in the first quarter. 

This is an increase of 15 per cent or 
NOK 128 million compared to the 
first quarter in 2014. The export 
volume fell by 3,570 tonnes to 22,103 
tonnes in the first quarter.

In March, Norway exported clipfish 
for NOK 264 million – an increase of 
11 per cent or NOK 27 million year-
on-year.

The export value of saltfish decreased 
by 6 per cent or NOK 23 million 
compared to the first quarter of 2014. 
The export volume fell by 4,000 
tonnes to 9,114 tonnes in the first 
quarter.

In March, Norway exported saltfish 
worth NOK 206 million – an increase 
of 5 per cent or NOK 9 million year-
on-year.

Herring exports down, mackerel 
exports up

The export value of herring was a 
total of NOK 498 million in the first 
quarter. This represents a decrease 
of 31 per cent or NOK 220 million 
compared to the first quarter of 2014.

In March, herring exports decreased 
by 14 per cent or NOK 20 million 
compared with March last year. 
Lithuania and Poland are the largest 
export markets for herring.
The export value of mackerel 
decreased by 17 per cent or NOK 111 
million compared to the first quarter 
of 2014.

In March, Norway exported mackerel 
worth NOK 113 million. This is an 
increase of 5 per cent or NOK 5 
million compared to March 2014. 
China and Turkey are the most 
important markets for mackerel.
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Aiming for Profitable Sustainable 
Poultry Sector

EU - Faced with a difficult few years 
ahead, newly elected Chairman 
of Copa-Cogeca Poultry and Eggs 
Working Party Charles Bourns said 
he would strive to ensure that there 
is a profitable and sustainable 
sector in the future during his two 
year mandate.

Mr Bourns said: “Our sector is market 
driven and highly efficient but we face 
significant challenges in the next few 
years, from animal health concerns 
to trade. We are also confronted 
with high input costs, especially feed 
costs which make up 60 per cent of 

poultry producers expenses and feed 
availability.

“On top of this, EU animal welfare 
rules and obligations increase our 
costs significantly – a cost which 
imports to the EU do not have to 
meet. We are committed to ensuring 
good welfare practices in the sector.

“Another priority will be to make 
sure we get a good deal for EU 
poultry producers in the upcoming 
free trade talks between the EU 
and US, especially on the sanitary 
and phytosanitary standards (SPS) 
and on rules to open markets, as the 

meat sector will be sensitive in these 
negotiations.

Mr Bourns also looks forward to 
working with his newly elected Vice-
chairman Jean-Michel Schaeffer 
from France.

He wants to prepare the future of the 
sector and counts on young farmers 
like Mr Schaeffer to bring new energy 
and ideas to the group.
Speaking after the vote this week, Mr 
Schaeffer underlined the importance 
of having a strategic debate on the 
future of the sector in the long term 
in 2020.

www.thepoultrysite.com

Weak Euro Causes Scotch Beef Back-Up
SCOTLAND, UK – Beef supplies 
have bottlenecked in Scotland as a 
weak Euro makes importing easier 
and exporting less appealing.

Abattoir waiting lists mean fattened 
cattle are being unsold, costing 
farmers more money to keep fed 
and putting prices at risk if market 
specifications are not met from heavy 
cattle.

This is putting severe pressure on 
prices in a crucial spring month, said 
NFU Scotland. 

Present prices are 20 pence per kilo 
down on the same time last year. This 
means many cattle are £120 cheaper 
than last year, NFU Scotland’s 
Charlie Adam told the BBC on 
Farming Today.

Irish beef imports are up 10 per cent 

and imports from Europe are up 20 
per cent.

Lower prices, demand and 
slaughterhouse delays are perennial 
problems at this time in Scotland, he 
said in a press release.

“Currency is also conspiring against 
us,” said Mr Adam. “The weak Euro 
has contributed to more difficult 
export conditions and greater 
pressure from imports – particularly 
from Ireland.

“Industry sources suggest that higher 
imports have had most impact on the 
market for manufacturing beef and 
mince that makes its way into the 
processed food and catering sectors.”

Scottish farmers are working with 
meat marketing organisation 
Quality Meat Scotland to stimulate 

demand. They believe an adjusted 
beef marketing campaign to include 
Easter will help.

Checks will also be done in 
supermarkets that Scotch beef is 
separated and labelled appropriately.

Mr Adam said: “Forward planning 
between producers, processors and 
retailers can help all parties make 
sure we meet the needs of the market 
while securing a share of the margin 
for all.

“Given fair warning; clear signals 
and proper incentives for meeting 
specification, I am certain Scotland’s 
beef producers can adapt so that we 
can better supply the premium market 
for Scotch beef all year round.”
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US - As the annual Earth Day 
was celebrated on 18 April, a US 
veterinarian says that modern 
meat production is environmentally 
sustainable.

In its recommendations for new 
federal dietary guidelines on healthful 
eating, a panel of health and nutrition 
professionals delved into “sustainability,” 
telling Americans that a diet higher 
in plant-based foods is better for the 
environment than animal-based foods, 
according to Ron Prestage, DVM, 
writing in The Hill.

He goes on to write that it it true farmers 
who grow crops today use less water 
and pesticides but livestock and poultry 
farmers have done their part to become 
more environmentally friendly, too.

In the US pork industry, for example, 
over the past 50 years hog farmers 
like Dr Prestage have cut their carbon 
footprint by 35 per cent, reducing water 
usage by 41 per cent and the amount of 
land needed by 78 per cent, according 
to a study published in the Journal 
of Animal Science/Journal of Dairy 
Science.

Those reductions have come mostly 
through production efficiencies, 
including improvements in swine 
genetics, housing — moving pigs indoors 

— manure management and feed 
rations. Take pigs’ feed efficiency: that 
has improved 33 per cent over the past 
50 years, according to the study cited 
above. That means they are consuming 
less feed for every pound of meat 
produced, less land is being used to 
grow grain, and the amount of manure 
produced has declined.

To be better environmental stewards, 
food-animal farmers in 1998 entered 
an environmental dialogue with the US 
Environmental Protection Agency and 
the US Department of Agriculture. One 
result of those talks was EPA’s Clean 
Water Act rule for concentrated animal 
feeding operations (CAFOs), which 
overhauled how the water law applies 
to livestock farms. The rule set a ‘zero-
discharge’ standard for CAFOs that 
prohibits farms from allowing manure 
to get into the nation’s water supplies, 
with violations carrying a penalty of up 
to $37,500 a day.

America’s livestock and poultry farmers 
also worked with EPA to develop a 
groundbreaking study of air emissions 
from farms. Conducted from 2007 to 
2009 by Purdue University scientists, it 
collected data on emissions of ammonia, 
hydrogen sulphide and methane to 
better understand the impact on the 
environment of raising food animals.

All those efforts have paid off, according 
to Dr Prestage. Looking at data from 
eight of the top pork-producing states, 
for example, since 2000 fewer than 
one per cent of hog farms have had 
manure ‘spills’ and the majority of those 
had no impact on water quality. Over 
the past decade, most hog farmers 
have upgraded their manure storage 
facilities to ensure that manure stays 
where it’s stored until applied correctly 
to crop land. On efforts to clean the air, 
EPA is evaluating the data gathered 
under the emissions study and is using it 
to develop standards for farms.

Dr Prestage concluded: “We’ve done 
all of that while significantly increasing 
meat production. This year, for example, 
68,000 hog farms are expected to 
produce more than 22 billion pounds of 
pork compared with 1965, when more 
than one million farms produce just 12 
billion pounds.

“So on Earth Day, let’s remember 
these facts: Modern livestock and 
poultry production is environmentally 
sustainable – the dietary guidelines 
panel got that wrong – and the farmers 
who produce pork, beef and chicken are 
among the best stewards of our natural 
resources.”
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Production

Boost for New Sustainable Farming Projects  

NEW ZEALAND - The new Zealand 
government is to grant NZ$7.8 million 
in new funding over four years through 
the Sustainable Farming Fund (SFF), 
to 29 new farming projects.

Primary Industries Minister Nathan Guy 
(pictured) said: “These are grass-roots 
projects that support farmers, growers 
and foresters to tackle shared problems 
and develop new opportunities.

“They will deliver real economic, 
environmental and social benefits.

“For example, one project will develop 
industry tools for farmers to improve 
their farm practices to improve water 

quality and infrastructure, while 
reducing nutrient loss.

“Other projects aim to increase the 
productivity of onion and potato 
growers, improve farmer uptake of 
summer forages, and help tackle the 
risk of rot in apples.”

Co-funders will also invest $16.3 million 
in the 29 projects over four years.

“Over the past 15 years the SFF has 
invested over $120 million in 948 
projects benefiting New Zealand’s 
primary industries including, dairy, 
meat, arable, forestry, horticulture and 
aquaculture.”

An evaluation of the SFF completed 
in early 2014 concluded that it is 
achieving its goals of funding projects 
that contribute to the economic, 
environmental and social well-being of 
New Zealand’s primary industries.

The projects range from water 
management and soil enrichment to 
sustainable sheep and beef farming 
practices and dairy herd management 
and to alternatives to neonicotinoids.

The next round of funding for the SFF 
will open in mid-2015.
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China Chicken Buying Important to Brazil

GLOBAL – Brazil’s poultry industry 
has highlighted the importance of 
China to its broiler exports.

Shipments were 19 per cent higher 
this March than last, largely down to 
major increases in Chinese buying.

This is according to the Brazilian 
Animal Protein Association (BAPA) 
which also underlined Hong Kong’s 
impact on the export front.

Togther, China and Hong Kong 
bought 51,000 tonnes more chicken 
meat combined, with shipments lifting 
to China by 42 per cent (24,800 

tonnes) and by five per cent (26,200) 
to Hong Kong.

The Middle East remains the main 
export destination, in particular Saudi 
Arabia, but significant growth in Asia 
almost cancelled out a shortfall in 
trade in the New Year.

“We resume the flow of exports that 
had been affected by the strike of 
truckers in February, and virtually zero 
out the accumulated losses in tons in 
the first quarter,” said Francisco Turra 
BAPA chief executive.

First Quarter Earnings increased in 

comparison to the same quarter in 
2014 in Brazilian real terms but fell 
by the US$.

Fewer whole chickens were bought as 
the quarterly value reached US$1.591 
billion or R$4.579 billion.

Top buyer, the Middle East, bought 
slightly more chicken, signing off on 
336,900 tonnes. Second came Asia, 
also a grower, at 287,300 tonnes. 

Africa and Europe were third and 
fourth, both buying less, slipping back 
nearly six per cent and 8.3 per cent 
respectively. 
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Health Benefits of Eating Fish Explained

MEXICO - On World Health 
Day, the National Commission 
of Aquaculture and Fisheries 
(CONAPESCA) reiterated the 
importance of eating fish as it 
nutritional characteristics contribute 
to improving cardiovascular and 
brain health.

The Secretariat of Agriculture, 
Livestock, Rural Development, 
Fisheries and Food (SAGARPA) 
reiterated that fish contains high 
quality protein and has a very 
healthy lipid profile, which makes 
it an essential food in the diet and 
recommended for all ages.

“Children who consume fish in the 
first thousand days of life have better 
brain development and a decreased 
risk of myocardial diseases,” the 
Secretariat explained.

The Government also emphasized 
that the availability of fishery and 
aquaculture products is guaranteed 
for the entire country.

It has been determined by government 
health agencies, the protein content 
in seafood ranges from 15-20 per 
cent, and are of high value because 
they contain all the essential amino 
acids that the body needs. They also 
contain omega-3 fatty acids that help 
strengthen cell membranes of the 
nervous system and retina.

The calories you consume from fish 
are also low (70-80 kcal per 100g 
serving).

Small fish, such as sardines, consumed 
with all its skeleton, are a source of 
calcium, phosphorus and potassium.

Fish is also a source of iodine that 
helps synthesize thyroid hormones 
thyroxine and triiodothyronine, which 
prevent goiter, and promote the 
development of the human fetus.

Fish contains a broad spectrum of B 
vitamins such as B1, B2, B3 and B12, 
plus soluble vitamins, among which 
vitamin A, D and E, present mainly in 

the liver of these organisms.

Vitamins A and E are of nutritional 
interest because they possess 
antioxidants and constitute a 
protective factor against certain 
degenerative, cardiovascular diseases 
and cancer. Vitamin D acts in the 
intestine favoring the absorption of 
calcium and phosphate.

Unlike other animal foods, fish 
contains polyunsaturated fatty 
acids in amounts from 25-45 per 
cent (percentages based on total 
fatty acids). These include linoleic 
acid, the omega-6 family and 
EPA (eicosapentaenoic acid) and 
DHA (docosahexaenoic acid), the 
omega-3 family. They also contain 
monounsaturated fatty acids.

The fish does not raise blood 
cholesterol levels, unlike other foods 
high in cholesterol, thanks to its high 
proportion of unsaturated fats.

www.thefishsite.com
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... INDUSTRY NEWS ...

UK - Bernard Matthews, the largest 
turkey producer and processor in 
the UK, has broken ground on the 
next phase of its large-scale carbon-
cutting exercise.

By 2020, Bernard Matthews is aiming 
to have reduced its carbon footprint 
to zero – a goal it hopes to achieve in 
part with the installation of 2.5MW of 
solar PV across 11 farms.

The key driver in the decision was 
ensuring a greener future for the 
company, but the greatly reduced 
running costs are a welcome bonus. 
Stuart Read Procurement Category 
Manager opted for solar “as a safe, 
non-contentious, low maintenance 
and low intrusion option that suits our 
specific energy needs. We will benefit 
from lower operating costs for years 
to come.”

RenEnergy has been contracted to 
finance, design, supply and install 19 
roof- and ground-mounted arrays, 
consisting of 10,000 PV panels 
paired with 110 inverters, generating 
an estimated 2.3 million kWh of 

energy per year.

“The technical challenges we have 
encountered are no different than 
any number of agricultural projects 
we have completed in the past, 
but operationally working around 
the critical timetables of numerous 
active poultry farms has been tough. 
Fortunately we have been aided by 
the excellent support of the farm 
managers, allowing us to minimise 
any onsite disturbance to the workers 
or birds.” Damian Baker MD of 
RenEnergy.

Following the switch on of the first 
system in late March, Bernard 
Matthews has seen a reduction in 
grid electricity of 30 per cent, with 
the site operating self-sufficiently 
for significant periods of the day. At 
this one site this saves a whole year’s 
worth of carbon dioxide emissions 
from a family car every two weeks.

Phase two of development is following 
on from the successful installation of 
229 biomass boilers and two large-
scale solar farms totalling 11MW that 

formed the first phase of the big 
green plan.

RenEnergy, which offers a range of 
renewable technologies to customers 
across the East of England and 
South Africa, have been working in 
conjunction with a London-based 
funder to deliver the project.

The ground mount frame design is 
bespoke; designed specifically for 
RenEnergy by Wymondham-based 
firm, Hi-Span. The proprietary frame 
ensures maximum use of the available 
space.

The installations will use ReneSola PV 
panels and inverters from the industry-
leading Austrian manufacturer, 
Fronius.

“Design was key, and was carried out 
in conjunction with Bernard Matthews 
agriculture team to get the correct 
size system to ensure as much on-site 
usage as possible. Maximising usage 
year-on-year provides a higher return 
and increases reliability of the system,” 
said Mr Baker.

www.thepoultrysite.com

Energy-saving Initiative for 
Bernard Matthews

Estimates suggest that around 
30 per cent of food worldwide 
is lost or wasted. Annual food 
waste in the EU alone amounts 
to about 89 million tonnes, and 
is set to rise to about 126 million 
tonnes by 2020 unless action is 
taken, MEPs warn.

Parliament therefore calls on the 
Commission to encourage member 
states to take actions against food 
wastage at every level of the food 
supply chain and set binding targets 
to this end, and focus on educational 
campaigns, designate 2016 as 
European Year against Food Waste 
and better promote healthy food and 
lifestyles.

Next steps
Members of the Agriculture, Energy 
and International Trade committees 
will visit the Milan Expo on 18-19 
June to promote efforts to enhance 
global food security, fight food waste 
and encourage healthy lifestyles. 
The Development and Food Safety 
committees will follow suit later.

www.thepoultrysite.com

MEPs want 2016 to become the European 
Year against Food Waste

Organized by:
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... CASE STUDY ... 

Since opening its doors in 1991 
in the eastern Romanian city of 
Vaslui, Vascar has not only become 
a respected producer of premium 
processed meats crafted in the 
Romanian tradition, but has been a 
strong proponent of the value of meat 
in any diet. Its website even puts forth 
a belief claimed to be shared by all 
Romanians, “that a meatless meal is 
a meal without charm.” And Vascar 
clearly communicates to its customers 
that much of the charm bestowed on 
every product comes from the care, 
skill, and soul of the “chef”.

The chef-inspired classic tastes of 
Vascar meats begin in its kitchen 
which rivals any in the country with 
state-of-the-art equipment and 
technology. A key company tenet 
is to be scrupulously selective in 
choosing only the finest quality pork, 
beef, sheep, and spices from food 
suppliers who place a premium on 
traceability, food safety, and the 
origins of all ingredients. The fruit 
of this unwavering commitment is a 
savory line of salami, sausage, bacon, 
canned meat, and more than a dozen 
pâtés, including vegetable.

Vascar benefits from a wide area 
of distribution within Romania, 
particularly with large supermarket 
chains. This includes the entire region 
of Moldova and recent southward 
expansion into Lalomita, Constanta, 
and Tulcea counties. The company 
has even opened a number of its own 
stores to supplement local distribution 
gaps.

TIPPER TIE Solution Integral to 
Vascar Process 

When Vascar purchased its TTCut 
emulsifier it knew it was getting great 
value combined with leading design 
innovation and functionality. But, 
they did not realize the machine was 
so versatile and could be used for so 
many products. Mr. Gabriel Enache, 
Deputy Manager of Vascar explains, 
“We use the TTCut for processed 
foods or delicatessen products and 
for the canned food sector. It helps 
us a lot for pâté, liver sausages, 

meatloaf, and bologna sausage; in 
other words, all the products which 
need to be very fine.” The system’s 
productivityand energy efficiency 
have been pronounced. “For bologna 
sausage, which took only five minutes 
with the TTCut, we used to need 
approximately half an hour with the 
previous cutter, which used over 100 
kilowatts,” said Enache. “Thanks to the 
TTCut, we reduce power consumption 
and save a lot on energy costs first 
of all. And then there is the level of 
fineness. It is far better in terms of the 
final product on the TTCut compared 
to our previous fine cutter.” Mr. 
Enache adds, “In our production flow, 
without the TTCut, the department 
would come to a complete standstill. 
The machine is constantly running.”

Detailed Search Yields Dividends

Vascar used a large trade fair in 
Germany as a venue for talks with 
prospective equipment suppliers. 
What made them choose the TIPPER 
TIE TTCut? Mr. Enache replied 
succinctly, “I think it was the company’s 
experts. We had heard about it. 
We were determined to buy such a 

Vascar and TIPPER TIE’s 
TTCut a Fine Match

Vascar. Vaslui, Romania.

TTCut150HD 
Fine Cutter/Emulsifier

One of several pâtés produced 
with the TTCut.
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machine, but what really convinced 
us were the experts who presented 
the machine.” That wise decision has 
been reinforced constantly through 
Vascar’s TTCut experience. “It brings 
a lot of benefits in terms of quality and 
energy savings. Had we not had it, we 
would have used a lot of electricity 
and we would have obtained products 

of a, let’s say, poorer quality.” 
Enache continued with a specific 
list of critical processing benefits, “It 
is very fast for the given quantity. 
We obtain very fine products within 
the desired parameters, and output 
temperatures. It does not heat the 
product, and it does not spoil it. I did 
not expect such a large output, and 

to be able to achieve my production 
targets as quickly.”

Vascar describes the TTCut in three 
words, “Efficiency, speed, quality.” 
When asked if they would recommend 
TIPPER TIE solutions the answer was 
a resounding, “Definitely!”

www.tippertie.com

Frontmatec will deliver a turnkey 
MES (Manufacturing Execution 
System) solution for the new 
cutting and deboning facility 
at factory in Nurmo, Finland. 
Atria Plc has facilities in Finland, 
Sweden, Russia, Denmark, and 
the Baltics, but the Nurmo factory 
has the largest pig slaughterhouse 
in Atria Plc.

According to Mr. Tapani Potka, 
Senior Vice President Delivery Chain 
Management of Atria Finland Ltd, the 
defined content of the MES system 
will ensure increased throughput, 
less manual work and make sure that 
there will be optimal process flow and 

also high reliability of deliveries to 
internal and external customers.

The MES solution that Frontmatec 
will deliver is based on the 
GOSystems platform, which is chosen 
due to the proven track record in the 
food industry. The platform ensures 
reliability, flexibility, and speed. The 
solutions will include order handling 
from ERP, scheduling of the orders, 
all data collection, traceability, and 
yield control. The structure of the 
GOSystems solution is optimized for 
reliability - uptime. As a part of this, it 
is based on thin clients, which ensures 
fast plug and play in the production.

“Our GOSystems has proven its worth 

in the Danish and Norwegian meat 
industry, where i.e. Danish Crown 
and Tican are our customers, and 
we are really proud that that one of 
the leading Finnish meat companies 
has now bought into the product as 
well,” says Kurt Andersen, CEO of 
Frontmatec.

“We are convinced that the technical 
capability of the GOSystems 
combined with the extensive 
experience of Frontmatec will provide 
us with a MES solution that will live 
up to our ambition to have one of 
the most efficient and reliable cutting 
and deboning area in Europe,” says  
Mr. Jukka Mäntykivi, CIO of Atria Plc.

www.frontmatec.com

Frontmatec to Help Increase 
Efficiency at Atria Finland

Frontmatec is specialized in optimizing Food operations through automation 
and MES solutions. The company has more than 30 years of experience 
and is one of the leading companies in Scandinavia in this business.

... CASE STUDY ... 
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... SPOTLIGHT ON ... 

Gold Award for a Golden Crispy 
Homestyle Coating

Prestigious Gold Medal for the GEA MultiDrum at Anuga FoodTec 2015

When it comes to authentically re-
creating the golden crispy coating 
of ‘homestyle’ coating on an 
industrial scale, there’s only one 
way to do it: the revolutionary GEA 
MultiDrum. And in recognition of 
this machine’s ability to do this, it 
has received a prestigious FoodTec 
Gold Medal at Anuga FoodTec 
2015. This award also acknowledges 
the coating machine’s other 
benefits to significantly reducing 
the manpower needed on the 
processing line and a less dusty 
and therefore healthier working 
environment. 

Innovative 
machines make innovative 

food products
Food processors innovate with new 
products and recipes that appeal 
to consumers who are looking for 
quality meals that are easy to 
prepare and affordable. A prime 
example is Homestyle products that 

taste, look and feel like they’ve been 
prepared by hand in traditional 
kitchens. It is the authenticity of the 
golden breaded coating that makes 
or breaks a Homestyle product, but 
until now this was difficult to re-create 
on an industrial scale. There are ways 
of doing it, but they are either very 
costly and inefficient or simply don’t 
match up to the real thing. Until the 
GEA MultiDrum came along, that is. 
This innovative solution has opened 
the door to authentic homestyle 
cooking on an industrial scale.

Reducing manual labor
 with 

up to 80%
The machine uses an innovative, 
patented technique consisting of a 
dividing unit that separates a single 
stream of products into multiple 
streams. This ensures the products 
are fed into the GEA MultiDrum 
evenly to maximize the consistency 
of the coating and eliminate product 

marriages. It is no longer necessary to 
use manual operators to do this. 

Controlling the 
process

From quality control and cost 
management perspectives, the 
flour pick-up percentage must be 
consistent and controllable, and on 
the GEA MultiDrum, the flour bed 
level, drum angle and drum speed 
are adjustable to be able to do this. 
Available floor space is another 
constraint. The GEA MultiDrum 
occupies a lot less space than a 
single-drum breader and associated 
spreading belts meaning the overall 
line is shorter. It is also easy to clean 
thanks to a special cleaning mode 
that automatically lifts the drums for 
access to all areas – even the normally 
inaccessible area below the drums. 
The GEA MultiDrum is available in a 
three-drum configuration (1000 mm 
wide) and a twin-drum configuration 
(600 mm wide).

GEA MultiDrum spreading of 
product stream at the INFEED

GEA MultiDrum spreading of 
product stream at the OUTFEED

GEA MultiDrum enables 
production of authentic homestyle 

products on an industrial scale 
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Minimizing dust levels 
in the air

Apply ing f lour and breading 
coat ings with a drum breader can 
lead to a cons iderable dust level  in 
the air.  This  not only needs extra 
c leaning of the work area but i t 
i s  a lso unpleasant for operators 
and can even inf luence safety. 
The GEA Mult iDrum is  des igned 
to work with the GEA OptiAir 
f lour recycl ing unit,  current ly the 
most effect ive system avai lable . 
Developed together with the 
GEA OptiFlour pre-duster,  the 
GEA OptiAir leads to a c leaner, 
safer and more pleasant work ing 
environment.  It a lso reduces the 
r i sk  of cross-contaminat ion in the 
factory and because f lour can be 
re-used,  the savings in f lour usage 
are cons iderable.  Shorter machine 
c leaning t ime, less  water usage 
and reduced factory c leaning 
br ing further cost benef i ts . 

Pre-dust applications 

The benefits of GEA’s innovative 
coating technique are not limited 
to homestyle. Thanks to its bulk 
loading capability without the need 
for manual spreading, the machine is 
also excellent for pre-dusting natural 
portions. It delivers 100 percent 
coverage, and products are evenly 
spread across the belt as they exit. 

The golden choice

In addition to the gold medal, the GEA 
MultiDrum has been well received 
by customers using the technology 
who see it as a golden opportunity 
to strengthen their position in the 
competitive processed food market. It 
also boosts line efficiency, contributes 
to a cleaner work place and reduces 
manpower, which all save money. 
GEA also offers the possibility to try 
products and recipes on the GEA 
MultiDrum in their superbly equipped 
Technology Center in the Netherlands.

About GEA Group
GEA Group Aktiengesellschaft is one 
of the largest suppliers for the food 
processing industry and a wide range 
of process industries that generated 
consolidated sales of approximately 
EUR 4.5 billion in 2014. As an 
international technology group, 
the Company focuses on process 
technology and components for 
sophisticated production processes in 
various end-user markets. The Group 
generates more than 70 percent of 
its revenue in the sustainably growing 
food industry. As of December 31, 
2014, the Group employed more 
than 18,000 people worldwide. GEA 
Group is a market and technology 
leader in its business areas. The 
Company is listed in Germany’s 
MDAX stock index (G1A, WKN 
660 200). In addition, GEA is a 
constituent of one of the MSCI Global 
Sustainability Indices. 

www.gea.com.

GEA MultiDrum received a 
prestigious FoodTec Gold 

Medal at Anuga FoodTec 2015

Homestyle products created 
by the GEA MultiDrum

FoodTec Gold Medal

... SPOTLIGHT ON ... 
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... SPOTLIGHT ON ... 

Easylid® Dominated Anuga Foodtec 2015: 
Sealpac Presented A7 Traysealer With 
Sustainable Packaging System

One of the highlights at the SEALPAC stand during Anuga FoodTec 2015 was the flexible 
yet high-output SEALPAC A7 traysealer running the award-winning and particularly 
sustainable EasyLid® 
packaging system. Visitors 
were able to see this solution 
demonstrated live during 
the leading event for the 
packaging industry.

The reliable and ultra-flexible 
SEALPAC A7 traysealer is particularly 
suitable for packaging a wide range 
of products in varying quantities. 
Equipped with highly efficient 
servo technology, the SEALPAC A7 
accurately processes all sealable 
materials whilst achieving outputs up 
to 100 trays per minute (depending 
on tray type and application). Other 
benefits include its unmatched 
smoothness in operation as well as 
its extremely efficient use of energy. 
SEALPAC’s latest generation of 
traysealers, depending on customer 
requirements, can be completely 
executed in stainless steel as well as be 
supplied with smart tip-up protection 
covers, which not only save space, but 
also provide easy access in case of 
maintenance or cleaning.

EasyLid® – sealing and lidding in one 
single step for more sustainability

The SEALPAC A7 is perfectly tuned to 
the innovative and highly sustainable
EasyLid® application, which can 
be experienced live during the 
event in Cologne. This extremely 

efficient packaging system provides 
manufacturers with a great savings 
potential, whereas the end users 
will be convinced by its convenience 
in handling. It starts with the use of 
special EasyLid® trays, produced 
by Naber Plastics (NL). These trays 
have a common sealing edge as well 
as an additional ring. A peelable 
seal is applied to the regular sealing 
edge whereas the additional ring 
is hermetically sealed in the same 
process. When opening the tray 
for the first time, the lid function is 
automatically created and allows for 
multiple recloseability.

Whether it concerns delicacies, 
convenience foods, snacks or sweets 
– EasyLid® can be applied both 
for hot and cold filling, as well 
as for packaging under modified 
atmosphere (MAP). Due to the 
complete abandonment of the 
common snap-on lid, the EasyLid® 
system offers numerous savings 
compared to conventional packaging
systems such as reduced footprint, 
less consumables and lower labor and 
production costs, especially since no 

additional lidding system is required. 
Therefore, EasyLid® provides a break 
through in global sustainability. This 
explains why the system is one of the 
gold medallists for the International 
FoodTec Award 2015.

Smooth denesting, optimal in-feed

The EasyLid® line, with the SEALPAC 
A7 traysealer as its centrepiece, 
also contains the SEALPAC AS-
LS1200 servo linear denester, which 
allows for fast and smooth denesting 
of EasyLid® trays. Depending on 
the application, the system can be 
supplied with various in-feed systems, 
such as polycord, chain with pegs and 
the unique Walking Beam for more 
challenging tray formats. With this 
system, the trays are picked up by a 
revolving bar instead of moving on a 
conveyor belt. In this way, it is possible 
to achieve a constant high speed and 
still place each tray accurately on 
the required filling position. Even for 
ultra-light trays, the Walking Beam 
system always provides a tilt-free 
transport.

www.sealpacinternational.com

Servo-driven SEALPAC A7 traysealer in stainless steel execution
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... MEAT UP PREVIEW ... 

Holfeld Plastics and Par-Pak 
Europe under the Waddington 
Europe banner will be a Meat Up, 
Stoneleigh, Warwickshire on Stand 
727 presenting one of the largest 
ranges of red meat, poultry and fish 
trays in UK thermoforming  including 
their latest portfolio of Vacuumed Skin 
Packaging – strategically engineered 
profiles of their flagship ‘D’ range…

These are the D2/13, D2/37, D13/13, 
D13/37,D13/27, D15/13 and D15/37.

The acclaimed  Industry success story 
is the eCOvantage ‘D’ range probably 
one of the most widely bought meat 
tray ranges in the UK with up to 40 
varying profiles to select from and all 
containing up to 90% food grade post 
consumer recyclate. The ‘D’ range 
offers ‘Holseal’ for perfect modified 
atmosphere sealing where gas barrier 
performance is critical.

The eCOvantage ‘D’ range

D1 profiles from 37mm to 100mm 
depth
D2 Fin and cavities options 22mm to 
120mm depth
D3 29mm to 100mm depth
D13 with smooth base and cavity 
options 28mm to 120mm depths
D15 37mm to 100mm depths
D18 with cavity options 45mm to 
80mm depths

Holfeld puts the SIZZLE into large 
sausage packaging business

Size mattered at Finnebrogue so 
when their artisan grand sausages 
required artisan packaging they went 
to Holfeld for the solution. Holfeld 
worked closely with Finnebrogue from 
on screen concept to finished product 
to on shelf in leading supermarkets.

Finnebrogue’s Managing Director, 
Brian McMonagle commented that 
the H119 fin tray provided an instant 
success for the bigger sausage proving 
that nothing beats close collaboration 
and a sound partnership when it 
comes to packaging design.

The H119 Fin and Open Cavity trays 
will be on display at Meat Up.

Award-winning low carbon rPETeCO 
will be exhibited

Following 7 successful award wins 
last year this year rPETeCO was 
awarded the Sustainable World Star 
Award. rPETeCO is a lightweight, 
low carbon, multi market packaging 
material reducing carbon footprint 
by up to 20%. Holfeld used 20% less 
plastic bottles to blend their rPETeCO 
material last year – only 8 out of 10 
bottles were used!

www.holfeldplastics.com

Meet Up at Meat Up on the 
Waddington Europe Stand 727 - 

June 30 / July 1st
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... MEAT UP PREVIEW ... 

Reusable grocery bags may be good 
for the environment, but they’re not 
always good for your health. The eco-
friendly ‘bag for life’ is a potentially 
powerful breeding ground for harmful 
bacteria.  

Europe’s leading additive experts 
Addmaster (UK) Ltd. have the 
solution -  a bug-busting grocery bag 
that you can actually use for life – 
safely. The bag will not be available 
for general sale in the UK’s leading 
supermarkets until later this year, but 
visitors to the Meatup trade exhibition 
at Stoneleigh will be able to sample a 
FREE bag for themselves.

Addmaster marketing manager 
Karl Shaw says: “we will be showing 
visitors how Biomaster antimicrobial 
technology works as a safeguard 
to control and significantly reduce 
the risk of food poisoning across the 
entire supply chain.”

As many as a million people a year 
in the UK suffer from food poisoning. 
The most common cause is 

Campylobacter, an organism 
found in almost two-thirds of all 
chicken sold and responsible for an 
estimated 460,000 cases, 22,000 
hospitalisations and 110 deaths in 
England and Wales every year. 

Studies have shown that 
Campylobacter is not declining, 
despite vigorous efforts by the Food 
Standards Agency to reduce the 
number of infections. Even a very 
small amount of contamination can 
cause a very unpleasant, if not life-
threatening illness.

One of the most common ways of 
Campylobacter infection is cross-
contamination during your weekly 
shopping trip. It is very easy to spread 
bacteria from meat, fish, or poultry to 
other foodstuffs in your bags - that’s 
why it is important that meat should 
always be packed separately.  

Biomaster is an innovative 
antimicrobial technology designed 
to help reduce the problem of 
cross-contamination during grocery 

shopping. – a reusable bag for raw 
meat that you can use safely.

Developed by Addmaster (UK) Ltd. 
and made exclusively by UK bag 
manufacturers Solent Group, the 
Biomaster anti-bacteriaL bag is 
treated with technology proven to 
inhibit the growth of bacteria that 
might transfer between your bag and 
your groceries. 

The active agent in Biomaster is built 
into the bag during the manufacturing 
process, so the protection lasts for the 
useful lifetime of the bag. 

Addmaster Managing Director 
Paul Morris explains:  “Multi-use 
bags which can carry raw meat one 
week and vegetables or clothing the 
next is a concern of many industry 
experts; this bag provides a solution 
to the problem. Having a Biomaster 
protection built into the bag is an easy 
way to help to reduce the likelihood 
of cross infection of dangerous 
bacteria such as campylobacter when 
purchasing and handling food”.

BUG-BUSTING ‘BAG FOR LIFE’ 
PREVIEWS AT MEATUP

www.admaster.co.uk

The cabinet is suitable aging meat and 
general fresh meat storage.
 
Main features
- temperature range -2°C to +10°C with 
high/low humidity setting
- UV light to reduce microbial spoilage
- fan assisted constant air circulation
- strong well insulated cabinet to hold 
100kg of product per door

Can be supplied with
- adjustable stainless steel bars for 
hanging
- interchangeable shelves and drawer 
systems
- single or double doors in glass or 
stainless steel.
- adjustable legs or castors
 
Prices start from £2,599.00 ex vat for 
single stainless steel door cabinet

ANGEL REFRIGERATION HAS LAUNCHED 
EVERLASTING MEAT STORE

www.angelrefrigeration.co.uk

48



... EXHIBITIONS ... 

A brand new free seminar programme 
is set to add a vibrant atmosphere at 
the 2015 Meatup, which for the first 
time co-locates with the Food Science 
& Technology Show. Taking place 
over the two days of 30th June and 
1st July, at the National Agricultural 
Exhibition Centre in Stoneleigh, 
there is a packed programme to 
complement the exhibitors. 
A significant rise in exhibition stand 
bookings has also been reported over 
the past month, as the countdown 
to the UK’s premier show, dedicated 
to the meat industry begins. Sales 
manager, Julie Bircher said: “We 
have had a surge in stand bookings 
following the Christmas and New Year 
break. The move to Stoneleigh Park at 
the National Agricultural Exhibition 
Centre has proven popular offering 
businesses a value-for-money, easy 
to access venue and the additional 
seminar programme will attract a 
substantial footfall of quality visitors 
for our exhibitors. 
“Not only are we seeing companies 
rebooking from last time, but there 
are new exhibitors booking space for 
the 2015 event and committing to the 
new Food Science and Technology 
Show too.”

Dave Mason of wholesalers, Towers 
Thompson has recently signed up 
and said: “We are looking forward 
to displaying our premium product 
range at MeatUp 2015 and speaking 
with existing and potential customers 
and suppliers.”
 
A1 Bacon will be there, together with 
Tasty Trotters alongside butchers 
sundries supplier McDonnells, 
ingredients people Middleton Foods, 
Potts Partnership and Scobie & Junor, 
plus many more for the independent 
trade.
 

Seminars of particular interest to 
independent retailers include:

 
• Is the Food Standards Agency 
content to fiddle with the meat 
industry while Rome burns?
Meat industry lawyer Jamie Foster 
discusses whether the FSA’s approach 
has made consumers safer and 
healthier or whether over regulation is 
sucking the life out of a great British 
success story.
 
• Why should we eat meat?

• Why should food businesses bother 
about ethics?
Professor Ralph Early, Head of Food 

Science at Harper Adams University 
puts across a robust case.
 
• How can you protect your business 
against food fraud?
How another horse gate need never 
happen again.
 
• I know I can guarantee the integrity 
of the meat I sell – can you?
Independent Retailer – Alan Odling 
explains how.
 
• Food Safety Data: Fabrication 
vs Automation….for the busy 
independent retailer
How to use digital technology to 
gather data rather than rely on pen 
and paper trials.
 
Other topics in the programme are 
planned including presentations 
on packaging, marketing, energy 
management, the future of product 
development, food fraud and much, 
much more.
 
Pre-registration is now open for the 
show – visit www.meatup.co.uk to 
register free today.

Details about the seminar programme 
may be found on the show website:

www.meatup.co.uk.

JOIN IN THE DEBATES PLANNED 
FOR MEATUP 2015 
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... EVENTS ... 

The Food ATP offers exciting new 
industry related training specifically 
designed to help fast track the careers 
of food professionals.  Key to the Food 
ATP’s success is our close partnership 
with a broad range of industry 
partners and stakeholders, and we 
consistently update our training 
programmes to provide cutting-edge 
learning opportunities that combine 
industry expertise with world-class 
research and teaching.

Inspiring, stimulating and exciting, our 
training modules and programmes 
reflect the latest thinking within the 
food industry. Whether you are in 
a  technical or production role, new 
product developer, technologist or 
researcher, our cutting edge learning 
pathways will increase your impact in 
the workplace, accelerate your career 
development and give you the skills to 
implement change.

Convenient and flexible, our training 
format fits around your work and 
personal commitments, enabling you 
to undertake continued professional 
development (CPD) or completed 
with academic credit and built up, 
along with a work-based research 
project, towards a Masters degree, or 
with doctoral-level research towards a 
Professional Doctorate in Agriculture 
and Food, the first award of its kind.

 Coming Up...

Understanding & Influencing 
Consumer Behaviour:

This module commences with online 
distance learning from September 
2015 followed by a four day campus 
workshop period (19th - 22nd October 
2015) hosted by the University of 
Reading at their award winning 
Whiteknights Campus.

The campus workshops will include key 
note talks and facilitated discussions 
with academic and industry experts, 
practical sessions and presentations.

Completing the Understanding & 
Influencing Consumer Behaviour 
module will provide participants with 
an understanding of:

The motivation of consumers when 
making food choices

 · Consumer liking of and 
attitudes towards food

 · The key factors shaping 
food choices and consumption

 · Consumer decision 
making 
· Profiling customers into 
useful and actionable market 
segments

· How policy influences food 
marketing practices and 
consumer behaviour

Module Fee:  £650 with bursary* / 
£1650 full cost.

APPLY TODAY!

Enrol on this or any other of our 
ground-breaking modules and get in 
ahead of the crowd. We are now open 
to applications for all of our 2015/16 
training modules, and recommend you 
apply early to avoid disappointment 
and to secure your bursary*.

* subject to eligibility

For more information on this or any 
of our training modules, or to request 
and application pack:

E-mail info@foodatp.co.uk or call 
Fiona or Marie on 0118 378 8722.

www.foodatp.co.uk

INSTIGATING CHANGE 
WITHIN THE FOOD INDUSTRY

Food ATP Training - 
Fresh Thought for Food

  

Funding Body       Partners
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