




Dear reader,
In this 7th issue of Meating Point Magazine we review some 
of the most important processing and packaging innovations 
to be showcased at IFFA - The No.1 for the meat industry, 
which opens its doors in Frankfurt am Main from 7th to 12th 
May 2016. IFFA, which has become the driver behind trends 
across the whole sector, is undoubtedly the most anticipated 
“meating point” in 2016, with over 1000 exhibitors from 
around 50 countries, including all market leaders. Around 
60,000 trade visitors from 140 countries are expected. They 
will have an excellent opportunity to gather in-depth information about new machinery and 
equipment for all stages of the process chain, from slaughtering, via production, to packaging.

A new feature in this edition is the “IFFA Forum”, which will be held in the foyer of Hall 11.1 from 
8th to 11th May. The event combines expert talks with practical demonstrations by exhibitors, 
all of them addressing key industry trends. Monday, 9th May is dedicated to “Food Safety 
and Traceability”. On Tuesday, experts and exhibitors will be exploring the current status of 
“Automation and Performance Optimisation”. “Resource efficiency and sustainability”, a key 
trend to be discussed, on Wednesday, is especially drawing our teams’ interest, since it becomes 
obvious that sustainable production is set to become a question of survival in the meat industry.

In line with the idea of sustainability and searching for alternatives to feed the ever growing 
population, another hot topic on focus is alternative sources of animal protein. A world renowned 
protein technology expert, Henk Hoogenkamp, provides interesting insight into the topic, in his 
article “Protein Innovators Look Beyond Meat”, where he underlines how significant is to develop 
an economically, ethically and nutritionally viable source of meat for the well-being of people.
Last but not least, we tackle the issue of food waste, which is becoming a major concern and, 
according to the European Commission, around 100 million tonnes of food is wasted in Europe 
every year, the majority of which could have been eaten. This figure will have risen to 120 
million tonnes by 2020. But why does so much food go to waste? The director of Innovation at 
LINPAC, Alan Davey, addresses the issue and considers that the vital role packaging can play 
in dealing with this growing problem. (see page 30-34).

This global concern will have been approached at the 8th European edition of the Sustainable 
Foods Summit, organised by Organic Monitor, which will be hosted at the Mövenpick hotel 
in Amsterdam on 9th and 10th June 2016. It will also explore new horizons for eco-labels and 
sustainability in the food industry by discussing key industry issues in a high level forum.

Enjoy your read!

Tristan Bogaard

EDITORIAL 

3issue 7  |  www.meatingpoint-mag.com 



PUBLISHER:

MEATING POINT MAGAZINE Ltd.
8A Cedar Avenue, Ruislip, HA46UH, 
London, UK
TEL: +44 (0)20 8581 2341
FAX: +44 (0)20 8581 2341
E-mail: info@meatingpoint-mag.com
www.meatingpoint-mag.com

EDITORIAL BOARD:

Tristan Bogaard
editor@meatingpoint-mag.com

Ben Anthony
banthony@meatingpoint-mag.com

Steliyana Vasileva
svasileva@meatingpoint-mag.com

MARKETING TEAM:

Aylin Nedzhib
marketing@ meatingpoint-mag.com

Meylin Kara
support@meatingpoint-mag.com

Kenan Remzi Aliosman
support.germany@meatingpoint-mag.com

Zvezdelina Kehayova
subscribe@meatingpoint-mag.com

Design:

Taner Kyuchukov
design@meatingpoint-mag.com

MEATING POINT MAGAZINE is published six 
times a year (February, April, June, August, 
October, December).

The online version of the magazine is available 
at www.meatingpoint-mag.com.

The copyright of material appearing in MEATING 
POINT MAGAZINE is held by MEATING POINT 
MAGAZINE Ltd. Reproduction of articles and 
pictures published in the maazine requires 
written permission of the Publisher. All 
trademark names cited in the magazine are 
property of their respective owners. The 
published assumes no responsibility for any 
errors in the articles and as expressed by the 
authors. MEATING POINT MAGAZINE reserves 
the right to use email addresses supplied to 
it for promotional activities.

Contents

7 / 2016
Volume 2

EDITORIAL      3

TRENDS      6

PROTEIN INNOVATORS LOOK    
BEYOND MEAT      
By Henk Hoogenkamp

IFFA REVIEW     11 
 

PROCESSING     14

PERSISTENCE AND INTELLIGENCE ARE 
THE KEYS TO SUCCESS     
By Daniel Dimitrov

PACKAGING        30

FROM FARM TO FORK, HOW PACKAGING 
HELPS TO REDUCE FOOD WASTE   

When you have finished with this magazine please recycle it.

6

22 12

4 www.meatingpoint-mag.com  |  2016



CONSUMER TRENDS    42  
  
TAP INTO ‘GREEN’ CONSUMERS BY GOING 
PAPERLESS WITH PEARL SCAN    

PACKAGING     34

HIGH BARRIER PACKAGING FOR
MEAT WITH BONE
By Kelly Wright

NEWS       43

“MEATING” POINTS    46

MEET THE BEST AT IFFA – THE NO. 1 
FOR THE MEAT INDUSTRY    
IFFA 2016 TREND TOPICS

SUSTAINABLE FOODS SUMMIT EUROPE 
AGENDA ANNOUNCED     

INTERPACK COOPERATES WITH WORLD
PACKAGING ORGANISATION    

49

INDEX OF ADVERTISERS
Avure Technologies  2 
Global G.A.P.   45
Frutarom Savory 
Solutions GmbH   42
Industrial Auctions B.V.  23
Karl Tichy Handels 
Ges.m.b.H   39
LINPAC Packaging  35
Messe Frankfurt 
Exhibition GmbH-IFFA   7
Micvac AB   31

Poly-clip System Corp.  33

Revic Sp. z.o.o.   15
The Six-Second Project  52

30

36

47
5issue 7  |  www.meatingpoint-mag.com 



By 2050, global meat consumption 
is expected to increase by a 
s tagger ing  40-50 percent 

compared to 2016. Growth in population 
and disposable income will accelerate 
meat consumption for the foreseeable 
future. The growth curve of meat 
consumption has risen from 110 million 
metric tons in 1975 to about 320 million 
in 2014, and could reach some 470 
million metric tons in 2050 (FAO: How 
to Feed the World in 2050).

It wil l  be essential to develop an 
economically, ethically and nutritionally 
viable source of meat for the well-being 
of people. On the horizon is cultured 
meat made from laboratory-grown 
bovine skeletal muscle stem cells, as 
well as edible insects that can stretch 
the sustainability and availabil ity 
of animal protein, without further 
damaging the environment. From 
a nutritional standpoint, insects are 
comparable to livestock. A major reason 
for considering high-quality  insect 

protein is the nutritional, economic 
and environmental impact, while the 
biggest advantage is that  insects 
are also very efficient in converting 
agricultural food waste to useful 
animal protein. Still, many questions 
remain to be answered before insect 
protein becomes mainstream. One of 
these questions is ethical in nature and 
another whether the genetic make-up 
of insects might negatively influence 
long-term human health.

However, the real future for innovative 
technologies is blending structured 
plant protein with a portion of animal 
meat (including “cultured” meat), 
which is formulated to wholesome and 
good-tasting foods. These products 
can be termed “hybrid foods” or used 
solo for wholesome meat-free foods. 
It is clear that innovative extruded 
structured plant protein products have 
reached a high degree of technology, 
which enables a successful synthesis of 
authentic meat texture.

Entrepreneur ia l  Spir i t

Entrepreneurial-driven companies like 
Brecks Food UK, Gardein BC Canada, 
Beyond Meat, Impossible Foods, 
Hampton Foods, Modern Meadow 
US, and Food - Flow Phil ippines 
have radically changed the concept 
of structuring plant protein technology 
to mimic meat characteristics and 
significantly improve the structure, 
texture and flavor and nutritional 
profile, by incorporating other grain 
varieties such as wheat and quinoa.

The (hybrid) technology will grow to 
formidable importance and will be 
the key to the future of our planet 
– a sustainable and ecologically-
friendly system to nourish people at an 
affordable price. In the future, countries 
are expected to build manufacturing 
units to structure plant protein to 
augment meat, thus s ignif icantly 
stretching the available animal protein 
sources to its optimum qualitative 

PROTEIN INNOVATORS
LOOK BEYOND MEAT
By Henk Hoogenkamp

It is clear that 
innovative 

extruded 
structured plant 

protein  products 
have reached 
a high degree 
of technology, 
which enables 

a successful 
synthesis of 

authentic meat 
texture.

Pesto Chickn Pasta
Source: Garden Protein International Inc
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and quantitative standards to feed 
the rapidly-growing populations. 
This way, developing countries can 
become self-supporting in terms of 
food availability and security. In a 
few countries, this modern version 
is already in operation and is being 
showcased by manufacturing factories 
producing structured plant protein 
ingredients and working together 
with further - processing companies 
specializing in hybrid foods and 
meat-free food.

The future will probably look different 
f rom today,  even though many 
meatprocess ing companies  are 
obsessed with driving-out costs by 
targeting lean meat replacement 
as an obtainable goal.

The question is not “if” but “when” 
the world wil l reach the junction 
where the use of lean full-muscle 
meat in emulsified sausages and 
all-beef hamburgers can no longer 
be sus ta ined.  When that po int 
arrives, meat processors have no 
other alternative but to embrace 
transitional plant protein ingredients to 
augment meat products. The leading 
transitional proteins are derived from 
soy, wheat, pea and rice. 

Plant Meat Nutr i t ion

Plant protein structured products have 
a high nutritional value and typically 
absorb 2 to 4 parts of water, thus truly 
duplicating lean meat composition. 
This allows for considerable cost 
savings when compared to lean 
beef, chicken and tuna. Plant protein 
sources are more reliable and stable 
in price than meat, and they also 
allow sustainable sourcing, including 
huge energy savings on refrigeration, 
logistics and warehousing.

Issue 5 | 2015 | www.meatingpoint - mag.com | 7
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INDUSTRY NEWS

The hotspot for the meat 
processing industry. 

At IFFA 2016 you’ll fi nd:

–  pioneering concepts for greater 
economic effi ciency

– new automation solutions 
–  innovations for enhanced quality 

and food safety
– the latest trends of the food industry 4.0

You’ll also discover fresh ideas around 
the themes of sustainability and energy 
effi ciency. Meet the Best – all market 
and technology leaders under one roof.

www.iffa.com
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The bottom line is that by adding 5 
percent of structured plant protein 
and 20 percent hydration water (1:4), 
an astounding 25 percent of meat 
equivalent can be replaced in almost 
any formulated coarse ground meat 
product. Swapping only 25 percent 
of meat for hydrated structured plant 
protein will make a huge difference 
for the planet.

Going Forward in  Prote ins

Especially in developing countries, 
meat consumption is expected to rise 
sharply. This is mainly due to improved 
living standards, including a higher 
financial status and improved health. 
There are also unsettling environmental 
and health consequences to consider. 
These include loss of biodiversity, 
higher greenhouse gas emissions, 
water pollution and deforestation. 
However, it is futile to expect that meat 
consumption will decline, though with 
a concerted effort it will perhaps be 
possible to reduce the growth curves.

Analog or Hybr id

Innovative structuring technology 
has become available using plant-
based protein ingredients that are 
dried immediately after extrusion. 
These products are hydrated before 
use at prices significantly cheaper 
than meat. This form of extrusion is 
growing at a much greater speed 
than high-moisture processing. For 
now, a few entrepreneurial-driven 
companies that sell meat-mimicking 
food to affluent consumers mainly 
use high moisture extrusion.

Extruded structured plant protein 
fibers and chunks will increasingly 
cut into lean meat formulations to 
either enhance or replace significant 

amounts of expensive meat sources. 
Most probably, beef and tuna foods will 
be the first to develop into “fusion” or 
hybrid meat products, or even become 
muscle-free altogether. Beef, salmon, 
and tuna are expensive muscle foods, 
whereas, structured plant protein 
cannot only deliver cost-savings but 
also contribute to a more efficient 
and economical use of transitional 
protein sources. Although chicken is 
a relatively cheap source of muscle 
protein, there are dynamics to infuse 
chicken food with structured plant 
protein fibers or flakes, such as a wide 
range of hybrid chicken products, like 
those appearing on the menu boards 
at some of the world’s largest fast 
food companies.

Plant Meat Product ion

The structured protein ingredients can
be extruded in many different shapes, 
sizes, and colors like nuggets, pellets, 
mince,  f lakes ,  and f ibers .  These 
products are often formulated using 
two main components: soy protein and 

wheat gluten. These two components 
have covalent disulfide bonds and 
non-covalent interactions, creating 
a typical configuration also known 
as lamella. These lamellas look like 
fine sheets of material held closely 
together wi th  hydrat ion f lu id  in 
between.

The composit ion of the extrusion 
formula largely determines the physical 
appearance and organoleptic attributes 
of the structured protein. Both fiber 
structure and laminar properties (cross-
linking and a reformed expandable 
structure) play important roles and 
are an integral  part of the f inal 
product characteristics.

Plant protein ingredients open up 
in the extrusion barrel to interact 
with the other formula components 
such as wheat gluten, potato starch, 
and plant fibers. Functional plant 
fibers like those extracted from rice 
and fruit can be considered support 
ingredients, and low inclusion levels 
may be part of the formula.

Porkless
Source: Garden Protein International Inc
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These  (wa te r - i n so l ub l e)  f i be r s 
typically act as a “dispersing phase” 
somewhat interrupting the nucleation 
of the melt, and create kind of a 
diagonal expansion showing a zigzag 
pattern. Nucleation (aggregation 
/ sticking together) is often found 
to  be  sens i t i ve  to  impur i t i e s  i n 
the thermodynamic phase of the 
formula system.

Modifying the Structure

Gluten can be considered a main 
ingredient for creating lamination of 
the extruded structured plant protein 
while soy or pea protein supports the 
creation of the longitudinal formation 
of the fibers that mimic cooked meat 
fibrosity and appearance. Changing 
the wheat and soy or pea protein 
ratio can modify the structure of a 
textured rehydrated plant protein 
particle. This is especially important 
to  c rea te  e la s t i c i t y  and  s t re s s 
relaxation properties, duplicating 
the structure of muscle and thus 
closely mimicking cooked meat.

Especially the breaking 
of the chemical bond in 
the proteins – disulfide 
bonds – is essential for 
creat ing the prote in 
0molecules to realign 
and linking into longer 
c h a i n s ,  a  p r o c e s s 
that is very similar to 
po lymer izat ion .  The 
reassembl ing of the 
disulfide bonds causes 
the much soughtafter 
properties to resemble 
meat. The conditioned 
dough has a typical 
processing temperature 
of 120°C-130°C and 

f inal ly reaches the die 
mounted at the end of the long 
barrel. The simultaneous shearing and 

cooling in the end-compartment boost 
lamination and cross-linking. Exactly 
at the point of the pass-through at the 
die, the product is cut and shaped.

The combination of added moisture, 
heat, shear, and pressure in the extruder 
barrel creates gelatinization of the 
starch and denaturation of the plant 
proteins. This is a viscoelastic mass 
that flows and allows alignment as 
well as cross-linking, then immediately 
expands into the required shape and 
structure when finally escaping the die. 

High Moisture  Extrus ion

High moisture extrusion (HME) can 
be described as a system in which a 
blend of plant proteins, starches and 
processing aids are moved into a pre-
conditioner where water and some oil 
are added. This mixture is then moved 
into corotating and intermeshing steel 
augers, while specific heat, pressure, 
and shear conditions alter the protein 
structure. This mechanical process 

very quickly creates a dough-l ike 
paste, while pushing it forward into 
the long barrel for transformation 
into a laminated and fibrous meat-
like product.

Innovative extrusion technology allows 
for the conversion of plant protein 
to animal protein characteristics i.e. 
meat properties. It requires quite a bit 
of knowledge of protein interaction 
and extrusion expertise to perfectly 
match the organoleptic properties of 
cooked meat.

High moisture extrusion technology 
generates products that have the 
taste and mouthfeel of the genuine 
muscle meat, without the need for 
rehydration. These types of plant meat 
foods are perfectly suitable for “heat 
& eat” consumption. 

The product specifications of high 
moisture meat analog products are 
typically similar to harvested meat: 
70-75 percent water, 15-20 percent 
protein, and 2-5 percent fat. 

Shear Cel l  Technology

Another method to fully utilize the 
potential of plant protein is so-called 
“shear cell technology,” which allows 
the formation of structured “plant 
meat” analogs with s ignif icant ly 
larger dimensions. Originally, shear 
cell technology was developed for the 
structuring of milk protein foods and 
is now being readied for plant protein 
meat substitutes showing a whole 
muscle appearance. In particular, the 
shear cell technology demonstrates 
interesting opportunities to ultimately 
replace the current standard of extrusion 
methods. In theory, the configuration 
of the cylindrical shear cell appears 
to be the most suitable for scaling-up 

TRENDS
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to industry requirements and as such 
to become a contender to replace 
the traditional extrusion equipment.

Shear cell technology is capable of 
creating fibrous structures similar to 
meat, including the flexibility to regulate 
the length of the fibers. These fibrous 
structures contain a clear hierarchy, 
which is typical for meat. In theory, 
both plant and animal proteins can 
be used, either singularly or blended. 
For obvious reasons, researchers focus 
on using various plant proteins as 
a platform to build on. Cylindrical 
shear cell technology might push the 
boundaries by improving product 
textural properties while using up 
to an est imated 30 percent less 
energy. Also, it is estimated that total 
investment costs are also considerably 
lower. The latter is something that still 
needs validation because a full-scale 
model with comparative output still 
needs to be built and proven. If the 
shear cell technology can maintain 
momentum and find a launching 
partner, the system could be in full 
production by 2018. Most, if not all, 

of the shear cell technology 
has been done at Wageningen 
University, Department of 
Food Process Engineering in 
the Netherlands.

St i l l  Room for 
Improvement

Despite all the progress, meat 
analog foods can still be further 
improved. One of the most 
significant drawbacks is that 
most of these structured plant 
proteins are sold frozen to 
consumers or food service. 
Once the product is marinated 
and frozen, permeation of 
further flavor refinement is 

difficult to achieve. 

A l s o ,  t h e  f r e e z e  /  t h a w c y c l e 
negat i ve l l y a f fec t s  the  tex tu ra l 
properties suffer – most notably, its 
chewiness and graininess flaws.

To  i m m e d i a t e l y  r e d u c e  m e a t 
consumption, the way forward should 
be to choose a path in which lean 
meat i s  b lended or infused with 
structured plant protein extrudates 
that ingeniously mimic beef, chicken 
or tuna. Infusing hydrated structured 
plant protein ingredients or particles 
with a portion of lean meat. World - 
famous franchised restaurants have 
successfully introduced this concept 
by using this technology to offer 
affordable chicken patties, burgers, 
breakfast links, pizza toppings, and 
spaghetti meat sauce, while maintaining 
nutritional value. 

Brain Reference

The principle of true meat analog made 
by innovative structured plant protein 
products is based on a psychological 

concept known as homophily – the notion 
of linking similar reference foods that 
are rooted deep in the memory of the 
brain. These structured plant protein 
products not only enjoy consumer 
acceptance but also contribute to 
making food more sustainable and 
ecologically friendly. Manufacturers 
who use these extrusion technologies 
for structured plant proteins are 
constantly testing and tweaking its 
product features, paying close attention 
to the consumers’ responses. 

For now, the downside of high moisture 
extrusion is its rather high consumer 
prices. Retai l  prices are typical ly 
higher than their meat equivalent. 
Only affluent consumers can afford 
these high prices. Eventually, prices 
need to come down to be competitive 
with animal protein.

The future starts today and an entirely 
new plant protein platform will emerge, 
changing the landscape forever.

About the Author:
Henk W. Hoogenkamp is Member of 
the Executive Board of a NASDAQ listed 
protein company,  a publicist and protein 
application specialist. He has previously 
been President of DMV Campina USA/
Frieslnad Campina/ and Senior Director 
Protein Strategy DuPont Solae.

Corn Salsa Tenders
source: Garden Protein International Inc
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IFFA REVIEW

Chimab R&D presents new vegetal 
formulas for finished tasty products, 
with high nutritional values, organoleptic 
p roper t i e s  (tex tu re ,  appereance , 
mouthfeel) similar to meat and dairy 
based products. Multi-purpose, simple 
and easy to use mixes, perfect in meat 
production facilities too. 

VEGGIEBURG are complete functional 
food ingredient solutions for vegetarian 
and/or vegan products as burgers, vegan 
“meat” - balls, nuggets and sausages, 
based on vegetable fibers and proteins. 

No E numbers, allergens, preservatives 
or artificial colouring. 

Flavourings:
• VEGETABLE flavour: grilled 
vegetables, pepper, tomato, spinach, 
mushroom
• MEAT flavour: traditional meat 
products mouthfeel, with no animal 
derivatives
• customized

VEGGIEMUL are low fat functional 
food ingredient solutions for emulsified 
vegetarian products, also to slice (as 
bologna sausage and frankfurters).
• VEGGIEMUL WTF: based on 
protein vegetable flour 
• VEGGIEMUL AF: allergen and 
gluten free, with vegetable fibers
• VEGGIEMUL EB: with albumen 
and fibers 

VEGGIEMUL are  ve r sat i l e ,  h igh 
performing solutions that create a 

stable emulsion with high water retention 
and no phase separation in cooking, 
pasteurization and shelf life.

Classic and allergen free formulas, 
customizable also according to different 
production needs or particular flavour.

VEGGIFLAVOUR are flavouring solutions 
for classic vegetarian, vegan and allergen 
free products:
• VEGGIEFLAVOUR GREEN: 
vegetal flavour 
• VEGGIEFLAVOUR GREEN 
P: vegetal flavour, ideal for fresh 
products 
• VEGGIEFLAVOUR ROAST: 
roasted meat flavour 

www.chimab.it

FOOD INGREDIENT SOLUTIONS FOR 
VEGETARIAN AND VEGAN PRODUCTS BASED 

ON VEGETAL FIBERS AND PROTEINS. 

Ingredient specialist RAPS will introduce 
innovative “Trends, Taste and Technology” 
food concepts at IFFA Frankfurt and 
invites visitors to taste new products at 
their “Performance Food Market”. As 
well as presenting veggie alternatives 
and a fiery chili range, the company will 
also highlight its in-depth knowledge of 
trend topics such as salt reduction and 

clean labeling. In addition, visitors can 
discover more about RAPS’ technologies 
and optimized processes for functional 
applications. 

Conversations, consulting and market 
opportunities: the latest developments are 
not only to be experienced at the booth, 
RAPS specialists will also be available 
throughout the event to discuss individual 
challenges from national and international 
visitors and provide application advice. 
“For us, IFFA is the ideal forum to present 
cutting-edge technologies and processes, 

as well as the latest products to partners 
from around the world, and being able 
to provide the spark of inspiration that 
leads to new ideas”, states Sascha Thaens, 
Director of Sales Management & Strategy 
at RAPS GmbH & Co. KG.

Following its success at the previous IFFA, 
RAPS encourages all visitors to join them 
at their booth party on Tuesday 10 May 
from 6 PM onwards.

www.raps.de

RAPS: CURRENT TRENDS, CONVINCING 
TASTE AND HIGH PERFORMANCE 

TECHNOLOGY

Hall 4.1, Booth C11
 IFFA

Hall 4, Booth B50
 IFFA
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At this year’s IFFA, the globally 
operating company Frutarom Savory 
Solutions will provide a networking 
platform for industry professionals. 
Visitors are invited to “meat” and 
discuss the sector’s challenges, 
solutions, trends and enjoy tasty 
products in a comfortable, relaxing 
atmosphere. 

“Successful  product and brand 
development is becoming more and 
more complex for manufacturers. 
Multiple trends drive the industry 
globally, and the impact of these 
trends differs, not only from continent 
to continent but also within countries. 
So when it comes to creating successful 
products for different markets, regional 
differences, local flavor preferences, 
production requirements and legal 
regulations all have to be taken into 
consideration,” states Mirjam van 

Veldhuizen, Marketing Manager at 
Frutarom Savory Solutions. 

At IFFA, Frutarom will provide an 
opportunity for open conversation 
and to connect with national and 
international customers, to listen 
to their challenges and to discuss 
the most suitable solutions for their 
individual needs. 

The company’s experts are happy to 
discuss Frutarom Savory Solutions’ 
wide-ranging product and service 
portfolio in a convivial setting. 

www.frutaromsavory.com

INDIVIDUAL 
SOLUTIONS 
FOR GLOBAL 
TRENDS 

With ongoing consumer interest in 
natural solutions, the meat industry 
continues looking for cleaner label 
options that meet consumer demand, 
while extending shelf life and safety, 
and enhancing quality and consistency 
of meat and poultry products. At IFFA 
Corbion Purac will showcase solutions 
addressing these concerns, along with 
the knowledge and creativity that 
makes the solutions possible.
 
“Corbion Purac brings more than 80 
years of meat preservation expertise 
to the table, and customers expect 
us to create innovative solutions for 
their challenges,” says Marco Beltrao, 
Sales Manager Meat, Corbion Purac.  
“We deliver by working hand-in-hand 
with them on application research, 
new product support and microbiology 
studies.”
 
Beltrao says “Corbion Purac researchers 
continually work on ways to enhance 
our existing portfolio and deliver 
unique differentiated solutions to the 
market. We have had great success 
with our clean label  Verdad® and 
PuraQ® products. For example, Verdad 
Powder N6 offers benefits including 
extended shelf life and food safety 
and, because it is in a powder form, 
deliver a good taste profile and often 
have other advantages in production. 
Our PURASAL® and Opti.Form® Plus 

CORBION 
PURAC TO 

HIGHLIGHT 
EXPANDED 

LINE OF 
NATURAL 

SOLUTIONS AT 
IFFA

Hall 4, Booth D21.
 IFFA

IFFA REVIEW
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HYDROSOL: 
AN EXTENSIVE 
PORTFOLIO OF 

STABILISING 
SYSTEMS FOR 

VEGETARIAN 
& SAUSAGE 
PRODUCTS

At this year’s IFFA, Hydrosol, a specialist 
in stabilisation for meat and sausage 
products, will present many new product 
ideas. The focus will be on stabilising 
systems for the simple and economical 
manufacture of meat products, as well 
as vegetarian and vegan alternatives.

Cost-optimised poultry products, 
cooked ham and sausages 

As an expert on international poultry 
applications, Hydrosol offers a 
wide range of stabilising systems 
for poultry products like cold 
cuts, sausages, nuggets and 
similar items. This includes 
functional systems that reduce 
the production cost of poultry 
sausages .  The i r ingredient 
combinations make possible 
recipes that give high quality 
final products with reduced meat 
content. Hydrosol also develops 
individual solutions to customer order. In 
addition, the company offers stabilising 
systems for the special requirements of 
halal products.

Another focus is the manufacture of 
cooked ham specialities, ranging from 
cost-optimised to premium quality recipes. 
These stabilising systems improve water 
binding, shaping and sliceability. Even 
at higher yields, the final products have 
minimal syneresis and an appetizing 
appearance. 

Hydrosol’s functional systems for the 
cost-optimised production of wieners 

and hot dogs are likewise centred on 
economy. They let manufacturers adjust 
protein, fat and water phase to suit, 
resulting in firm sausages that have a 
stable structure even after heating, with 
individual meat, fast and water content. 

All-in compounds for meatless 
alternatives 

To meet the growing demand for 
vegetarian and vegan products, Hydrosol 
has developed the new HydroTOP 
VEG all-in compound with a mild basic 
seasoning. This remarkable integrated 
compound can be used to make many 
dif ferent meat less  products ,  f rom 
vegetarian sausages to Bavarian style 
meat loaf to a meatless ground product 
that can be used in all sorts of applications. 
For large-scale users like cafeterias and 
caterers, semi-finished ground products 
in piece or preground form provide the 
basis for many different foods. Industrial 
manufacturers can use them to make a 
wide range of vegetarian retail items, 
such as vegetarian sauce bolognaise. The 
ground products 
feature 

the 
familiar 

pleasing bite 
and an authentic 

mouth feel, have a 
balanced flavour profi le 

and appetizing colour, and are easy 
to make.

Hydrosol also provides all-in vegan 
solutions for cold cuts. They contain all the 
components of the overall formulation, 
including a mild basic seasoning that 
can be enhanced as desired. The texture 
of the resulting meatless cold cuts is 
absolutely comparable with bologna or 
mortadella, and allows for problem-free 
slicing with conventional slicers. 

www.hydrosol.de

products use patented technology 
that delivers a high concentration 
potassium lactate and potassium 
lactate/diacetate blends. This patented 
technology also results in the cleanest 
flavor profile for potassium lactates 
on the market today.”
 
Building on the company’s reputation 
as an innovative industry leader, 
Corbion Purac will also introduce its 
new Verdad® Avanta™ solutions at 
IFFA 2016: 
 
- Verdad® Avanta™ Y100 is a patent-
pending formula, labeled as vinegar 
and citrus fiber. Stephan Dobbelstein, 
Sales Development Manager, says it 
effectively delivers cook yield increase 
from 3-9% and improved texture and 
slice abil ity, while also extending 
shelf life and controlling Listeria in 
ready-to-eat meats.

- Verdad® Avanta™ F100 is labeled 
as vinegar and jasmine tea extract (or 
natural flavor), and provides prolonged 
freshness in raw and processed meats 
like sausages. Dobbelstein says Verdad® 
Avanta™ F100 extends shelf life and 
enhances food safety while maintaining 
the fresh color and flavor of raw 
meats, helping manufacturers retain 
consumer appeal.

www.corbion.com

Hall 4.1, Booth B38
 IFFA Hall 4, Booth D70
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PROCESSING

St a n d i n g  s t i l l  m e a n s  g o i n g 
backwards. If you don’t challenge 
yourself, then don’t be surprised 

when you start to lose market shares. 
This applies to the cold cuts and sausage 
meat section of the food production 
industry just as much as it does to 
other sectors. MADO has analysed 
the meat processing industry, surveyed 
opinion on the manufacture of cold 
cuts and sausage meat, noted down 
requests and suggestions, and spent 
years developing a system that will 
revolutionise the market – in terms of 
both performance and results.

In general, the traditional method of 
producing several types of  sausages, 
grilled goods and hamburgers  from 
red meat, poultry or fish is still based 
on using up to three ma-chines: a meat 
grinder for pre-mincing the meat, a 
mixer for standardisation and a bowl 
chopper or fine mincer for producing 
the emulsion.

The cost of the machines comes not 
just from procurement, but also from 
the space, cleaning work and energy 
consumption they require. Personnel costs 
also need to be taken into account. What 
is more, tests show that interruptions 
caused to the production process by 
the delivery of individual solutions from 
machine to machine impairs the prod-
uct quality and increases the chances 
of infection during production.

An expert team that likes a challenge
Three problems need to be solved:
- Optimising  production procedure 
and process
- Reducing  production costs
- Improving  production quality

What makes more sense than combining 
the jobs of 3 machines in one? Nothing! 
It’s simply a question of finding space for 
the technology. As with any progressive 
development, this requires intelligence. 
MADO’s designers have succeeded in 
developing a sys-tem that combines 

the processes of cutting, mixing and 
homogenisation in one machine using 
the minimum of space (see Figure 
1) .  There is  no longer any need to 
transport the production goods from 
one machine to another,  which i s 
undoubtedly an improvement in the 
production process. The work process 
is not interrupted. Another benefit of 
this is that the chance of the product 
being infected with germs is reduced 
by up to 80%.

The intelligence is in the details
Using the pump screw conveyor to 
convey the processed goods to cutter 
ensures optimum protection of the raw 
materials.

The mixing equipment can be adjusted 
to suit the individual product (mixing 
times, mixing intervals, breaks). The 
patented twin cutting system (Figure 
2) pre- chops the processed goods 
as gently as possible. The material is 
then homogenised with individually 
combinable 3 to 7-piece cutting systems 
and minced to the desired final grain 
size.Depending on which product is to 
be processes, we recommend sing the 
MADO emulsif ication attachment.  
The ∆t  when processing pork meat 
and using a 3 mm perforated plate is 
only 0.5 C. Two feed screw conveyors 
which work towards the inside ensure 
continuous conveying of material to 
the processing screw. The continuously 
variable control on the mixing equipment 
allows to blend ingredients with the 

processed goods both efficiently and 
sparingly.

The patented mixing screw has a 
return flow opening to allow optimum 
blending of the processed goods with 
the seasoning and ingredients.

On request, the system can be equipped 
with the DuoSepart separating system. 
This de-vice sorts out gristle and tendons 
with the highest possible efficiency. 
This allows you to do reduce costs by 
avoiding processes that contaminate the 
material, e.g. removal of tendons on a 
belt. The DuoSepart system comprises 
two independently operating separating 
devices. In the first separating stage, 
the separated material is ejected to 
the side. In the second stage, on the 
perforated end plate, the material 
is ejected from the centre. The pilot 
valve for the side separating system 
is  operated pneumatical ly,  and is 
continuously adjustable. The central 
screw conveyor separation system has an 
electric drive, and is also continuously 
adjustable. Depending on the product, 
the proportion of tendons and gristle 
can be reduced by up to 80%. The 
system has a large, high-clarity, splash-
proof touch screen. All information is 
entered and read centrally. The system 
can save up to 99 individual program 
sequences.

Technology has its limits
Any technology is only as good as the 
benefits it offers the user. The Hellriegel 
Institute at the University of Anhalt in 
Germany scientifically observed a series 
of tests on hamburger manufacturing. 

PERSISTENCE AND INTELLIGENCE 
ARE THE KEYS TO SUCCESS

By Daniel Dimitrov
The Innovative Solution For Cold Cut And Sausage Meat Production

Fig.1: The pump screw ensures optimum 
protection of the raw materials.

Fig.2: The patented twin cutting system minces 
the raw material as gently as possible
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The results of these lab tests and the 
positive sensory feedback justified modern 
use of the EXTRUDERWOLF system.

Impressive results
The pre-ground material (16 mm fresh 
meat and 18 mm frozen meat) was 
fed together into the funnel of the 
meat grinder. The material was then 
standardised in the machine’s fun-nel. 
Weighing cel ls made it possible to 
check the weight in the machine at any 
given time. Just 180 seconds of using 
the mixing equipment produced a 
relatively homogeneous mass for which 
standard machines would usually need 
600 seconds. 

The adhesion of the mass was also 
improved by mixing it in a vacuum. In 
the final mincing stage, the material 

was fed through a 2.5 mm perforated 
end plate. The recorded volume for this 
process came out at 12 tons per hour. 
While a higher concentration of connective 
tissue in other systems resulted in the 
hamburger losing their shape during 
cooking, the DuoSepart separation 
system reduces the amount of connective 
tissue in the material. The final results 
showed that the hamburger patties 
produced by the extruder were softer 
than those made using the traditional 
method. Less meat was lost during 
cooking of the hamburger. The texture 
of this hamburger was pleasantly grainy 
and incredibly juicy.

Intelligence pays off
Increased output. Increased product 
quality. Reduced costs. The leading 
European meat processors use extruder 

technology under real conditions in their 
day- to-day production of several types 
of sausages and other meat products.

About the author:

Daniel  Dimitrov has been working 
in all of the departments at Mado. 
Since 2011 he is responsible for the 
Marketing Department. Since 2014 
he is also the Vice Manager of the 
Sales Department.

Avure Technologies has developed a new 
modular design for their high pressure 
processing (HPP) machines. The new 
machine enables a producer to buy 
the machine that best suits their current 
needs, but as their company grows and 
their volume expands, the machine can 
be upgraded to keep up with increased 
demand.

“High pressure processing food is still in 
the early stages but it’s growing quickly 
as consumers seek out the clean labels 
HPP provides,” said Jeff Williams, CEO 
of Avure Technologies. “The problem 

we saw was that many producers were 
starting out small but quickly found that 
demand for their product necessitates 
ramping up volume. Our new machines 
will enable them to buy the size machine 
they need today but doesn’t limit them as 
their business increases. The equipment 
can expand as their company grows.”
 
Dubbed the AV-X, the upgradable machine 
has a flexible design with a smaller footprint 
to suit individual production needs. The new 
design also reduces energy consumption 
by as much as 50 %, resulting in lower 
energy bills for the customer.

“Newly-designed intensifiers, easier to 
maintain parts and large-diameter vessels 
built to accommodate larger, bulky or 
odd shaped packages are all part of 
the design,” Williams said. “With the 
money customers can save on the lower 
operating costs of these new models, the 
expense of upgrading to the next level 
when they’re ready is essentially paid for 
with their cost-savings.”  

www.avure-hpp-foods.com

AVURE TECHNOLOGIES LAUNCH 
EXPANDABLE LINE OF HPP MACHINES

AV-X SERIES WILL ALLOW PRODUCERS TO KEEP PACE AS 
THEIR PRODUCT LINES AND VOLUME EXPAND

PROCESSING

Hall 11.1, Booth C70
 IFFA
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At this year’s IFFA, Marel will be 
represented by three of its industries: 
Marel Meat, Marel Further Processing 
and Marel Poultry. Marel will show 
various innovative solutions for the 
primary, secondary and further 
processing of meat. Together the 
Marel industries are advancing food 
processing.

At IFFA, Marel Poultry can be found in 
the multi-industry Marel stand. Poultry 
processors who are looking for new 
challenges are invited to address the 
dedicated poultry team. Marel has the 
knowhow to inform interested poultry 
processors all about innovative processing 
systems. It’s Marel’s priority to advise 
and support in finding exactly the right 
solutions, making use of extensive poultry 
processing knowledge and bringing this 
in correspondence with personal needs. 
That is one of the ways Marel Poultry is 
advancing food processing.

Marel Meat

Pork ham deboning is an important theme 
of Marel Meat at IFFA 2016. Deboflex 
is a groundbreaking logistical solution 
that makes deboning and cutting pork 
so much easier and efficient, bringing 
production management to a new level. 
Marel presents yet another Deboflex 
revolution in pork deboning - the deboning 
of pork ham. 

TrayTrack is a new solution in tray handling. 
It involves a unique, intelligent combination 
of a flexible overhead conveyor system, 
innovative tray carriers and automatic 
loading and unloading stations.  TrayTrack 
brings all filled trays automatically to 
the correct tray sealer. It’s the perfect 
choice for labor-saving, in-plant end 
product logistics. 

The new generation I-Cut 130 PortionCutter 

is the ideal machine for high-value 
portioning of meat. It makes accurate 
portioning of meat easy. The machine’s 
new vision system and flexible software 
support provide superior portioning 
accuracy, while ensuring optimization of 
each individual piece of raw material, 
with minimal giveaway.

Using predefined data, Marel’s new 
VisionCheck assesses the accuracy of a 
labeling system and ensures compliance 
with labeling legislation. This makes it 
an ideal choice for any food processing 
company wanting to minimize the risk 
of fines and recalls. 

The unique portfolio of Innova Software 
Solutions enables meat processors to 
make the most of their investments and 
resources in order to maximize yield and 
throughput, conform to quality standards 
and ensure food safety and traceability. 

Further Processing

Concerning Further Processing, Marel 
focuses on several global launches in 
the area of convenience products and 
sausage production. These solutions 
enable to further optimize production, 
generate profitable products and reduce 
operational costs. 

First of all, Marel will launch a brand 
new low pressure, high volume forming 
application that enables production of 
convenience products at the highest 
volumes, without compromising quality 
aspects like texture and structure (bite, 
mouth feel), form consistency etc. Strict 
QSR requirements are met.

At IFFA 2016 Marel Further Processing 
talks sausage and introduces several 
new solutions. The improved sausage 
Peeler 2800, which has i ts  global 
launch at IFFA, sets the standard in 
performance, durability, capacity and 
ease of operation. The new infeed 
enables an even better peeler result.

The new Universal  Fresh Sausage 
Line offers all the flexibility needed: 
production of sausages with a naturel or 
prefab collagen casing is possible, as is 
a change over to a Co-eXtrusion setup 
in a few minutes. Length adjustment of 
your end product can be done easily. 
The whole system has a small footprint, 
produces up to 800 products per 
minute and enables savings in casing 
material.

Marel will launch a completely new 
QX Quality Extrusion family member: 
a new compact system that enables 
continuous, in l ine, extremely high 
automated sausage production. The 
result is a product with an unrivalled 
food safety level and a long shelf life. 
The capacity of one system is up to 
1000 kg/hour.          

  www.marel.com

MAREL AT IFFA:
ADVANCING FOOD 

PROCESSING

Marel will launch a completely new 
QX Quality Extrusion family member: 

a new compact system that enables 
continuous, in line, extremely high 
automated sausage production.

The I-Cut 130  accurately and easily 
portions meat, thanks to a new 

vision system and flexible software, 
while ensuring optimization of each 

individual piece  of raw material, with 
minimal giveaway. 
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... INSPECTION SYSTEMS ...

The machine manufacturer LASKA, 
founded back in the year 1880 and now 
led by the 5th generation, develops and 
fabricates high-quality and innovative 
special-purpose machines and automated 
production lines for the food industry 
as one of the world’s leading brands. 

The most important features of LASKA 
products, 98% of which are exported to 
more than 140 countries, are functionality, 
robustness, reliability and data processing. 

The latest remarkable product range 
development concerns the expansion of 
the innovative “Emulsifier NanoCutter” 
series. The LASKA Vacuum Emulsifier 
will be presented to the public for the 
first time at IFFA. The Vacuum Emulsifier 
also uses the patented and award 
winning cutting system first introduced 
with the successful NanoCutter series. 

A further important new development 
step is the presentation of the two 
speed phase universal mincer Super 
Grinder WWB 300-2. The WWB 

300-2 brings remarkable improved 
performance both for handling deep 
frozen meat blocks at temperatures 
down to – 25 degrees Celsius and also 
for processing fresh meat. This makes it 
an absolutely essential do-everything 
heavy-duty worker for every production 
line where enormous throughputs need 
to be dealt with.

Improvements to the tried-and-tested  
“LASKA SuperCutter PLUS” series 
introducing new operating elements, 
to make working with this application 
easier and more ergonomic, will also be 
on show at IFFA without fail this year. 
This further development of the LASKA 
SuperCutter has been improved with 
an even better cutting effectiveness 
plus the easiest operation and machine 
maintenance. The LASKA SuperCutter 
PLUS range comprises all industrial 
cutters from 200l to 750l.

The new award winning automatic 
Filling Station for E2 boxes will also 
be presented at IFFA for the first 

time. This new construction is used to 
take minced material via a conveyor 
belt directly into the hopper of the 
machine. The minced meat is then 
filled automatically into evenly sized  
E2 boxes and transported onwards. 
The big advantages this automation 
stride assures for the line operator are 
perfectly obvious.

LASKA is continuing the innovative 
thrust it has been pursuing over many 
years with the continued development 
of sophisticated automated production 
lines, which will again be on show at 
IFFA 2016. The top issues here are 
resources saving through automation 
with two production lines that cut 
resource consumption, save energy 
and assure an optimal production 
process. A fine emulsion line and a 
minced meat production line will be 
in show operation for visitors. 

www.laska.at

NEW LAUNCHES FROM LASKA

Hall 8, Booth H36-G32

Grote Company, a leading manufacturer 
of precision slicing and application, 
sandwich automation and pizza topping 
equipment, will be showcasing its 
innovative fully automated line for 
sandwich production and the new 
generation of Log End Slicer specifically 
designed to recover useable slices from 
otherwise wasted log ends.

Grote’s sandwich lines represent a 
step-change in the ability to automate 

sandwich, panini and wrap production 
with bespoke design offering flexibility 
which can be adapted to changeover 
quickly when producing many different 
recipes.

Through constant innovation we are 
able to offer a growing number of 
machinery solutions for everything from 
bulk slicing to slicing and applying, 
to sandwich automation and pizza 
production.

Regardless of your processing needs, in 
a market that is continuing to change 
and develop, Grote offers equipment 
designed to improve and enhance your 
food processing operations. 

www.grotecompany.com

GROTE COMPANY 
WILL BE SHOWCASING FULLY AUTOMATED 

LINE FOR SANDWICH PRODUCTION

Hall 9, Booth E39
 IFFA
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Faithfull to our motto „Improving your 
Business“ we proudly present, machines 
that optimize our customers production 
and improves their yields.

The deve lopment of a  pork  be l ly 
classification has recently been completed. 
In the process it has been very important 
for Attec Danmark A/S, to collect all 
available information from the market, 
to establish the criteria, on which each 
individual customer judges their products 
as supplier of pork bellies.

The criteria for a product may even be 
different, depending on the end market on 
which it is to be sold. Some end user markets 
may have high focus on the weight of the 
product, others may have more focus on 
the size. The feedback from the markets 
lead to the following points of importance, 
in the developing process of the machine:

 - Weight
 - Length
 - Width
 - The thickness of the product
 - The fat thickness of designated 
areas in the meat
 - The meat / fat percentage at 
certain measurement points

At the same time, it was important to 
design a unit, with the capability of 
being installed in-line, in a production 
with a capacity up to 1.600 bellies per 
hour, which also gave a limited physical 
size of the machine – but just another 
challenge which came out successfully 
– it can also be build together with a 
subsequent grading sorting system, so 

that the products can be assembled 
within the sorting criteria’s set by the 
customer.

The pork and belly classification unit type 
AMWA-100 has more than one setting 
option, with a priority option based upon 
the most important criteria. In addition, 
the machine can be operated with both 
bone-in and bone-less products.

After the weighing process, the products 
pass cameras, which helps to determine 
the indi-vidual measurement results 
from an image retention, hereafter a 
PC program converts the result data 
that then can be transferred to other 
systems. 

The classification unit has now been 
successful ly tested with one of our 
existing loyal cus-tomers in Denmark. 

www.itec.de

www.attec.dk

PORK BELLY 
CLASSIFICATION 
TYPE AMWA-100

JARVIS 
INTRODUCING 
TWO NEW 
BREAKING SAWS

Model SEC 180-4 

Model SER-04

Jarvis’ new, reduced price, electrically powered Model SEC 180-
4 Circular Breaking Saw has many applications, including pork 
ribbing, ham and shoulder marking, and removing contaminated 
back bones. It is lightweight and flexible, suitable for rail or table. 
Equipped with a blade brake, it also has a double insulated electric 
motor for ultimate performance. For tool operators, single trigger 
and dual handle control makes the SEC 180-4 saw easy to handle.

For small to mid-sized production facilities, Jarvis’ new SER-04 
electrically powered Reciprocating Breaking Saw is perfect for 
breaking, and also for general purpose usage on beef, hogs, sheep 
and veal.  Common applications for the SER-04 include cutting 
forequarters, shank bones, primal cuts, aitch bones, brisket opening 
and splitting.  It is also lightweight and easy to handle.  To handle 
specific production needs, several blade and support packages 
are available.

www.jarvisproducts.com

IFFA REVIEW
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AT-LINE NEAR-INFRARED MEAT ANALYZER 
ENABLES MEAT PROCESSORS TO INCREASE 

PRODUCTIVITY AND REDUCE LEAN GIVE-AWAY 

NDC Technologies, a leading global 
provider of precision measurement and 
control solutions, offers the InfraLab 
e-Series at-line meat analyzer for 
the accurate and reliable 
m e a s u r e m e n t  o f  f a t , 
mo i s t u re ,  p ro te i n  and 
collagen content in meat 
samples. Suitable for beef, 
lamb, pork and poultry, 
this near-infrared (NIR) 
analyzer produces accurate 
measurements in less than 
10 seconds while next to the 
production line.

“Meat processors  need 
reliable fat, protein and 
moisture content analysis 
for their blended batches 
of ground meat portions 
to ensure they meet the 
specified value,” says Andy 
Grady, Market Manager 
for NDC Technologies . 
“There is a requirement 
to measure these critical 
quality parameters during 
the processing stages in order 
to make adjustments to the 
batch average. Accurate 
measurements are essential 
to reducing lean give-away 
and speeding up batch 
re l ease .  Our In f raLab 
e-Series meat analyser is 
highly accurate and improves process 
visibility, enabling manufacturers to 
optimize product quality.”

The InfraLab e-Ser ies  uses non-

contacting, multi-wavelength NIR 
technology to capture accurate and 
consistent measurements, completely 
independent of product and ambient 

changes in the process area such as 
temperature, relative humidity and 
factory lighting. The system is simple 
to use, with no special operator skill 
required, and allows for the rapid 

analysis of meat samples with minimum 
sample preparation. These advantages 
enable meat processors to achieve 
consistent product quality, optimize 

batch fat values, reduce 
lean giveaway, improve 
traceability and replace 
laboratory testing. As there 
is no single international 
standard for measuring 
the fat content in meat, it’s 
simple to perform validation 
of the InfraLab e-Series 
readings against a chosen 
external laboratory.

The InfraLab e-Series is 
available in fat-only or fat, 
moisture, protein, and other 
multi-component formats. 
Each measurement is pre-
loaded and can be easily 
selected from an intuitive 
and secure touch-screen 
interface. Connectivity via 
Ethernet to Management 
Information Systems, or to 
a PC, as well as extensive 
10,000 sample integral 
memory capacity, enable 
the display or storage of 
vital quality data wherever 
it is needed – both locally 
and centrally.

Visit the NDC stand A05 at 
this year’s IFFA show to get a close look 
at the InfraLab at-line meat analyser. 
Product specialists will be available 
to discuss measurement applications.

 www.ndc.com

IFFA REVIEW
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Loma Systems will be highlighting its 
innovative in-line product inspection 
systems for global meat processors, 
manufacturers and packers. In particular, 
we will be showcasing our latest X-ray 
inspection systems; the exhibit is set to 
feature the X5 Spacesaver, which offers 
25% improved detection performance 
and 20% smaller footprint than machines 
with a similar specification. The X5c 
(Compact) model has been specially 
designed to reduce cost of ownership 
for companies keen to upgrade to 
X-ray technology for the first time. A 
robust IQ3+ PipeLine metal detector 
for highly sensitive inline inspection of 
diced, ground and chopped meat, as 
well as slurries and pastes, will also 
be on display.

Capable of detecting calcified bone, 
glass, dense plastic, rubber, stone as 
well as ferrous, non-ferrous and stainless 
steel metals, Loma’s X5 systems are 
ideal for the inspection of raw and 
processed meat products, particularly 
those packed in foil trays or metallised 
packaging. Constructed from stainless 
steel, the latest models offer an ultra-
hygienic design for easy cleaning and 
low maintenance and serviceability in 
meat processing plants. They feature 
intuitive IP69K-rated touch screens 
and quick release belts that can be 

completely removed without the need 
for tools. The belt tension can also 
be eased for cleaning, whilst sloping 
surfaces prevent food particles and 
water droplets accumulating in crevices 
for reduced drying time.
 
Loma’s X5 models feature a revolutionary 
cooling mechanism and increased 
insulation leading to longer X-ray 
tank life and less frequent oil changes. 
For efficient quality control, the series 
boasts a high speed USB sensor 
and simple Ethernet connection for 
easy reporting and can also identify 
improperly packaged product for size, 
shape, length, fill level, component 
count and presence.
 
Loma’s compact X5c is a fully specified 
system that offers  good qual i ty 
contaminant inspection using a reduced 
number of well-proven subcomponents 
and streamlined design.  With its small 
footprint, the X5c is ideal for the end-
of-line where it provides quality checks 
for broken or damaged products and 
overall monitoring of fill levels and 
portion control.
 
Capable of operating at line speeds up 
to 50 metres per minute and measuring 
just one metre in length, the X5c can 
handle products up to 100mm (height) 
and 300mm (width) with a total belt 
loading of up to 6kg. The X5c’s unique 
self-contained high efficiency X-ray 
generator and detector array provides 
class leading inspection performance, 
whilst maintaining an exceptionally low 
power level during operation.

 The X5 Spacesaver also measures just one 
metre in length and incorporates Loma’s 
Adaptive Array Technology (AAT) for 25% 
improved detection performance. This 
innovative technology tailors resolution, depth 
and scaling to give the best performance 
for any product requiring inspection. AAT 
eliminates the previous need to specify 
the diode array pixel size as the X5 
Spacesaver will adjust to give ultimate 
detection performance for the product.
 
Available in belt widths ranging from 
300mm to 500mm, the X5 Spacesaver 
X-ray is capable of operating at line speeds 
up to 75 metres per minute and offers 
large margins for minimum false rejects 
for previously undetectable contaminants, 
helping reduce errors and costs of re-
inspection.
 
Loma’s PipeLine inspection machines 
can be fitted into any existing pipeline 
system and are easily integrated with 
the latest vacuum fillers and clipping 
and linking systems. The IP69K-rated 
unit has robust quick release fittings that 
enable it to be easily dismantled and 
cleaned. It is available with a number of 
pipe diameters and offers a wide range 
of efficient reject valves to suit all types 
of applications. The Automatic Product 
Learn function means that the PipeLine 
metal detector can be calibrated during 
production. It automatically compensates 
for fluctuations in product temperature and 
clumping that can lead to false rejects. 
The PipeLine is available with a colour 
touchscreen and can operate at speeds 
up to ten tons per hour.

www.loma.com

LOMA SYSTEMS TO HIGHLIGHT RANGE 
OF IN - LINE PRODUCT INSPECTION 
SYSTEMS FOR MEAT PROCESSORS, 
MANUFACTURERS AND PACKERS
Hygienic X-ray models ideal for meat packed in 
foil trays & detection of bone whilst PipeLine metal 
detector is suitable for diced, ground and chopped meat
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IFFA, the world’s largest meat processing 
exhibition, returns to Frankfurt in 
Germany on 7-12 May. This triennial 
show is one of the most important 
and influential events for the meat 
processing industry. 

Accles & Shelvoke will be exhibiting 
their range of captive-bolt stunning 
tools on Stand A03 in Hall 9.0. This 
UK based company are the world’s 
leading manufacturer of humane 
stunning tools and cartridges, offering 
the widest range available anywhere. 
The company can draw on over 100 
years of heritage and expertise, having 
launched the CASH Special tool in 
1913, and have since launched dozens 
of designs to remain at the forefront 
of humane stunning.

“Against a backdrop of increasing 
regulation around the world, Accles 
& Shelvoke’s fully CE marked tools 
help slaughterhouses, veterinarians 
and farmers to remain compliant. We 
will showcase our entire range of tools 
at IFFA including the latest addition 
to the range: the CASH Magnum 
XL, the most powerful captive-bolt 
stunner on the market” – Joe Holland, 
General Manager, Accles & Shelvoke. 

www.acclesandshelvoke.co.uk
www.eley.co.uk

ACCLES & SHELVOKE 
SHOWCASE STUNNER 

RANGE AT IFFA

TOMRA SORTING FOOD TO LAUNCH 
GROUND-BREAKING SOLUTIONS TO THE 
MEAT INDUSTRY AT IFFA 2016

At the upcoming IFFA show, TOMRA 
Sorting Food is set to unveil new 
technologies and equipment.

The company will be showcasing its 
popular QVision 500 fat analyser, 
as well as highlighting its newest 
ground-breaking solutions for the 
meat industry. 

Thorsten Niermeyer, business unit 
manager process analytics at TOMRA, 
says: “Natural variations of fat 
content are a challenge for everyone 
processing meat, trying to provide 
a consistent quality in their end 
product. With TOMRA’s QVision 
the manufacturer can take control of 
natural variation during production, 
at the same time as documenting 
supply quality.” 

TOMRA’s QVision can analyse 
both fresh and frozen meat and 
measures fat, moisture, protein and 
collagen simultaneously, and in 
real-time, delivering highly accurate 
and consistent results. The hygienic 
and robust analyser penetrates up 
to 20mm deep into the meat and 
measures across the full 500mm 
width of its conveyor belt.

Thorsten continues: “The QVision’s 
unique interactance spectroscopy 
technology is cutting-edge and sets 
the standard for in-line meat analysis. 
The system is now widely accepted 
in the industry, with increasing use 
for new applications.  With its ability 
to analyse up to 30 tons per hour it 
serves high volume meat processors 
perfectly. It is also a perfect choice 
for small and medium batch size 
processors, due to the accuracy of 
the QVision, which allows precise 
recipe formulation. 

“Visitors to our booth will be able 
to see the machine in action and 
talk directly to the TOMRA team 
about the QVisions fast ROI. We 
are also really looking forward to 
unveil our new technologies and 
equipment, which we believe are truly 
revolutionary to the meat industry.” 

IFFA is one of the most important 
internat ional  platforms for the 
meat-processing industry. In 2013, 
60,000 trade visitors from around 
142 countries came to Frankfurt to 
attend this event to network and 
become informed on the latest 
technological developments and 
issues facing the meat industry.

www.tomra.com

IFFA REVIEW
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The Master Builders Solutions experts 
from BASF are presenting the Ucrete 
high performance hygienic floor at IFFA. 
BASF presents a design that is not only 
playing with unusual perspectives, but 
rather highlights the unique properties 
of Ucrete floors. Ucrete, has already 
been used successfully throughout the 
world for more than 40 years.

The high-strength, durable polyurethane 
flooring system is outstandingly well 
suited to meet the special requirements 
of the meat processing industry, both 
for new facilities and for refurbishment 
projects .  Especial ly in meat and 
sausage process ing, plants must 
meet very stringent cleanliness and 
hygiene requirements. Acids and 
other aggressive cleaning products 
are used. Floors also face intensive 
exposure to moisture, grease and 
hot water on a continuous basis. The 
surfaces meet high thermal, chemical 
and mechanical stress. In addition, 
they must also face health and safety 
requirements.  Ucrete heavy duty 
polyurethane flooring systems have 
proved themselves in these applications. 
They are long lasting and with bacterial 
cleanability comparable to stainless 
steel. Depending on the layer thickness, 
they can withstand temperatures 
ranging from -40 °C to 130 °C. They 
are extremely impact resistant, as well 
as offering high chemical resistance 
and effective anti-slip properties. The 
anti-slip class of the flooring can be 
set to meet customers’ requirements 
from smooth to highly slip resistant. 
The floor systems are available in 
seven different colors.

www.basf.com

MASTER BUILDERS 
SOLUTIONS EXPERTS FROM 
BASF ARE PRESENTING 
UCRETE AT THE IFFA 2016
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LIMA would like to take the opportunity to announce the 
extension of its range of models,  offering two additional 
sizes of machines for its meat-bone separators, deboners and 
desinewers. 

Among the recently developed models, the NEW LIMA RM 
20 DD / DDS is the smallest one, specifically designed for 
customers willing to start on a small scale desinewing poultry, 
beef or pork meat or producing high quality structured meat 
out of poultry carcasses or fish. 

Capacity : 
 • Chicken trimmings : 100 – 200 kg / hr (220 – 440 lbs/hr), 
 • Chicken carcasses : 200 – 300 kg / hr (440 – 660 lbs/hr). 
Many customers in Europe and overseas, are already taking 
benefit of the high quality recovered meat from LIMA DD 
/ DDS technology. They also enjoy the very simple yield 
adjustment and short down time for cleaning. This range of 
deboners - desinewers known as “DD / DDS” have a capacity 
of 100 kg/hr (220 lbs/hr) up to 10 000 kg/hr (22 000 lbs/
hr), and have all the benefits one can expect from the Quality 
in Separation, LIMA can offer, such as :

 - No extra pre breaking or pre grinding,
 - Low temperature increase,
 - Low calcium content,
 - High quality desinewed meat at high yield
 - High quality textured deboned meat similar to minced 
meat etc.

Another major NEW model, the RM 2000 S is now the 
biggest meat-bone separator available on the market, up to 
20 000 kg/hr (44 000 lbs/hr).

The company will also exhibit LIMA RM 700 BSP, a separator 
specifically designed for beef bones, which can also be used for 
pork bones to produce an excellent quality fibrous structured 
meat.

Last but not least, LIMA RM 400 DDSM with specific 
hopper and anti-bridging arm will be showcased, as the latest 
equipment developed in the range of LIMA DDM/DDSM 
deboners - desinewers.

www.lima-france.com

NEW      MODELS AT 

IFFA 2016

RM 2000 S

RM 400 DDSM

RM 700 BSP

RM 20 DDS

IFFA REVIEW
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INNOVATIVE CUTTING SOLUTIONS – 
CLOSER TO THE CUSTOMER
TREIF presents new products with the motto 

“Customer first – cause we care”

TREIF is presenting its cutting innovations 
for dicing, portion cutting and slicing. 
The focus is on automation, flexibility, 
hygiene and sustainability.

For dicing, TREIF presents a completely 
new cutting technology which multiplies 
the range of application options. The 
TREIF engineers have developed new 
solutions for cutting frozen products in 
the area of dicing as well as in for portion 
cutting. The “engineers of taste” are also 
presenting pioneering innovations with 
regard to the hygiene properties of the 
high-tech machines.

Different levels of automation are 
presented at the IFFA, including systems 
for fully automated processes. Exhibition 
visitors can also learn how TREIF 

technology helps to reduce energy costs. 
One example for this is ECO SLICING. 
Thanks to the special slicing technology 
and the specific design of the blade from 
the in-house blade manufacturing the 
products require less cooling before slicing. 
This means significantly reduced logistics 
and product cooling and therefore lower 
energy costs.

The in-house blade manufacturing 
allows TREIF to ensure ideal cutting 
conditions and full use of the potential of 
the slicing machines.

The TREIF company sees itself not only 
as a supplier of cutting solutions but 
also as a reliable partner who provides 
customers with comprehensive support in 
all matters, cooperating to optimise work 

and production processes. This is why 
TREIF is presenting at the IFFA under the 
motto „Customer first – cause we care“, 
the company’s principle.

The construction of the new customer 
centre is also based on this principle. The 
two-storey building, which was built with 
an investment of around 5.5 million Euro, 
has a total floor area of approx. 4000 
square metres.

Customers will soon be able to experience 
the wide range of food cutting technology 
there, including machine demonstrations, 
cutting tests and training courses. Large 
glass panels enable visitors to watch 
the work processes in the production 
area, providing an insight into the 
manufacturing of the machines. “We want 
to expand and strengthen our customer 
focus with the new customer centre,” Uwe 
Reifenhäuser, Managing Director and 
owner of TREIF, explains.

www.treif.de



Automation, individualisation, safety, 
hygiene, and energy efficiency are the 
main topics of Bizerba’s presence at 
this year’s IFFA. The company, which 
will celebrate its 150th anniversary 
this year, demonstrates software and 
machines impacting the entire value 
chain from production to the retail 
store. In two show kitchens, Bizerba 
illustrates how meat processing 
in industrial companies and craft 
businesses is transformed by the 
demand for individualised food.

Industry 4.0 becomes more and 
more important in food production. 
Using a miniature model presented 
at the IFFA, Bizerba demonstrates 
the process steps in meat processing 
operations that can benefit from new 
working methods and technologies—
from goods delivery and initial 
weighing to software-based batch 
identification and tracing to weight 
control before and after packaging. 
These processes are increasingly 
automated. Connected machines also 
play a pivotal role for packaging, 
labeling, filling-weight checking and 
the final inspection for contaminants 
or faulty seal seams, and their 
improved communication capabilities 
lead to better effectiveness, quality 
and production flexibility. 

Self-Analysing Production

To increase the effectiveness of their 
production flows, companies can 
evaluate the data of specific process 
steps in order to draw conclusions 
about the processing operation. Until 
now, meat-processing companies 
could only measure shrinkage or losses 
when packaging the products. Using 

the BRAIN2 industrial software, 
however, it is now possible to analyse 
the overall equipment effectiveness 
including performance, quality 
and availability. In addition, a new 
software module computes important 
additional information including 
the amount of meat processed per 
employee. 

Product individualisation is another 
aspect in the context of industry 4.0. 
Although still a vision of the future in 
daily operation, Bizerba demonstrates 
this concept as a symbolic scenario at 
the trade show: Using a smartphone 
interface, customers can send their 
food preference to a show kitchen, 
which will then directly prepare and 
pack the meal and attach a custom 
label. 

Labels and consumables, which 
play an important role in industrial 
companies and craft businesses, are 
in the center of Bizerba’s booth. The 
company can produce high-quality 
labels in small batches or large 
volumes for industrial use. Products 
range from specialised papers and 
films with thermo-reactive materials 

to linerless labels without carrier 
material. Since more than 30 years, 
Bizerba exclusively develops and 
produces its own laminate. Paper, 
glue and carrier paper are added in-
house. 

Transparency Creates Customer 
Loyalty

In craft businesses, PC scales provide 
key functionality when it comes to 
communication. Relevant information 
is displayed on the customer monitor 
at the right time. Alternatively, the 
information can be printed on the 
labels. Here, the focus is on complying 
with the EU Food Information 
Regulation mandating that nutritional 
information be indicated on pre-
packaged food from December, 2016. 
All the information needed by 
butchery companies for weighing and 
labeling can be centrally controlled 
using a goods management system. 
In addition, it is possible to enter 
information about articles, products, 
allergens and nutritional value 
into the industry software and to 
transfer it to the individual weighing 
systems. Consumers can also obtain 

150 YEARS 
OF INNOVATION: 
BIZERBA AT THE 

IFFA 2016

Caption: Bizerba demonstrates software and machines impacting the entire value chain from 
production to the retail store

Source: Bizerba

IFFA REVIEW
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information on the origin of their 
products or details concerning the 
correct storage of their food. 

Hygiene is the Key to Customer 
Satisfaction

Apart from incorrect storage and 
transportation, inadequate hygiene 
during subsequent processing steps 
often is the cause of premature 
spoilage of meat products. The slicers 
presented by Bizerba at the IFFA for 
sales counters, preparation rooms and 
industrial food processing meet the 
world’s highest hygiene standards. 
The Validoline VSC280 slicer, for 
example, features an easy to clean 
Ceraclean surface, a single-piece 
machine casing and a slightly elevated 
edge. Any liquids will thus flow off 
through a drainage channel at the 
stop plate instead of dripping to the 
counter or the floor. In addition, the 
machines fully comply with the recent 
DIN standard for determining the 
power consumption of slicers. Thanks 
to the ‘Emotion’ drive technology, 
they make a sustainable contribution 
to energy and cost savings in butchery 
business. 

The company also demonstrates 
slicer systems featuring an integrated 
checkweigher or a calibrated store 
scale for counter sales, which be used 
for manual or automatic slicing and 
weighing of sausages, meat and 
other food products in a single step. 
Operators can exactly hit the intended 
weight, so that no excess must be 
taken away, resulting in swifter service 
with shorter distances. 

For industrial food-processing 
operations, mincers, bone saws and 
fully automatic slicing solutions for 
users with a multitude of goods 
to be sliced and small to medium 
production volumes will be presented 
at the show. Bizerba will use the A400 
openWorld industrial vertical slicer 
to demonstrate the implementation 
of custom line solutions for slicing, 
packaging and labeling. 

www.bizerba.com

The HOJA Pan Frying Series was 
extended by the size DRL3000ERW 
with 800mm Frying width and therefor 
an even bigger frying surface and  
production capacity as the standard 
DRL3000.

High yield, homemade look and taste 
even at industrial capacities of up to 
2000 kg/h with lowest wearpart costs 
are the unique selling points of HOJA 
frying machines.
 
To highlight the low wearpart and 
operating costs HOJA gives additional 

to their standard guarantee a wearpart 
guarantee of € 0,00 for the first 12 
months.

With an inline HOJA heating tunnel he 
capacity of a HOJA Frying lines can be 
increased up to 100%. 

Controlled temperature, air movement, 
baking time and humidity guarantee 
optimal processing conditions.

The efficient modular construction of 
3000, 4500, 6000mm with 1, 3 or 5 
levels and 600mm belt offers highest 
performance at the smallest possible 
footprint.

Burgers, Steak, chicken breast, are only 
a few possible applications.

HOJA Heating tunnels can also be used 
for drying products.

HOJA FRYER / TURN-KEY FRYING LINES 

With HOJA infra red grills you roast 
and grill your products quickly, highly 
efficient and fat free.

Delicious and healthy are usually 
contradicting words in food production. 
But with HOJA infra red grills you 
create crispy product surfaces, a yummi 
golden brown look and natural grilling 
aromas and all that completely without 
additional fat, thanks to the special infra 
red heaters.

Grilling with HOJA infra red Grills allows
• Low energy costs
• Efficient inline design

• High product yield
• Multiple combination possibilities with 
other machines and processes
• Both sided grilling 
• Chickenbreast 
• Chicken legs
• Bacon
• Ham
• Sausages
• Crusted baked ham
• Fish 
• Melted Cheese on convenience meals
• Caramelising sugar

All machines are of modular construction 
with belt widths of 400, 600, 1000mm 
and machine lengths of 2000, 4000, 
6000mm.

Combine the HOJA IRG with HOJA 
BBQ Marker, HOJA direct flame 
tunnels, HOJA Afterheating tunnels to 
a complete production line for delicious, 
gold brown and healthy fat free products.

HOJA INFRARED GRILLS

www.hoja-maschinenbau.de

IFFA REVIEW
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Danish Food Tech Group represents 45 Danish 
suppliers to the international food industry. They 
offer a wide range of products and services from 
consultancy services and engineering, process and 
packaging equipment, cleaning systems and food 
safety solutions for the meat industry.

DANISH FOOD TECH 
GROUP AT IFFA 2016

Two locations for cleaning and handling 
reusable plastic containers (RPCs), 
currently under construction by Polymer 
Logistics, will be equipped with Brüel 
Systems’ washing and handling systems. 
This is one of the largest orders to date 
for the Danish manufacturer. 

The order includes three separate systems 
for two locations in Indiana and Georgia, 
USA, where RPCs for food and other 
industries will be cleaned before returning 
to wholesalers. Each line will have a 
capacity of minimum 4,000 RPCs per 
hour.

”Our systems ensure a high level 
of reliability and up-time, which is 
particularly important for facilities in the 
pool industry, where lines will be running 

close to 24/7 and cleanliness is the highest 
priority. Combined with our own design, 
production, test facilities and service 
organisation, we can provide customers 
with a strong world-wide support setup 
throughout the product lifecycle, which 
has been key to winning this order,” says 
Morten Bielefeldt, Senior Vice President 
Sales & Service, Brüel Systems. 

Low energy consumption
The multi-million-dollar order is one of 
the largest ever for Brüel Systems, who 
manufactures and services systems for 
automatic cleaning and handling of 
reusable containers for the food and 
related industries. The company’s design 
principles for ensuring a low consumption 
of energy and resources has been another 
key selling point. 

“We use low-energy pumps, while our 
washer recirculates the water into insulated 
tanks, which conserves both water, soap 
and energy for heating. Additionally, 
we employ a spin-dry mechanism for 
drying the washed containers, which is 
less energy-consuming and much more 
effective than air dryers,” says Morten 
Bielefeldt.          

www. bruelsystems.com

BRÜEL SYSTEMS LANDS LARGE ORDER FOR 
RPC TUNNEL WASHERS

Brüe l  Sys tems ’  washe r s  fo r  reu sab l e 
p la s t i c  con ta i ne r s ,  u sed  i n  t he  food 
and  re la ted  i ndu s t r i e s ,  a re  de s igned 
w i t h  h igh  re l i ab i l i t y,  c l ean l i ne s s  and 
l ow ene rgy con sumpt ion  a s  p r i o r i t i e s .  

The Danish manufacturer of modular 
plastic conveyor belts, ScanBelt, is 
launching the new FlexiTop conveyor 
belt for the food industry at IFFA 2016. 
The FlexiTop has an improved cut- and 
impact resistance, high pulling force and 
is extremely easy to clean. Combined, 
these characteristics drastically reduce 
the life cycle costs.    

The new FlexiTop conveyor belt is able 
to handle a heavy load rate, while the 
surface of the belt avoids blunting of 
knifes.  

“This conveyor belt has a unique two-
component design that provides a solid 

base module with a high pulling force. 
At the same time, the top of the belt 
has excellent cut- and impact resistance. 
This has resulted in a high durability of 
the product, and a reduction of the life 
cycle costs,” says Carl Erik Taxbro, Vice 
President of Sales & Export at ScanBelt. 

Cooperation with customers 
In order to produce a product that meets 
the requirements in the global food 
industry, ScanBelt has cooperated closely 
with several key customers in the product 
development stages.

“This conveyor belt is developed in 
cooperation with our existing customers 

ensuring that the product meets the 
requirements on the market. This has 
resulted in a design with conical links for 
easier cleaning around the rod/hinge 
area, which is an essential function in 
the food industry, where the demands for 
products with a high level of hygiene are 
strict,” Carl Erik Taxbro explains.   

www.scanbelt.com

SCANBELT IS LAUNCHING NEW CONVEYOR 
BELT THAT REDUCES LIFE CYCLE COSTS

ScanBelt is launching new conveyor belt for 
the food industry which reduces life cycle costs.

Hall 9.1, Booth D40H
 IFFA
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• A/S Dybvad StålindustriAlectia A/S • Brüel Systems A/S 
• Dantech Freezing Systems • Frontmatec 

• HNC Group A/S • Jimco A/S • KASPEREK – Innovation Consulting 
• Novadan ApS • NTF-Aalborg A/S 

• SCANBELT A/S • SSH Stainless A/S • System Cleaners A/S

Automation and longer production lines 
in the food processing industry increases 
the need for machines that take up less 
space. Therefore, Dantech Freezing 
has developed a new crust freezer with 
a small footprint where loading and 
discharge is done from the same side. 

“Most of the food processing plants in 

Europe are 15-20 years old, and most 
of them have been renewed in old 
buildings. As production has gotten more 
automated, process lines are getting 
bigger and then space becomes an issue,” 
says Jens Westerheide, Business Manager 
Central Europe at Dantech Freezing.
“Our freezer can freeze up to 1,500 kilos 
per hour on a footprint of 3.5 x 3 meters. 
High capacity on a small footprint is a 
demand in the industry, which is why we 
have developed the new crust freezer,” he 
continues.

Dantech Freezing launches the D-Freeze 
Compact at IFFA in Frankfurt.

Save manpower
A crust freezer is necessary in automated 

production lines to secure a consistent 
product quality. The crust freezer is placed 
before the portioning machine where the 
meat is cut and stacked to ensure same 
consistency. Normally a crust freezer is 
tunnel based, thus needing one person at 
each end to load and unload. 

“The new D-Freeze Compact can be 
operated by one person, meaning that the 
same employee can load, unload and feed 
the portioning machine. I estimate that 
the savings on personnel in combination 
with better yield and accuracy during 
the portioning process will return the 
investment for the crust freezer in just two 
years,” Jens Westerheide says.

www.dantechfreezing.com

D a n t e c h  Fr e e z i n g ’ s  n e w  c r u s t  f r e e z e r 
c a n  b e  o p e r a t e d  b y  o n e  p e r s o n , 
l e a d i n g  t o  a  s h o r t  r e t u r n  o n  i n v e s t m e n t .

A new worldwide-patented safety 
solution provides protection of the knife-
wielding hand for workers in the meat 
processing industry. An ergonomically 
designed safety loop, attached to the 
knife, eliminates the risk of accidents 
that often cause serious injury. 

“Our own research indicates that 36% of 

all meat packing employees are injured on 
the job every year – and while a number of 
solutions have been developed to improve 
safety, many injuries continue to occur 
due to the knife-wielding hand slipping on 
the handle,” says Director Kim Kasperek, 
KASPEREK - Innovation Consulting, and 
continues: 

“We have developed the KASPEREK 
SafeKnife solution to address this 
particular challenge, providing full 
protection without the need to wear a 
safety glove on the knife-wielding hand.”

The patented KASPEREK Safeknife 
solution, which will be presented at IFFA 
2016, consists of looping a string around 

one of the user’s fingers, eliminating the 
risk of the hand slipping onto the knife 
blade. The loops are a one-time-use and 
disposable product and can be used 
without affecting the workflow.
Cost-efficient protection
Cutting injuries caused by slipping are 
among the worst injuries a worker can 
sustain, since they can lead to permanent 
disability.

“This is a very cost-efficient solution 
compared to existing safety means, giving 
workers a significantly higher protection 
and cutting costs related to both safety 
systems and sick leaves due to injuries,” 
says Kim Kasperek.

www.kasperek.com

NEW SAFETY SOLUTION ELIMINATES RISK
 OF SERIOUS CUTTING INJURIES

The KASPEREK Safeknife solution protects 
workers from injuries that occur when the 
hand holding the knife slips onto the blade.   

At IFFA 2016, 
12 companies are 

presenting their newest 
products and services at 

the Pavilion of Denmark.

NEW COMPACT CRUST FREEZER FROM 
DANTECH FREEZING SAVES SPACE AND COSTS

Hall 9.1, Booth D40J
 IFFA
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If packaging was invented today, it 
would be regarded as one of the 
greatest green technologies due to 

its ability to protect and preserve food 
and minimise food waste according 
to Director of Innovation at LINPAC, 
Alan Davey. 

Food waste is a major societal concern 
and, according to the European 
Commission, around 100 million 
tonnes of food is wasted in Europe 
every year, the majority of which 
could have been eaten. Worryingly, 
that figure could rise to 120 million 
tonnes by 2020.

But why does so much food go to 
waste? Director of Innovation at 
LINPAC, Alan Davey addresses 
the issue and considers the vital role 
packaging can play in tackling this 
growing problem. 

Wasting food wastefully
Food is spoiled at different stages 

of the supply chain. From harvesting 
and production to transportation and 
retailing, as well as in the consumer’s 
home, and therefore minimising 
waste at every stage of the entire 
supply chain is key. The prevention 
and reduction of food waste must 
be given thorough consideration 
and be on the agenda for all supply 
chain parties involved to ensure food 
reaches the consumer’s home in 
optimum condition.

“Protecting the product is the key 
function of packaging and sometimes 
slightly more packaging is needed 
to protect the product and prevent 
food spoilage, which often goes 
against the grain for many people.  
However, the food waste created 
in the supply chain that results from 
poor packaging design is not being 
considered”, comments Alan. “Food 
packaging should be seen as a green 
technology - it extends the shelf life 
of food products and in some cases 
addresses portion control, helping 
to reduce food waste and benefits 
consumers’ health and wellness.

“The amount of food which goes to 
waste every year is unacceptable 
and emphasises more than ever how 
important it is for all the links in the 
food supply chain to take action to 
reduce this figure.”

FARM 
FORK, 
PACKAGING 
TO 
FOOD WASTE

FROM 
TO

HOW
HELPS 

REDUCE

PACKAGING

 Alan Davey
Director of Innovation at LINPAC
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Vital role of packaging
Packaging offers a very tangible 
solution but has often been overlooked 
because of dangerous misconceptions 
about its impact on the environment 
that have become so ingrained in 
society.

According to the Love Food, Hate 
Waste campaign, 88 per cent of 
UK consumers feel packaging is a 
bigger or equal problem to food 
waste.

However, Alan states: “I believe 
packaging is one of the greatest 
technologies ever invented, due to its 
protective and preserving qualities. 
Imagine a world without packaging; 
the manufacture, transportation, 
distribution and consumption of 
virtually every consumer good would 
be impossible. 

“For food and drink products, shelf 
life is a requirement to create low 
wastage rates between the packer 
filler and consumer. In the context 
of overall sustainability it is more 
and more evident that, contrary to 
popular misconception, packaging 
should be regarded as part of the 
solution, not part of the problem, and 
will contribute to achieving the overall 
food waste reduction targets being 
talked about.”

Born to protect
A typical of example of misunderstood 
packaging applications is the humble 
cucumber. An unwrapped cucumber 
loses moisture and becomes dull 
and unsalable within three days of 
harvesting. With simple flow wrap 
packaging, it can be kept fresh for up 
to 14 days enabling efficient supply 
chain and storage in the consumer’s 
home. 

Alan said: “Quality packaging can 
significantly reduce waste across the 
entire supply chain by giving food a 
sufficient shelf life and ensures food 
can be transported around the world 
safely and securely.”

“While food waste remains such a 
major problem for the environment, 
it is essential for all the links in the 
food supply chain to play their part 
in solving the problem. At LINPAC, 
we are acutely aware of our role 
in helping packers, retailers and 
consumers minimise waste.”

A breakthrough in tray packaging 
design, which looks to resolve a lot 
of these issues, is the Rfresh® Elite 
solution which is a super lightweight 
mono-material tray. The novel design 
uses a patented sealant on the tray 
flange to create a secure seal with the 
lidding film, removing the industry 
standard laminated PE base film and 
creating an rPET tray which is 100 

per cent recyclable at the end of its 
service life. 

The unique sealing system, which has 
been in development for two years, has 
consistently outperformed competitors. 
Rfresh Elite offers the strongest seal 
strength in its class – a 60 per cent 
improvement in burst test strength and 
two per cent in vacuum chamber testing 
compared to standard PET/PE packs 
- delivering excellent pack robustness 
to enhance shelf life and reduce food 
waste. The excellent seal quality results 
in less packs failing during packing and 
transit, down from three-four per cent 
to less than one per cent. For retailers, 
the tray properties will minimise mark-
downs and back-of-store waste. 

PACKAGING
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Alan continued: “The Elite trays 
demonstrate how we are at the 
forefront of developing pioneering 
solutions and making important 
inroads into product, material 
and manufacturing innovations 
that support issues like food waste 
reduction. These are translating into 
products which not only improve 
protective qualities, increase shelf life 
and enhance presentation, but also 
have a much lower carbon footprint 
at every stage of their life cycle.”

The right packaging solution
Rfresh Elite is a revolutionary 
technology that will help reduce 
food waste and other innovations 
such as modified atmosphere (MAP) 
packaging, vacuum skin packs (VSP), 
hermetic seals and portion packs, 
designed to suit different lifestyles 
and households, also play their part 
in cutting food waste.

Alan said: “Food packaging 
companies are working smarter than 
ever before to develop packaging 
which is lighter, more sustainable 
and more recyclable yet which is still 
fit for purpose in terms of protecting, 
preserving and presenting food to a 
high standard.”

LINPAC has designed and developed 
its own vacuum skin packaging 
tray range that is lightweight, fully 
recyclable and compatible with a 
range of high barrier, high shrink films. 

“The vacuum skin packaging solution 
based on a high barrier rPET tray can 
extend shelf life performance to up to 
21 days enabling reductions in supply 
chain waste,” says Alan. “Retailers and 
manufacturers are increasingly opting 
for vacuum skin packaging due to the 
benefits the packaging provides.

“The trend towards VSP is growing 
rapidly, particularly in the UK, 
and LINPAC is addressing these 
needs, offering a greater choice 
to our customers when it comes to 
packing their meat, fish and poultry 

demonstrating that we are able 
to respond to changing market 
demands.”

Changing lives
A shift in demographics, for example 
the increase in single-person 
households has an impact on food 
waste. Recent research carried out 
by Defra showed single-person 
households to be the worst offenders 
when it comes to food waste, throwing 
away 22 per cent of the food they buy. 
This news led LINPAC to launch its 
split pack range for fresh and cooked 
meats to help consumers reduce food 
waste at home. The packs, which allow 
contents to be divided into separate 
portion-size compartments, mean 
consumers can store food in the fridge 
for longer without compromising food 
safety.

Alan said: “Well-designed packaging 
can help consumers buy the right 
amount of food and then keep it in 
the best condition for longer. Our split 
packs are designed to meet the “eat 
me, keep me” trend.  For example, 
consumers can buy four chicken 
fillets, open one side of the pack 
and use two, then put the remaining 
two in the fridge in a pack which is 
still completely sealed, with all the 
properties of an unopened pack.” 

LINPAC is one of only a few food 
packaging companies to manufacture 
both films and trays for MAP 
applications and the split pack design 
is a showcase of their expertise in this 
area.

Using the correct modified 
atmosphere packaging conditions, 
the shelf life of fresh poultry can 
typically be increased from around 
four to five days to between 10 and 
11 days under refrigeration, while that 
of red meat can increase from four to 
six days to between 10 and 12 days, 
depending on pack design.  

Where cooked or processed meats are 
packed in MAP, shelf life increases 

from two to four days to between two 
to five weeks.

Food of the future
Globally demand for food is currently 
outweighing supply and with the 
population forecast to increase by 
over 2.3 billion in the next 35 years, 
the problem is set to increase. The 
World Bank has said that we need 
increase to food grown around the 
globe by over half by 2050 in order 
to feed the expected 9.6 billion global 
habitants.

According to the UN, one third of the 
food produced in the world for human 
consumption every year, which is 
approximately 1.3 billion tonnes, gets 
lost or wasted. It argues that if global 
food waste was reduced by just 25 per 
cent there would be enough food to 
feed the malnourished. 

In the UK alone, 15 milion tonnes 
of food is lost or wasted annually 
with the average British consumer 
throwing away 100 kilogrammes of 
edible food each year. This equates 
to an estimated cost to each family 
of £700 per year, or almost £60 per 
month.

France has become the first country in 
the world to ban supermarkets from 
throwing away good quality food 
approaching its sell by date. From 
February this year, large supermarkets 
in France such as Carrefour and 
Auchan are now forced to give excess 
food to charities or food banks, 
providing in turn millions of free meals 
to those in need.

The new law states that supermarkets 
with a footprint of 4,305 sq ft or more 
will have to sign donation contracts 
with charities or face penalties, 
including fines of up to €75,000 or 
two years’ imprisonment. However, 
critics claim the food waste blame 
should not solely lie at the door of the 
large supermarkets given that the big 
stores represent only five per cent of 
food waste. However, the measures 
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are part of wider drive to halve the amount 
of food waste in France by 2025.

Denmark is another country trying to 
eliminate food waste by having opened 
possibly the first food-waste supermarket in 
the world that only sells food that cannot 
be sold in a conventional supermarket but 
is perfectly suitable for consumption. Called 
‘WeFood’, the new store is aiming to reduce 
the annual 700,00 tonnes of food waste in 
Denmark. 

Italy has also recently stepped up to the 
mark becoming the second country in 
Europe to pass laws to help fight food 
waste. Currently the country recovers 550 
million tonnes of excess food each year, but 
is aiming to arrive at one billion in 2016. 
The laws should help the country to avoid 
the €12 billion that disposed unsold food 
costs the economy. The Italian strategy 
is quite different to that of the French 
however, as they have decided to take the 
rewarding and donations approach rather 
than penalties and punishment.

Initiatives and changing mentalities are 
likely to continue to spread across Europe 
and even further afield, which will begin 
to address the food waste issues within the 
retail sector.

Alan claims: “Practical solutions to reduce 
food waste at a retailer level are increasing 
which will reduce the high levels of unused 
food. However, ultimately using intelligent 
packaging will increase shelf life. If designed 
right, packaging will provide more time in 
the supply chain to keep the products on the 
shelf longer, maintain a fresh appearance 
and encourage purchase by the consumer.

“At LINPAC we recognise our role in helping 
retailers deliver safer food products and 
support them to minimise waste by designing 
new safer, innovative packaging solutions. 
Food waste and sustainable packaging is 
very much at the top of the agenda and 
we are committed to developing packaging 
solutions, which are innovative, ground-
breaking and capable of addressing the 
challenges of the future.” says Alan Davey.

www.linpacpackaging.com

Versatility and 
Ease of Use
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yet fully automatic

Reduced operating cost due 
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For all casings, up to calibre 105 mm

Further safety with two-handed 
triggering of the first clip
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innovative · reliable · leading
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Protecting meat from the threats 
of spoilage has been an age 
long concern.  There are many 

challenges in keeping meat fresh 
for as long as possible.  From using 
preservatives to using appropriate 
packaging, the technological 
developments continue to push the shelf 
life of meat further.  

Oxygen is one of the biggest threats 
for fresh meat. It can cause flavor 
deterioration, lead to discoloration, 
and ultimately encourage bacterial 
growth. High barrier packaging that 
properly controls oxygen and moisture 
transmission can significantly reduce 
these side effects, without the use of 
artificial additives. 

Certain obstacles remain a threat even 
to the highest of barrier packaging, 
especially when meat contains sharp 
bone.  The menacing bone can be 
a continuous headache for meat 
producers as it likes to stick out in 
different directions threatening to 
cause the unwanted packaging 
puncture.  Packaging and material 
producers have come up with diverse 
ways of dealing with this problem 
ranging from wrapping the bone with 
polyester bone guard to laminating 
additional material to the high barrier 
shrink bag itself.  Unfortunately, when 
it comes to consumer ready packaging 
attractiveness, these options are far 
from optimal.

Fortunately there has been major 
advancements in high barrier shrink 
material.  The Austrian company, 
PREMIUMPACK, has led the 
way in this development with its 
PREMIUMmax material.  With the 
recent development of its 9-layer 

technology, it has formulated a high 
barrier structure that uses multiple 
layers of puncture resistant Polyamid 
(PA) at optimal thicknesses that allows 
the material to form around the meat 
and bone without being compromised 
by the bones strength or sharpness.  
This new structure formulation added 
to PREMIUMPACK’s use of extreme 
oxygen preventive Ethylene-Vinyl 
Alcohol (EVOH) for its industry leading 
shelf life protection.

These advancements have been 
welcoming improvements to the meat 
industry to an industry dominated by 
the extra use of bone coverings.  When 
packaging larger pieces of meat with 
a series of sharp bones, including beef 
ribs, the extra process of wrapping a 
waxy bone guard material around the 
bone before inserting the piece of meat 
into a vacuum bag or high barrier shrink 
bag was required.  This not only created 
extra costs and logistics at the buying 
level, but also added valuable time to 
the packaging process.  Additionally, 
the appearance at the consumer 
level is detracted as the packaging 
transparency is compromised.  Fresh 
meat is purchased at retail level based 
on its fresh appearance, and hiding 
this will only deter from the consumer’s 
perception.  

The method of laminating a thick layer 
of PA to a normal boneless meat shrink 
bag was a step in the right direction, 
but also proved far from optimal.  
The laminated surface reduced the 
shrinkability of the high barrier shrink 
bag while exposing the edges of the 
shrink bag where the laminated surface 
did not reach.  As the placement of bones 
in meat is somewhat unpredictable, the 
lack of total bag surface protection 
from the laminated material would 
result in unwanted punctures, therefore 
letting air into a bag that is meant to 
prevent its very presence.

Other common methods of bone 
protection in shrink bags can be seen 
in the lamb industry.  The very high 
valued lamb leg is packaged in high 
barrier shrink bags using rigid plastic 
shank caps to protect the packaging 
from the sharp leg bone.  Like the 
previously mentioned bone guard 
material, this only adds to immediate 
costs, purchasing logistics, and process 
times.  This year PREMIUMPACK 
addressed this issue by creating a 
V-shaped format of its PREMIUMmax 
high barrier and high puncture resistant 
shrink bag.  This particular bag not only 
eliminated the need for the additional 
shank cap product, but forms perfectly 
around the oddly shaped bone-in meat.  

HIGH BARRIER PACKAGING 
FOR MEAT WITH BONE
By Kelly Wright
International Sales and Marketing Manager, PREMIUMPACK GmbH

Meat with bone packaged in PREMIUMmax 
(left) compared to being packed in shrink bag 
with bone guard (right)

Legs of lamb packaged in V-shaped format 
PREMIUMmax
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Hall 4.1, Booth K71
 IFFA

Addressing shelf life concerns through 
packaging advancements is a great 
way meat processors can manage 
shelf-life issues with new ways of 
thinking about profitability, efficiency 
and consumer trends. Emerging 
packaging technologies present key 
benefits for processors, retailers and 
the consumer. Processors are able 
to preserve the quality of the meat 
and extend shelf life, retailers benefit 
from fewer product markdowns and 
minimal waste, and consumers benefit 
from a more appealing product and a 
longer consumption period. LINPAC, Wakefield Road, Featherstone West Yorkshire, WF7 5DE

t: +44 1977 692400    e: info@linpac.com

Rigid Tray Vacuum Skin 
Packaging  

Rfresh® Evolve 
The broadest rigid vacuum skin pack tray range 
on the market 

Fully recyclable

Available in a range of materials

Complete machine flexibility with no lock-in to 
materials supply 

Runs on conventional tray sealing machinery 
with quick and easy changeover

At the IFFA 2016 Maria Soell 
High Technology Films, D-Nidda, 
presents a new type of shrink films 
for thermoforming machines: 
EichelsdorferShrinkShape that 
combines deep draw technology and 
shrink film. 

The film is ideal in view of materials 
savings, performance and 
sustainability within the packaging 
process. Its top web and bottom web 
provide extremely high seal strength 
and a skin-tight wrap around the 
food to be protected: meat, cold 
cuts, poultry, and cheese. The food 
is wrapped by machine, meeting 
maximum hygiene requirements and 

ensuring a considerably extended 
shelf life. EichelsdorferShrinkShape 
promotes your sales thanks to its 
high transparency and minimum seal 

contamination and affords a clear 
view of your appetising products. 
The film can be printed in up to eight 
colours.

The following features will convince 
you of EichelsdorferShrinkShape:
• Easily adjustable shrink properties 
of the top web and effective deep-
draw of the bottom web
• Reduction of the materials used in 
favour of a sustainable production 
process
• Glossy surface and high transparency
• Stability thanks to high puncture 
resistance and seal strength
• High promotional value of the top 
web, which can be coloured or printed 
according to your wishes.

www.mariasoell-films.de

SUSTAINABLE PROTECTION FOR 
MEAT PRODUCTS AND CHEESE

Hall 4.1, Booth J14
 IFFA
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Hall 11.0, Booth C11
 IFFA

At this leading international trade 
fair, pioneering solutions for the entire 
meat supply chain will be presented. 
SEALPAC, manufacturer of innovative 
tray-sealing and thermoforming 
technology, focuses its exhibition 
appearance primarily on cost savings. 
At its stand C10 in hall 11.0, under the 
slogan „It’s all about your costs!“, the 
packaging specialist will for example 
demonstrate the latest in tray-sealing 
technology with a full line solution. 
For the latest packaging trends from 
around the world, make sure to visit 
the supermarket of the future at the 
biggest SEALPAC stand ever.

Optimal line efficiency with 
SEALPAC tray-sealing technology

A complete line solution, with each 
component tuned to achieving a 
reliable and cost efficient packaging 
process: that is what visitors can 
expect from SEALPAC’s traysealer 
division. The current generation is 
manufactured completely out of 

stainless steel, and characterized by a 
long life span with low maintenance 
requirements. The robust design of 
the SEALPAC A-series traysealers 
ensures highest outputs, yet smoothest 
production runs. At the exhibition, a 
SEALPAC A7 traysealer will be placed 
in line with a multi-head weigher. 

As such, the line combines highest 
performance with ultimate reliability 
in the continuous packaging of loose 
fill products. Another highlight within 
the line is SEALPAC’s MA1200 
servo-driven denester. With its extra-
large magazine, which is capable of 
simultaneously holding different tray 
formats, and which requires minimum 
re-loading, the line efficiency is 
optimized even further.

SEALPAC also develops packaging 
solutions to maximize efficiency, 
like for example with its EasyLid® 
concept. This innovative system 
combines a unique injection-moulded 
tray with a special tray-sealing 
technology, allowing for sealing and 
lidding in one single step. Next to 
savings in materials, no additional 
lidding system is required, meaning 

the production line will have a much 
smaller footprint. An interesting 
option, not only from the perspective 
of costs, is in-mould labelling. Here, 
the labelling process is carried out 
during the production of the tray, 
resulting in a fully integrated label 
and an eye-catching presentation

Trending topics in the world of fresh 
food packaging

SEALPAC’s supermarket of the future 
will provide an exciting overview 
of packaging trends from around 
the globe. Trade visitors can expect 
valuable information about the latest 
packaging technologies and materials, 
which have been driving the food 
industry in recent years, and which 
meet the highest standards in quality, 
functionality and retail presentation. 
Not to be missed are SEALPAC’s own 
TraySkin® xplus system for steaks and 
joints, which will be demonstrated 
live as well. Moreover, in a realistic 
retail environment, we will showcase 
numerous innovations from around 

the world, such as the ThermoSkin® 
solution for sliced meat, the SealCup® 
packaging system for oxygen- 
sensitive meat spreads, and ready 
meals in ovenable and microwavable 
packaging.

www.sealpacinternational.com

IT’S  ALL  ABOUT  YOUR  COSTS!
SEALPAC DEMONSTRATES COST
E F F I C I E N C Y AC ROS S  T H E  L I N E 
AT IFFA 2016
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Hall 4.1, Booth H39
 IFFA

Hall 11.1, Booth C51
 IFFA

PACKAGING

ANTI - MICROBIAL absorbent 
packaging solutions for meat and 
seafood offering significant shelf-life 
extension will be a major focus for Sirane 
at Seafood Global and IFFA.

Sirane’s new Dri-Fresh ABM pads for 
meat & poultry, and ABS pads for 
seafood contain a blend of natural bio-
flavonoids and organic acids which work 
together to extend shelf-life. Together 
with the absorbency within the pad, they 
offer an outstanding level of protection.

The shelf-life extending technology can 
be supplied as standard absorbent pads 
or incorporated into any of our other 
pads including our odour-absorbing 
pads. The ABM/ABS technology is 
activated by moisture – so only functions 
when needed. 

Simon Balderson, Sirane MD, said: 
“We’ve been able to modify the 
technology and the solutions we have 

developed to cover differing markets 
and with meat, fish and particularly with 
poultry, reducing microbes and bacteria 
can be hugely beneficial.

“These benefits are not only the physical 
appearance and extended shelf-life of 
the product, they can also be enhanced 
food safety, again particularly relevant 
to the poultry market.

“The combination of flavonoids which 
are anti-oxidants and anti-microbial, 
with organic acids including citric acid 
and ascorbic acids is harmless, as all 
elements are found naturally within fruit. 
It is clean, simple, and effective. Nature 
itself often has the answers.

“People have tried, and failed, in 
the past, to make anti-microbial 
packaging… but the major difference 
here is the method of delivery. With the 
anti-microbial integrated into the pad, 
and activated only when needed, it gets 
efficiently to the heart of the problem.

Sirane offers a number of absorbent 
product for the meat, poultry and 
seafood markets which can offer 
significant shelf-life extension. These 
include odour absorbing pads which 

can reduce store returns caused by 
confinement odour in vac-packed meat 
– a harmless build-up of odour which 
causes consumers to wrongly believe 
that meat is off.

Absorbent pads for meat, seafood and 
poultry from Sirane are available in a 
range of sizes, colours and different 
levels of absorbency, and as cut pads or 
slit rolls. 

Other food packaging areas which will 
be on show at the two exhibitions include 
oven/microwave cooking solutions, 
including steam-cooking bags, nylon 
roasting bag materials, oven/BBQ bags 
and multi-compartment steam-cooking 
bags.

Our range of cooking bags can be used 
in many ways, including pre-packed 
ready meals, over-the-counter, grab 
and go and more. We even offer them 
in retail packs to sell.

“ABM and ABS absorbent pads are 
the most recent in a long-list of food 
packaging developments that have 
made a tangible difference to shelf-life 
issues.                        

www.sirane.com

ANTI-MICROBIAL ABSORBENT
PACKAGING SOLUTIONS

The Foodpack Speedy is the first 
automatic model belonging to our 
Foodpack range of traysealers. At 
IFFA 2016 show ILPRA will introduces 
the Speedy overskin model, the ideal 
solution for meat packaging. 

By using a special sealing film, the 
overskin packaging system creates 
an invisible skin all around the 
product thus keeping its natural fresh 

appearance. The sealing film is able 
to take shape around the product 
without damaging the product itself, 
even when the content is higher than 
tray edge. The result gives a different 
look to the packing. The freshness of 
the product is long, because of using 
high barrier material together with 
high vacuum degree. The sticking 
between upper and lower film is 
occurring on the whole surface of the 

tray: in this way the liquid run-off is 
stopped around the product. 

www.ilpra.com

ILPRA SPEEDY SKIN 
PACKAGING
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Hall 4.1, Booth K59
 IFFA

Hall 9.1, Booth E58
 IFFA

DuPont Teijin Films have consistently 
been at the cutting edge of packaging 
innovations from the invention and 
commercialisation of the polyester film 
manufacturing  process in the 1950’s, 
through to revolutionising the ready 
meal industry as the world’s largest 
supplier of heat sealable polyester 
lidding films.  The Mylar® range of 
ovenable films is the culmination of five 
decades of experience in packaging that 
aids and enhances the cooking process, 
and delivers an oven safe solution for 

practically any protein and any packing 
process

The Mylar® range of ovenable films is 
designed to work with practically any 
packing method and any food stuff.  
It delivers enhanced food safety and 
convenience and value to food packers, 
retailers and consumers.  Cooking with 
Mylar truly offers a superior eating 
experience as subtle flavours are retained 
and enhanced within the cooking process.  
Self-basting occurs in the pack ensuring 
the final product is succulent, and Mylar® 
films do not interfere with Maillard 
reactions which give food it’s reassuring 
golden brown colour.  Cooking times can 
be reduced by about 20% in conventional 
ovens and as up to 50% in microwaves 
providing good food fast and reducing 
the CO2 footprint of cooking at home.

One of the most topical advantages of 
cooking with Mylar® is the “no touch” 
cooking experience and the impact this 
has on food safety.  Food poisoning is 

a constant concern and the control of 
Campylobacter is of particular interest to 
the food industry. Cooking with Mylar® 
delivers “restaurant quality food at 
home” without the concerns of handling 
potentially dangerous raw food.”

The Mylar® ovenable packaging range 
covers all packing processes from 
vacuum bags up to high speed packing 
processes such as flow wrapping and 
thermoforming.

www.dupontteijinfilms.com

PACKAGING INNOVATION FROM DUPONT TEIJIN FILMS

“Micvac has had some exciting years 
since the last IFFA in 2013”, states 
Håkan Pettersson, Managing Director 
of Micvac. “We just announced that we 
have a new customer in South Korea; 
Daesang Corporation. Japan and South 
Korea have shown a big interest for our 
technology the last years and we see 
great possibilities in Asia. We also have 
our first customer on the South American 
continent in Colombia; Gastro Innova, 
and many interesting things going on in 
the USA together with our partner Bemis.”

Micvac’s first customer was the company 
Gooh (short for “Good and Healthy”) 
in Sweden. The success is based on the 
high quality of the Gooh meals combined 
with the easy handling for the consumer 

(the meal whistles when ready and is 
evenly heated). “This has set a standard 
in the Swedish market and we see that 
followers like Grön Ko (specialized in 
ecological meat) and Smålandskräftan 
(specialized in crayfish, lobsters and 
mussels) are having the same success 
and giving the consumers various Micvac 
alternatives”, says Karolina Eldh, Micvac 
Communication Manager. The retail 
prefers Micvac due to the quality and 
also the extended shelf life that means 
less waste for the shops, which is an 
important issue these days. Sweden’s 
biggest retailer ICA has now their own 
brands with the Micvac method.

“In 2015, we hired a Country Manager 
France to put more efforts into this 
market. We will do the same in 2016 
in Germany”, declares Christina Frohm 
Kramer, Marketing and Regional Sales 
Director. “We have been doing our own 
Consumer Research and the results in 
those two markets show that the French 

and German consumers are ready for 
their first Micvac meals.” 

Micvac has a close cooperation with 
KIN Lebensmittelinstitut in Neumünster, 
Germany. KIN has a Micvac pilot 
equipment and have been doing several 
studies to compare the costs of different 
thermal treatments as well as the 
nutrition content in meals prepared with 
different techniques. The results show that 
the Micvac technique is superior in many 
ways.

“We hope to have as many visitors as 
possible at our stand during the fair. This 
will be a good opportunity for potential 
customers to taste the quality and see 
our new portfolio development”, says 
Christina Frohm Kramer. “We will show 
our new two compartment tray, round 
ones as well as thermoformed products.”

www.micvac.com

MICVAC EXHIBITS ITS INNOVATIONS AT IFFA
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Hall 8, Booth B90, B92, C84
 IFFA
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All production processes employed 
by Poly-clip System for clip and loop 
production meet the requirements of 
Islamic law. These are summarized 
under the term “Halal”. With the 
certificate, the company promises 
its customers that it has methods 
and systems in place which examine 
if the manufacturing of clips from 
plastic and aluminium, as well as 
the loops comply with Islamic rules. 
The certificate is renewed each year. 
During the period in which the Halal 
Certificate is valid, unannounced 
inspections will be carried out by 
Muslim authorities. Poly-clip System 

is also able to offer its customers 
Halal-certified lubricating grease for 
the machines.

What does Halal mean?

The word “Halal” comes from Arabic 
and can be translated with “allowed” 
or “permissible”. When this is applied to 
food, this means that Islamic laws were 
adhered with during its production and 
no forbidden substances came into 
contact with the food or are contained 
in it. Thanks to the certificate, the 
customers can feel assured that 
the production processes fulfils the 
religious rules relating to food.

The certification process involves 
a Muslin authority and a Muslim 
auditor examining the compatibility 
of a factory with the audit guidelines. 
Samples are taken from products up 

for certification and these are sent to 
independent accredited laboratories in 
order to test for and rule out prohibited 
substances in accordance with Islamic 
law using modern PCR-DNA analysis. 
During the period in which the Halal 
Certificate is valid, unannounced 
inspections will be carried out by 
Muslim authorities qualified to carry 
out such inspections.

The certificate issued by the Halal 
Certification Germany in Osnabrück is 
first required before the SGS certificate 
can be issued. SGS Germany also 
audited Poly-clip System prior to issuing 
it with ISO 22000:2005, which the 
company has been implementing in its 
processes since 2013.

Poly-clip System is the world’s leading 
provider of clip-closure solutions. 

www.polyclip.com

HALAL CERTIFICATE FOR 

POLY-CLIP SYSTEM
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A growing trend of ‘flexitarianism’ 
is driving a change in packaging, 
according to director of innovation at 
LINPAC, Alan Davey.

Flexitarians are ‘flexible vegetarians’ 
who have a meat free meal at least 
once a week, while others only eat 
meat on rare occasions. The flexitarian 
diet is increasing in popularity allowing 
consumers the flexibility to adapt 
their diet to their preferred lifestyle, 
social life or health conditions.

Sensing a shift in consumer 
eating habits and attitudes, Mr 
Davey says this trend is set to 
grow in the future and packaging 
manufacturers must respond to 
satisfy consumer needs.

LINPAC delivers packaging 
products for the dairy, meat, fish 
and poultry, bakery, fresh produce, 
food service, chilled and prepared 
food markets and its trays, designed 
for meat and fish, are arguably one of 
the company’s biggest selling ranges.

Mr Davey comments: “Packaging sets 
one product apart from another on 
the supermarket shelf and is the first 
thing that attracts a consumer to take 
a closer look at an item.

“If a consumer is looking to manage 
the amount of meat they include 
in their diet for health and wellness 
reasons, we also tend to see a 
preference for green coloured and 
environmentally friendly packaging. 
The two desires seem to be interlinked 
due to some consumers’ concern over 
the environmental impact of meat 
production.

“More consumers are buying green 
coloured packaging and placing 

greater importance on the eco-
friendliness of products. Retailers and 
manufacturers need to communicate 
the suitability of their products to 
those customers.”

In some European countries dedicated 
packaging for the vegetarian and 
non-meat sector has really taken off. 
LINPAC has been at the forefront of 

this sector since 2011 when a Dutch 
customer approached the company 
in need of green coloured trays. Four 
years later, LINPAC is now supplying 
35 million trays to six customers in five 
different shades of green.

The fresh food packaging 
manufacturer offers a bespoke, 
adaptable and flexible service, 
creating total pack solutions to meet 
every packer, retailer and consumer 
need.

Mr Davey says: “In addition to this, 
growing numbers of consumers 
believe meat alternatives use higher 
quality ingredients and are therefore 
healthier. For retailers and brands, 
using premium packaging can help 
support this positioning. For example, 
some meat-free sausages and burgers 
that we see on our shop shelves are 
packed in “butcher style” packaging 

to create the same premium and 
personal experience created by your 
local butcher.

“When we go to the supermarket to 
buy meat, the product is clearly visible 
through the pack. We can see what 
we’re buying. Transparent packaging 
is traditionally seen across the meat 
category and allows consumers to 

see the freshness and quality of 
the product, building trust in the 
retailer and brand. We are now 
seeing this move in the vegetarian 
category as well.”

Latest research shows three in 
ten consumers now consider 
themselves as flexitarian providing 
an opportunity for packaging 
innovation.

“Flexitarians who still enjoy the 
taste of meat are more demanding 

when it comes to the taste of meat-
free products,” says Mr Davey. “Today, 
manufacturers are offering a greater 
variety of vegetarian prepared foods, 
however they have to continue creating 
new flavours to grow the sector further. 
For packaging companies, these new 
tastes will be emphasised through 
loud, bold and colourful designs on 
the packs, grabbing the attention of 
the flexitarian consumer.

“According to recent research, meat 
alternatives are predicted to grow by 
12 per cent between 2015 and 2020. 
A desire to cut down on meat, rather 
than cutting it out altogether, is not 
a short term fad but a trend that has 
established itself over the last few years. 
Food manufacturers will continue to 
address this by creating new suitable 
meat free product alternatives and 
expect new packaging innovation to 
match.”

LINPAC EXPLORES FLEXIBLE 
ATTITUDE TOWARDS MEAT-EATING

www.linpacpackaging.com

PACK AGING
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Hall 11, Booth B11
 IFFA

PACKAGING

The effective packing of meat and 
poultry products brings a number of 
challenges.  At IFFA, Ishida Europe will 
demonstrate its ability to devise tailored 
solutions appropriate to a variety of 
protein applications, utilising models from 
its market-leading weighing, batching, 
grading, traysealing, X-ray inspection and 
leak detection equipment to create fully-
integrated packing lines.

Three dedicated lines will be demonstrated 
– for the precise and fast pick-and-
place packing of cut-ups into trays; for 
the efficient styling into trays; and for 
the weighing and automatic filling of 
convenience products, such as breaded 
or diced meat and poultry pieces.  In 
addition, Ishida will show its high speed 
Flexgrader and its semi-automatic QX-
300-Flex traysealer as further examples 
of its wide-ranging capabilities in meat 
packing solutions.

The grading and packing line utilises 
Ishida’s advanced IX-G2 dual energy 
X-ray system for the detection of even 
small bones and bone fragments in meat 
and poultry.  Inspected fillets are then 
packed into trays using the company’s 
unique RobotGrader, which combines 
weighing and pick and place technologies 

to grade products of varying piece weight 
and place them into a fixed weight pack.  
The filled trays are subsequently sealed by 
Ishida’s mid-range QX-775-Flex tray sealer 
before undergoing a final X-ray inspection.
 For the weighing and styling of sticky meat 
and poultry products, Ishida’s innovative 
Screwfeeder weigher is combined with an 
8-station Rotobatcher, a system that can 
deliver speeds of 55 trays per minute with 
an average giveaway of only 1%.

The Screwfeeder weigher utilises the familiar 
circular layout but incorporates rotating 
corkscrews to replace the traditionally-
used radial feeders. The screws provide a 
powerful, controlled and fully automatic 
product feed to the hoppers.  Accurately 
weighed product is then despatched to the 
packing stations on the batching table, 
where an operator transfers it to a tray, 
styles the product and transfers the tray 
to an Ishida traysealer.  The sealed trays 
pass through the company’s advanced 
weigh-price-labeller with integrated metal 
detector. Trays are then tested for leaks in a 
sealtester, which also incorporates a vision 
system for the label.
 
For convenience products, an Ishida 
multihead weigher is being shown linked 

to an integrated tray denesting and filling 
system and Ishida’s top-of-the-range QX-
1100-SDL (Split Dual Lane) tray sealer.  
The SDL model operates each lane 
independently, enabling food companies 
to run two separate tray sizes, pack 
weights, or products, at the same time at 
different speeds and in only one machine 
footprint.  

At IFFA, one side of the QX-1100-SDL 
will be demonstrated packing protruding 
skinpack trays while the other will handle 
MAP trays with CO2.  The CO2-containing 
trays will then be checkweighed, followed 
by leak detection using Ishida’s brand 
new AirScan, which uses advanced laser 
technology to detect the smallest leaks in 
trays packed in a modified atmosphere. 

The Ishida Flexgrader uses Ishida’s 
proven high performance weighing 
system to provide a high speed operation 
with excellent accuracy that is able to 
grade product to a variety of different 
specifications.  Grading can be carried out 
to specified weights, minimum weight or 
number per pack.  It can also deliver target 
batching with tolerances and priorities.  

The entry-level semi-automatic QX-300-
Flex traysealer is ideal for low volume 
production runs, using the right balance 
of sealing pressure and temperature to 
ensure excellent pack appearance and seal 
integrity. Sealing tools are available for 
outside cut, MAP, skinpack and shrink film 
applications.

www.ishidaeurope.com

SOLUTIONS TO MEAT PACKING 
CHALLENGES FROM ISHIDA
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Pearl Scan is helping businesses 
to tap into a new demographic of 
‘green’ consumers, after a Nielsen 
study discovered that the majority 
of global online shoppers are willing 
to pay more for products from eco-
friendly companies.

The research found that 66% of global 
consumers are willing to pay more for 
sustainable brands – up from 55% 
in 2014. Millennials are also more 
likely to make social responsibility 
a deciding factor in their purchase 

decisions, with 73% of this age group 
admitting they’d be willing to pay 
more for sustainable offerings.

Pearl Scan is a document digitisation 
service that helps businesses to take 
important steps towards the coveted 
‘paperless office’. With services that 
cover everything from legal document 
capture to aperture card scanning, 
Pearl Scan can help businesses boost 
their eco-friendly status and appeal 
more to the demographics that care 
deeply about the environment.

Naveed Ashraf, Managing Director 
of Pearl Scan, says, “This new report 
shows that sustainability and ‘green’ 
practices are becoming ever more 
important in the eyes of consumers – 
and it’s no longer restricted to wealthy 
suburban individuals. Consumers 
of all regions, income levels and 
backgrounds showed that they were 
willing to pay more for products and 
services from companies committed 
to positive social and environmental 
endeavours.”

Naveed adds, “Here at Pearl Scan, 
we can help businesses become much 
more efficient, reducing the amount 
of paper they consume and boosting 
their eco credentials. Our digital 
mailroom services and document 
scanning packages allow businesses 
to seriously cut down on the amount 
of paper they get through, which is 
sure to appeal to the growing number 
of eco-conscious consumers out there.”

The benefits of switching from paper 
documents to digitised ones don’t end 
with the environmental ones. Digital 
documents can be easily shared, 
with only virtual space consumed – 
which means goodbye to the space-
eating document storage areas and 
vast paper archives. Documents in 
digital formats are also searchable, 
making the process of finding older 
documents a breeze.

Pearl Scan can even take care of the 
aftermath of document digitisation, 
with a secure paper shredding service 
which destroys the files you no longer 
need physical copies of. All of the 
paper shredded during this service is 
recycled, giving yet another boost to 
the ‘green’ credentials of any business, 
large or small. 

www.pearl-scan.co.uk

TAP INTO ‘GREEN’ CONSUMERS 
BY GOING PAPERLESS 

WITH PEARL SCAN

Discover variety at the IFFA

FRUTAROM Savory Solutions GmbH
Siemensstraße1 · D-70825 Korntal-Münchingen
sginfo@frutarom.com · www.frutaromsavory.com

Unique selection for meat, sausage, fish and convenience · Quick Solutions 
according to individual requirements · Innovative product developments 

              Visit us in Hall 4, Booth D21 from 7th till 12th May in Frankfurt am Main

MeatPoint 110*145,5 040416 eng.indd   1 04.04.16   15:54
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Innovative and sustainable 
packaging that minimises food 
waste will be recognised by a new 
awards program launched by the 
Australian Institute of Packaging 
(AIP).

The Save Food Packaging Awards 
will recognise packaging designs 
from Australia and New Zealand 
that reduce food losses, extend shelf 
life and improve the supply of food.

Entries will be considered in the 
following three categories:

- Agriculture — Industrial

- Food Services
- Retail (primary packaging)

The winners of each category will 
automatically be submitted into 
the international World Packaging 
Organisation Save Food Packaging 
Awards.

According to award chairman Pierre 
Pienaar FAIP, CPP, “A key component 
of the Save Food Packaging Awards is 
to raise the profile of the critical role 
of packaging to reduce food waste 
and therefore reduce products’ overall 
environmental impact. It is time that 
packaging technologists are designing 

packaging to save food.”

Pienaar said that up to 50% of 
the edible food produced does not 
reach the fork, and while the primary 
function of packaging is to protect the 
content, the function of packaging to 
reduce food waste is rarely discussed.

“Avoiding and preventing food loss and 
waste can considerably limit the scope 
of additional resource requirements, 
because approximately 30% of the 
food that is currently lost and wasted 
would already be sufficient to feed the 
starving world population,” he said.

www.foodprocessing.com.au

AWARDS RECOGNISE PACKAGING’S ROLE IN 
REDUCING FOOD WASTE

NEWS

GLOBALG.A.P., the worldwide 
leading standard for Good 
Agricultural Practices, is introducing 
its own  consumer label for certified 
aquaculture.
 
Aquaculture is one of the global food 
industry’s fastest growing sectors. 
Nearly no other area of agricultural 
production is as globalized and, 
at the same time, as shaped by a 
wide diversity of working, living and 
environmental conditions such as 
modern aquaculture.
 
Large international corporations are 
facing local cooperatives made up of 
small-scale farmers. Fully automated 
high-tech farms are rivaling labor-

intensive manual production. Offshore 
marine enclosures are competing 
with land-based aquaculture, and 
European values are up against Asian 
traditions.
 
At the same time, the number 
of consumers seeking reliable 
information and guidance when 
buying fish and seafood continues to 
grow. Questions concerning origin and 
production methods as well as social 
and ecological conditions play an 
increasingly significant role in building 
consumer trust and determining 
purchasing decisions.
 
Against this background, 
GLOBALG.A.P. is introducing its 
own consumer label for certified 
aquaculture at Seafood Expo Global 
2016 in Brussels, which will offer 
consumers more information and 
added transparency when buying 
fish and seafood from certified 
aquaculture.
 
The label is based on the widely 
supported “GLOBALG.A.P. Standard 

for Good Aquaculture Practices”. 
Currently, this certification covers 
24 of the most important fish and 
seafood species, and has already 
been implemented in the major 
sourcing regions of Asia, Europe and 
Latin America.
 
Following the success of implementing 
the Standard on farm, with its 
consumer label GLOBALG.A.P.  will 
now focus on the final customer. By 
making a step toward the consumer, 
GLOBALG.A.P. aims to actively 
support its partners to better market 
fish and seafood from certified 
aquaculture.
 
The official presentation of the 
consumer label will take place during 
the GLOBALG.A.P. Press Conference 
at Seafood Expo Global 2016.
 
We look forward to your visit to 
our press conference and our 
GLOBALG.A.P. booth, which this year 
is all about introducing the consumer 
label.

www.globalgap.org

“AQUACULTURE WITH GGN” – THE CONSUMER 
LABEL FOR FISH AND SEAFOOD FROM 

CERTIFIED AQUACULTURE
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Two years since commissioning a 
new state-of-the-art parent stock 
hatchery from Pas Reform for its 
ISA Layers Business Unit in The 
Netherlands, Hendrix Genetics says 
the Boxmeer facility is delivering 
sustainable results and substantial 
savings from the very start of the 
egg value chain.

he new facility is a cornerstone in 
Hendrix Genetics’ Sustainability 
Programme. Comprised of three 
key building blocks - Animals, 
People and Planet - the program 
focuses on improving sustainability 
in operation, with clear, actionable 
plans to deliver returns in terms 
of environmental impact, the 
responsible use of antibiotics and 
the efficient use of resources.

Innovation, says Ron Jöerissen, 
Production Director of Hendrix 
Genetics’ Layers Business Unit, 

lies at the heart of achieving the 
programme’s aims. “With a unique 
combination of innovations, our new 
hatchery is achieving unparalleled 
levels of sustainability, with energy 
savings of 35 per cent.”

Key features of the new facility 
include a fully integrated building 
management system, with more 
than 700 contact points to monitor 
temperature, air pressure, airflow, 
humidity and CO2 levels, controlled 
by a bespoke climate control system, 
that maintains and optimises air 
conditions in every room, as well as 
pre-conditioning incoming fresh air.

An advanced heat recovery system 
re-uses heat recovered from 
apparatus and cooling water to 
warm incoming air, provide floor 
heating and heat tap water. Heat 
recovered from the incubation 
process is used to heat the entire 

attic area of the 4,080m2 facility, 
which has the capacity to produce 
4.5 million layer parent stock each 
year. Further innovations have been 
incorporated to save energy during 
the incubation process.

Mark Cornelissen, Global Hatchery 
Specialist ISA, confirms that the 
new unit has already delivered 
substantial energy savings, 
enhanced biosecurity and improved 
product flow and processing within 
its first year of operation.
“We are seeing 30 per cent 
reductions in terms of cost of sale 
and operating expenditure per 
chick,” he says. “In its first year of 
operation, the hatchery is already 
demonstrating unparalleled 
sustainability and a significant ROI, 
both for the environment and for our 
producers, which we regard as the 
only way forward.”

www.thepoultrysite.com

ISA REPORTS ‘UNPARALLELED 
SUSTAINABILITY’ AT NEW PS HATCHERY

The UK government has updated 
its official healthy eating guidelines. 
The guidelines now recommend 
that consumers choose fish from 
sustainable sources.

The EatWell Guide, produced 
by Public Health England, gives 
official recommendations on which 

foods should be eaten for a healthy, 
balanced diet.

Longstanding advice that 
consumers should eat at least two 
portions of fish a week, including 
one portion of oily fish, has been 
updated to specify that fish should 
come from sustainable sources, “to 
ensure that there are enough fish to 
eat now and in the future.”

Commenting on the new 
recommendation, Toby Middleton, 
Programme Director for MSC in the 
UK & North Atlantic, said: “Until 
now, the government’s advice on 
eating fish has focused solely on the 
health benefits of including seafood 

in your diet but now, for the first 
time, there’s recognition that we

need to choose sustainable seafood 
if we want to protect the ocean 
environment and protect seafood 
supplies for future generations.

“The MSC’s ‘blue tick’ ecolabel 
makes it easy for people to follow 
the new government guidelines, 
because when they see it on seafood 
sold in supermarkets, in fish and chip 
shops, and on restaurant menus, 
they can be confident that their 
purchase comes from a sustainable 
source, and is traceable from ocean 
to plate.”

www.thefishsite.com

UK GOVERNMENT RECOMMENDS 
EATING SUSTAINABLY SOURCED FISH

  NEWS
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NEWS

THE FUTURE OF 
FARM CERTIFICATION 
JOIN US & THE GLOBALG.A.P. 
COMMUNITY TO CELEBRATE

20 Years of Global Partnership

15 Years of Good Agricultural 
Practices Certifi cation

www.summit2016.org

Sponsored by

CALLING ALL PRODUCERS!

Apply for the G.A.P. Awards 2016
Application Period: 1 February - 30 June 2016

www.globalgap.org/gapawards2016

A new website focused entirely on 
sustainable, responsible and successful 
pork production was launched on 29th 
March to bring news, trends, research 
updates and commentary to all links 
of the global pork chain.

Called Voice of Sustainable Pork, the 
website brings together what it calls 
the four P’s of sustainability — pigs, 
pork, people, planet — to, in the words 
of the United Nations, meet “the needs 
of the present, without compromising 
the ability of future generations to 
meet their own needs.”

Visitors can also sign up for Voice of 
Sustainable Pork’s free e-newsletter, 
which will highlight major stories on 
the website and contribute to the pork 

industry’s ongoing conversation about 
becoming more sustainable. The 
pork industry also can follow Voice 
of Sustainable Pork on Facebook, 
LinkedIn, Twitter, Google+ and 
YouTube.

“Virtually every decision made in the 
pork industry has its sustainability 
trade-offs, so there is no single way of 
being ‘sustainable,’ in absolute terms,” 
said Curt Shuey, vice president, 
commercial development and lifecycle 
management for Zoetis, which is 
sponsoring the news website.

“But there are many ways of being 
more sustainable — and therein lie the 
opportunities for all links of the pork 
chain. These opportunities are what 

Voice of Sustainable Pork is all about.”
Shuey said Zoetis, a global animal 
health company, would draw on its 
resources to contribute information 
on pig health, welfare, efficiency, 
food safety, meat quality and ways to 
reduce the carbon footprint of modern 
pork production.

“With Voice of Sustainable Pork, we 
are turning to all links of the pork 
chain — producers, feed companies, 
veterinarians, slaughterhouses, 
processors, policymakers — to lend 
their expertise to this important 
conversation. The website’s success 
hinges largely on the industry’s 
participation,” he added.

www.voiceofsustainablepork.com
www.thepigsite.com

NEW WEBSITE TO FOCUS ON SUSTAINABLE 
PORK PRODUCTION



IFFA – The No. 1 for the meat industry – will 
open its doors in Frankfurt am Main from 
7 to 12 May 2016.  On 110,000 square 
metres of exhibition space, the companies 
wil l present innovative technologies, 
trends and future-oriented solutions for 
all stages of the meat-processing chain: 
from slaughtering and dismembering, via 
processing, to packaging and sales. Trade 
visitors are expected to number around 
60,000 from 140 countries.

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. 
IFFA is a must for the meat-processing 
industry, the trade and butchers.”

IFFA 2016 trend topics
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, straight-forward 
cleaning processes, greater automation and 
ecological solutions. Flexibility in response 
to changing consumption trends is also a 
key topic in the industry. 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.

Innovative solut ions for smoking, 
maturing, cooking, cooling and heating 
technology
The current trend is  towards mult i -
funct ional  systems with inte l l igent, 
programmable controls, programme 

selection memory functions and continuous 
capture of process data.

Modern smoking and maturing systems need 
to supply large quantities of consistently 
high-quality products on a cost and energy-
efficient basis. Other requirements include 
least possible weight loss, short process 
times, low maintenance costs and minimal 
labour use. There is also a requirement for 
automatic cleaning, the ability to choose 
between different heating types, climate 
packages for optimum aging/maturing 
and much more. These requirements can 
only be met if the systems are almost 
entirely automated – from the loading 
and smoking processes to the automatic 
cleaning of the systems, components, 
machines and flue gas.

Transparent processes provide safety
Flavour and product quality are determined 
to a large extent by the precise regulation 
and control of factors such as chamber, 
product and core temperatures, humidity, 
smoke density and smoke and/or air flow. 
The use of high-performance sensors and 
process controllers, intelligent programmes 
for the self-diagnostics of machines 
and systems along with the option of 
process optimisation based on remote 
maintenance ensure maximum possible 
system availability, efficient plant operation 
and compliance with tight deadlines. 
Touchscreens with intuitive, multi-lingual 
user interfaces, that are, above all, easy 
to use, provide operators with continuous 
status information with respect to current 
processes and system conditions. An 
increasingly important aspect is to be able to 
provide continuous process documentation 
for the purposes of quality control and 
end-to-end traceability.

Reduction of manual labour
Increasing requirements with respect to 
hygiene, product quality, economic efficiency 
and yield in addition to employee health 
and safety are the main factors driving 
the replacement of manual labour by 
automated processes. Possibilities include 
everything from bespoke machines to 
six-axis articulated robots. These robots 
operate at exceptionally high speeds 
and with great precision and are also 

extremely careful in the way they handle 
the products. Compared to a manual 
feed they help operators achieve higher 
yields of good product whilst at the same 
time providing higher loading densities.

Meat aging/maturing
The meat aging process fundamentally 
requires a stable environment. Sensors 
continuously monitor the temperature 
and humidity of the cold room and/or 
aging cabinet along with the operating 
conditions of the vaporiser and condenser. 
They feed the measurements taken back 
to the process computer system, which 
automatically readjusts the respective 
units as and when required. This aging 
cabinet control system enables the desired 
temperature for the convection cooling, 
the fresh air intake, the humidity level 
and the time for a hygienic aging process 
to be set individually. UV sterilisation 
systems are increasingly used to treat the 
circulating air and the fresh air intake.

Cooking systems – economical and 
efficient
Extremely efficient heat transfer is essential 
for the economical use of energy when 
cooking, boiling and pasteurising. It is 
achieved by means of creating intensive, 
forced turbulent flows of hot air and/or 
steam in cooking units that are optimally 
insulated against outside influences. 
The computer controlled systems ensure 
that the temperature differences within 
the cooking chambers are not greater 
than 1° Celsius and so ensure a uniform 
temperature across the whole batch and 
therefore also the same cooking or boiling 
conditions throughout.

Save time and money with intensive 
cooling systems
It is possible to extend the shelf-life of meat 
and sausage products produced in smoking 
or cooking chambers significantly by rapid 
core temperature cooling. The essential 
aspect here is to pass quickly through the 
temperature ranges favourable to germ 
formation. To this end the micro-processor-
control led intensive cooling systems 
have all the necessary control devices 
for air circulation, cooling, compressed 
air humidification, core temperature 

MEET THE BEST AT IFFA – 
THE NO. 1 FOR THE MEAT INDUSTRY

IFFA 2016 TREND TOPICS

MEATING POINTS

46 www.meatingpoint-mag.com  |  2016



measurement in addition to automatic 
fresh and exhaust air dampers. Intensive 
cooling also has other side benefits.

Hygiene – a mandatory criterion
Through the integration of computer-
controlled CIP (cleaning in place) cleaning 
systems in smoking chambers it is possible 
to ensure the necessary system hygiene 
quickly, efficiently and on an economical 
and environmentally friendly basis. Drainage 
systems sunk into the floor of the chambers 
enable reliable removal of all the washing 
water inclusive of cleaning agent to the 
waste-water treatment plant. Special smoke 
trolley washing systems with automatic 
programme controls represent another 
building block in process hygiene.

Efficient exhaust air treatment
Manufacturers also offer fully automatic 
systems to treat the exhaust air from 
smoking chambers. The range includes 
everything from thermal and catalytic post 
combustion systems to high-performance 
electrostatic precipitators. The latter are 
especially efficient and extremely effective 
at removing particles of smoke and droplets 
of tar and water. Other options include 
absorption-based flue gas scrubbers to 
remove smells, gasses and fumes, UV 
light systems for the oxidisation of volatile 
hydrocarbons (VOC; Volatile Organic 
Compounds) and in special cases also 
bio filters and activated carbon filters.

The leading smoking plant manufacturers 
will be exhibiting at the IFFA in halls 8.0, 
9.0 and 9.1. 

Healthy eating, convenience, traditional 
products minus e-numbers
Clean Label has been trending big-time 
in the meat sector for many years. It 
gives expression to the demands made 
by consumers and the retail sector to 
have products that are as far as possible 
additive-free. For food manufacturers it 
is not always easy to unite cost-effective 
processing with the desires and demands 
of the market. In response to this current 
clean-label trend industry suppliers have 
developed compounds that do not contain 
e-numbers and assist with declaration 
requirements. These systems are stabilised 

using functional ingredients which do not 
need to be declared as additives. Clean 
labelling is also a current topic not just 
for traditional products, but also in the 
case of spices for grilling and for sauces. 
Monosodium glutamate has been all but 
eliminated in such recipes, in particular 
in the case of products manufactured on 
an industrial scale. 

Meat substitute products
These days meat consumption is a subject 
of discussion across a wide field of interests. 
While most consumers still believe in the 
saying that ‘meat is a slice of vitality’, it 
cannot be denied that vegetarian or vegan 
options have now assumed a position 
at the heart of society. Meat substitute 
products have come all the way from 
the niche market of organic products 
and health food shops to the shelves of 
food retailers and discount supermarkets.

With its product expertise in the manufacture 
and processing of meat and convenience 
products, the supplier industry has extended 
its range to include vegetarian product 
lines. On offer are high-value convenience 
solutions for vegetarian chili and bolognaise 
in addition to functional and taste-
enhancing solutions for the manufacture 
of products similar to boiled sausage. 
In addition to existing hen-egg based 
products, other options are being trialled. 
Other possible options for the production 
of meat free products include seitan, high 
protein wheat fractions, soya proteins, 
other vegetable proteins and also tofu. 
At present these products do not meet 
the clean-label requirement. Mixtures of 
proteins of animal and vegetable origin 
are also proposed for the manufacture 
of vegetarian cold cuts. 

Premium products
Over the last few years a market for 
premium and gourmet products has arisen. 
Consumers are no longer just interested 
in the lowest price. So, the ‘saving is sexy’ 
mentality is on the wane and low-price 
stores have seen a corresponding decline 
in customer numbers. This has been 
accompanied by a battle for consumers 
with ever more discerning palates. It opens 
up markets for premium seasonings. The 

snack market is also divided into premium 
and discount products, with new and 
clever snack ideas being worthy of note. 

Salt reduction
The use of salt in cooking is one of those 
topics, alongside calories, fat and sugar, 
that has been subject of public debate 
over many years. The World Health 
Organisation (WHO) recommends a 
maximum of five grams, while the German 
Nutrition Society (Deutsche Gesellschaft 
für Ernährung – DGE) sets the limit at six 
grams. In Germany men consume around 
10 grams of salt per day and women 8.4 
grams, while 20 – 30 percent of Germans 
are said to be ‘salt-sensitive’. The supplier 
industry has been grappling with the issue 
of salt reduction and salt substitution over 
a number of years. This year’s IFFA will 
present ideas to significantly reduce the 
salt content of boiled sausage and cooked 
ham without compromising on taste. 

New: ‘IFFA Talk’ and ‘IFFA Forum’
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 
competit ions 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. 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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The European edition of the 
Sustainable Foods Summit will 
feature sustainable ingredients, 

and approaches to tackle food 
losses & waste. Taking place on 
9-10th June, the executive summit 
will be hosted in Amsterdam for 
the eighth consecutive year.

The proceedings will open with a 
discussion on the implications of 
COP21. The food industry generates 
a quarter of all greenhouse gases, 
with over half coming from livestock 
production. What can be done to 
mitigate emissions from dairy and 
meat production? Taco Kingma from 

Friesland Campina will look at the 
solutions provided by sustainable 
dairy farming. How is the dairy 
cooperative expanding its business 
by climate-neutral growth? Alpro, 
the leading plant-based food 
company in Europe, will show how 
it is leading the way in reducing 
and offsetting carbon emissions. Its 
Provamel brand has been carbon 
neutral since 2010. The Marine 
Stewardship Council will give an 
update on sustainable seafood 
and its new seaweed standard.

Advances in sustainable ingredients 
will be featured. The Italian pasta 

firm Barilla will show it is adding 
sustainable value to raw materials. 
Its sustainable durum wheat has 
led to improvements in product 
quality, soil fertility, and higher 
economic output. Using tea as 
a case study, an update will be 
given on sustainable sourcing and 
transparency. The Union for Ethical 
BioTrade will give details of its new 
sustainability programme for herbal 
teas. With most companies focusing 
on environmental footprints, Tradin 
Organic will highlight some of 
the issues when addressing social 
impacts of ingredients. Other topics 
include emerging natural sweeteners, 
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formulating for transparency, and 
novel ingredients from food waste.

Summit participants will also discuss 
the future direction of sustainability 
labels. Is the way forward with 
the rising number of third party 
labelling schemes, or with in-house 
sustainable sourcing programmes 
like those introduced by Starbucks, 
Nestlé and Mondelez Foods? An 
update will be given on leading 
certification schemes: organic, 
fairtrade, as well as new initiatives 
such as Danube Soya and the 
Sustainable Rice Platform. Food 
companies involved in such schemes 

will share their experiences, whilst 
a research agency will give the 
consumer perspective. What does the 
consumer expect from sustainable 
foods? How important are labels?

The magnitude of food losses 
& waste is becoming a major 
concern. The Food & Agriculture 
Organisation of the United Nations 
(FAO) estimates that 1.3 billion 
tonnes of food goes to waste, 
releasing 3.3 bill ion tonnes of 
greenhouse gases per year. Robert 
van Otterdijk will cast some solutions 
on how to reduce losses at the grower, 
processing and distribution level. 

Krom Kommer will demonstrate 
how unwanted food can be the 
source of new enterprise. The 
Dutch firm is collecting ‘crooked’ 
vegetables to create sustainable 
soups. A European supermarket 
will highlight the challenges when 
marketing ‘ugly’ fruits to consumers. 
The role of packaging in extending 
life-time of food products will be 
discussed, as well as approaches 
to overcome barriers to reducing 
waste at consumer level. The session 
will adjourn with featured speakers 
debating approaches to encourage 
responsible consumption.

www.organicmonitor.com



INTERPACK COOPERATES WITH WORLD
    PACKAGING ORGANISATION

In anticipation of the upcoming edition 
of the world’s most important trade 
fair for the packaging sector and 
related processing industries, which 
is taking place from 4 to 10 May 
2017, interpack is cooperating with 
the World Packaging Organisation 
(WPO). Within the scope of this 
cooperation, the WPO has extended 
its celebrated WorldStar Awards to 
include the category “SAVE FOOD 
Packaging Awards”. The WorldStar 
Awards commend best-pract ice 
approaches that have already proven 
themselves on the national level, 
and the awards will be presented at 
a ceremony during interpack 2017.

“We are giving the WorldStar Awards a 
platform in keeping with the standing 
of these celebrated awards. After 
all, in terms of innovation density 
and internationality, no other event 
can rival interpack worldwide,” says 

Bernd Jablonowski, Global Portfolio 
Director Packaging & Processing at 
Messe Düsseldorf.

“We are delighted to be able support 
the idea of SAVE FOOD with an 
award. Good packaging can of course 
go a long way towards reducing 
food loss and wastage,” stresses Dr 
Johannes Bergmair, Vice President 
Sustainability & Food Safety at the 
WPO.

SAVE FOOD Packaging Awards

The SAVE FOOD Packaging Awards 
recogn i se  packag ing  so lu t ions 
distinguished by their capacity to 
reduce food loss and wastage – for 
instance, by prolonging the packaged 
product’s shelf life or with intelligent 
concepts for portioning or protecting 
the contents of packages once they 
have been opened. In the adjudication 

of the submissions, it is also important 
that the package’s production is 
resource-efficient and makes use of as 
little packaging material as necessary. 
Overall ,  associations from more 
than 15 countries are participating 
– including ones in Africa and the 
Middle East – in the staging of the 
awards. These are choosing national 
winners in a variety of categories in 
advance of interpack 2017. Honours 
will be going to retail and transport 
packages, among other things.

The national winners will then be 
competing at interpack 2017 for the 
WorldStar Award in the SAVE FOOD 
category and will be exhibited at the 
“innovationparc” special show, which 
will again, following on from 2014, 
be devoted to the topics associated 
with SAVE FOOD.

www.interpack.com

NEW SAVE FOOD PACKAGING AWARDS
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