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Tristan Bogaard

Consumer behaviour related to meat 
consumption is changing quite fast.  The 
interest in new eating habits, increasing 

interest in environmental issues and animal 
welfare, play an important role in the selection 
of food intake.More and more consumers 
reduce their meat intake, mainly for health,and 
environmental reasons, far before ethical 
perception.

While vegetarianism and veganism gain traction 
in North America and Europe, it is generally seen as a given that meat 
consumption is on the rise in countries such as China and India. In the US, 
while 7% of Americans identify themselves as vegetarian, 36% of shoppers 
buy alternatives (Min-tel,2013), the so called “flexitarians” - individuals who 
have a primarily vegetarian diet but occasio-nally eat meat or fish.

To catch up with the changing consumer habits companies offer various meat 
- free solutions for the production  of vegetarian spreadable toppings for 
bread, sausage specialities to popular minced meat dishes such as Chilli con 
carne and Bolognese sauce.

It’s no secret that today’s consumers want to see healthy, GMO - free and 
allergen free, natural ingredients on a clean label. Alongside with the demand 
for vegetarian products which is conti-nuously rising,combining high quality 
natural ingredients and spice extracts, is designed to deliver a similar meat-
like taste mouthfeel. Given the interest in health among consumers of meat 
alterna-tives, products that can present a clean profile will be best positioned 
to attract the attention of shoppers.

In this issue of Meating Point Magazine you will find various solutions and 
different approaches related to growing clean label trend and the consumers 
demand for natural solutions.

If you are looking to explore more on this topic, meet the right suppliers 
and get to know the  latest  technological innovations in the meat industry, 
don’t miss the opportunity  to add some of the up-coming  “meating” points 
to your agenda: Anuga, 10-14 October, 2015, Cologne,Germany; Gulfood 
Manufacturing, 27-29 October, 2015, Dubai or Fi Europe & Ni, 1-3 December 
2015.

... EDITORIAL ...

Dear Reader,

Enjoy your read!
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... FOOD SAFETY ...

Industry is undergoing something of 
a revolution, and food manufacturing 
is set to benefit from this progression, 
provided the food and beverage 
industry recognise the benefits and 
move swiftly with the changes.

Industry 4.0

In terms of industrial revolutions this is 
widely recognised as the fourth

The integration of heavy machinery 
into processes at the turn of the 20th 
century, what many of us know as 
“The industrial revolution” but more 
recently has become recognised as 
the second major industrial shift.  It 
had been creeping up throughout 
the 1800’s, when as early as 1833 
saw mass production of biscuits to 
satisfy the need of the British naval 
fleet as global transport routes to 
the new world were established.  
Industry until this point had been 
largely manual and demonstrated 
very little systems integration 
(processes). The development of 

machines and automation, typified 
in the first industrial revolution, had 
been increasing since Watt harnessed 
steam power in 1769 and almost 100 
years later Siemens used it to generate 
electricity (Buckenhuskes, 2015).

The third industrial revolution saw the 
introduction of electronics allowing 
for automated systems through 
Programmable Logic Control (PLC’s), 
circuit boards and ultimately robotics.
  
Industry 4.0 was first defined in 2011 
at the Hannover Messe Trade Fair 
(Bartevyan, 2013) and although a 
year later The Economist made similar 
observations in their discussion of the 
Third Industrial Revolution (2012), 
the acknowledgment that disruptive 
change was happening was shared.  
Within this Food Manufacturing 4.0, 
has the potential to bring positive 
disruption to the food and beverage 
industry and it is therefore essential 
the industry, as a whole, engages 
with and embraces the potential that 
it might bring.  

Food Manufacturing 4.0 will be built 
on the principals of the ‘Internet of 
Everything’ (IoE) and connectivity.  
IoE is becoming a reality and the 
opportunity to maximise its potential 
for the benefit of the food and drink 
industry is huge.

This multichannel communication will 
lead to enhanced data management 
with dynamic response throughout the 
production process and in doing so 
will enhance the integrity, quality and 
sustainability of food manufacturing 
processes through the development of 
truly smart factories.  

The Future?

Food is Life (www.foodis.life), a UK 
collaborative initiative centered on 
the practical application of food 
manufacturing 4.0, describe the 
principal in more granular terms: 

•	 Modularity 
•	 ntelligent Systems 
•	 Decentralization 

Sustainable 

By Steve Osborn and Naomi Diaz

... COVER STORY ...
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... COVER STORY ...

•	 Real-Time Capability
•	 Interoperability

To warrant investment in such a 
game changing approach there 
undoubtedly needs to be recognised 
benefits across the food industry main 
pinch points; Those aspects of the 
day to day operation that cause the 
most pain.   This pain is often found in 
many if not all of these areas.

•	 Efficiency
•	 Waste
•	 Food Safety and Traceability
•	 Flexibility
•	 Nutrition and Quality 

Food Manufacturing 4.0 has the 
promise to achieve this.  To fully 
describe the potential would not be 
possible in this article, as the range 
of processes and how they interface 
are many, but in these early days of 
change it is more important to act 

collaboratively and discuss these 
ideas at a conceptual level.  

How would the new world look?

In some parts of the industry we are 
starting to realize aspects of what 
Food Manufacturing 4.0 can offer.  
Look, for example, at the reduction in 
paper systems achieved through the 
use of hand held devices for HACCP, 
temperature and safety checks 
(Osborn, 2015).  It’s getting here 
slowly and more and more systems 
are becoming available. 

Food wastage is a global issue and 
comes from many sources.  There is 
a great deal of waste that is a by-
product of the production process.  
But how much waste is a result of 
the fact that production lines are 
designed to produce large volumes 
at a constant rate for long periods of 
times.  Any production line fault can 

result in significant volumes of product 
being diverted to the ‘pig bin’ or more 
recently the ‘Anaerobic Digestion’ bin.  
Start up and shut down processes can 
be lengthy and the partially processed 
or cooked material that is produced 
during these process is often laid to 
waste. 

It’s not that food and drink 
manufacturers are neglecting this, far 
from it, it is a fundamental economic 
necessity and many are running under 
5% and as low as 2%.  But when a 
production plant may be running 
at many tonnes an hour, the total 
losses still runs to many hundreds of 
Kilos.  All because of the nature of the 
production process configuration.  

Food Is life (www.foodis.life) has been 
mentioned before as a vehicle for Food 
Manufacturing 4.0 to be realised, 
and the vision of modular systems with 
intelligent systems reacting to change
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within the production environment 
could result in waste levels ‘tending 
to zero’.  Why should we accept even 
2% !  We have a rapidly growing 
global population and the threat of 
resource scarcity so if there is ever 
a time to take a long hard look at 
what we accept as the norm and ask 
whether it is the right way or not, it 
has to be now.  Intelligent modular 
systems that can react to change is 
the promise of Food Manufacturing 
4.0.  Standardised connections for 
modular capability with intelligent, 
dynamic feedback loops could switch 
batches to hold phases, to allow for 
repairs to be undertaken in the event 
of downstream faults ensuring that 
waste is all but eliminated.  

Food Manufacturing 4.0 may 
upset the applecart in terms of our 
production process frame of reference, 
if it is has the tools at its disposal to 
address such waste issues it should be 
wholeheartedly embraced.

Re-building food manufacturing is 
a daunting prospect, yet, as many 
production lines and control systems 
come to the end of their serviceable 
life (Magee, 2015) it is the right 
time to consider a paradigm shift in 
underlying production philosophies. 
This is of particular interest if it can 
provide the flexibility, customisation, 
nutrition and quality profile that 
the modern consumer demands.  
So far, only small numbers of the 
food and beverage industry seem 
to be embracing this future state 
(Kalkowski 2015), possibly dissuaded 
the potential of asset redundancy, yet 
those that are engaging are reaping 
the benefits. Are you one of those 
companies, and if not, what would it 
take for you to make those important 
next steps?
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... CASE STUDY ...

Covering an area of approximately 
10,000 square meters in the small 
town of Kankaanpää, about three 
hours by car from Helsinki in 
the southwest of Finland, family 
company Huhtahyvät processes 
and packs premium meats, meat 
jellies (aspic) and gourmet salads 
on a number of recently installed 
lines. Located in a former shoe 
factory, as Kankaanpää used to be 
the main area for manufacturing 
and exporting shoes to the Soviet 
Union until it collapsed in 1991, 
we spoke with Antti Vilska, Project 
Manager at Huhtahyvät, about the 
company’s latest solutions installed 
together with SEALPAC.

True family company

Huhtahyvät was officially founded in 
1988. As Antti Vilska explains: “My 
grandfather and uncle started the 
company with initial focus on the 
manufacturing of meat and meat 
jellies. Originally we only processed 
larger pieces of meat that would be 
further processed at retail. Then we 
became the first company in Finland 
to supply pre-sliced meat to the 
retailers. In 2008, we added a range 
of gourmet salads to our portfolio. 
Nowadays, depending on the season, 
we have 70 to 80 people working in 
our factory.” But with Antti’s uncle, 
mother, brothers and fiancée all 
involved in the daily business of 
Huhtahyvät, it is clear that this is still 
a true family company.

With a background in food 
engineering, and involved in the 
company since he got a summer job 
there at the age of 15, Antti Vilska now 
has a fundamental position as Project 

Manager, making him responsible 
for, among other things, packaging 
developments and new purchases of 
equipment. Vilska: “In 2014 we made 
a number of investments to support
the growth of our company. First, 
we replaced the production line of 
our salads. Then we extended the 
sliced meat factory and installed a 
complete new production line, mainly 
for salami. With this, we doubled our 
capacity for this type of product.” 

Focus on quality

Where the meat industry in Finland 
is dominated by a small number 
of large players, Huhtahyvät 
differentiates itself by offering high-
quality products with maximum 
flexibility. Vilska: “Due to the compact 
size and flat management structure 
of our company, we can be flexible 
and cost-efficient for our customers. 
If they want to test new products or 
packaging systems, this is something 
we can easily arrange. In fact, this 
was the reason why we purchased 
the SEALPAC A5 traysealer for our 
salad line, as we knew we could easily 
adapt it to changes in the production 
in the future, be it a different tray 
format or even a totally different 
product.” The strong focus on quality 
is also expressed in the FSSC 22000 
certification, for which Huhtahyvät 
recently passed the annual audit. 

New production line for premium 
salads

In order to distinguish the company 
even more from competition, 
Huhtahyvät offers a range of 
gourmet salads, based on for 
example potato, shrimp or salmon. 
These mayonnaisebased salads 
were originally packed in a tray with 
metal seal and additional snap-on 
lid,produced on a rotary machine. 
This was until Huhtahyvät decided 
in 2014 to set up a complete new 
production line. For that, they turned 
to Orat Oy, distributor of various 

SEALPAC Allows Fully Automated Packaging 
Of Gourmet Salads

in Recloseable EasyLid® Trays

Fully automated denesting, filling and sealing of the gourmet salads.

The SEALPAC A5 traysealer achieves outputs up to 40 trays per minute.

Antti Vilska, Project Manager at 
Huhtahyvät
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types of processing and packaging 
equipment in Finland, who designed 
the optimal process. Nowadays, after 
denesting the trays onto the in-feed 
conveyor, the product is smoothly 
loaded by means of a Leonhardt 
TGs2 filling system with two dosing 
heads, and consequently sealed on 
the SEALPAC A5 traysealer. The 
sealed trays then pass through Anritsu 
metal detection, after which they are 
labelled with an ELS bottom labeller. 
Last but not least, a Domino coding 
system prints the production and shelf 
life date on the top film. Not only did 
Huhtahyvät set up a complete new 
line, they also replaced their existing 
packaging system with the highly 
sustainable EasyLid® solution. This 
system uses special EasyLid® trays, 
produced by Naber Plastics (NL), 
which have a common sealing edge as 
well as an additional ring. A peelable 
seal is applied to the common 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. 

EasyLid® - both sustainable and 
cost-efficient
 
Vilska: “Due to the complete 
elimination of the snap-on lid that we 
used to apply to our salad trays, the 
EasyLid® system offers huge savings 
in consumables. We were also quite 
happy to get rid of the metal seal in 
our production. Furthermore, with the 
new line re-filling of trays no longer is 
a continuous job, like it was for one 
operator at the rotary machine. As
a producer, we are now able to pack 
our salads at a lower cost and with 
less personnel.” 

For retailers, the EasyLid® system 
offers an opportunity to build a 
sustainable image. This is something 
that is slowly coming to Finland, 
also supported by a recent law that 
holds food manufacturers responsible 
for the disposal of any materials 
used for packaging their products. 
As such, each manufacturer has to 
report the amount of waste (plastics, 
glass, metal, etc.) used on an annual 
basis, and is then charged a price 
per kg. Vilska: ”There are too many 
over-packed products on the Finnish 
market, so we are happy to contribute 
to a more sustainable environment 
whilst reducing our production costs.” 

A striking presentation at retail

Huhtahyvät’s focus on premium 
quality is reflected in the unique 
tray design, for example by adding 
an in-mould label to the tray. This 
label forms an integrated part of the 
injectionmoulded tray, hence offering 
excellent branding opportunities. 
Combined with a printed top film, it is 
impossible to miss these salads on the 
retail shelves. The rectangular design 
of the tray, which holds 300g of 
product, allows for easy stacking. To 
improve the recloseability of the tray, 
Naber Plastics changed the design of 
the tray several times. Vilska: “They 
even visited us in Finland, which is quite 
uncommon for a tray manufacturer, 

but which made us believe we were 
jointly working on the best solution. 
With the PP tray, we clearly have 
an improved product presentation 
compared to the thermoformed tray 
that we used before.”

Vilska continues: “For one of our 
customers, a large retailer, it 
was important that the top film 
would have no sharp edges. Here, 
SEALPAC strongly supported us 
with its InsideCut system, where the 
film is cut before sealing, so that no 
film is lying over the sealing edge. 
SEALPAC was even willing to sign a 
guarantee for the result. Tray supplier 
Naber Plasticsalso did its part, by 
designing the tray with a slightly wider 
sealing edge. The ability to provide 
this kind of custom-made solution is 
what separates such suppliers from 
the mass.” 

Turn-key project

Orat Oy supplied the line as a turn-
key project, making sure that all 
critical steps in the process were 
addressed before delivering the new 
equipment. Vilska: “We know Orat Oy 
for a long time already. They always 
support us in making our production 
more efficient, and immediately 
address any issues that we raise. We 
strongly value the support of their
maintenance engineer, and see that 

The SEALPAC A5 traysealer achieves outputs up to 40 trays per minute.

... CASE STUDY ...
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they are truly interested in what is 
happening in our factory.”

Huhtahyvät is a long-time SEALPAC 
customer, still actively using a 
SEALPAC RE25 thermoformer, 
bought in 2005, for packaging sliced 
meat. Vilska: “With that experience, 
we already knew that SEALPAC 
offers excellent quality for money. 
Nevertheless, for the EasyLid® 
project, we visited the SEALPAC 
factory in Oldenburg, Germany. 
Next to the cleanliness and well-
structured factory, we were struck by 
the owner’s commitment to ensuring 
fast supply of spare parts, as we could 
see in SEALPAC’s huge warehouse. 
Looking at the recently installed 
traysealer, we can see that it is quite 
easy to operate. Furthermore, as we 
clean the tooling every day, we also 
highly value the easy removal of the 
tooling with SEALPAC’s trolley and 
rack. Our production manager does 
not even have to be present for that!”

Sliced meat production at highest 
output

SEALPAC was also the preferred 
supplier for the packaging equipment 
in the salami factory, where the 
production of the logs takes place 
fully automatic with equipment from 
Marel and Tipper Tie. These logs are 
then stored in the maturation room, 
spend a week in the smoke house, after 
which they are ready to be sliced. The 
new packaging line consists of a CFS 
slicing unit with check weighing and 
automatic loading into the SEALPAC 
RE25 thermoformer. The integrated 
ELS labelling equipment provides 
both a top and bottom label to each 
pack. Vilska: “Our main application 
is vacuum packaging, but we see a 

clear growth of rigid film modified 
atmosphere packaging. These days, 
we package around 35 tonnes of 
salami at highest output each week.”

Huhtahyvät focuses on sliced meat 
packs with a consumer amount for 
several days, mostly in the range 
between 100g and 400g. For this, 
they apply a recloseable film. Each 
pack has a hanger hole for vertical 
presentation at retail, which is the 
common way of presenting such 
products in Finland. It allows for 
space-saving presentation, while 
consumers have an excellent view of 
the contents of the pack. Huhtahyvät’s 
sliced meat packs can be found at all 
major retailers across Finland.

The only way is up

With Huhtahyvät’s recent investments, 
focus now is on increasing the sales of 
the new product portfolio, especially 
the salads in EasyLid® trays. The 
first signs are extremely positive, as 
Vilska elaborates: “Since we moved 
to the EasyLid® tray, our best-selling 
product, the salmon salad, increased 
over 15% in sales. And already now, 
in peak periods we are packaging 
11,000 trays of salads per shift. 
Nevertheless, we will keep our eyes 
open for new opportunities every day.”

www.sealpacinternational.com

LINPAC, a leading rigid and 
flexible packaging supplier 
to the global food industry, is 
reinforcing its strong investment-
led growth and innovation 
credentials with a refresh of its 
corporate logo and identity.

Daniel Dayan, LINPAC 
Chairman and CEO comments: 
“LINPAC has done a lot of 
work in recent years to lift the 
performance, and hence the 
image of the company, through 
our focus on innovation, high-
quality products & service and 
environment-led solutions.

“With the benefit of continuing 
high levels of investment in barrier 
film technology, geographic 
expansion in Australia and 
capacity increases in Spain and 
the U.K, as well as upgrades 
of the extrusion facilities in our 
global fruit packaging business, 
INFIA, in Italy, LINPAC is 
equipping itself for a new phase 
of customer-centered growth and 
development. Now our customer 
support tools and processes have 
been updated, we felt that it 
was the right time to move our 
corporate identity to a more 
modern look.”

LINPAC supplies over 70 
countries worldwide with 2500 
employees. The new corporate 
identity will be rolled out across 
all sites over the next 18 months.

www.linpacpackaging.com

Global Food 
Packaging Group 

LINPAC Refreshes 
Its Brand
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... CASE STUDY ...

Kotivara and TIPPER TIE: 
A Shared Vision for Quality.

Kotivara. Oulu, Finland.

Oulu lies on the Baltic coast and 
is Finland’s fifth most populous 
city.Family-owned sausage maker 
Kotivarahas made its home in 
Oulu since openingits doors during 
the war time in 1943. The name 
Kotivararoughly translates to 
home storage. “It refers to keeping 
importantfood stuffs with you in 
case of emergencies,” explains Tomi 
Tanayama, Kotivara production 
and quality manager.

Tanayama sees the essence for 
Kotivara summed up in one word– 
quality. “We are a small company, 
so we have to produce tastyand 
high quality products.” What they 
do produce is a superbline of meaty, 
well-spiced salami products, 
particularly so-called“Russian” 
salami. They offer many varieties 
like pepper, garlic,and chili from 
a genuine St. Petersburg recipe, 
according to the company website. 
“We have a long curing time: an 
average of five weeks. So it’s very 
dry and premium quality,” relates 
Tanayama. “They’re also very 
tasty. My co-workers and I eat a 
lot of it here
– our own quality testing!” 
Shoppers all over Finland and 
Sweden find Kotivara products 
in their local supermarkets. They 
recognize the savory salamis by 
their distinctive orange package. 

For decades, orange has been 
Kotivara’s traditional salami code.

Performance and Dependability 
Stand Apart

Successful meat producers 
eventually reach a point where 
throughput capacity threatens 
to constrain growth. They have 
two choices: increase capacity 
or lose momentum. In 2013, 
Kotivara realized that its clipping 
capacity needed a serious boost 
and began searching for a new 
clipper system. “When we invest in 
a new machine, we look at many 
angles,” recalls Tomi Tanayama. 
“Quality is essential because our 
product’s appearance is important 
to the customer.” After considering 
several suppliers, Kotivara followed 
the path of familiarity. “We chose 
the TIPPER TIE SV4800 clipper 
because of the good opinions 
from other users,” says Tanayama. 
“Also, it was very close to the 
design of our old SV4600, which 
we still use today. We tested other 
brands before buying, and the 
SV4800 turned out to be the best 
alternative for us.” 

Tomi Tanayama also appreciates 
that the SV4800 is easy to use. 
As for improving capacity, he 
estimates a 10 - 20 percent The SV4800 automated double clipper.
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increase in speed.

TIPPER TIE describes the SV4800 
as the fastest spreading voider for 
U clips. It closes plastic, fiber, and 
collagen casings in calibers up to 
160 millimeters at up to 120 cycles 
per minute. The spreading voider 
system also enables the processing 
of ham products, which suits 
Kotivara well. In addition to all 
kinds of salami products, they also 
produce some cold-smoked hams.

Since 2000, Kotivara has relied 
on another TIPPER TIE system as 
an integral part of its production 
process. Fifteen years later, the 
TIPPER TIE/Alpina 550-liter 
bowl cutter is still delivering the 
consistently precise emulsions 
essential to making premium 
salami. “It’s high quality, reliable 
and easy to use. It works well after 
all these years,” says Tanayama. 
The Swopper550 bowl cutter 
is a tremendous contributor to 
Kotivara’s overall capacity – a 
maximum of 20,000 kilograms 
per day, according to Tanayama. 

Quality and Support Drive Praise

After years of working together, 
when Tomi Tanayama considers 
TIPPER TIE as a supplier, his 
impressions are influenced by 

what he and his employees 
experience every day. In areas 
like product quality, problem 
solving, and technical support he 
gives consistently favorable scores. 
He would gladly recommend 
TIPPER TIE to his peers. “Kevin 
Alpina (TIPPER TIE distributor 
for Finland) has been our partner 
for 30 years. That’s a long and 
successful history for us.”

About Kevin Alpina

Kevin Alpina Oy has served Finnish 
customers together with TIPPER 
TIE/Alpina for over 30 years. The 
family oriented company is very 
experienced in meat processing. 
Together with TIPPER TIE, Kevin 
Alpina is able to offer effective 
production lines with reasonable 
running costs. Kevin Alpina Oy has 
also invested heavily in after-sale  
services and stocking of parts and 
consumables.

“
.......................

We tested other brands
before buying, and the
SV4800 turned out to be the
best alternative for us.
Tomi Tanayama,
Production and Quality Manager .......................

”www.tippertie.comTIPPER TIE 550-liter bowl chopper.

... CASE STUDY ...
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Sustainability, while increasingly top 
of mind among many organizations 
and consumers, is more than a 
buzzword or a promise. At Provisur® 
Technologies, sustainability has 
been a focus and tangible goal of 
our business for the past several 
years, not only for the associated 
economic benefits, but because 
it is the right thing to do for the 
environment, in both a short-term 
and long-term basis and in a local 
and large-scale way.  

Provisur’s focus on 
sustainability is truly 
integrated, driven 
by the company’s 
leadership, teams 
and individuals as 
well as our customers. 
Their overall business 
needs drive their 
expectations and demands when 
it comes to machinery, including 
the impact of those systems on 
their surroundings. It’s in customers’ 
interest to become more sustainable 
in their operations and it’s in our 
business model to help them achieve 
those goals for the betterment of 
all. We continually work to improve 
sustainability through a variety of 
actions and commitments.

Equipped for sustainability: 
Reducing the impact of our 
products on the environment 

Sustainability design guidelines are 
formally applied to all of Provisur’s 
new equipment. One example of how 
these guidelines have been applied 
is the NovaMax® line of forming 
machines, which consume 50% 
less water and 25% less electrical 
power than the previous generation 
of equipment. In addition, by 

incorporating the 
hygienic design 
principles of the 
American Meat 
Institute (AMI), our 
equipment is easy 
to sanitize in a short 
timeframe, thereby 
lowering water 
consumption and 
bolstering efficiency.

Focused on footprints: Reducing 
the impact of our facilities on the 
environment

As Provisur has strived to find better 
ways to reduce the demands of 
equipment on the environment, 
our efforts have also extended to 
different parts of the organization. 
Numerous projects, managed 
by employees from all levels and 

in facilities around the globe, 
have reduced Provisur’s water 
consumption by 28%, electrical 
energy demands by 20%, and 
waste destined for the landfill by 
43% at certain facilities. Such eco-
friendlier projects include installing 
water conserving wash stations 
in restrooms, changing to more 

efficient lighting, re-piping 
compressed air lines to reduce 
energy usage and recycling 
and reusing wood pallets.

The human impact: 
Reducing the impact on 
operators

Sustainability also includes the 
working environment, such as 
working towards a reduction 
of airborne particles within 
the operating area. Provisur’s 

Super Duster machine, for instance, 
incorporates an innovative cyclone 
filter design to reduce the amount of 
flour that gets out of the machine, 
keeping the pre-dust flour inside the 
machine and not spewing into the 
factory environment. In addition 
to reduced flour consumption, use 
of the Super Duster has resulted 
in significantly lower worker safety 
incidents due to airborne particles.

Sustainability Matters

emerging protein choices
sarcopenia real fake meat 
performance nutrition sustainable 
food solutions dynamic societal 
diagnostics gluten-free protein 
fiber blends formulated poultry 
sodium & sugar excess structured 
plant protein foods gmo: humanity 
& sustainability cosmeceuticals 
food marketing formulated poultry 
infused dairy protein

Plant Protein Vision
Rice Bran Protein, Pea Protein, Soy Protein

Henk Hoogenkamp

Plant Protein Vision
Henk Hoogenkam

p

www.henkhoogenkamp.com

... SPOTLIGHT ...

14



Going green, going beyond

Our organization and people’s 
commitment to sustainability 
extends beyond Provisur’s facilities 
and equipment. Last year at our 
Whitewater, Wisconsin plant, 
we converted a large portion 
of manicured land surrounding 
the facility into a natural prairie 
field. Not only did this eliminate 
the mowing of the land, thereby 
decreasing our overall carbon 

footprint, but also enhanced the 
natural beauty around the building 

and provided a home for a variety 
of local wildlife. 

As Provisur looks to the future, 
sustainability is increasingly and 
intrinsically connected to success, 
as it is for a growing number of 
companies and people who are 
looking to protect and preserve 
our surroundings. Even on a global 
scale, sustainability begins locally 
and with a commitment.

www.provisur.com

emerging protein choices
sarcopenia real fake meat 
performance nutrition sustainable 
food solutions dynamic societal 
diagnostics gluten-free protein 
fiber blends formulated poultry 
sodium & sugar excess structured 
plant protein foods gmo: humanity 
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infused dairy protein
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Rice Bran Protein, Pea Protein, Soy Protein

Henk Hoogenkamp
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Henk Hoogenkam

p

www.henkhoogenkamp.com
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... INDUSTRY NEWS...

Three Ishida IX-G2 Dual Energy 
X-ray inspection systems are 
providing effective quality control for 
chicken breast fillets and deboned 
thigh meat produced at the Haerland 
factory of Norway-based Nortura, 
an agricultural co-operative and the 
largest supplier of meat and eggs in 
Norway. 

Where ordinary X-ray detection 
equipment obtains an image using 
X-rays of one energy, the IX-G2 
uses rays of two different energies to 
produce two images. These are then 
compared, which helps to eliminate 
the background effect caused by 
the product itself and improves the 
detection of low-density contaminants 
such as bone fragments.

While cutting equipment for poultry 
has become more and more accurate 
over the years, there is still a need 
to ensure maximum quality and 
safety, as Nils Olaf Vikmark, Process 
Engineer at Nortura explains:

“If the cutter removes a piece of the 
wishbone along with the breast, then 
we need to be aware of it: to find it 
and remove it. If left in, either arm 

of the wishbone is long enough and 
strong enough to cause trouble for 
anyone swallowing it.” 

Other ‘floating bones’, which can 
include the scapula (shoulder blade) 
or even pieces of rib, may present a 
lesser danger, but would certainly 
lower the quality of the product in 
the mind of the consumer.  These too 
Nortura can now consistently pick 
up, down to a size (for fully calcified 
bone) of 3 mm or 4 mm.

At Nortura the individual fillets 
emerge from the cut-up to the 
inspection stage well separated from 
each other, but the G2 has been 
shown to be capable of picking up 
small fragments even in packs of 
overlapping fillets. 

Breast fillets, with their consistent-
density fibres all running in the same 
direction, do not present  as great 
a challenge to X-ray inspection as 
deboned thighs, whose muscle and 
fat vary considerably in density.  A 
single IX-G2 is enough to monitor the 
combined output of deboned thighs 
at Haerland, ensuring that they are 
fully up to standard. 

The bigger the customer, the more 
likely they are to have their own 

specific limits for size and density 
of bone fragments, says Nils Olaf 
Vikmark. 

“We deal with a major international 
fast-food company, for example, that 
has its own set of criteria for X-ray 
detection, just as it had for metal 
detection before.  With the G2, we 
can in fact do significantly better than 
those standards.” 

At Haerland, a full truck load of birds 
undergoes processing and packing in 
just 20 minutes. This is reflected in a 

Ishida Solution Provides 
an Important Step Towards 
Bone-Free Chicken Breasts and Thighs

Nortura factory

Nortura Nils Olaf Vikmark, Process Engineer 
at Nortura (right) with

Lars Nordahl Jorgensen, Sales Manager 
at Multivac Norway

Nortura Screen Xray screen

Nortura IX,G2 fresh chicken
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belt speed of 25m per minute on the 
fillet lines and is well within the capacity 
of the G2. Nortura also considers the 
Ishida X-ray system, with its width of 
just 800mm excluding reject systems, 
to be reasonably compact. 

X-rays are the favoured approach to 
the detection of a wide range of solid 
contaminants, with Ishida now the 
major supplier of inspection systems 
to the food industry worldwide. 

Machine set up is simple and takes 
place automatically when a product 
sample is passed through several 
times.

“The operators are very pleased with 
the G2, as they get good results 
without excessive preparation,” says 
Nils.

He recalls the days when 50% of 
fillets had to be rejected in order 
to achieve acceptably bone-free 
product. Nowadays very few will have 
significant bone fragments, which 
makes it all the more important to be 
able to decisively remove these from 
the product stream.

Nils believes that advances in X-ray 
inspection of poultry are not just driven 
by retailer and consumer demands 
but also by automation itself.  “We 
used to cut the fillet with a knife and 
check it by hand, while another person 
would put it in the tray. Now we have 
automatic cutting at high speed, with 
robots packing the fillets into trays. 
There is very little close human eye 
or hand contact with each piece. 
Reliable X-ray detection at speed has 
therefore become essential.”

www.ishidaeurope.com

Balingen, 28. September 2015 - 
Bizerba expands its Scaleroline 
family of slicing machines with 
the fully automatic A650 slicer 
for industrial food manufacturing. 
With its high slicing performance, 
the A650 expands the portfolio 
of the Scaleroline family and 
provides industrial processes in 
the low-end power segment and 
at a high product variance. The 
integrated weighing technology 
enables different foods such as 
sausages, long-life goods and 
cheese to be sliced to meet a target 
weight as individual slices or in 
portions. Goods can be processed 
up to 900 mm in length so that the 
products need to be exchanged 
less frequently. The machine 
can be used in various locations, 
ensuring high productivity and 
flexibility and giving a quick 
return on investment.

The A650 is especially suitable 
for high product variance and 
naturally grown goods in industrial 
food manufacturing where slicing 
takes place for several hours a day. 
Virtually all types of sausage and 
cheese can be sliced, shingled or 
stacked without pre-freezing. The 
machine enables the target weight 
to be precisely controlled using exact 
slice tendency regulation within the 
portion. As soon as the first slice 
has been made, the slice strength 
is readjusted so that practically no 
wastage occurs during setup and 
operation. This works even if the 
ambient and product temperature 
cannot be exactly calibrated. 

The A650 is equipped with 

functionalities for simple, ergonomic 
and safe operation in production. An 
automated support for the products 
to be cut enables simple fixation 
of various naturally-grown foods, 
ensures fast product exchange 
without tools and therefore short 
setup time. Thanks to its compact 
design and in-built wheels, the 
machine can be mobile and also 
quickly available at a variety of 
locations. It can be directly moved 
to an operational or cleaning site 
and is easy to store. 

Key product figures are 
consolidated and evaluated into 
reports in real time via an interface 
to the _statistics.BRAIN software 
from Bizerba. With the help of the 
key figures, the user can optimize 
the productivity of the machine. 
It is also possible to develop 
customer-specific interfaces to meet 
individual requirements, such as 
automatic transfer of sliced goods 
to a packaging machine.

www.bizerba.com

High Output, Low Waste: 
Bizerba Presents the A650 Slicing Machine 

for Precise Apportioning by Weight

... INDUSTRY NEWS...
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The Multihead Weigher range, 
consisting of equipment for both 
fresh and IQF poultry, has been 
an established part of the Marel 
Stork product portfolio for a 
number of years. Designed with the 
poultry industry in mind, they have 
distinguished themselves as being 
solid and accurate performers.
 
Multihead weigher range for poultry 
processing

The Multihead Weigher for IQF 
poultry was designed especially for 
the tough environment around IQF 
poultry processing. It can therefore 
handle a wide range of frozen poultry 
products with ease and performs 
reliably even when running around 
the clock.

The three Multihead Weighers 
for fresh poultry are perfect for 
accurately batching a wide range of 
sticky, fresh products – from whole 
legs on the 9l machine to fillets, 
strips, cubes and more on the 3.5l and 
2l machines. There is a machine for 
every processing need.

Meet the new multi-job software

Research and development does not, 
however, just stop after introducing 
the equipment to our customers for 
the first time. Marel Stork is always 
working on new developments, so 
we are now able to present our new 
Multi-job Software.

This software is an optional add-on 
that enables our Multihead Weighers 
to batch up to six jobs simultaneously. 

Additionally, processors can prioritize 
jobs depending on processing needs.

How it works

With chickens steadily getting bigger, 
some batches sizes are now difficult 
to create on a standard Multihead 
Weigher. A 400g (14 oz) tray job of 
chicken breast fillets, for example, 
can result in a high giveaway and 
reject rate, as the larger fillets 
force processers to pack trays with 
overweight and some do not fit at 
all. However, if a second tray job, for 
example 650g (23 oz), is batched 
simultaneously, the result changes 
significantly.

With two jobs, the Multihead Weigher 
has suddenly more open options and 
is able to utilize the products at a 
considerably higher level. Every time 
new products reach the weighing 
hoppers, the Multihead Weigher 
calculates all options for combining 
the available products and matches 

the results with the two target weights. 
After that, the best option is chosen 
and the batch will be collated and 
released into the correct tray.

Additionally, a processor can choose 
to prioritize jobs. This is done by using 
the option of allocating a certain 
percentage of the incoming product 
to the jobs being handled on the 
machine. Looking at the example 
already given, this means that 60% 
of the products should be used for 
the 500g (17 oz) job and 40% for 
the 600g (21 oz) job. In this way, 
processors can fine tune output to 
their needs.
 
Availability

The Multi-job Software is available 
on all new Marel Multihead Weighers. 
An upgrade of equipment already 
installed and running can, however, 
be possible.

www.marel.com

... INDUSTRY NEWS...

Do more. Give away less.
Batch Up to Six Different Jobs Simultaneously
on a Marel Multihead Weigher With Our
New Multi - Job Software
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... INDUSTRY NEWS...

For most people, spontaneous 
outdoor socializing with friends and 
family is a beloved activity in summer 
time. Nowadays, also among BBQ 
fans, there is a growing attention for 
a healthy diet. For those who prefer 
low-fat products, poultry meat is 
an excellent alternative. Here, pre-
marinated delicacies are in high 
demand. These are not just delicious, 
but also allow for spontaneous grilling, 
as no time needs to be calculated for 
making a marinade nor for preparing 
the meat inside it.

TraySkin® – excellent for 
marinated grill chicken

Be it chicken breast, chicken legs 
or even whole birds – SEALPAC’s 
TraySkin® system is perfectly suited 
to enhance the taste of marinated, 
ready-to-grill poultry products. 
By means of this special vacuum 
packaging system, such products are 

hermetically sealed inside the tray 
with a highly transparent barrier film 
that fits the contours of the product 
like a second skin. As the contents in 
the tray are securely held, the product 
is closely surrounded by its marinade, 
allowing it to fully develop its flavour. 
This leads to excellent aroma and 
perfectly tender meat. The result: a 
real BBQ treat, with the additional 
option of preparing the meat in the 
oven outside the grill season.

Safely packaged, with longer 
shelf life

The TraySkin® system not only 
guarantees excellent meat quality, 
but also protects the product inside 
the securely sealed tray. Owing to 
SEALPAC’s EasyPeelPoint system, 
the skin film can be removed 
fast and with minimum effort. In 
addition, manufacturers, retailers 
and consumers all benefit from an 

extended shelf life of its contents. 
Depending on the product and 
hygiene conditions, the shelf life date 
can sometimes be improved by up to 
50%.

Attractive appearance, pleasant 
feel – standing out at retail

TraySkin® allows for an attractive and 
space-saving presentation at retail. 
Due to the tight-fitting film, these 
packs can be presented hanging or 
standing in a cardboard box. The 
contents, including marinade, are 
securely fixed in the tray, with no 
visible driploss. This also prevents 
a contaminated top film, which is 
common for other packaging systems. 
As such, the TraySkin® system 
achieves an optimal appearance, 
which is enhanced even more due to 
its 3D effect. This makes TraySkin® 
packaging a true eyecatcher at retail.

TraySkin® on SEALPAC’s 
A-series traysealers

The reliable and appealing TraySkin® 
packs can be produced on all of 
SEALPAC’s Aseries traysealers. These 
efficient and powerful machines, 
which can be used for various tray-
sealing applications and tray formats, 
are all equipped with an innovative 
tooling quick exchange system that 
allows fast changeovers to different 
packaging systems. Whether it 
concerns TraySkin®, Modified 
Atmosphere Packaging or other
applications, highest flexibility is 
guaranteed. 

www.sealpacinternational.com

Marinated Poultry In TraySkin® packaging: 
SEALPAC’sinnovative Vacuum Packaging

 System for Optimal Taste
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 Safeguarding consumers from 
contaminants in the food chain 
is paramount to protect both the 
retailer and supplier alike – finding 
the smallest foreign body or bone 
fragment in processed poultry or cuts 
of meat can be seriously damaging 
both financially and to a company’s 
reputation.
 
The food industry is under increasing 
pressure from both regulatory 
authorities and consumers to 
implement reliable methods of 
inspection to ensure product security 
and quality. Continuing advances in 
detection technology available from 
companies such as Anritsu Industrial 
Solutions Ltd is playing an important 
role in food safety.
 
Anritsu, an award-winning supplier of 
food safety solutions, is confident that 
the latest ultra-sensitive technology 
now available on the market can 
offer peace of mind to the meat and 
poultry sectors by detecting the most 
minuscule contaminant, whether 
bone, metal or other foreign bodies.
 
Suppliers like Anritsu are always 
responding with innovative solutions 
to the drive from food manufacturers 
for new products so that they can be 
totally confident that their products 
are free from foreign bodies and safe 
for consumption by consumers.
 
Conventional bone detection 
methods by lowering X-Ray tube 
voltage to increase image contrast 
does not help if there is no difference 
of effect between a contaminant 
and a product, such as poultry bone 

in poultry meat. It is also difficult to 
detect foreign bodies in a product 
with uneven thickness, some parts of 
which are as dark as the contaminant.
 

The KD Series of X-Ray Inspection 
Systems from Anritsu is highly 
sensitive for detecting the smallest 
bone fragments in a huge variety 
of food raw materials and finished 
poultry, beef and pork products, 
including fan, wish and rib bones in 
chicken breast meat.
 
KD-74 with DUAL X has a newly 
developed sensor. This dual sensor 
technology and the unique image 
processing algorithms using high 
energy and low energy simultaneously 
enhance detection sensitivity to 
previously unattainable levels. It 
performs reliable and accurate 
inspection of overlapping and 
randomly oriented meat products 
without negative effects.
 
Also available from Anritsu are the 
standard KD74 model for retail 
packaged products and bulk flow 
production and the KD74-f for dry 
foods. The KD74 series has 0.4mm HD 
resolution and faster processing power 

improves contaminant detection and 
allows for the introduction of missing 
component, shape, count and Virtual 
Weighing quality inspection features.
 
For bone detection in pumpable 
meat, such as mince, diced pork and 
chicken nuggets, Anritsu’s Pipe Line 
X-ray is ideal when installed prior 
to forming machines. This system 
offers continuous inspection of fluid 
and semi-solid products flowing 
through a pipe – 1-2mm pork/beef 
bone detection, 2-4mm for poultry. 
Anritsu can also supply machines 
for detecting bones in a packaged 
finished product.
 

All Anritsu’s X-ray inspection systems 
are renowned for satisfying every 
regulatory safety standard around the 
world. Anritsu UltraHD technology 
can detect down to 0.2mm diameter 
ferrous, non-ferrous and stainless 
steel sphere at production line 
speeds. Anritsu’s ability to detect 
contaminants with high accuracy, 
sensitivity and repeatability is 
unmatched in the industry.

 
www.anritsu-industry.com

Ultra-Sensitive Detection Systems 
Offer the Safest Solutions 

for Meat and Poultry Processors
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Ishida Europe is launching a 
revolutionary new leak detector to help 
food manufacturers minimise spoilage 
in pre-packed retail products. 

Designed for use with a wide variety 
of foods including fresh, cooked 
and cured meat, poultry, seafood, 
fruit, salads, vegetables, cheese and 
ready meals, the Ishida AirScan uses 
advanced laser technology to identify 
leaks of CO2 from holes as small as 
0.5mm in sealed modified atmosphere 
packaging (MAP) packs at  speeds of 
up to 180 packs per minute.  It has 
been designed to be easily integrated 
into existing production lines.  

 “With retailers and suppliers under 
pressure to minimise food waste, 

packaging leaks have been 
associated with almost 
500,000 tonnes of food 
wasted in production each 

year1”, explains Alan Mutch, Ishida 
Europe’s Quality Control Manager.

“Compromised packaging can lead to 
bacterial spoilage, reduced shelf-life 
and a damaging rise in complaints 
and returns. This can result in 
increased cost of production, loss of 
brand image and reputation, and the 
heightened risk of retailer fines.” 

The new Ishida AirScan offers fast, 
100% reliable and completely non-
destructive identification of leaks 
of C02 and has been designed to 
be highly effective in fast moving 
production environments so that 
maximum quality can be achieved 
without compromising on high 
throughput speeds and minimum 

packing time. 

By maintaining the optimum 
gas fill for each pack, the 
leak detector provides 
consistent product quality, 
and allows production 
problems to be identified 
and rectified quickly.  It 
also reduces the amount of 
packaging that has to be 
scrapped, while the non-
destructive testing process 
ensures that product can be 
re-packed.

The Ishida AirScan is part of Ishida 
Europe’s quality control range, which 
also includes X-ray inspection systems, 
checkweighers, weigh-price-labellers, 
seal testers and vision systems.

“Initiatives such as the Courtauld 
Commitment, aimed at reducing the 
environmental impact of the grocery 
sector, along with high profile food 
recalls, mean that suppliers and 
retailers are giving increasing priority 
to driving out waste, reducing risk and 
optimising performance,” points out 
Alan Mutch.

“Investment in quality control 
equipment delivers quick commercial 
returns, not only by ensuring a high 
quality product leaves the factory 
gate, but also in providing retailers 
with the added reassurance that 
they are sourcing from responsible 
suppliers that can deliver high levels 
of customer satisfaction.” 

www.ishidaeurope.com

INNOVATION IN LEAK 
DETECTION MINIMISES 

FOOD WASTE 

1 Seal Integrity and the impact on food waste, WRAP, 2009Ishida AirScan 6 back view with conveyor

AirScan  handling mince meat
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Danish Food Tech Group 
at Gulfood Manufacturing 2015

Danish Food Tech Group represents 
41 Danish suppliers to the 
international food industry. They 
offer a wide range of products and 
services from consultancy services 
and processing engineering, process 
and packaging equipment, cleaning 
systems and food safety solutions. 
At Gulfood Manufacturing 2015, 10 
of these companies are presenting 
their newest products and services 
at the Pavilion of Denmark in hall 3, 
concourse 1.

The following companies form the 
Pavilion of Denmark at Gulfood 
Manufacturing 2015:
•	 Cabinplant	A/S
•	 Danfoss	A/S
•	 Dansensor	A/S
•	 Detectronic	A/S
•	 DSS,	A	Tetra	Pak	Company
•	 Hans	Jensen	Engineering
•	 In-Mix	Flow	Technology
•	 JEROS	A/S
•	 Jimco	A/S
•	 Vikan	A/S

News from Jimco A/S DSS, A Tetra 
Pak Company, JEROS A/S, Danfoss 
A/S & Detectronic A/S

At Gulfood Manufacturing 2015, 
Jimco A/S is launching a new compact 
disinfection system in the Middle East. 

DSS, A Tetra Pak Company, is 
now offering turnkey solutions where 
water recovery on a high level is 
incorporated.

JEROS is launching a new washing 
system for the Middle Eastern market 
in order to secure food safety.
Danfoss A/S is launching new 
refrigeration solutions to cut down 
energy costs for storeowners.

A new EURO Line Metal Detector 
from Detectronic A/S fits smaller 
productions and is especially designed 
for the Middle Eastern markets. 

Jimco A/S is launching 
a new compact 

disinfection system in 
the Middle East

Jimco A/S, supplier of industrial 
environmental technology, is 
launching the FLO-D® Mini System 
that is based on UV-C technology. 
The system facilitates automatic 
and chemical-free disinfection 
of production areas, so that 
food manufacturers can avoid 
microorganisms like listeria and 
salmonella.

Contamination of grain, seeds or 
spices is a well-known problem in 
food processing environments with 
high temperatures or high humidity. 
At Gulfood Manufacturing 2015, 
Jimco A/S is launching the FLO-D® 
Mini System in the Middle East. 
The mobile disinfection solution is 

The FLO-D is the result of a collaboration between Jimco, the DHI consultancy, 
the University of Southern Denmark and several food companies.
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JEROS, a Danish producer and 
supplier of industrial washers, is 
increasing activities in the Middle 
East. The company experience 
growing demand for securing food 
safety and cost-effective equipment.

“Generally, the Middle Eastern food 
industry is growing. The market has a 
large tradition of processed products like 
dates and nuts, and those companies 
seek to increase their efficiency using 
LEAN-processes for example,” Evita 
Rosdahl, CEO at JEROS, says.

JEROS design and produce industrial 
washers for the food industry worldwide. 
According to Evita Rosdahl more food 
segments and companies are evolving 
in the Middle East. 

“The dairy segment is growing and large 
corporations like Pepsi Co., Kraft Foods 
and Nestle are starting production 
in the Middle East. They have huge 
demands for food safety because they 
have a global press crisis on their hands 
if their food is infected with bacteria.”

Washers secure safe and efficient 
food production

Therefore, JEROS experience increasing 
demands for their washers, which 
ensures less down time and a more 
thorough wash down of equipment.

“The Middle East have high food safety 
standards, meaning that equipment 
has to be washed frequently. A multi 
weighing scale, for example, has 
several scale pans that needs to be 
washed separately. These scale pans 
are expensive, and it takes a lot of 
time if employees have to wash them 
manually,” Evita Rosdahl explains. She 
continues.

“Using a washer is quicker and it 
secures safe handling of expensive 

equipment. The washers clean at the 
exact temperature required, which is 
important to maintain a good hygienic 
environment and they are ergonomically 
designed with e.g. trolleys so that 
employees do not have to lift equipment 
by hand.”

JEROS will be exhibiting at Gulfood 
Manufacturing 2015 in Dubai October 
27-29. Meet them at the Danish Pavilion 
in hall 3, concourse 1, stand B3-36.

Photo text
Washers from JEROS clean equipment 
at the exact temperature required to 
maintain a good hygienic environment. 
The employees use trolleys so that they 
do not have to fill the washers by hand.

www.jeros.com, 

suitable for use in surfaces and whole 
production areas in the food industry. 

“Normally, it requires a manual 
treatment to disinfect surfaces. With 
the technology, FLO-D® Mini, the 
process is totally automated. You 
achieve more effective disinfection 
while saving manpower, water, 
chemicals and energy. In addition, 
you prevent corrosion and avoid 
discharging chlorinated sewage. 
Usually, you are able to cut down 
labour costs and resources, so that 
return of investment is usually possible 
in less than one year,” explains Jimmy 

K. Larsen, CEO of Jimco A/S.

System against unfortunate 
microorganisms

The Mini System is based on the 
existing system, FLO-D®, which is 
commonly used in the food processing 
industry. According to Jimmy K. 
Larsen, the system ensures effective 
disinfection and enables food 
companies to safeguard themselves 
against unfortunate microorganisms.

“Tests performed in collaboration with 
the University of Southern Denmark 

document that FLO-D® breaks 
down e.g. listeria and salmonella 
microorganisms in large production 
facilities to almost nothing,” he adds.

Jimco A/S has taken out a patent on 
the UV-C technology, which the new 
system is based on. The technology has 
been awarded the EU Environmental 
Prize, and is today applied by, among 
others, commercial kitchens, hospitals 
and supermarkets as in private homes 
worldwide.

Meet Jimco A/S in hall 3, concourse 1, 
stand C3-37.               jimco@jimco.dk

Washers from JEROS 
secure food safety 
for Middle Eastern 

customers

... INDUSTRY NEWS ...
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At Gulfood Manufacturing 2015, 
Danfoss A/S is launching new 
products for the farm-to-fork 
process in supermarkets and stores. 
By reducing downtime, lower 
maintenance costs and operational 
expenditure, the new products 
make it possible to save up to 15-20 
percent in energy costs compared 
to conventional cold stores.

Due to challenges with keeping 
food refrigerated in the Middle 

East, Danfoss has developed a 
new controller, a valve station and 
improving products to the ADAP-
KOOL® family.

“We have developed efficient 
refrigeration systems that enhance 
performance and reduce total life 
cycle costs for supermarkets and 
stores. The solutions help to ensure 
fresh, healthy food and minimize 
the energy expenditure,” explains 
Naveen Sivakumar, Regional Senior 
Marketing Manager, TMA, Danfoss.

Store management solution

At Gulfood Manufacturing 2015, 

Danfoss is launching a new 
temperature controller ‘ERC21x’, 
a valve station ‘ICF’ and a new 
addition to the ADAP-KOOL® family 
and together the products secure 
food safety and energy reduction for 
storeowners.

“The ADAP-KOOL® solution 
comprises a variety of control 
solutions especially developed for 
the optimization of refrigeration 
systems. By coordinating data to 
and from the individual refrigeration 
controllers, it aims to ensure healthy 
and sustainable stores and offers 
up to 33 percent energy saving in 
refrigeration systems alone. The data 

New Refrigeration 
System From Danfoss 

Cuts Down Energy Costs

New Metal Detector From Detectronic Fits 
Smaller Productions

At Gulfood Manufacturing 2015, 
Detectronic A/S is launching the 
EURO LINE Metal Detector, 
which is especially designed for the 
Middle Eastern markets. The metal 
detector is a robust, reliable and cost 
efficient standard solution for small 
and medium-sized productions and 
it is applicable to both wet and dry 
foods.

Undetected metal in food can 
destroy an entire line of production. 
Furthermore, foreign objects in the 
food may lead to removal from 
the supermarket shelves. This can 
be a costly affair for both the food 
producer and retailers.

“We experience a demand for 
simple metal detectors from small 
to midsize productions in the Middle 
East. Therefore, we have designed 
a metal detector for companies 
that need metal detection to secure 
their production without having to 
configure it into a larger detection 

system,” explains Brian Poulsen, 
Managing Director, Detectronic A/S, 
that produces metal detectors, check 
weighers and x-ray systems to all food 
related industries.

EURO LINE eliminates all metals

The new EURO LINE metal detector 
is made of stainless steel and fits into 
both wet and dry food industries. 
It is applicable at the end of the 
production line where it controls the 
final pack before it is shipped to the 
supermarkets and the consumers.

“The new metal detector is available 
at a lower cost than the more 
sophisticated detection systems as it is 
a standardized high quality, hygiene 
friendly and very robust product. 
This secures low costs of acquisition 
and ownership. The EURO LINE is 
one meter long, has three different 
bandwidths and four different sizes 
of heads,” Brian Poulsen explains and 
continues:

“The standardized detector is ideal for 
producers who want a highly reliable 
and solid machine that detects even 
the smallest metallic contaminants, 
such as stainless steel, non-ferrous 
and ferrous metals.”

Meet Detectronic A/S at the Pavillion 
of Denmark in hall 3, concourse 1, 
stand C3-31.        www.detectronic.dk
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As the only membrane filtration 
supplier in the dairy industry, 
DSS, A Tetra Pak Company, is now 
offering turnkey solutions where 
water recovery on a high level is 
incorporated. This means that the 
dairy industry can cut down on the 
need for water without lowering 
quality. 

High-quality water is an expensive 
and scarce resource especially in 
the Middle East and until now, the 
dairy industry has not been able to 
fully gain the benefits from water 
recovery in the production. 

“When you are producing for 
example feta cheese high quality 
water is a necessary ingredient. 
Since it comes at a very high price, 
there is a demand in the market for 
technology that is able to recover 
water from the production,” says 
Orla Nissen, Sales Director, DSS, A 
Tetra Pak Company.

Reduce the cost for 
water 

The recovery of 
ingredients is already 
a process that is taking 
place but this does not 
include the recovery of 
excess water. 

“Whey, minerals and 
protein from the 
production is usually 
being recovered and 
sold for animal feed in the Middle 
East. In this process, a lot of water 
is being extracted as well but it is 
not being recovered in a way that 
makes it suitable for use in a food 
production,” says Orla Nissen and 
continues:

“Water is regulated by legislation 
and you have to make sure that the 
recovered water has the right quality 
and does not contaminate the next 

production. But if you can recover 
water it is possible to minimize the 
expenses for buying new water and 
this is a huge advantage to the dairy 
industry, that can cut down costs 
and still produce dairy products at 
the highest quality.”

Meet DSS, A Tetra Pak Company, 
at the Pavilion of Denmark in hall 3, 
concourse 1, stand B3-34.

www.tetrapak.com

DSS: Turnkey Solutions Strengthens 
Business In the Middle East

DSS Ultrafiltration Plant for manufacture of 
high quality dairy products.

can include temperature data for 
logging and alarms, suction pressure 
and defrosting,” says Naveen 
Sivakumar.

“All of our new products are designed 
to be easy to clean. Further, they are 
applicable with most products, such 
as dairy, fish, bakery, vegetables and 
fruits. Because of the high cost of land 
in Dubai, the products are compactly 
designed, to ensure small footprints,” 
Naveen Sivakumar explains.

Meet Danfoss at the Pavillion of 
Denmark in hall 3, concourse 1, stand 
B3-38.

www.danfoss.com
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Swelite®, 
Making the Most of Meat… Alternatives

Consumer habits related to meat 
consumption are changing quite 
fast. More and more consumers 
reduce their meat intake, mainly 
for health, price and environment 
reasons, far before ethical reasons. 

As a consequence, more and more non 
vegetarians buy meat replacement 
products, especially younger people 
and households with children. In the 
US, while 7% of Americans identify 
themselves as vegetarian, 36% of 
shoppers buy meat alternatives 
(Mintel, 2013).

Furthermore, as the product offer 
enlarges and has made big progress 
in terms of taste and quality, an 
increasing number of consumers enjoy 
their taste, their convenience and use 
them to add variety to their meals. The 
meat replacement market has also 
been renowned for its health benefits, 
with ‘high protein’, ‘low fat’ or ‘source 
of fibre’ being common claims.

In terms of ingredients, a majority 
of the first meat substitutes were 
made of tofu and beans, with few 
resembling meat in taste or texture. 
However, great advances have been 
made during the last years. Many 

products are not necessarily designed 
as vegan, but rather as ‘meat free’, 
including milk, cheese, eggs and 
textured vegetable protein.

Swelite®, a naturally sourced, 
functional solution for meat 
replacement products

More and more appreciated by 
consumers for their convenience, their 
taste and their cost, meat replacement 
products are still sometimes of poor 
mouthfeel. Too hard and dry or on 
contrary unstable and without bite, 
the quality of those products are also 
closely related to the choice of binder. 

Extracted from pea, Swelite® is a 
naturally-sourced functional solution, 
mainly composed of fibre, starch 
and protein. Thanks to its high water 
retention capacity and its water and 
fat stabilization effect, Swelite® is 
an excellent binder which helps to 
shape the product and improves the 
texture of meat replacement products 
by providing a good bite and a juicy 
texture. 

Furthermore, meat alternatives, e.g. 
made from vegetable, wheat and/
or eggs and cheese have typically 
a high content of water. Thanks its 
unique high water binding capacity, 
Swelite® will significantly decrease 
losses at cooking whatever the type 
(frying, grill, microwaving,…). This 
high water binding capacity gives all 
of the possibility of using any kind of 
vegetables: “European” type (carrots, 
peas, maize, paprika, onions), “Asian” 
type (thaï mix), “Cheese” (cheese, 
broccoli, cauliflower).

Finally, Swelite® has no impact on 
taste and colour of the final product. 
It is also fully compatible with 
vegetarian products, is GMO-free, 
not listed as an allergen, without 
lactose nor gluten.

Swelite® in meat alternatives 
products

To demonstrate the interest of Swelite® 
in meat alternatives products, 
Cosucra has developed new recipes 
of veggie burgers, where Swelite® 
is used to optimize quality. In a first 
recipe, Swelite® is used to stabilize 
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a veggie burger. By adding 3% of 
Swelite® to the recipe, the burger has 
an improved texture (easier to shape 
and cook) and mouthfeel. The yield is 
also increased.

In a second recipe, Swelite® was 
added into a meat-like burger (= 
meat analogue). Adding only 2% of 
Swelite® to the recipe enables you 
to stabilize the product and avoid 
water release during the process. The 
product is also easier to shape and its 
final mouthfeel is improved. Taste of 
the final product remains unchanged 
as Swelite® brings no off-taste or 
alien flavour. 

Conclusion

Easy and affordable meat 
alternative products hold 
opportunities. If health benefits, 
sustainability and clean labelling 
claims on packaging will continue to 
be driving forces from a marketing 
perspective, taste and quality 
improvement will definitely install 
the market. By using Swelite® as 
binder and/or filler, quality and 
costs of such products can be 
optimized without adding any 
‘unfriendly’ labelling.

www.swelite-cosucra.com

Frutarom 
Adds Vegetarian Solutions to its Portfolio

Frutarom Savory Solutions 
offers meat-free solutions for 
the production of vegetarian 
spreadable toppings for bread, 
sausage specialties and popular 
minced meat dishes such as Chili 
con carne and Bolognese sauce.

Frutarom Savory Solutions’ new 
range of vegetarian and vegan 
options provides new solutions 
for meat industry, butchers and 
catering businesses. Combining 
high-quality ingredients and 
processing know-how, the range 
is designed to deliver a similar 
meat-like taste profile and 
mouthfeel. By using valuable 
protein sources, products are 
created with a comparable 
nutritional profile to meat. 

Frutarom’s vegetarian portfolio 
covers three categories: Bread 
toppings comprise solutions for 
cold cuts and vegan pâté spreads; 
Meat analogues to prepare 
vegetarian meatballs, wiener 
and bratwurst sausages; and 
Convenience products for vegan 
Bolognese and Chili dishes. 

Solution for cold cuts 

The cold cuts compound enables 
manufacturers to produce 
vegetarian alternatives. Based on 
high-quality egg white powder, 
Frutarom’s experts have combined 
it with natural vegetable and spice 
extracts to achieve a meat-like 
colour. 

Thanks to the optimised 
combination of protein source and 
processing expertise, the cold cuts 
have a meat-like texture and a 
balanced taste profile. Processing 

is simple and the basic compound 
can be easily tailored to personal 
taste by adding ingredients such 
as bell peppers, pickles or olives to 
the mass. 

Soy-based texturates for 
catering classics 

Frutarom’s portfolio of convenient 
complete solutions for vegan Chili 
and Bolognese is aimed at food 
service and other food outlets. 
The all-in-one solutions contain 
high-quality soy texturates and 
tastefully sauces.

Simply mix five liter boiling 
water with the content of one 
complete package, leave it soak 
for five minutes and serve it with 
rice, bread or pasta. The dishes 
can be individually refined with 
other spices and ingredients. The 
prepared dishes can be frozen 
and re-heated on demand, with 
no loss of sensory properties. 
Hence, the all-in-one solutions 
also offer convenience, flexibility 
and efficiency. 

“The demand for vegetarian 
products is continuously rising. 
However, developing alternatives 
that offer convincing texture and 
taste profiles is challenging”, says 
Ralf Steinmann, R&D Director 
at Frutarom Savory Solutions. 
“Thanks to our comprehensive 
expertise in the field of meat, 
we understand how to transfer 
that know-how to vegetarian 
alternatives. As such, we offer 
practical and tasty meat free 
solutions for butchers, industrial 
producers, caterers and canteens”, 
Steinmann concluded. 

www.frutaromsavory.com

The result is a juicy, meat-like vegetarian 
option with excellent textural and chewing 
qualities, superior water-holding capacity 
and a neutral taste.

... INGREDIENTS TRENDS ...
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Corbion Purac Launched New 
Multifunctional Clean Label Line at IFT

Corbion Purac announced the launch 
of a new multifunctional meat 
ingredient portfolio at this year’s IFT in 
Chicago. Verdad® Avanta™ provides 
advanced food safety and quality in 
a wide variety of ready-to-eat (RTE) 
and raw meat and poultry products. 
Part of Corbion’s extensive Verdad® 
range of clean label preservatives, 
these two new products will provide 
meat processors with value-adding 
functionalities, such as enhanced 
yield and superior freshness, in one 
single ingredient solution for both 
standard and natural meats.

Based on a specially formulated 
patent-pending blend of natural 
ingredients, and backed by the 
Corbion Listeria Control Model, 
Verdad® Avanta™ Y100 effectively 
controls bacterial growth in RTE 
meats such as turkey, while at the 
same time providing the product 
with a firm texture for improved 
sliceability, resulting in an overall 
cooking yield increase of 5- 9%. 

Corbion also launched Verdad® 
Avanta™ F100 for prolonged 
freshness in raw and processed 
meats like sausages. Derived from 
natural common food pantry 
ingredients, Verdad® Avanta™ F100 
delivers enhanced food safety while 
maintaining the fresh color and flavor 
of raw meats, helping manufacturers 
retain consumer appeal. 

Both Verdad® Avanta™ Y100 and 
Verdad® Avanta™ F100 offer simple 
labeling and are available in powder 
form for reduced transportation and 
storage costs and easy application. 
These new ingredients offer processors 
a single ingredient solution with 
multiple functionalities. 

“The growing clean label trend 
and consumer demand for natural 
solutions has brought meat processors 
some very specific challenges,” 
comments Tom Rourke, Ph.D., Senior 
Business Development Manager at 
Corbion Purac. “Processors creating 
products with a “natural” label 
are severely limited when it comes 
to antimicrobial ingredients. In 
addition, many available solutions 

often require significant adjustments 
to formulations to maintain the 
quality or safety of the final product. 
With our latest innovations, meat 
processors can now use a single 
ingredient to tackle a wide range of 
issues including food safety, taste, 
texture, color and product yield – all 
while responding to the clean label 
and natural requirements of their 
customers.”

Corbion is the global market leader in 
lactic acid, lactic acid derivatives and 
lactides, and a leading company in 
functional blends containing enzymes, 
emulsifiers, minerals and vitamins. The 
company delivers high performance 
biobased products made from 
renewable resources and applied in 
global markets such as bakery, meat, 
pharmaceuticals and medical devices, 

home and personal care, packaging, 
automotive, coatings and adhesives. 
Its products have a differentiating 
functionality in all kinds of consumer 
products worldwide. In 2014, Corbion 
generated annual sales of €770.1 
million and had a workforce of 1,893 
employees. Corbion is listed on NYSE 
Euronext Amsterdam. 

www.corbion.com

Corbion: biobased solutions, designed by science, powered by nature, and 
delivered through dedication.
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Lay Gewürze oHG, based in the 
centre of Germany, is active in 
more than 40 countries abroad. 
The company is regarded as the 
specialist for taste and quality. 
Continuous development in close 
cooperation with customers 
guarantees excellent service. 
Focuses are sectors of food 
processing as meat and poultry, 
dairy, snacks and convenience 
products. LAY is IFS certified 
and produces a range of halal 
approved product.

Barbecue with the Gauchos!

Marinol *Asado* is a marinade 
representing the typical flavour 
of Argentine barbecue. The fresh 
prepared meat has a brilliant 
appearance and the spiced oil 
gives incomparable taste of herbs 
with a fine note of onion and 
garlic to beef steaks, spare ribs, 
flank steaks and other cuts.

Fruity apricot meets note of 
rosemary flavour

Mariclean®*Aprikose-Rosmarin* 
is an innovation that completes 

the broad range of marinades. 
The bright orange appearance 
promises great taste; a composition 
of fruity apricot combined with 
the fresh taste of rosemary. The 
marinade is a perfect match for 
pork and poultry.

LAY’s Maricleans® are composed 
using palmfree fats and oils. The 
products are free from artificial 
flavors, colours and flavour 
enhancers and do not contain 
declarable allergens.
New within the Mariclean® 
product line are „Mango Chilli“, 
„Apple Curry“, „Mediterran“ and 
Mariclean® „Hugo“.

Salami Innovations by LAY

Salami is a traditional product. 
Yeti t exists in different varieties 
all over the world. LAY succeeds 
in developing new tastes giving 
the customers the opportunity 
to increase the variety of the 
line of products. Recent product 
launches are Rapido *Italiano 
Finocchio*, Chorizo Mediterran 
and Longaniza. Different tastes 
to be experienced at the stand of 

LAY, hall no. 9.1 - booth A-069.  
Clean Label

The continued demand for clean 
label products is matched by 
the *Pureffect* CL range. The 
successful product line is completed 
by Pureffect *Würstchenstar* for 
hot dogs. Without added flavour 
enhancers the selected spices and 
natural flavours are the guarantee 
for great taste. Low dosage 
promises efficiency in use.

Vegan and Vegetarian

Vegetarian and vegan are two 
of the newest trends. Consumers 
are driving changes for the 
food industry. LAY has different 
approaches to master the 
challenges of producing vegan 
or vegetarian food and combines 
ideally taste with functionality to 
be shown at the exhibition. 
Visit us and be part of our journey 
through the multiple world of 
spices and taste by LAY.

www.lay-gewuerze.de

LAY GEWÜRZE OHG 
Presents its Innovative Ingredients at 

Anuga 2015
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Carniflora F-B 19

Fermented sausages can have 
bacteria can that negatively affect 
the finished product. Problems of 
Listeria monocytogenes can very 
often be found in some salami with 
weak acidification and a relatively 
high Aw.

Carniflora F-B 19 is a complete 
starter culture that requires no 
further starter cultures in order to 
ensure the fermentation process 
and biopreservation. It significantly 
reduces the presence of Listeria 
monocytogenes in fermented 
sausages, and is designed specifically 
for the safety of the finished products.

Carniflora F-B 19 is composed of 
Lactobacillus curvatus, Pediococcus 
acidilactici, Stafilococcus xylosus and 
Stafilococcus carnosus.

The combined action of Pediococcus 
acidilactici and Lactobacillus curvatus, 
responsible for the production of 
bacteriocins during the fermentation 
process, carries out a strong anti-
Listeria a tion, significantly reducing 
the concentration 

Carniflora F-B 19 is a versatile 
product, widely used in the processing 
of fermented products because it 
meets all the safety requirements 
of producers, also using different 
technologies. 

It is ideal in the production of various 

types of fermented sausages it does 
not alter their characteristics.

Moreover, thanks to its specific 
microbial combination, Carniflora F-B 
19 ensures the acidification action as 
well as biopreservation, avoiding the 
additional use of other starter cultures 
and thereby offering a considerable 
reduction in costs. 

Chimab, thanks to a dynamic 
team that works passionately and 
synergistically collaborates with its 
clients, promotes quality ingredients 
and develops innovative tailor-
made solutions for the improvement 
and innovation of food products 
by positioning itself as an excellent 
partner for the food industry.

www.chimab.it

A single solution for total control of listeria in fermented sausages.

PH course in Milano salami with 500 grams of dextrose per 100 kg of meat

Milano salami

... INGREDIENTS TRENDS ...
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An all-round-package of seasonings, 
sauces and functional ingredients 
enables the creation of versatile 
pulled meat dishes

Capitalizing on the rising popularity 
of pulled pork in Europe, Frutarom 
Savory Solutions offers a smart, all-
round solution that makes preparing 
these specialties quick and easy. 
Suitable for different kinds of 
meat, the portfolio comprises an 
injection brine compound and a 
range of seasonings and sauces. 
This perfectly aligned combination 
ensures that the meat stays juicy 
and appealing and gives it the 
characteristic smoky flavor.

Preparation is simple: the brine is 
injected into the meat pieces and then 
tumbled for two hours. Subsequently, 
the meat is rubbed with the seasoning 
and packaged in a shrink bag, 
vacuum bag or thick thermoforming 
film and cooked for 15 –18 hours in 
a water bath or cooking chamber. 
The brine ensures that the meat stays 
moist and binds the cooking juice to 
produce a delicious gravy. 

Designed with versatility in mind, 
Frutarom’s toolkit can be used with 
pork, poultry or beef. Different 
seasonings have been developed, 
including a classic option which offers 
a subtle smoky note and a Brazilian 
inspired variety with a distinct smoke 
character. Each seasoning has been 
developed to complement the natural 
taste of the meat but variations 
can be made according to personal 
preference. Both barbecue and herb-
garlic sauces complete the collection. 

With pulled meat as the core 
ingredient, Frutarom’s product 
developers have created innovative 
recipe ideas that bring variety to the 
table. Pulled pork and turkey burgers, 
wraps with pulled beef, pizzas and 
salads are just some examples. Each 
recipe is recommended for a specific 
kind of meat. But, by making different 
combinations of meat, seasoning 
and sauce, the toolkit enables 
manufacturers to create a diverse 
range of pulled meat specialties. 

www.frutaromsavory.com

Frutarom Presents Toolkit 
for Pulled Meat Specialties
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The rapid global population growth 
puts pressure on the available food 
resources. Subsequently, innovative 
technology needs to be implemented 
to increase food and meat production 
without damaging the ecological 
infrastructure. Manufacturing hybrid-
meat products is such an example 
of how to safeguard sustainability, 
nutrition, and affordability.

Consumer Taste Preferences
Designing outstanding meat patties 
may initially look easy, but changing 
environmental conditions often 
challenge the ingenuity of food 
formulators. Close monitoring requires 
processing variables, such as processing 
technique, shelf life, cooking tolerance, 
holding time, and food costs in relation 
to nutritional value and consumer 
acceptance.

The use of functional non-meat 
ingredients in formed meat patties has 
evolved from simply a cost reduction 
to a technological necessity to achieve 
desired sensory attributes. Pertinent 
product requirements, like the desire for 
fully-cooked and modified atmosphere-
packaged beef patties have only 
recently prompted researchers to 
think creatively.  Just a few years ago, 
reformulation projects often encouraged 
food technologists to merely add water 
and a binder. These reformulations 
did not frequently address the ethical 
responsibilities of food marketers 
to consider nutrition in developing 
countries. Now, food designers and the 
fast-food industry realize their socio-
ethical responsibilities to maintain or 
improve nutritional status.

Food and meat products need to do 
more than just fill up empty stomachs. 
Even consumers buying basic low-cost 
foods deserve optimal protein quality 
and quantity, together with vitamins 
and minerals. This is especially true for 
young adolescent females whose diets 
are often associated with deficiencies 
of protein, iron, and calcium that 
can predispose them to anemia and 
osteoporosis. It is therefore important 
that the new generation of reformulated 

meat products meet a higher level of 
nutritional requirements, and that the 
information be clearly communicated 
to the public.

The fast-food industry is caught 
between feeding America’s fat tooth 
with an overload of calories or offering 
healthier sandwiches. The schizophrenic 
behaviors of affluent consumers, who 
say they want “healthy” food yet order 
only what they like to eat, seems like 
a paradox. People, so it seems, prefer 
full flavor and indulgence when their 
mindset is fast food!

Rather than scaling down calories and 
improving nutrition, many fast-food 
sandwiches are getting higher, wider, 
and thicker with loads of high-fat meat, 
cheese, bacon, and mayo. A single 
sandwich may typically provide as 
much as 33% of a person’s total daily 
calorie needs and about half of the 
recommended daily intake of dietary 
fat, not counting the empty calories of 
the fries and soft drinks, the latter mostly 
containing high amounts of sugar.

Additionally, the American fast-food 
giants are increasingly confronted with 
issues surrounding Westernized menu 
boards in other world regions. Time 

will come when they will realize that, 
after an initial acceptance by local 
consumers, regional taste preferences 
are not necessarily in synch with the 
mindset of corporate headquarters.

Despite the hallmark position of 
American-style hamburgers and chicken 
patties, global fast-food companies 
now realize they have to cater to local 
markets to sustain a healthy business 
model. Even with the strength of a 
global brand, non-core products are 
increasingly finding their way onto menu 
boards. Often, these foods outsell the 
core products. Developing dishes that 
please local tastes is the only logical 
way to offer affordable, sustainable, 
nutritious, tasty foods, while continuing 
to grow top-line revenue and market 
share.

Given the proliferation of US-dominated 
fast-food choices, food formulators and 
the fast food industry have a serious 
ecological, ethical, and socio-economic 
responsibility to deliver optimal nutrition 
in their reformulated meat products. 
This is most critical in cases where fast-
food marketers offer water-added meat 
and poultry products, as well as meat-
free or vegetarian alternatives, which 
unfortunately often contain added 

The markets for maetfree and hybrid meat foods are expected to inrease significantly

Hybrid Burgers gain popularity
by Henk W. Hoogenkamp Part 1
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filler starches as water binders instead 
of formulating on innovative extruded 
and structured plant protein structured 
products that uniquely mimic and 
match lean meat sensory properties.

While most of the rapidly increasing 
world population remains staunchly 
carnivorous, the markets for hybrid meat 
foods, with semi/pseudo vegetarians 
or meat-reducers (flexitarians) are 
expected to increase significantly. These 
categories  - also called lifestyle foods 
- are driven by the customers’ greater 
health awareness as well as their desire 
to be more ecologically responsible. 
Large global franchise food brands 
such as KFC, SubWay, McDonald’s 
ultimately will have no other choice 
but to actively embrace hybrid-meat 
technology solutions for prominent 
display on their menu-boards.

The increasing emphasis on taste, 
convenience, price, and nutrition as a 
means of marketplace differentiation 
will continue to evolve, and creative 
solutions will remain the cornerstone for 
innovative product R&D. Multinational 
fast-food chains have recognized that 
formulated and flavored meat patties 
are a logical extension to their core 
menu board, representing a major 
opportunity for differentiation and 
incremental market development. 
Furthermore, in some countries, 
flavored meat patties are outselling 
100% beef patties head-to-head. 
These menu board additions have not 
only contributed to incremental sales 
with little cannibalization of existing 
products, but have also allowed market 
positioning to a significantly larger 
consumer base.

The pace of reformulation will accelerate 
with the present use of modern 
extrusion technologies combining 
many plant protein sources, such as 
wheat gluten, rice bran, soy protein 
and pea protein. There are numerous 
ongoing reformulation projects which 
will drastically change the landscape, 
especially now that there is enormous 
pressure to maintain or reduce prices 
of menu-board foods. With the 

introduction of the McDonald’s Burger 
McDo (Philippines) in 1994 followed by 
many plant protein formulated foods 
like the Chicken Sandwich throughout 
the Asian region, the fast food industry 
has now finally accepted that ecological 
sustainability can only be maintained or 
improved when less lean meat is used and 
substituted with cost-effective equally 
nutritive extruded and structured plant 
protein. In a way, the world’s recession 
that started in 2008 can be seen as 
a blessing for plant protein solutions. 
It is also a pity that the US fast-food 
companies tried so hard to ignore the 
need to make ecological sustainability 
part of their business philosophy while 
remaining mum about affordability for 
so long.
 
These developments clearly indicate that 
future consumer satisfaction will not be 
served with foods created by corporate 
committees, but with innovative options 
that recognize regional differences in 
food costs, nutritional needs, and taste 
preferences, as well as sustainability with 
the lowest possible carbon footprint.

It Started in Hamburg
The future cannot be appreciated 
without reflecting on the past. The 
processed-meat industry mirrors an 
image of evolution, with changes taking 
place at faster speed. For many years, 
the US-dominated franchised fast-food 
industry has implemented dogmatic, 
American-origin foods on their menu-
boards, even in their international 
markets. The executives running the 
leading franchise operations totally 
ignored the need for sustainable and 
affordable, yet healthy and flavorful 
nutrition.

The iconic example of that narrow 
perspective is the hamburger. A true 
American classic, the hamburger 
patty created in the early 1900’s has 
become one of the world’s best-loved 
meat products. The original patty was 
simply ground meat, and the palms 
of the hands served as a forming 
device. The first breakthrough came 
when fast-food restaurants designed a 
sandwich layered with a burger patty 

and condiments, which morphed into 
the world’s first finger-food. For better 
or worse, many would argue that 
the hamburger is America’s greatest 
contribution to the world’s gastronomy.

It is generally agreed that the modern 
version of the hamburger sandwich first 
appeared at a county fair in Akron, 
Ohio in 1882, although the original 
hamburger dates back to medieval 
Russia. Back then, the Tartar people 
living in what are now the Baltic countries 
considered it a luxury to eat raw ground 
beef patty seasoned with salt, pepper, 
and onions. The still popular ‘Steak 
Tartar’ remains a true delicacy, though 
one of Mr. Bean’s episodes makes the 
viewers think differently. The crews 
of German trading ships brought this 
culinary delicacy back to their home 
port in Hamburg, where the Germans 
elevated the product closer to the 
modern version by broiling the patty 
just long enough to get a crispy outside 
while maintaining a rare red inside.

German immigrants brought the 
hamburger to the United States in the 
early 19th century. By the late 1880s, the 
British had developed their own version 
of a raw hamburger, which became 
world-renowned during the Victorian 
era as the “Salisbury steak”. The name 
came from a British physician, Dr. James 
H. Salisbury, who advised his patients 
to eat this “health food” three times a 
day to cure everything from gout to 
hardening of arteries. Apparently, the 
advice of Dr. Salisbury did not stand 
the test of time.

The Americans perfected the hamburger 
patty, hence, can truly claim ownership 
of combining the broiled beef patty with 
a bun. It is widely believed that the first 
true hamburger sandwich, a beef-filled 
bun with various condiments, made its 
debut at the St. Louis World’s Fair in 
1904. A classic was born.

World Market Predictions
The total world market for formulated 
meat and hybrid-meat foods will 
continue to increase rapidly. Growth 
predictions reflect that meat production 

33



is going up all the time, hence, 
consumption is expected to double its 
present levels by 2050.

Global meat protein supplies will 
continue to lag income in emerging 
markets. This is especially true for beef 
in relation to strong population growth. 
These variables are further complicated 
by uncertainties, such as economic 
recession, unpredictable weather 
patterns that can cause certain price 
and capacity risk, as well as volatility 
throughout the supply chain. Cattle herd 
liquidation forced by weather and high 
feed costs, as well as the natural herd 
recovery and rebuilding are variables 
that make market predictions difficult 
and often unreliable.

From an environmental perspective, it 
will be necessary to include alternative 
plant protein sources to animal protein. 
Otherwise, the meat processors will 
be on a collision course with the 
environmentalists by not meeting the 
nitrous oxide reduction targets set up by 
the Intergovernmental Panel on Climate 
Change (IPCC).

Utilizing value beef cuts and 
incorporating structured extruded 
plant protein components can help 
lower costs and broaden the range of 
needs that burgers can satisfy. Despite 
high beef prices in 2016 and negative 
health perceptions by some groups 
of consumers, burgers remain strong 
with almost 60 percent of American 
consumers eating these products weekly. 
The category growth is especially with 
products that are high in protein and 
are made with simple recognizable 
ingredients.

Infused meat hybrid foods include 
plant protein sources –soy protein, pea 
protein, wheat protein, and rice bran. 
These novel proteins should also include 
emerging solutions like algae protein. 
Algae are considered an interesting 
high-potential ingredient to provide 
high quality protein that, could herald 
ecologically-sound and environment-
friendly solutions to augment meat 
foods using a number of novel 

processing technologies like extrusion-
structuring.

Perhaps the most significant growth 
will be seen by so-called hybrid-meat 
foods that are infused with structured 
extruded plant protein fibers or flakes. 
These structured fibers uniquely mimic 
meat in (nearly) all organoleptic 
properties and parameters. Technology 
has developed to the point of excellence 
that consumers cannot distinguish real 
meat and hybrid forms. These hybrid-
meat products are formed or shaped 
and processed in a similar manner as 
traditional formulated-meat products. 

For the meat industry to stay healthy 
and economically viable across the 
global markets, it will be important to 
embrace novel and sustainable plant 
protein solutions to augment or stretch 
the available meat. 

High beef prices force many consumers 
to choose less expensive protein 
alternatives. The higher-value cuts like 
sirloin and fillet mignon are particularly 
driving up prices to the point that 
people cannot afford quality beef 
steaks anymore. In that sense, premium 
beef can be seen as the new lobster. In 
addition, there is little doubt that, with 
the rapid global population growth, the 
demand is set to soar. Also, the demand 
geographic will change to economically 
emerging countries such as China.

With the rising beef prices and 
the availability of new formulation 
technology, chain restaurant operators 
increasingly cater to hybrid-meat 
products including creative alternatives 
like beefless burgers or beef-infused 
structured analog combinations. For 
example, a typical beef-infused patty 
contains a combination of 60 percent 
hydrated structured plant protein and 
carrying emulsion, and 40 percent 
ground beef. Coarsely-ground products 
that allow combining or infusing novel 
plant protein ingredients to copy almost 
any source of meat and fish. Consumers 
perceive these foods to be healthier as 
they move to leaner protein “better-for-
you” burgers.

Fast-food companies like McDonald’s 
are expanding their range of hybrid and 
nutritionally-enhanced meat products 
as they not only meet ecologically-sound 
and sustainable standards, but also 
cash in on the growing market for high-
margin foods formulated with premium 
structured plant protein ingredients.

Trivial changes can have seemingly 
big effects on consumer behavioral 
activities. It is common knowledge that 
consumers who are presented with a wide 
selection of food choices will eat more 
than those people who have a limited 
number of choices. These behavioral 
patterns also hold true for hybrid meat 
products. Gone are the days that meat 
patty augmentation was dominated 
by using old-fashioned textured plain 
and ordinary defatted soy flour into 
mushy and soggy particles, creating a 
detrimental effect on the patty.

Extrusion

The innovative extrusion technology 
is illustrated by pre-blending the dry 
functional plant protein ingredients 
into a concoction that is fed into large 
cooker-extruders, which ingeniously 
knead, heat, and forces the “dough” 
through custom-made dies. Water and 
some oil is added inside the extrusion 
barrel that quickly turns into steam 
allowing subsequent pressure, knead 
and knit the plant protein into a specific 
physical laminar arrangement. Once 
the extruder die ejects the integrated 
protein blend, it has the looks of striated 
meat with a fiber alignment close to the 
musculature it tries to duplicate.

Meat analog properties are different 
for beef and poultry. Generally 
speaking, structured plant protein 
used for hybrid beef products require 
less laminar structure and a more 
fibrous appearance and texture. To 
simulate chicken meat, more protein 
lamination is needed and less fibrosity, 
which translates into more chew and a 
somewhat softer bite. These variables 
can be manipulated by a number of 
methods of both compositional and 
processing changes.
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However, modern hybrid technology has 
evolved to the point that structuring a 
combination of premium plant proteins 
is very difficult –if not impossible– to 
distinguish from 100% meat equivalents. 
Innovative structuring technology and 
adequate hydration of up to 1:4 allows 
maintaining similar protein standards 
as the meat-only patties. When 
properly hydrated, premium quality of 
structured protein particles like flakes 
or fibers can match the organoleptic 
quality of lean meat, as well as all its 
textural properties including bite, chew, 
and moisture release characteristics.

While the underlying plant protein 
application philosophy is the same, the 
formulas are often country-specific. In 

recent years, textured 
structured plant protein 
has found its way into 
various menu board 
foods. A word of caution: 
With textured defatted 
soy flour as cheap filler, 
there is always a risk 
of increasing addition 
levels that might have 
a detrimental effect on 
organoleptic quality. 
With typical outdated 
textured defatted soy 
flour, the question is: 
Are products based on 
these ingredients past 
their prime? Probably 
yes! The drawback of 
negative taste and flavor 
diffusion in formulated 
meat products is too 
formidable to overcome. 
Affluent customers also 
have a higher taste 
expectation, which is 
probably why the old-
fashioned soy products 
cannot seem to capture 
the market and are 
often formulated out 
of the meat products 
in a growing number 
of countries, especially 
when income levels rise.

Fortunately, newer extrusion 
technologies with a deeper knowledge 
of functional ingredient interactions 
can now produce structured plant 
protein based fibers and flakes that 
uniquely simulate lean meat fibers 
and fibrosity. This new generation of 
extrusion technology is flexible enough 
to permit ingredient variety –usually a 
proprietary blend of soy protein, pea 
protein, wheat flour, wheat gluten, and 
rice bran. Significant flavor, taste, and 
textural improvements can be obtained 
by harmonizing these ingredients. These 
innovative structured protein extrudates 
closely mimic meat texture and fiber-
alignment, which can now truly replace 
beef and chicken as well as generate 
environmental-sustainable and 

nutritious foods at major cost savings. 
Structured plant protein products 
elevate product quality and widen 
application ranges to a whole new level.

Manufacturing structured plant protein 
products require knowledge of protein 
interactions, engineering skills, and 
a high degree of empirical trial-and-
error determination. Small changes of 
a single ingredient component can have 
large effects on product quality. For 
example, potato flour will not provide 
protein lamination but will improve 
fibrosity and texture. The sourcing of 
soy protein isolate and wheat gluten 
is especially important since these two 
key components greatly influence end 
product properties. Based on empiric 
extrusion experience, basic versions 
of plant protein quite often perform 
better in structured protein products 
as compared to highly modified and 
heavily hydrolyzed versions of soy plant 
isolates.

Innovation Burger-style
For many years, the fast-food industry 
was more comfortable with old problems 
than with new solutions. Nevertheless, 
they have finally been swept up in 
consumer demands for price, value, 
nutritional well-being, and a growing 
desire for new flavor combinations.

Hamburger patties have become 
nothing less than a staple food for 
many countries. In the last few years, a 
definite change in conceptual thinking 
stimulated by the need to satisfy 
regional preferences, optimize food 
costs, and address food safety concerns 
has presented food designers with 
new challenges. Paradoxical as it may 
sound, however, the dogmatic 100% 
meat specifications set by the world’s 
leading fast food companies are being 
relaxed to achieve these objectives, with 
the creation of special flavorings and 
textural specifications.

Environmentally Dynamic Thinking
It is fair to ask why American fast-food 
companies - most notably McDonald’s 
- spend so much time and energy to 
assure their customers that their beef 
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burgers are formulated using 100% 
pure beef. Ultimately, the fast-food 
industry will have to accept reality 
that beef prices will increase until 
affordability and sustainability become 
controversial. There is little doubt that 
ecological sustainability of incrttteased 
beef production, primarily to serve pure 
beef hamburgers to the happy few 
that can afford it, will suffer by huge 
amounts of human food redirected to 
feed animals and also contributes to the 
depletion of fresh clean water.

Looking back, 1993 will probably 
go down in history as the year when 
McDonald’s first considered a menu-
board food based on a combination 
of meat and soy protein. It is not the 
headquarters, however, but the regional 
management in the Philippines that 
deserves the kudos for standing up to 
the inward-thinking bureaucrats in their 
corporate pedestal by assembling a 
team of talented individuals to develop 
the first formulated beef-soy patty in 
the company’s history. McDonald’s 
Philippines teamed up with Protein 
Technologies of Ralston Purina (now 
DuPont) and fast-tracked a beef-soy 
integrated burger to address changing 
market dynamics, such as local flavor 
preferences and socio-economic 
constraints. Code-named “Pinoy,” the 
formulated patty was first rolled out 
in April 1994 and was introduced as 
Burger McDo.

The introduction of Burger McDo 
was the first time in the history of 
the Company that a local franchise 
overruled the corporate indoctrination. 
Thanks to the teams’ intuitive approach 
and innovative thinking, the product 
was an immediate hit with Asian 
consumers longing for ethnically-
flavored sandwich choices that they 
could actually afford. Within weeks of 
its introduction, the beef-soy formulated 
patty outsold the regular beef patties - a 
staggering growth curve of the years. In 
1998, the Burger McDo became a core 
menu-board food, demonstrating that 
the dogmatic “100% beef” standards 
were not the sole drivers of success. 

The lesson learned is that franchised 
food companies should empower their 
regional divisions with the freedom to 
create formulated muscle foods based 
on their own unique local preferences.

The strong repeat sales of Burger 
McDo did not stay unnoticed for long. 
From 1996 onwards, a steady flow 
of innovative meat-soy formulated 
menu-board foods were introduced: 
Formed Sausage Longanisa, Pork 
Breakfast Patty, Pork Rib, and Chicken 
McPoppers. Then in 2014, McDonald’s 
Philippines finally introduced a hybrid 
plant protein formulated chicken patty. 
Environmental sustainability is now 
a fundamental part of their business 
philosophy.

Plant protein ingredients are increasingly 
associated with environmentally-sound 
applications, as well as nutritional 
and health benefits. Even though 
McDonald’s and its primary suppliers 
evaluate product development and 
process improvements with their 
supplier councils, the US-dominated 
councils have had a mysteriously 
adverse reaction to including functional 
plant proteins in formulated meat 
products. This is strange since the 
same franchised fast-food industry did 
not object to using fillers like modified 
starches, salt, and phosphates, as well 
as water to reduce costs in its core menu 
board foods like chicken, pork, mutton, 
and fish patties.

In principle, there is nothing wrong with 
exporting originally American food and 
meat standards. However, to insist on 
100% pure beef for regions with far 
less disposable income and significantly 
different taste preferences is a form 
of ideological myopia. It is difficult to 
comprehend why huge amounts of 
money are spent to promote 100% beef 
patties, when such product purity seems 
irrelevant for pork, poultry, or fish-
based foods.

What makes beef patties so special?

Fortunately, McDonald’s realized that 
they would not stop the evolution of 

healthy, value-priced food choices. 
Now, slowly but surely, plant protein-
formulated meat products are being 
introduced system-wide. For example, 
selections of specially plant protein-
formulated hybrid patties are featured 
in all of Asia, under the brand name 
Prosperity. These products are sold 
mostly as promotion sandwiches, in 
which plant protein has become a 
standard choice to optimize formability, 
nutritive quality, processing efficiency, 
and affordability.

Optimizing the Variables
It seems simple but, in reality, it is 
complicated to master all the variables 
of processing meat into good-tasting 
patties. Excellent sandwich patties 
can be made from any meat source 
and manufactured in many different 
sizes, weights, and shapes. Hamburger 
patties are the most popular, with 
their consumption representing an 
estimated 50% of the world’s total beef 
consumption. However, other meat 
species are invading further-processed 
patties, and readers should realize 
that this is only a prologue to more 
advanced processing technologies for 
meat patties, with cultural, culinary, 
and cost considerations.

The variables that affect the sensory 
properties of meat patties are manifold
•	Genetics	
•	Age	
•	pH	of	carcass
•	Cuts	
•	Grind	size	
•	Presence	of	non-meat	ingredients	
•	Forming	system	including	forming	
pressure 
•	Freezing	and	cooking	methods	

Some of these variables can be 
controlled while others are subject to 
frequent change. It is important that 
all parameters be optimized so that 
specification tolerances can be strictly 
enforced. Patty formulations, including 
added plant protein ingredients, 
must yield uniform product with 
consistent shape retention and texture. 
Formulation and further processing 
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equipment interactions are especially important for 
uncoated, coarse-ground products.

This is how the process ideally proceeds: frozen 
or fresh primal cuts and meat trimmings are run 
through an initial grinding plate and emptied into 
a ribbon or paddle blender, followed by fat-content 
analysis. The grinding equipment should have an 
automatic device to continuously pre-sort the meat 
raw materials, removing gristle, sinews, and bone 
pieces. The specific batch parameters depend on 
customer specifications.

After formula blending has been completed, the 
meat mixture is passed through a second or final 
grind. A rather innovative way to reduce frozen meat 
to proper size is an auto-mince system, which first 
breaks down the frozen meat block into subsections, 
followed by in-line grinding on the same equipment 
to the desired particle size, including the removal of 
bones and connective tissue material. This process 
can be completed with a minimal increase of 
temperature.

In the forming process, the raw ground meat mixture 
is fed to the filling mechanism from the supply 
hopper. Product temperature is constantly measured 
and the supply pressure is continuously adjusted to 
ensure consistent filling. The filling system ensures 
that product structure, integrity, and texture are 
maintained. Once the cavity is filled, the formed 
or portioned product moves to a knockout station, 
where it is placed onto a discharge belt. Ideally, belt 
speed and all other line components are adjustable, 
allowing optimal integration into the production line. 

The three most commonly-used forming methods for 
patties are: 
•	 System	with	 a	 series	 of	 vertical	 columns	 of	 meat	
strands 
•	Fill	system	that	horizontally	layers	the	meat	
•	 Low-pressure	 forming	 system	 that	 fully	 maintains	
product integrity

The density, amount of fat, and presence of functional 
non-meat ingredients will ultimately determine the 
cooking or grilling speed and control over sensory 
properties. 
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... COUNTRY OVERVIEW ...

The country is set to become the 
largest supplier of food in the world, 
while promoting environmental 
protection through sustainable 
practices and productivity gains 

Over the past decade, Brazil’s 
agribusiness exports have grown 
from US$ 39 billion to US$ 89 
billion and its farming and livestock 
industry currently accounts for 43% 
of the national total. This growth 
has been focused on productivity 
gains, evidenced by the figures from 
the Brazilian Ministry of Agriculture, 
Livestock and Food Supply (MAPA) 
that show an average annual 
increase in agricultural production 
of 5.1% with only a corresponding 
1.9% average annual increase in the 
total farmed area, for the period 
1991-2014. 

Brazil has developed its own 
technologies to become self-
sufficient in production and currently 
exports meat, fruit, coffee, honey, 
dairy products, organic products 
and others that are also produced 
through sustainable practices and 
at competitive prices. 

More than 10,000 companies 
receive support from the Brazilian 
Trade and Investment Promotion 
Agency (Apex-Brasil) to promote 
their exports to more than 200 

markets and at events 
such as Anuga, held 
in Cologne, Germany, 
from the 10th to the 14th 
October.
“We work to ensure 
Brazilian companies 
position themselves 
in the international 
markets in a competitive 
manner, while 
increasingly relying on 
their characteristics 
of sustainability, 
innovation, quality and 

design”, states Apex-Brasil president 
David Barioni Neto. 

Environmental protection
According to MAPA, Brazil uses 
28.4% of its national territory for 
agricultural activities. More than 
62% of the country is protected 
by legislation (indigenous areas, 
conservation areas and reserves). 

In order to protect its environment, 
Brazil has been investing in the 
development of sustainable rural 
practices, such as integrated 
production and direct drilling 
systems, organic farming, crop-
livestock-forest plantation 
integration, soil conservation and 
the recovery of degraded areas. 

The OECD-FAO Agricultural 
Outlook, 2015-2024, forecasts 
Brazil becoming the largest food 
producer in the world, by 2024, and 

notes that the advanced research 
and technology investments made 
by the country have been essential 
for the sustainable growth of its 
food exports. 

The use of new technologies has 
allowed Brazil’s agricultural industry 
to achieve not only productivity 
gains, but also quality of life 
improvements for its producers. 

Productivity and farmed areas
According to MAPA’s 2024-2025 
agriculture forecasts, the country’s 
agricultural production growth 
should continue, based on the 
increase of productivity. 

While the global annual average 
in productivity growth is 1.84%, the 
corresponding figure for Brazil over 
the past 38 years is 3.5%, outstripping 
the percentage increase in the total 
farmed area. The country still has 
9.1% of farmable land in reserve.

Diversity
Brazil enjoys a wealth of different 
climates and soils, which is reflected 
in the diversity of its agricultural 
production and exemplified by its 
participation at Anuga 2015, over 
10th to 14th October, in Cologne, 
Germany. 83 Brazilian companies 
will participate in the fair and with 
the support of Apex-Brasil. 

Of these companies, 33 are from 
the meat sector (beef, chicken and 
pork), 42 are fine foods companies 
(specialty coffees, honey, cheese 
rolls, biscuits, chocolates, grains, 
cereals, vacuum-packed ready 
meals, chillies, cashew nuts and 
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almonds, among others), 5 are 
alcoholic beverage companies with 
products ranging from cachaça (the 
spirits used in caipirinha), through 
award-winning sparkling wines, 
to citric and organic juices, and 3 
companies focus on dairy products.

About Apex-Brasil
The Brazilian Trade and Investment 
Promotion Agency (Apex-Brasil) 
supports Brazilian companies abroad, 
promoting the internationalisation of 
their businesses and the attraction 
of foreign direct investment. The 
agency currently supports more 
than 10,000 companies spread 
over 82 production sectors of the 
Brazilian economy, which export 
to over 200 markets. It organises, 
in partnership with trade entities, 
commercial promotion actions, such 
as prospecting and commercial 
missions, rounds of business 
discussions, support for Brazilian 
companies wishing to participate in 
large, international trade fairs and 
visits by foreign buyers and opinion 
formers to get to know Brazil’s 
production structure. Apex-Brasil 
also coordinates efforts to attract 
foreign direct investment (IED) to 
the country, working to identify 
the business opportunities and 
promote strategic events, as well as 
ensuring support for foreign investors 
throughout the process in Brazil.

Apex-Brasil at Anuga:
Hall 03.1 - D020, C048, B020
Hall 08.1 - C020
Hall 09.1 - C029, D029, C059, 
C091, C099, D051
Hall 10.1 - D028

www. apexbrasil.com.br

Sixteen speciality Irish food producers – 
including six show debutants and three 
Great Taste Awards 2015 winners – will 
be exhibiting at next month’s Speciality 
& Fine Food Fair in London.

Bord Bia, the Irish Food Board, will be 
showcasing the producers at its stands, 
num-bers 1725 and 1825, at the UK’s 
leading showcase of fine food and 
drink, which will be held at London 
Olympia from 6th-8th September.

Three of the exhibitors were winners at 
the recent Great Taste Awards 2015 – 
Goodness Grains; Quinlan’s Kerryfish; 
Newgrange Gold.

The full list of Bord Bia’s exhibitors, 
including the six debutants*:

•	Bean	&	Goose	Chocolate*
•	Benoit’s	Chocolate	Factory
•	Chia	Bia
•	Galway	Hooker*
•	Gem	Pack	Foods	Ltd	–	Sowans
•	Goodness	Grains*	(three	1	gold	star	
products)
•	Island	Seafood*
•	Quinlan’s	Kerryfish	(two	3	gold	star	
products)

•	Improper	Butter
•	Newgrange	Gold	(two	2	gold	stars	
and one 1 gold star)
•	Brady	Family	*
•	Taste	the	View
•	The	Be	Sweet	Co*
•	The	Burren	Smokehouse
•	The	Jelly	Bean	Factory
•	Truly	Irish/	Glen	Aire	

Michelle Butler of Bord Bia said: “Irish 
food and drink is having another 
fantastic year; at the Great Taste 
Awards, over 300 different products 
were recognised, in-cluding eight 
products awarded the top accolade of 
three gold stars.

“The Speciality & Fine Food Fair is a 
great opportunity for visitors to sample 
just some of the high quality food and 
drink that is on offer from Ireland.”

Now in its 16th year, Speciality & Fine 
Food Fair is the leading UK trade event 
that exclusively targets food and drink 
buyers from the speciality and artisan 
food indus-try. A record 12,315 visitors 
attended last year’s event.

www.bordbia.ie

Irish Award Winners 
at Speciality & Fine Food Fair

From left to right: Simon Conwell, Burren Smokehouse; Irish Ambassador Dan Mulhall; 
Minister For Foreign Affairs Charles Flanagan; Birgitta Curtin, Burren Smokehouse

... NEWS ...
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Key players in the Chilean aquaculture 
industry met on 18 August in Puerto 
Varas at the GLOBALG.A.P. TOUR 
2015 stop organized by DNV GL, one 
of the world’s leading certification 
bodies, for a presentation of the 
new Version 5 of the GLOBALG.A.P. 
Aquaculture Standard and its impact 
on the aquaculture sector in the 
country. The new version, available 
since July 2015, incorporates new 
elements that focus on a more 
sustainable and socially responsible 
aquaculture.

Reporting on all GLOBALG.A.P. 
Certification activities in Latin America 
on behalf of the GLOBALG.A.P. 
Certification Body Committee, Jorge 
Ríos Alveal, Senior Consultant Food 
& Beverage at DNV said that more 
than 30 companies are certified under 
GLOBALG.A.P. in Chile and that “the 
national salmon industry exports over 
98% of its products.”

Valeska Weymann, Senior Expert 
and Technical Key Account 
GLOBALG.A.P. Aquaculture 
presented the new elements 
incorporated in the GLOBALG.A.P. 
Aquaculture Standard Version 5. 
Focused on Caring for Consumers and 
Responsible Sourcing at All Stages 
of Production, key changes cover 
animal welfare, infrastructure specific 
to cage farming, area management, 
community, subcontracting, and 
workers’ health safety and welfare.

Changes also include improvements 
to the overall language and structure 
of the document to ensure harmonized 
interpretation, with added detailed 
guidelines to ensure animal welfare, 

as well as emphasizing the sustainable 
aspects of the fish feed used.
New requirements have been added 
to the criteria for the Veterinary 
Health Plan, which emphasize not 
only animal welfare but also the 
impact on both the environment and 
human beings, with regards to the use 
of antibiotics. 

As for recent international news on 
the high use of antibiotics in Chile, 
Valeska Weymann explained that any 
GLOBALG.A.P. certified company, 
including those in Chile, are only 
permitted to use antibiotics based on 
a diagnosis. She added that, “we have 
been fortunate that the Rapid Alert 
System for Food and Feed (RASFF) 
used in Europe has not identified 
any weaknesses in GLOBALG.A.P. 
certified products, which means that 
certification offers a high level of 
assurance that there are no residual 
chemicals.”

Version 5 of the Aquaculture Standard 
also enhances communication with 
consumers. “Today, through the 
Friends of the Sea collaboration 
project, for example, we intend to 
promote higher communication 
addressing consumers’ key concerns 
such as the use of antibiotics,” 
explained Valeska Weymann.

The head of the Department of the 
Environment Technological Institute 
of Salmon (INTESAL), Ximena 
Rojas, presented the macro-zone 
management processes taking place 
in the salmon farming and the 
current major improvements in health 
management in Chile, specifically 
since the crisis of the ISA (Infectious 

Salmon Anemia) virus in 2007. This 
crisis has accelerated the introduction 
of a new productive model for the 
Chilean aquaculture sector and 
strengthened the role of the national 
government in the control and 
regulation of aquaculture.

Salmon producers in Chile underlined 
the benefits of GLOBALG.A.P. 
Aquaculture Certification for their 
businesses. Representatives of 
Salmones Blumar S.A. Multiexport 
Foods S.A., and Cultivos Yadrán 
S.A. shared their experiences in 
implementing the Aquaculture 
standard and highlighted the 
importance of corporate commitment 
to modernize industry-wide practices. 
According to the salmon producers, 
achieving certification meant 
corporate restructuring, better 
resource management, process 
standardization, and the renewal and 
review of equipment.

“The implementation of 
GLOBALG.A.P. meant a continuous 
improvement of our management and 
production processes,” said Rodrigo 
Oliva of  Salmones Blumar S.A. 
“The benefits and opportunities of 
certification are manifold, including 
on the technical and production levels, 
and in the reduction of risks related to 
hygiene, animal welfare and product 
safety. Moreover, GLOBALG.A.P. 
certification strengthens transparency 
throughout the production chain and 
increased our market share in Europe.”

Paula Moreno presented the activities 
of ProChile, the country’s trade 
commission that operates a network 
of over 50 offices worldwide and 15 

TOUR Report Chile: 
Industry Welcomes New Version 5 
of the GLOBALG.A.P. Aquaculture Standard
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export centers in Chile to promote 
Chilean products. Seafood products 
(both wild and farmed) make up 
16 percent of the country’s export 
sector. Paula Moreno also presented 
CORFO, a national incentive 
project that includes GLOBALG.A.P. 
Certification in its list of schemes that 
support small-scale farmers.

In a discussion on Aquaculture 
producers with the potential to enter 
the international certification and 
traceability system, Juan Lacámara 
A., of Acuinor S.A., presented the 
success story of the reproduction and 
commercialization of the Seriola in 
Chile (Seriola lalandi), as well as the 
project to start a SeriolaGAP based 
on GLOBALG.A.P. Aquaculture 

Certification. This project involves 
recirculation system activities with a 
profitable outcome due to the high 
value of this fish, which is used mainly 
for sushi. GLOBALG.A.P. praised 
the company’s commercial success 
in introducing this new species to the 
aquaculture sector.

Eduardo Ferrari of ChiloeSeafoods 
reported that Chile is now the third 
largest mussel producing country in 
the world.  While Ricardo Aravena 
Cid of Pacific Gold S.A., the first 
processor in Chile to be certified 
under GLOBALG.A.P. Chain of 
Custody for mussels, presented their 
plan to integrate mussel farmers 
into GLOBALG.A.P. Certification 
and commercialized through their 

processing operation unit. The 
company also stated its intention to 
specifically include the sites covered 
by GLOBALG.A.P. Certification in the 
public search tool.

Highlighting buyer perspectives and 
policies established for aquaculture 
product sourcing, Clama, Germany, 
and HMF Food Production Germany, 
stated their strong commitment to the 
GLOBALG.A.P. System. CLAMA’s 
Mr. Martin Hofstede, who is also 
a GLOBALG.A.P. Board member, 
made it clear that for CLAMA, 
GLOBALG.A.P. is and will remain as 
base certification requirement. Both 
Clama and HMF Food Production 
are GLOBALG.A.P. Members.

www.globalgap.org

Valeska Waymann, Senior Expert and Technial Key Account at GLOBALG.A.P.

41



... NEWS ...

POLAND - Polish poultry meat 
processor Indykpol has announced 
plans to spend about PLN 200 million 
(€47 million) in the next four years with 
the aim of raising its output capacity, 
reports Jaroslaw Adamowski. 

By 2021, its capacities are expected to 
double, allowing the Polish company to 
exceed PLN 2.5 billion (€588.5 million) in 
annual revenues, according to Indykpol. 

In the first phase of the planned 
investment, the processor is aiming to 
raise its capacity by 40 per cent by 2019. 

“Based on the information that we have 
obtained from our shareholders, we can 
expect that a large majority of our profits 
in the forthcoming years will be allocated 
to investments,” Piotr Kulikowski, the chief 
executive of Indykpol, told local business 
daily Parkiet. 

The latest announcement follows the 
release of the firm’s improved financial 
results. In the first half of this year, 
Indykpol managed to raise its sales to 
some PLN 591.6 million (€139.3 million) 
which represented an increase of about 7 
per cent year-on-year, according to data 
released by the poultry meat processor. 

In line with its higher revenues in the first 
six months of this year, Indykpol reported 
a net profit of PLN 14 million (€3.3 
million) for the January-June 2015 period. 
This translated into a robust increase of 
79 per cent year-on-year from PLN 7.8 
million (€1.8 million) posted in the first six 
months of 2014. 

While Poland’s domestic demand 
for poultry meat is continuing to rise, 
and constitutes a driving force behind 
Indykpol’s higher sales in the local market, 
the company is also eyeing increased 
exports to a wide range of countries. 

This year, the firm is aiming to generate 
25 per cent of its revenues from export 
sales, up from 20 per cent last year. In 

addition to the EU member states, some 
of the firm’s major export destinations 
include China and Hong Kong.

Polish poultry industry on the rise

It is noteworthy that Indykpol unveils 
its expansion plans at a time when 
the country’s poultry meat industry is 
experiencing a period of solid growth. 
Poland’s consumption of poultry meat is 
forecast to reach about 28 kg per person 
this year, as shown by figures from the 
state-run Institute of Agricultural and 
Food Economics (IERiGZ). This would 
represent an increase of some 1.8 per cent 
compared with 2014.

The data suggests that poultry meat 
remains less popular than pork which 
dominates the country’s meat sales. Last 
year, the country’s pork meat consumption 
rose by 8.4 per cent to 38.5 kg per capita, 
compared with 35.5 kg per person a year 
earlier. In 2015, the country’s average 
pork meat consumption is expected to 
grow to 39.5 kg per person. 

Last year, Polish poultry industry players 
produced 2.1 million tonnes, of which 
roughly 41.3 per cent was intended for 
export sales. 

In the first half of 2015, local poultry 
industry entities further raised their 
exports, with foreign sales totaling 
482,000 tonnes, up 15 per cent 
compared with the first six months of 
2014, according to figures released by 
the country’s Agricultural Market Agency 
(ARR). 

This said, the increase in Poland’s poultry 
meat export sales was accompanied by 
higher imports, with 429,000 tonnes of 
poultry imported by the Polish market, 
which translated into about €772 million, 
the state-run agency said in a recent 
market report. This represented an 
increase of 18 per cent and 20 per cent, 
respectively, compared with the January-
June 2014 period.

Russian ban continues to have an 
impact

The EU member states remain a major 
foreign destination for Poland’s poultry 
meat exports, with Germany, the UK, the 
Czech Republic and France leading the 
way. As a result of the economic sanctions 
imposed on Russia by the West and the 
resulting halt in Russian meat imports 
from the EU, Polish poultry meat players 
have been forced to look for new export 
markets for their output. 

The halt is also hampering efforts by Polish 
companies to expand to other Eastern 
European markets and the member states 
of the Russian-led Commonwealth of 
Independent States (CIS) which comprises 
post-Soviet countries. 

Indykpol has been operating under its 
current name since 1991, but the company’s 
history dates back to 1951, when the Polish 
state set up a meat processing entity in 
Olsztyn, in the country’s northern part, 
where Indykpol is headquartered. The 
company has been listed on the Warsaw 
Stock Exchange (WSE) since October 
1994, and it is privately-owned. 

Some of the firm’s products include 
sausages, hams, pates, frankfurters and 
other processed poultry meat items. In 
the domestic market, Indykpol owns 14 
distribution centres in various regions of 
Poland, and its products are available 
at more than 10,000 retail outlets, 
according to data from the company. 

Indykpol operates a number of subsidiaries 
in the Polish market. Among others, the 
group owns a feed production plant in 
Olsztynek, in northern Poland, and a meat 
processing plant in Swiebodzin, in the 
country’s western part. In addition to this, 
Indykpol owns a foreign-based offshoot in 
Russia’s Tatarstan region which produces 
feed and processes poultry meat.

www.thepoultrysite.com

Polish Poultry Meat Processor to Double Output as 
Industry Grows
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Cherkizovo Group Begins 
Tambov Turkey Project Construction

RUSSIA - Cherkizovo Group and Grupo 
Fuertes have launched the first phase 
of construction of the facilities for the 
Tambov Turkey project

The first phase of construction includes 
4 buildings at rearing facility No. 3, 12 
buildings at fattening facility No. 3 and a 
modern hatchery with capacity of 5.9 million 
eggs per year.

It will be the most important processing 
facility in the production chain of high-
quality turkey meat, and will allow complete 
independence from outside supplies of turkey 
chicks and provide the required number of 
birds per day.

The grand opening of the company’s new 
facilities in Pervomaisky District of Tambov 
Region included official events attended 
by acting Governor of the region Alexander 
Nikitin, Chairman of the Board of Directors 
of Cherkizovo Group Igor Babaev and the 
CEO of Grupo Fuertes Russia, Joaquin 
Jiménez de Aguilar.

The facilities are being built as part of a 
unique international project to produce 
turkey meat launched by Cherkizovo Group 
in 2012 in partnership with the Spanish 
Grupo Fuertes — the largest turkey producer 
in Spain.

Total investments in the project amount to 
7.27 billion rubles. The launch of the complex 
is scheduled for December 2015, and total 
production will be 50,000 tonnes of meat 
per year.

The latest high-tech equipment from Exafan 
— one of the world’s leading manufacturers 
of equipment for the poultry industry — has 
been installed at the fattening and rearing 
facilities. All processes in the buildings 
are fully automated and controlled 
remotely using advanced computer 
systems. The equipment meets the highest 
biosafety standards and requires minimal 
maintenance.

The Tambov Turkey hatchery is not only one 
of the largest facilities in Tambov Region, 
but also one of the most modern in Russia. 

Nearly every stage of the incubation 
process is fully automated. Conveying eggs 
from transportation to incubation trolleys, 
loading and unloading trays, candling and 
fumigating eggs, counting chicks, washing 
trays and other processes will be carried out 
in fully automatic mode.

Tambov Turkey will also be the only 
international project on this scale in the 
Russian agricultural sector, and will provide 
major socio-economic benefits for Tambov 
Region. It will create more than 900 jobs 
with salaries 10–15 % higher than average 
for the region for residents of Pervomaisky 
and other nearby districts.
There are additional plans to develop a grain 
farming cluster as part of the Tambov Turkey 
project, which will create a high-quality 
feed reserve for growing turkey chicks. The 
cluster will be supplied with modern farm 
equipment that will help efficiently work 
more than 10,000 hectares of land in 
Pervomaisky District.

Cherkizovo Group has been operating in 
Tambov Region since 2006. During this 
time, the company has invested more than 
10 billion rubles in developing agriculture in 
the region and paid taxes of more than 150 
million rubles to the regional budget. The 
Group has successfully developed its pork, 
grain and dairy divisions in the region.
“I’m very proud to be here at the launch 
of the first phase of construction of the 
facilities for the Tambov Turkey project — 
the hatchery,” Mr. Babaev said. “To see that 
we’re doing everything right to ensure food 
security of the Russian Federation.

The Tambov Turkey project is unique. 
Its scale is impressive. This is the result 
of a collaborative effort between the 
Administration of Tambov Region, our 
Spanish partners and Cherkizovo Group.

Eggs will be delivered to the hatchery 
in the near future. And we believe that 
the unique combination of European 
experience in breeding and rearing poultry 
and the experience of Cherkizovo Group 
in developing large-scale projects in the 
country will allow us to quickly take our 
rightful place in the rapidly growing Russian 

turkey market. I’d like to note that in last 4 
years alone, consumption of turkey meat in 
Russia has grown by more than 6 times to 
1.5 kg per person, and that’s only the start. 
Turkey meat is a direct substitute for beef. 
It’s unique for its combination of white meat 
(breast) and red meat (legs), and content of 
essential amino acids.

Prospects for the Russian market of turkey 
are very good, so we are now preparing 
documents to set up an egg replacement 
facility in Tambov Region, which will allow us 
to create a completely independent turkey 
meat production cycle and increase the 
capacity of the facility, and build additional 
parent stock sites. This project should grow, 
and we will soon achieve our ambition of 
increasing production capacity to 200,000 
tonnes per year. But for this we need the 
Administration’s help, and I hope that Mr. 
Nikitin will not refuse us, because successful 
implementation of this project is important 
at both the regional and federal levels.

I also want to stress the importance of 
training specialists in the field. We have 
already started talks with Michurinsk State 
Agrarian University on creating courses on 
turkey breeding. Future experts will have 
the opportunity for internships at leading 
facilities such as Tambov Turkey, while at the 
same time, we will get trained professionals 
for our companies.

I would like to congratulate everyone for 
this event. Above all, implementation of 
this project in Tambov Region means social 
security for Tambov residents and protection 
for our future generations.”

Mr. Nikitin said that Tambov Region was 
on course for import substitution, with 
support for domestic producers, and the 
development of environmentally friendly 
products, with beneficial and healing 
properties. These products include not only 
fruit and vegetables, but also healthy turkey 
meat. This project also has a great social 
importance, because it will solve the problem 
of employment of people in Pervomaisky 
District and other nearby areas, and provide 
additional income in the form of taxes.

www.thepoultrysite.com
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GLOBAL - A new Sustainable 
Seafood Calculator application is 
enabling businesses to self-assess 
and track the sustainability of their 
seafood.

New Sustainable Seafood Reporting 
Application Available for Businesses
Online Application Enables Businesses 
to Self-Assess the Sustainability of their 
Seafood

The Sustainable Seafood Calculator 
will be powered by FishChoice.com 
in partnership with the Monterey Bay 
Aquarium Seafood Watch® program 
and Seattle Fish Co.

“We partnered with FishChoice.com to 
create the Seafood Calculator to allow 
our customers to easily and accurately 
rate the sustainability of their seafood,” 

says Derek Figueroa, COO of Seattle 
Fish Co.

“The Seafood Calculator is a valuable 
and straightforward tool that makes it 
easy for Seattle Fish Co. to deliver up-
to-date information to our customers 
and allow them to drive real change.”

Chefs, retailers, distributors, and others 
can register for a free account and 
immediately start creating one or more 
lists of their seafood inventory.

At any time, users can calculate 
sustainability where they will be 
directed to a dashboard with a table 
of their seafood inventory matched with 
corresponding up-to-date sustainability 
information.

The dashboard also includes a collection 
of charts summarising their seafood 

categories by overall sustainability and 
by individual sustainability categories.

Additionally, users of the application 
receive email notifications when there 
are updates to the sustainability of any 
of their items.

Currently, over 500 companies have 
tested the application and use it to 
track and report the sustainability of 
their seafood. Chefs are some of the 
main businesses benefiting from the 
application.

According to Sheila Lucero, Executive 
Chef, Jax Fish House and Oyster Bar: 
“We are committed to our sustainability 
practices and being able to utilize 
the Seafood Calculator has been a 
beneficial tool to our chefs.”

www.thefishsite.com

New Calculator Allows Businesses 
to Track the Sustainability of their Seafood

GLOBAL - Oceans are an essential 
component of the Earth’s ecosystem 
- a source of biodiversity, food, and 
life, said FAO Director General José 
Graziano da Silva during a high-level 
event on the importance of healthy 
oceans for Small Island Developing 
States (SIDS).

As island nations, the economies, 
livelihoods and existence of SIDS are 
closely linked to the health and wellbeing 
of the oceans, the Director-General said. 
Indeed, their development depends on it.

“But the health of oceans is essential 
not only for SIDS,” Mr Graziano da 
Silva added, “it is a condition for global 
development, and shared prosperity.”

The event followed on the heels of 
the United Nations Sustainable 
Development Summit at which the 
General Assembly launched a new set of 
Sustainable Development Goals (SDGs) 

to guide global development for the 
next 15 years - Goal number 14 directs 
countries in specific ways to “conserve 
and sustainably use the oceans, seas 
and marine resources.”

Worldwide, fish is the main source of 
animal protein for billions of people. 
And the livelihoods of over 10 per cent of 
the world population depend on capture 
fishing and fish farming.

But the fisheries and aquaculture sectors 
are affected by a plethora of problems, 
including over-exploitation, pollution, 
biodiversity loss, climate change and 
ocean acidification.

“We still have time, and must have the 
will, to reverse these processes before it 
is too late,” Mr Graziano da Silva said. 
“In doing so, we will also build resilience 
and reduce the vulnerability of fisheries, 
farmers and coastal communities,” he 
added.

Because small island states are not 
responsible for the processes that cause 
climate change and threaten their 
existence, acting with the SIDS alone 
will not be enough, the FAO Director 
General said, underlining that local 
actions need to go hand in hand with 
global cooperation.

One good example of this is the SAMOA 
Pathway, adopted by governments 
last year at the Third International 
Conference on SIDS, which sets out 
an action plan on issues such as 
equitable economic growth, climate 
change, sustainable energy, disaster risk 
reduction, and the sustainable use of 
marine resources.

“We have a responsibility to support 
SIDS in overcoming their many 
challenges,” Mr Graziano da Silva 
underlined, mentioning partnerships 
between government and the private 
sector as a key part of the equation.

Political Will, Partnerships Essential to Stop Ocean 
Degradation

www.thefishsite.com
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GLOBAL - Investing in and achieving 
sustainable agriculture, alongside 
food security and nutrition, will be 
key to accomplishing the Sustainable 
Development Goals (SDGs) by 2030.

The SDGs were adopted by the UN 
last week (25 September) as part of the 
Transforming our World: 2030 Agenda 
for Sustainable Development when 
world leaders met at the United Nations 
Sustainable Development Summit. The 
Agenda is the first ever global agreement 
setting a universal, comprehensive 
agenda for action.

The 17 SDGs expand on the 2001 
Millennium Development Goals (MDGs) 
which come to an end this year. Although 
huge progress was made on the MDGs, 
the SDGs will continue their work whilst 
also addressing the root causes of poverty.

Of the 17 SDGs, the second goal which 
is to ‘end hunger, achieve food security 
and improved nutrition and promote 
sustainable agriculture’ is of the greatest 
importance as the progress of this goal is 

crucial to the progress of the other goals.
Nearly 800 million people around 
the world still suffer from chronic 
undernourishment. “We can only rest 
when we achieve zero hunger,” said 
FAO Director-General José Graziano 
da Silva, addressing the United Nations 
Sustainable Development Summit.

With the majority of the world’s poor and 
hungry living in rural areas, improving their 
livelihoods will require the promotion of 
inclusive growth and making responsible 
investments that address their needs.
“We need to build more sustainable 
agriculture and food systems, that are 
resilient to stresses and better able to cope 
with - and respond to - climate change 
impact,” Mr Graziano da Silva explained.
Mr Graziano da Silva also reminded 
world leaders that in the next 15 years an 
additional investment of $160 per year 
per person living in extreme poverty is 
needed to end hunger.

“This represents less than half percent 
of global income in 2014. And it is only 
a small fraction of the cost that hunger 

and malnutrition impose on economies, 
societies and people,” he concluded.

Commenting on the adoption of the 2030 
Adgenda, Yolanda Kakabadse, President, 
WWF International, said: “Game-
changing government decisions that 
benefit both people and the environment 
come along very rarely and never before 
at this scale and level of ambition. Today’s 
decision is about survival. It’s a history-
making moment that could fundamentally 
change how we treat our planet and all of 
its people.”

“Now world leaders must sustain this 
political courage at home and make 
the right choices, committing to a total 
economic, social and environmental 
overhaul. Today’s celebration must 
translate into delivery and quickly. For 
these goals to become a reality, decision-
makers must demonstrate their intention 
to implement the 2030 Agenda and 
its Sustainable Development Goals is 
real and make their efforts transparent 
through careful follow-up and review,” he 
said.                 www.thepoultrysite.com

Sustainable Agriculture Key to Meeting 
Development Goals by 2030

by Lucy Towers 

US Foods has become the first 
nationwide foodservice distributor 
to achieve Marine Stewardship 
Council (MSC) certification.

“Ensuring the integrity of the seafood 
we deliver is important to US Foods 
and to our customers,” said Steve 
Guberman, chief merchandising 
officer at US Foods.

“We are pleased to be the first 
nationwide foodservice distributor to 
certify all our locations to the MSC 
Chain of Custody Standard. This 
certification is just another way to 

show our commitment to becoming 
a leader of sustainable foods in the 
industry.”

The MSC Chain of Custody 
certification underscores the US 
Foods commitment to customers, 
to strengthening communities and 
helping to safeguard the environment. 
By offering certified sustainable foods 
and supplies with integrity, US Foods 
is helping customers to make easier 
and more sustainable menu choices.

This certification along with additional 
internal programs is part of the 

company’s ongoing commitment to 
sustainability.

“The MSC congratulates US Foods, 
one of the leading foodservice 
distributors in North America, on 
the achievement of attaining MSC 
certification and offering sustainable, 
wild-caught seafood to consumers 
nationwide,” said Geoff Bolan, MSC’s 
US Program Director.

“Their commitment to sustainable 
seafood demonstrates US Foods’ 
leadership in the food service industry.”

www.thefishsite.com

US Foods Furthers 
Sustainable Commitment with MSC Certification
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Direct insight into one of Europe’s 
most modern meat processing 
plants

Practice-oriented presentations by 
project members

Customer deliveries up 22 percent, 
order lines up 24 percent, performance 
up 34 percent – with the building of its 
meat processing plant in Rheinstetten, 
EDEKA Südwest Fleisch has made a 
quantum leap in productivity.
Interested parties now have the 
opportunity to visit this ultramodern 
factory as part of a practical seminar 
organised by CSB-System AG on 
8th and 9th October in Karlsruhe.  
During the event, participants will 
be given direct insights into the IT-
supported processes of the meat 
processing plant and the logistics 

centre. In addition, project 
members will share a lot of 
interesting facts, data and 
background information 
about this flagship project 
of the European meat 
industry. The seminar will 
also include practical 
presentations covering the 
following topics: 

•	  Cold grading at receiving using 
the CSB-Image-Meater

•	  Cutting planning and control
•	  Process planning system and 

automated data capture
•	  Line control with machine and 

WPL integration
•	  Integration of logistics in ERP 

and MES

High level of automation and 
tremendous efficiency

At its new site in Rheinstetten, 
EDEKA Südwest Fleisch GmbH has 
built one of Europe’s most modern 
and innovative meat processing 

plants. Its outstanding features - and 
success factors - are the high level 
of automation and the tremendous 
efficiency.  Information technology 
plays a central role: combined with 
cutting-edge systems and machines, 
it ensures optimal process flows and 
enables a production volume of up 
to 650 tons of high-quality meat and 
sausages per day.

The CSB-System controls the entire 
value-added chain in the new 
factory, covering goods receiving, 
cutting, production planning and 
control, packaging and weigh 
labelling, stock putaway and removal 
processes, picking, trolley loading 
and shipping. With this maximum 
level of automation, EDEKA ensures 
daily freshness with consistent quality, 
while at the same time the flexible 
process organisation allows for route 
optimised handling of customer 
orders.

www.csb.com 

International Practical Seminar: 
Company Tour at Edeka Südwest Fleisch Gmbh in 

Rheinstetten
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... NEWS ...

Over 7,000 exhibitors from 108 
countries will be exhibiting at Anuga 
again from 10 to 14 October 2015 
and they will present a comprehensive 
portfolio of food and drinks products 
for the trade and food service sector. 
Once again this year, the largest 
and most important food trade 
fair in the world will kick off with 
the Anuga Executive Summit, the 
exclusive opening event on the eve of 
the trade fair (9 October 2015). The 
Anuga Executive Summit offers the 
top managers of leading companies 
from the trade and industry a forum 
to discuss current trends and strategic 
future issues. The event is being jointly 
organised by the Federal Association 
of the German Retail Grocery Trade 
(BVLH), the Federation of the 
German Food & Drinks Industries 
(BVE), the Consumer Goods Forum 
and Koelnmesse GmbH (only on 
special invitation).

Professor Manfred Güllner will be 
providing the professional impulse. 
The founder of the Forsa Institute has 
been assessing the political mood in 
the country for “Stern” and “RTL” for 
years. But the opinion researcher is 
also well-informed about the buying 

behaviour of the German people. At
the Anuga Executive Summit, he will 
be taking a look at the development of 
the sustainable consumption of food. 
What do the Germans understand by 
this today, what are they prepared to
pay for it, are they prepared to change 
their habits and what can the industry 
and trade do to achieve the goal of 
sustainable consumption? Manfred 
Güllner will answer these questions in 
his keynote speech.

Several chefs de cuisine from the 
exclusive Cologne food service sector 
will provide exquisite food and drinks 
and they will freshly prepare the 
specialities of their establishments at 
front cooking stations live while the 
guests are watching.

The organisers of the Anuga Executive 
Summit are the Federal Association 

of the German Retail Grocery Trade 
(BVLH), the Federation of the 
German Food & Drinks Industries 
(BVE), the Consumer Goods Forum 
and Koelnmesse GmbH.

Anuga is exclusively open to trade 
visitors from the retail and food 
service trades from Saturday, 10 
October 2015 until Wednesday, 14 
October 2015, from 10:00 a.m. until 
6:00 p.m. on all days.

Koelnmesse - Global Competence in 
Food: Koelnmesse is the leading trade 
fair organizer in the food industry and 
related sectors. Trade fairs such as 
the Anuga, the ISM and Anuga Food 
Tec are established world leaders. 
Koelnmesse not only organizes food 
trade fairs in Cologne, Germany, but 
also in further growth markets around 
the globe, in Brazil, in China, in India, 
in Japan, in Thailand, in Turkey and 
in the United Arab Emirates. These 
global activities enable us to offer our
customers a network of events, which 
in turn grant access to different 
markets and thus create a basis for 
sustainable and stable international 
business.

www.global-competence.net

Anuga Executive Summit: 
Exclusive reception on the eve before addresses 

the theme of sustainable connsumption!

... “MEATING” POINTS ...
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... “MEATING” POINTS ...

Meat Expo China, one of the most 
leading trade fairs for the Meat 
Industry in China, will take place in 
Shanghai for its first time from 25 
– 27 November 2015. Co-organised 
by Messe Frankfurt and Circulation 
Industry Promotion Center (CIPC) 
in 2015, the show will span 12,600 
sqm of exhibition space and cover 
the entire meat-processing supply 
chain with the presence of market 
leaders around the world.
 
Exhibitors at the show will be able to 
receive around 10,000 visitors from 
China and other parts in Asia to see 
their showcases, achieving greater 
potential in these burgeoning 
markets in the world.

China: a promising market for 
suppliers worldwide

Stricter government regulation 
boosts the demand for better food 
safety and smart meat processing,  
safety, quality and hygiene have 
become prime concerns of China’s 
meat processing market, particularly 
for pork. In late 2011, the Chinese 
government launched a series of 
inspections on hog slaughter facilities 
around the country, eliminating all 
operations which failed to meet 
national standards. The majority of 
domestic pork processors, mainly 
district-based small- and medium-
scale companies, are required to 
mechanise processing procedures 
and develop central hog processing 
plants to maintain their businesses.

Consumption of meat and 
meat products remains 
high

With 50% of the world’s 
pork and pork products 
produced and consumed in 
China, the meat processing 
industry contributes 12% 
GDP within the entire 
food industry. In 2013, 
85.35 million tons of meat 
products were produced 
in China and per capita 
consumption reached 62.7kg*. It 
is an overwhelmingly large market 
not only for meat products but also 
for meat processing machinery and 
services.
 
The aforementioned initiatives 
have encouraged the local industry 
to capitalise and invest on higher 
technology, automation machinery 
and cost-effective management 
system solutions, creating a wealth 
of opportunities for international 
suppliers to tap into the market in 
China.
 
*Source: National Bureau of 
Statistics of China

Strong partnership of organisers 
to boost internationality
 
Messe Frankfurt is the organiser 
of IFFA, the leading international 
trade fair for processing, packaging 
and sales in the meat industry 
worldwide. The last edition of IFFA 

attracted nearly 1,000 exhibitors 
and 60,000 professionals during 
its six-day exhibition in 2013.
 
Circulation Industry Promotion 
Center (CIPC)

CIPC is a direct subsidiary under 
the Ministry of Commerce of 
P.R. China. It launched Meat 
Expo China in Harbin in 2002 to 
streamline the circulation industry 
development, facilitate domestic 
demand expansion and moderate 
consumption structure adjustment 
in the country.
 
In 2015, Messe Frankfurt joined 
CIPC to organise Meat Expo 
China. With the strong industry 
background of CIPC and Messe 
Frankfurt’s extensive global network 
in the industry, the cooperation is 
expected to strengthen the fair’s 
overseas profile, enhance the 
show’s substantial development and 
flourish the industry growth.

Capture the Emerging Industry Potential at 
Meat Expo China

www.meatexpochina.com 
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All market leaders to take part – 
over 90 percent of exhibition space 
already booked

IFFA – The No. 1 for the meat industry 
– will open its doors again in Frankfurt 
am Main from 7 to 12 May 2016. The 
sector is committed to its leading 
trade fair: all market and technology 
leaders have signed up and over 90 
percent of the exhibition space has 
already been booked. Messe Frankfurt 
anticipates a final total of around 
960 exhibitors from 47 countries. On 
110,000 square metres of exhibition 
space, the companies will present 
innovative technologies, trends and 
futureoriented solutions for all stages 
of the meat-processing chain: from 

slaughtering and dismembering, via 
processing, to packaging and sales.
Around 60,000 trade visitors from 
140 countries are expected. 

Ruth Lorenz, Vice President 
‘Technology & Production’ of Messe 
Frankfurt Exhibition, says, “2016 is 
IFFA year and the sector is looking 
forward to its leading trade fair 
with great expectations. IFFA is 
and remains the most important 
innovation platform for the sector 
and the only international trade 
fair to focus on the subject of meat. 
Manufacturers from Germany and 
abroad develop their innovations with 
IFFA in mind and launch them there 
to an international audience of trade 
visitors. IFFA is a must for the meat-
processing industry, the trade and 
butchers.”

Richard Clemens, Managing 
Director of the VDMA Food 
Processing and Packaging Machinery 
Association (VDMA Fachverband 
Nahrungsmittelmaschinen und 
Verpackungsmaschinen), conceptual 
partner of IFFA, says, “For 
manufacturers of machines for the 
meat industry, IFFA is the most 
important event bar none. It is a 
treasure trove of innovations and 
a great source of impulses. With 
its clear focus, it is an unrivalled 
platform for experts from all over the 
world. During the six days of the fair, 
everything revolves around the most 
valuable food of all – meat.”

IFFA is also top in terms of exhibitor 
and visitor internationality with 

61 percent of visitors coming from 
outside Germany. The figure for 
exhibitors is similarly high: 57 
percent of the companies taking part 
are headquartered abroad. After 
Germany, the best represented visitor 
nations in 2013 were the Russian 
Federation, Italy, The Netherlands, 
Spain, Poland, Austria, the USA, 
Switzerland and China. The largest 
national groups of exhibitors came 
from Italy, The Netherlands, Spain, 
the USA, France, Denmark, Austria, 
Great Britain, China and Poland.

Compact and clearly laid out fair

Introduced at IFFA 2013, the 
restructured and enlarged layout 
with the inclusion of Hall 11 for the 
first time was a great success. This 
arrangement will be kept for the 
coming IFFA, so that the complete 
range of machinery and plant will be 
located in the western section of the
Exhibition Centre, in Halls 8, 9 and 
11. On both levels of Hall 11, key 
players from the packaging, supply 
facilities and measuring and weighing 
technology segments will present their 
innovations. Additionally, exhibitors 
from the processing / cutting segment 
will also take part in Hall 11.1. The 
leading manufacturers from the 
slaughtering, dismembering and 
processing segment are located in 
Halls 9.0 and 9.1. In Hall 8, the focus 
is on processing while, in Hall 4.1, the 
spotlight is on ‘Sales – everything 
for butchers’ shops’ and packaging 
materials. A floor below, in Hall 4.0, 
visitors will find top suppliers from 
home and abroad for ingredients, 

IFFA – The No. 1 for the meat industry: the 
sector meets at its leading trade fair
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spices, additives and casings.

IFFA Trends 2016

The global meat industry is a 
dynamic growth market. Incomes 
in populous Asian, Latin American, 
East European and African countries 
are rising and, in many cases, 
bringing about an increase in meat 
consumption. Concomitantly, there 
is a rising demand for modern and 
efficient equipment for processing and 
packaging meat and meat products. 
Moreover, quality is playing an ever 
more important role in addition 
to quantity. The requirements on 
product safety and quality, as well 
as traceability, are also mounting. 
In western countries, the focus is 
on improving productivity through 
energy efficiency, high output, 
straightforward cleaning processes, 
greater automation and ecological 
solutions. Flexibility in response to 
changing consumption trends is also a 
key topic in the industry. For butchers, 
it is important to identify and cater for 

new developments in consumer eating 
behaviour, e.g., convenience, ‘walking 
food’ and meat-substitute products. 
Furthermore, regionalism plays a 
central part in the purchasing decision. 
Investments in energy efficiency and 
in simplifying work processes, as well 
as hygienic improvements in sales 
and production, are also subjects of 
central significance to the sector.

New: ‘IFFA Talk’ and ‘IFFA Forum’
Tradition: the international quality 
competitions 

The international quality competitions 
of the German Butchers’ Association 
(Deutscher Fleischer-Verband – 
DFV) rank among the traditional 
highlights at every IFFA. Numerous 
manufacturers of meat products take 
advantage of these competitions to 
have their products evaluated by a 
jury of experts, and the certificates, 
medals and trophies won at IFFA 
provide impressive evidence of the 
quality of their production – an 
award at IFFA underscores the 

high standard of the meat products 
entered. Numerous participants 
from inside and outside Germany are 
expected to enter their products for 
the competitions at IFFA 2016 and 
the German Butchers’ Association 
will once again hold product tests for 
sausages, ham and products in cans 
and jars on four days of the fair.

New at IFFA 2016 will be ‘IFFA Talk’, 
a panel discussion with prominent 
guest, which will be held on the 
evening of the first day, 7 May. The 
focus of the discussion will be on the 
most important impressions of the first 
day of the fair. IFFA Talk is aimed 
at all exhibitors and visitors and is 
free of charge. The panel discussion 
will be followed by the IFFA gala 
evening with awards ceremony and 
gala dinner. Also new is the IFFA 
Forum’, which will generate impulses 
revolving around subjects from the 
fields of economics, technology and 
development throughout the six days 
of the sector’s leading trade fair.

www.iffa.com.
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