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EDITORIAL

This year’s IFFA 2016 exceeded all expectations, with an 
outstanding exhibitor and visitor numbers. A new record, is 
the level of internationality increased by about 66 percent. 
More than 63,000 visitors from 143 countries came over 
the six days of the show, where 1,027 companies from 
51 countries presented their product innovations for the 
entire meat processing chain.

In addition to the product innovations being showcased by 
the exhibitors, IFFA was characterised by a multi-faceted 
complementary programme of events that highlighted 
current developments in the sector. Highly informative 
was the debut of IFFA Forum, which attracted over 750 participants from 8 to 11 May 
whereby particular interest was shown in the subject of ‘Automation and perfor-mance 
optimisation’. Also well attended were the forums on the top themes of ‘Ingredients’, ‘Food 
safety & traceability’ and ‘Resource efficiency and sustainability’.

A responsible approach to resources is a major trend, which has become a core principle 
in many business sectors. The supplier industry already offers numerous solutions: in many 
branches of meat-processing technology, over the last few years, there has already been 
major progress in terms of resource efficiency: easy-to-clean machines save water and 
cleaning materials, the use of efficient components makes a vital contribution to optimising 
the energy consumption of plant and ma-chinery. The use of process heat or re-cycling 
of process water, for instance, can also contribute to energy energy efficiency. 

We have had the chance to interview a number of exhibitors, who were glad to share 
their innovations, provide an interesting insight on to the latest industry trends and answer 
questions related to their contribution to to the resource efficiency and sustainability. 
(See page 11-19)

Focusing on a “ green” theme, in this issue of Meating Point Magazine, we explore on 
the advantages of plate freezing as an alternative solution  which can halve freezing 
time, significantly decrease energy consumption, reduce manual handling and enhance 
product shelf life. 

As always we have the latest news and trends, as well as reports for upcoming “ Meating” Points. 

Enjoy your read!

Tristan Bogaard

Dear reader, 
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IFFA 2016 SETS NEW RECORDS: 

MORE EXHIBITORS, MORE VISITORS 
AND A HIGHER LEVEL OF INTERNATIONALITY 

AT AROUND 66 PERCENT
VISITORS AND EXHIBITORS EXTREMELY PLEASED WITH THE FAIR

IFFA CONFIRMED AS THE WORLD’S LEADING TRADE FAIR FOR THE SECTOR

IFFA – The No. 1 for the meat industry – Over 
63,000 trade visitors from 143 countries 
attended the world’s leading trade fair for 
the sector in Frankfurt am Main from 7 to 
12 May, an increase of around five percent 
over the previous event in 2013 (60,509 
visitors from 144 countries) whereby special 
mention must be made of the increased 
degree of internationality, which rose to a
new record level of around 66 percent. 
Particularly well represented on the visitor 
side were the Russian Federation, Spain, 
Poland and Italy.  IFFA 2016 also set a new 
record on the exhibitor side with a total of
1,027 companies taking part (2013: 966). 
The exhibitors, who came from 51 different 
countries, presented innovations for the 
entire meatprocessing chain. On 110,000 
square metres of exhibition space (gross),
as in 2013, they presented new products and 
technologies for slaughtering, dismembering, 
processing, packaging and sales.

“Under the motto ‘Meet the Best!’, the entire 
sector came together here in Frankfurt to 
discover the latest innovations and tomorrow’s 

trends. IFFA is and will remain the world’s 
leading trade fair for the meat industry. 
This year, it was distinguished by growth in 
all respects. An extraordinarily high level of 
internationality, the presence of all market
leaders and highly innovative products and 
technologies speak for themselves”, said 
Wolfgang Marzin, President and Chief 
Executive Officer (CEO) of Messe Frankfurt.

The focus of IFFA is on innovative and 
creative solutions for the safe, efficient and 
economic production of meat and meat 
products. For manufacturers of machinery 
and plant, IFFA is the leading international
trade fair and offers the biggest expert 
network – a special incentive for companies 
to make their innovations ready for launching 
on the occasion of the fair. Klaus Schröter, 
Chairman of the Meat Processing Machines
Group of the Federation of German Machine 
and Plant Manufacturers (Verband Deutscher 
Maschinen und Anlagenbau – VDMA), 
summarised the situation for his membership 
saying, “The German Machine Manufacturing 
Industry is very pleased with the results of 

this year’s IFFA. Numerous new contacts 
were made and many contracts concluded, 
several of them for large-scale projects. 
Increasing meat consumption worldwide 
is the driving force behind this. And this 
was also reflected by the high standard 
of visitors, most of them top international 
decision makers. Our foreign customers are 
enthusiastic about the new technologies 
and the broad product portfolio, which 
is more diverse than at any other event in 
the world and makes IFFA unparalleled.”

IFFA is also a must for the butchers’ trade, 
one of the biggest groups of visitors. Heinz-
Werner Suess, President of the German 
Butchers’ Association (Deutscher Fleischer-
Verband – DFV) was delighted with the
results of the fair: “Overall, IFFA was an 
excellent opportunity for us and our partners 
to show our strengths. After the six-day fair, 
our opinion remains unchanged: it was an 
extremely potent presentation for both 
visitors and representatives of the German 
butchers’ trade at this, the world’s leading 
trade fair for the meat-processing business.”
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Great internationality: visitors from 143 
countries at IFFA 2016

With around 66 percent, IFFA set a new 
visitor record. The top ten foreign visitor 
nations were the Russian Federation, Spain, 
Poland, Italy, the Netherlands, China, the 
USA, Austria, Australia and the Ukraine.
High rates of growth within Europe were 
noted from Spain, Poland, the United 
Kingdom, Ireland, Romania and Greece. 
From outside Europe, there were significantly 
more visitors from the Ukraine, China, the 
USA, Japan and South Africa.

Successful première for IFFA Forum 
and IFFA Talk Quality competitions set 
new records

In addition to the product innovations being 
shown by the exhibitors, IFFA was characterised 
by a multi-faceted complementary programme 
of events that illuminated current developments 
in the sector. Highly successful was the debut 

of IFFA Forum, which attracted over 750 
participants from 8 to 11 May whereby 
particular interest was shown in the subject of 
‘Automation and performance optimisation’. 
Also well attended were the forums on the 
top themes of ‘Ingredients’, ‘Food safety & 
traceability’ and ‘Resource efficiency and 
sustainability’. Also new and an immediate 
success was the IFFA Talk on the evening 
of the first day. The panellists were Michael 
Boddenberg, Chairman of the CDU faction 
in the Hessian ‘Landtag’ (parliament) and 
Chairman of the Supervisory Board of the 
Central Cooperative of the German Butchers’
Trade (Zentralgenossenschaft des deutschen 
Fleischergewerbes – ZENTRAG), Wolfgang 
H1ammer, Target Group Manager of Metro 
Cash & Carry, Frank Kimmer, Spokesman 
of the Board of Management of Müller 
Fleisch, Prof Wolfram Schnäckel, Food and 
Nutritional Sciences Department of Anhalt 
University, and Klaus Schröter, Chairman of 
the Meat Processing Machinery Group of 
the VDMA, Chairman of the IFFA Advisory 

Board and Partner in Schröter Technologie 
GmbH & Co. KG. Chaired by Renate 
Kühlcke (Editor-in-Chief, ‘FleischWirtschaft’ 
magazine), the discussion covered a thematic 
spectrum from initial personal impressions 
of the fair, via the current ‘veggie trend’ 
and the shortage of skilled personnel, to 
the question of how long IFFA continues 
to impact on the order books after it closes.
With a total entry of around 3,000 products, 
the international quality competitions of the 
German Butchers’ Association (DFV) broke 
all records at IFFA. Over 2,300 products 
were judged during the fair itself while over 
300 products were entered for each of the 
two IFFA international DFV competitions 
in the USA and Russia. The participants of 
these two competitions, which were held 
during the run-up to IFFA, were presented 
with their certificates, medals and trophies 
at the fair.

Visitors and exhibitors highly satisfied

A Messe Frankfurt poll showed that both 
exhibitors and visitors gave the fair an 
extremely positive rating. 97 percent of 
visitors said they had achieved their goals 
for the fair. At the same time, 91 percent said 
the economic climate in the sector is good. 
The biggest groups of visitors came from 
the food retail trade, the meat-processing 
industry and the butchers’ trade. On the 
exhibitor side, 87 percent of companies 
said they had achieved their targets for the 
fair; 81 percent said they had reached their 
visitor target groups. Almost 60 percent of 
exhibitors were pleased with the number 
of German visitors. At the same time, their 
satisfaction with the standard of visitors 
rose three percentage points to 77 percent.
89 percent of exhibitors rated the current 
economic situation in the sector positively.

The top meat-industry subjects at IFFA

What makes IFFA unrivalled as the world’s 
leading trade fair for the sector is its clear 
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focus: everything revolves around meat. The 
emphasis is on innovations and trends that 
cater for market demand and generate 
decisive impulses for shaping the future. 
The current trends were reflected by the 
extensive range of products and services 
offered by the exhibitors. 

Important subjects in the case of machines 
and plant for processing and packing meat 
and meat products are quality and the 
increasing demands on product safety and 
traceability. Additionally, there is a clear focus 
on improving productivity through greater 
energy efficiency, higher output, simple 
cleaning processing, increasing automation 
and environmentally-friendly solutions.

In the butchers’ trade, the aim is to tap into 
new developments in consumer eating habits, 
i.e., convenience, ‘snacks to go’ and meat-
substitute products. Investments in energy 
efficiency and the simplification of working 
processes are other top issues in the trade. In 
the case of companies from the ingredients 
and additives segment, the spotlight is on 
food trends and the nutritional ‘zeitgeist’. 
‘Clean labelling’ has been a leading trend 
in the meat industry for many years and 
reflects the demands of consumers and the 
trade for products with as few additives as 
possible. Another important subject is salt 
reduction with no loss of taste.

Exhibitors:

Andreas Kraut, Managing Partner and 
CEO, Bizerba GmbH & Co. KG:
“This year, IFFA once again gave impressive 
confirmation of its position as the world’s 
leading trade fair for the sector. At our 
exhibition stand, we were able to welcome 
visitors from all over the world and discuss 
subjects of topical importance, such as 
automation, food safety and Industry 
4.0. The feedback from our guests to our 
presentation was outstanding and I was 
particularly pleased that we were able 

to celebrate the 150th anniversary of the 
founding of our company at IFFA with so 
many international customers, partners 
and members of staff.”

Karl Keller, CEO of Albert Handtmann 
Maschinenfabrik GmbH & Co. KG:
“For Handtmann, IFFA 2016 was simply 
overwhelming! Compared to 2013, we had 
a double-digit increase in the number of 
visitors. And our new products, especially the 
new VF 800 vacuum-filling series, met with
enormous interest on the part of both 
regular and new customers. Once again, it 
was evident that innovative technology can 
speed-up pending investments. In addition 
to the productivity of our machines, key 
subjects from the customers’ perspective 
continue to be application flexibility, as well 
as hygiene and the associated food safety.”

Hermann Vogt, Member of the Board 
of Management, Itec:
“As in the past, IFFA proved to be the 
meeting place for the international meat 

industry and, once again, I can only confirm 
that its reputation as the leading trade 
fair for the sector is absolutely correct. I 
was particularly pleased to see the greatly 
increased number of international visitors, 
especially decision makers from Australia, 
South America and Iran.”

Valeska Haux, Senior Director Corporate 
Marketing, Multivac: 
“For us, the fair was very good. We received 
lots of positive feedback from our visitors 
and, with our exhibits, were able to present 
numerous answers to our customers’ 
demands. We welcomed many European 
and international visitors to our stand. For 
us, this international orientation of the fair 
is extremely good because it enables us 
to show our innovations to an audience of 
trade visitors from all over the world.”

Shelly Ryder, Marketing Manager, 
TIPPER TIE:
“This has been an outstanding IFFA for 
us. We have received many more leads 
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compared to the 2013 IFFA, so our sales 
team is very satisfied. IFFA is the most 
important exhibition for TIPPER TIE, as it is a
global trade show fully dedicated to meat 
processing. I wish we had such an event in the 
USA. At our stand this year, we welcomed 
visitors mainly from Germany, but also the 
rest of Europe, Russia, Central and South
America and Africa.”

Jürgen Georg Hüniken, Chairman of the 
Board of Management, VAN HEES:
“For VAN HEES, our presentation under the 
motto INNOVATION MEATS TRADITION 
was once again a complete success. That the
decision to take part in IFFA was right was 
confirmed by the large number of successful 
discussions whereby the proportion of regular 
and potential international customers was 
comparatively even higher. The level of interest 
and demand for innovative products was 
enormous and the mood at VAN HEES 
is very optimistic.”

Mathias Dülfer, CEO, Weber 
Maschinenbau GmbH:
“We regard IFFA not only as an important 
meeting place for customers and partners 
but also as an impulse generator for decisive 
innovations. Our participation in the fair is 
much more than just an exhibition stand, it
is an investment in the future. We presented 
numerous new products at the fair and the 
positive echo from our customers shows 

we are on the right track. Weber stands 
for quality, precision and reliability. And 
we demonstrated this with important 
new developments, e.g., in futureoriented 
cutting equipment, automation and quality 
detection. Creating value added of this 
kind is highly motivating. We came to the 
fair with high expectations in terms of the 
quality and quantity of the contacts, and 
were not disappointed. Therefore, we are 
already looking forward to the next IFFA 
in 2019.”

Visitors:

Matthias Wagner, Head of Projects / 
Innovations SSC IT, Bell Group, Bell 
Schweiz AG, Basel, Switzerland:
“IFFA 2016 was exactly up to my expectations. 
It is the leading trade fair for investment 
goods in the meat industry and holds a 
fixed place in our calendar of events. Once 
again, the exchange of information and the
updates with visitors of importance for our 
business was highly successful. The short 
walking distances, the participation of all 
important partners and the good service 
whet the appetite for more.”

Dirk Stoop, General Manager Smoke 
Flavours EMEA, KERRY Group, Ireland:
“The exhibition IFFA 2016 was again a 
great success. A central place where we 
met with several global business partners as 

well as with new potential customers. IFFA 
has proven to keep its great significance for
the meat industry. It gives meat processors 
an easy access to the novelties in the fields 
of equipment, ingredients, packaging…. 
The most interesting point is that it enables 
business leaders to make studies of the 
evolutions in technology which in most of 
the cases are trying to give solutions to the 
newest needs and trends as sustainability, 
safety, food safety, taste…”

Clemens Tönnies, co-owner of the Tönnies 
Lebensmittel GmbH & Co.KG group of 
companies:

“IFFA is the most important fair for the 
technology sector. Taking part here is a must.”

Felix Zubrowski, Technical Manager, Vion 
Hilden GmbH:
“IFFA 2016 came up to my expectations 
and holds a very important overall position 
in the sector. The exchange of ideas and 
experiences with national and international 
colleagues is very important. I was particularly 
impressed by the new products to be seen 
at the fair and the social event on Saturday 
evening.”

The next IFFA will be held in Frankfurt am 
Main from 4 to 9 May 2019

www.iffa.com/press
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What kind of innovations did you showcase 
at IFFA?

IFFA is an important event for the meat 
industry and gave us the opportunity to 
really showcase our diverse capabilities that 
respond to trend-driven consumer demands. 
These include high protein, clean label and 
vegetarianism/flexitarianism, which are 
catered for across multiple meat-based and 
meat alternative platforms. We launched 
two new products at the show: SUPERB™ 
functional soya protein fibre and a range 
of carmine alternative colours. SUPERB is 
a fine, easy-to-use powder which has been 
developed to increase protein and fibre content, 
control moisture retention and improve texture 
in a range of meat applications. It helps to 
optimise processing yields by binding water, 
and maintains flavour and juiciness through 
water retention and reduced water release. 

Though carmine has traditionally been used 
to confer visual appeal to meat products, 
consumers are now seeking alternatives 
that offer more market stability and are 
developed from natural sources. Our new 

carmine alternative colours deliver the same 
desired red hue as carmine and, as they are 
based on vegetable concentrates, respond 
to the demand for formulations containing 
naturally derived colourings. This means that 
they are also suitable for Halal and Kosher 
diets, offering great opportunity to market to 
regions such as Africa and the Middle East. 
Plus, since vegetable sources such as red 
beetroot benefit from significantly less price 
volatility than carmine, the new products are 
reliable and cost-effective alternatives.

In addition to these product launches, we also 
highlighted ADM’s range of functional soya 
protein concentrates, our sodium reduction 
solutions and our edible bean products in a 
range of gourmet meat and vegetable dishes 
prepared by an industry-renowned chef. 

What makes your solutions unique and what 
differentiates you from your competitors?

ADM’s products benefit from the synergies 
and combined capabilities of the company’s 
WILD Flavors and Specialty Ingredients 
(WFSI) business division, which integrates 
ADM’s portfolio of functional soya 
proteins, soluble fibres and other speciality 
ingredients with natural flavourings, 
colours and extracts. This means we can 
offer our customers complete solutions 
that address taste, texture, nutrition and 
functionality in a range of meat and meat 
analogue applications, among others. 
SUPERB offers a higher protein content 
than others available on the market and, 
since fibre retains more water, is a higher 
quality, economic solution. Plus, it can 
replace rusk, water and fat-absorbing 
ingredients in meat products to remove 
gluten, create a cleaner flavour profile 
and enhance texture. 

ADM’s salt reduction technology, Salt 
Trim®, is based on natural sea salt and 
enables up to 30 per cent sodium reduction 

in meat applications. Salt Enhancer is a 
natural flavouring designed for foods 
where sodium is reduced with potassium, 
a mineral known to confer a bitter taste in 
formulation. The flavour system removes 
this bitterness to create a meat product 
with the desired salty notes and clean 
flavour profile that consumers seek. 

Launched to meat applications last year, 
the sodium reduction technologies have 
been designed to deliver enhanced results 
when blended with soya proteins. ADM’s 
Arcon range of functional soya protein 
concentrates offers a number of important 
technical and organoleptic properties in 
meat products, and can help manufacturers 
address concerns often associated with 
sodium-reduced meat applications, such as 
texture and water retention. The soya protein 
ingredients facilitate water absorption and 
binding, emulsification and cohesion, deliver 
increased product consistency and shelf life, 
and enhance eating quality thanks to improved 
structure, mouthfeel and bite. 

Since some of the top trends addressed at 
this year’s IFFA were resource and cost-
efficiency, as well as sustainability, what is 
your contribution to these topics? 

ADM is committed to developing ingredients 
from natural sources to meet consumer demand 
for healthy, clean label, sustainable and cost-
effective products. Our ArconⓇ functional soya 
protein concentrates, for example, not only 
deliver nutritional and functional benefits 
in meat applications, but also, thanks to 
low cost-in-use, help manufacturers satisfy 
demand for economical food products that 
meet consumers’ expectations of quality. 

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers’ requirements?

There are always innovation challenges in 
product development. Being ahead of the curve 
with ingredients and application opportunities 
continues to drive our business and those of our 
customers. ADM is continuously adjusting the 
range of ingredients we offer and the ways in 
which they can be applied to meet consumer 
demand. We pride ourselves on our technical 
capabilities and service, which enable us to 
remain at the forefront of innovation across 
multiple ingredient and application platforms.

www.adm.com

“ADM is committed to 
developing ingredients 
from natural sources to 
meet consumer demand 
for healthy, clean label, 
sustainable and cost-
effective products.”

Tim Symons, 
Sales Director EMEA - 

meats and meals, ADM
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What kind of innovations did you showcase 
at IFFA?

One of the innovations we showcased was a 
robotgrader.This fantastic innovation allows 
fixed weight sorting and styling of chicken, 
meat and fish into trays. The robotgrader 
takes product from upstream processing 
and cutting areas and delivers accurately 
filled and styled fixed weight trays.Product is 
individually weighed and scanned by shape, 
position and orientation to determine the 
robot’s selection of pieces for each tray. It 
has several key benefits such as:  giveaway 
reduc-tion per pack from typically 10%  to 
under 1%, floor space saving by up to 30% 
compared with manual operation, unique 
gripper design enables fast orientation and 
firm but gentle placement. Last but not least, 
speeds of up to 320 pieces or 160 two-piece 
packs per minute: Typically 10 times faster 
than manual operation!

The Ishida AirScan leak detector is another great 
innovation to tackle leaking / compromised 
packaging which are a major contributor to 
food waste, can lead to spoilage, reduced 
shelf-life, complaints and returns.This can 
result in increased production cost, loss of 
brand reputation and retailer fines.The 
Ishida AirScan uses laser technology to 
identify leaks of CO2 from holes as small 
as 0.3mm in sealed MAP pack at speeds 

of up to 180 packs per minute. It requires 
no additional space since it can be fitted 
over existing conveyors.This fast, reliable and 
non-destructive  leak detection is applicable 
to  fresh meat, poultry, seafood and ready 
meals.  It allows production prob-lems to be 
quickly identified before the product reaches 
the customer. 

Now, Ishida can also offer 12 Xray inspection 
models in 3 key ranges ( EN = economy/entry 
level, GN= mid range,  G2 = top range) for 
the meat  and poultry  industry.

Our new unique detection technology gives 
increased image resolution and enhances 
detection of even tiny amounts of steel, 
aluminium, tin, glass, stone, hard rubber, 
plastic, bones and shells at high inspection 
speeds. Unique Ishida Genetic Algorithm (GA) 
technology enables any operator to optimise 
the X-ray system for greater sensitivity to 
specific contaminants. The  New design facili-
tates easy cleaning and meets requirements 
for hygienic compliance. It also offers many 
important quality control applications such 
as: product grading by length, product 
deformation, missing pieces, voids in product 
and weight estimation.

What makes your solutions unique and what 
differentiates you from your competitors?

We offer complete lines so meat processors can 
buy the full line from just one supplier.In the 
same time, we do the full project management, 
so we take responsibility for full installation 
and its agreed performances.Further to this, 
we have the service back up to support our 
lines over the lifetime of the equipment – this 
can also include remote line monitoring and 
online training software.

Since some of the top trends addressed 
at this year’s IFFA were resource and cost 
- efficiency, as well as sustainability, what 
is your contribution to these topics?

Our line solutions reduce labour, giveaway, 
downtime plus increase OEE (Overall Equipment 
Efficiency) as the lines come from a single 
supplier and as we can monitor line for every 
pack, every day. In addition, our lines and 
solutions reduce food and packaging waste, 
increase shelve life, which also reduces waste.

What would be your future challenges in 
terms of innovative solutions that would 
meet your cus-tomers requirements?

Enhanced line and equipment integration, 
as well as remote line monitoring. More 
preventative line / equipment monitoring – 
identify resource / service / consumable issues 
before they occur. 

www.ishidaeurope.com 

What kind of innovations did you showcase 
at IFFA?

Karl Schnell was proud to present our new 
generation of Filling Machines, Emulsifiers and 
Process Automats. KS is aware of the growing 
demand for a semi-finished product and has 
redesigned its machinery program to support 
these needs. The KS Emulsifier represent a highly 
flexible solution in emulsifying applications for 
many product requirements – from extreme 
cold and high viscous raw materials in pet 
food production to low viscosity emulsions in 
the delicatessen sector. The centrepiece of the 
KS Emulsifier is the KS Cutting System. The 
system is available in many designs making it 
extremely flexible to our customer’s different 
specifications. The KS Cutting System can 
be used for single to fourfold execution as 
standard in the KS range.

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers requirements?

The new KS RotaPlate cutting set is a 
horizontal axially acting cutting system. It 
is used in combination with the classic KS 
knife-hole plate-system for the production 
of finest emulsions, delicatessen, baby food 
and pet food. The advantage of this system 
is a very high degree of comminution with 
an extremely uniform particle texture and a 
significant increase in protein breakdown. The 
stable and homogeneous emulsion causes at 
the same time an increase in quality of the 

Torsten Giese,
Marketing Manager - PR & 

Exhibitions, Ishida Europe Ltd

“ We offer complete lines 
so meat processors can 
buy the full line from just 

one supplier.”

Laura Toghill, 
Innateq Ltd 

KARL SCHNELL UK Partner

INNATEQ
INNOVATION & TECHNOLOGY
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“ We are confident that 
with our comprehensive 
machinery portfolio, KS 
can react on almost any 
customer request to find 
a satisfying solution for 

their individual needs and 
requirements.”

Joachim Schelb, 
Global Sales Director, MAJA

Maschinenfabrik Hermann Schill 
GmbH & Co. KG

final product. Non-contact cutting allows 
maximum service life. The KS RotaPlate cutting 
system can be fitted in all KS Emulsifiers and 
Process Automats. As a result, with the same 
machinery an even higher variety of products 
can be produced with differentiated degree 
of fineness and inclusion of coarse recipe 
ingredients

What makes your solutions unique and what 
differentiates you from your competitors?

As the inventor of the continuous cutting 
technology, Karl Schnell has over 65 years of 
experience in manufacturing machines and 
complex production lines for the food industry. 

We are confident that with our comprehensive 
machinery portfolio, KS can react on almost any 
customer request to find a satisfying solution 
for their individual needs and requirements. KS 
work in tight cooperation with its international 
distributers and keep a close eye to the newest 
tendencies in the worldwide food sector.

Since some of the top trends addressed 
at this year’s IFFA were resource and cost 
- efficiency, as well as sustainability, what 
is your contribution to these topics?
 
With the series F150 / F200 for small and 
medium-sized producers and FD175 / FD225 
for larger production, the KS emulsifiers make 
effective use of the required optimization 
possibilities and therefore constitutes a very 
cost-effective solution ¬.Using the F-Series 
emulsifier for the production of the emulsion 
will drastically reduce the process time and the 
energy consumption.  Energy-saving potentials 
of 20 % - 30 % can easily be achieved. The 
uniquely designed cutting system is key to the 
performance of the KS F-series emulsifiers. The 
wide variations and different configurations make 
them the ideal choice for many applications.

www.karlschnell.de

What  kind of innovations did you showcase 
at IFFA?

MAJA showcased innovations in all our 
product sections of meat processing 
including derinding, defatting, membrane 
skinning, poultry skinning and portion 
control meat slicing systems, as well as 
flexible automation solutions, for the food 
industry. Besides that, we presented our 
wide range of ice machines, especially for 
the use of environment-friendly refrigerants. 
Many innovations offer customer-specific 
advantages and solutions, which allow a 
high degree of flexibility, economic operation 
and maximum yield.

One of the highlights at our booth were 
the latest generation of portion control 
meat slicing system and  the new MAJA 
FP 240-6. Its volumetric slicing principle 
allows to slice all types of meat cuts, fresh 
or frozen, without and even with bones. The 

visitors have been very enthusiastic about 
the high portioning speed, the minimum 
non-productive times and the maximum 
yield by trimming-free division of the raw 
material. The FP 240-6 is an extremely 
flexible portioning solution for medium-
sized and industrial processors.

What makes your solutions unique 
and what differentiates you from your 
competitors?

More than 60 years of experience in the 
field of food processing results in machines 
offering solid construction and exemplary 
reliability. Customers appreciate the legendary 
MAJA quality in hygienic design. All MAJA 
machines are easy to clean, offering excellent 
product safety and sanitation. But not only 
the machines are of excellent quality, but also 
their international availability and after-sales 
service, which are guaranteed by a network of 
competent MAJA sales and service partners 
all over the world.

Since some of the top trends addressed 
at this year’s IFFA were resource and cost 
- efficiency, as well as sustainability, what 
is your contribution to these topics?

Ecology, sustainability and responsible use 
of precious energy resources are primary 
subjects of concern when developing and 
manufacturing any MAJA machine. Since 
2010 already, ecology has been a very 
important subject for MAJA with the use 
of eco-friendly natural refrigerants for the 
production of MAJA ice. In 2013, MAJA 
became a member of the platform of the 
European mechanical engineering industry, 
for forerunners in sustainability and partner 
of the Engineering Industry Sustainability 
Initiative “Blue Competence”.

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers requirements?

Also in the future, it will be MAJA’s aim to 
offer solutions to meet the steadily growing 
demands of our customers all over the world. 
This is only possible thanks to the close dialogue 
with the market. Customers all over the world 
appreciate the quality and reliability of MAJA 
machines. It is our aim to always meet these 
requirements and we will continue to develop, 
manufacture and distribute machines which 
correspond to our motto - “Technology for 
the future.”

www.maja.de

“More than 60 years of 
experience in the field of 
food processing results 

in machines offering solid 
construction and exemplary 

reliability.”
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What kind of innovations did you showcase 
at IFFA?
At IFFA 2016 ScanBelt launched the new FlexiTop 
conveyor belt for the food industry. The FlexiTop 
is able to handle a heavy load rate, while the 
surface of the belt avoids blunting of knives. It 
is a 2-component moulding that combines the 
superior pulling force of a Nylon base with the great 
cut- and impact resistance of Thermoplastic top. 

What makes your solutions unique and what 
differentiates you from your competitors?
In order to come up with 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 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 

Since some of the top trends addressed 
at this years IFFA were resource and cost 
efficiency, as well as sustainability, what is 
your contribution to these topics?
The FlexiTop has an improved cut- and impact 
resistance, high pulling force and is extremely easy to 
clean. Combined, these characteristics results in high 
durability and drastically reduce the life cycle costs. 
What would your future challenges in terms 
of innovative solutions that would meet your 
customer requirements?
We do not foresee any challenges in this respect 
as we generally facilitate advice and manufacture 
the customers’ own ideas as they are the experts – 
but we do not suggest or create solutions without 
input from customers.

www.scanbelt.com

What kind of innovations did you showcase 
at IFFA?

For the IFFA 2016, we have relaunched almost 
all equipment with a new design which gives not 
only a better function but also better handling 
and an outstanding hygiene. For example, the 
New Vario Mix Technology, works with two 
interacting spirals moving in oppo-site directions. 
Any product gets best mixing result in a minimum 
of time. A new process sequence control allows 
to vary the vacuum level during each step 
independently. This pressure pulsation al-lows a 
better absorption of the brine into the meat for 
cooked ham production. Also new for the Va-rio 
Mix Technology are high speed motor drives 
which can be used for certain products with a 
high percentage of dry ingredients (example Tofu).

Following the blending process, the mixed 
product is fed into an emulsifier .The INOTEC 
emulsifier is equipped with a 3 or 5 stage cutting 
head automatically controlled by a PLC in order 
to get a constant ,high quality emulsion and to 
reduce the wear on the knives and hole plates. 
The mo-dular design of Inotec emulsifiers allows 
also the use of the new Inotec Speed Spin system 
which gives an additional milling effect for 
certain products. The range of emulsifiers ,with 
an output from 1000 kg up to 12 000 kg per 
hour, includes machines with different hoppers, 
pump fed inline machines as well as vacuum 
emulsifiers with step less adjustable vacuum levels.

Inotec has also launched the new Giromatic 
IGS 2 as a simple tying machine specially for 
high speed tying of products in natural casings. 
Together with the proven Giromatic IG5 Inotec 
offers the widest range of machines for this 
high product safety portioning technology. The 
product sepa-ration by thread is not only used 
for high quality salami products but can also be 

used for fine minced sausages. Tying is a cost 
efficient way of portioning caliber up to 70 mm, 
the hanging loops are created from the same 
thread and even heavier products are closed 
safely by cross tying which can be also separated 
with Inotec’s sausage separation machines. The 
thread can also be used as presentation tool 
for the product – the presence of the product is 
artisanal and hand crafted.

The INOTEC sausage cutting machines have 
been developed for cutting straight, as well 
as curved sausages in natural, collagen and 
artificial casings .An inlet conveyor belt takes the 
product and sends a signal to the knife motor 
control. The sausage diameter is automatically 
adjusted from 15 to 52 mm on the display. The 
step less adjustable transport unit can reach up 
to 2,1 meter per second and the 3 winged knife 
can realise up to 1800 cuts per minute. Products 
may start from a minimum length of 20 mm. 
The design of the INOTEC cutting machines 
incorporates the highest hygiene and safety 
standards for an easy operation and cleaning. 
With the new Inotec cutting machine WT 99 
TWIN with 2 independent cutting lanes the 
cutting of sausages is even more efficient: One 
operator may work the double capacity.

Along with all these innovations , we have 
introduced a complete new design  with a new 
operation philosophy “INOTEC touch iT”, which 
allows a unique safety and complete traceability 
of the production, more precision and better 
machine performances. All parameters can 
be configured on a wide 10.6” touch screen – 
operated only by symbols.

 What makes your solutions unique and what 
differentiates you from your competitors?

The design, functionality and performance of 
our machines sets us apart from our competitors.

Since some of the top trends addressed at this 
year’s IFFA were resource and cost - efficiency, 
as well as sustainability, what is your contribution 
to these topics?

Better machine performances, for example, 
increased transport speed at link cutters from 
1,8 m/s to 2,1 m/s, improved cutting set designs 
at emulsifiers together with variable speed drive 
(by fre-quency converter) of the emulsifier’s main 
motor and better flexibility. Less changeover times 
of the cutting sets in case of product changes 
and thanks to the frequency converter start up 
less amperage peaks at the machine start up.

What would be your future challenges in terms 
of innovative solutions that would meet your 
cus-tomers requirements?

In general , our future challenges would be 
oriented in steady improvement in automation 
and meeting our customers requirements.

www.inotecgmbh.de

Frank Loeffler, 
Sales Director, 

Inotec Gmbh

Carl Erik Taxbro, 
Vice President Sales, 

SCANBELT A/S

“ The FlexiTop has an improved cut- 
and impact resistance, high pulling 

force and is extremely easy to clean.”
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Lisa Pitzer, 
Marketing Director, 

Avure Technologies Inc.

What kind of innovations did you showcase 
at IFFA?

We introduced and showcased  our latest 
development, the expandable HPP machine, 
the AV-X ,which is the biggest advance in 
high pressure processing (HPP). Avure’s AV-X 
enables food pro-ducers to buy the machine 
size that best suits their current needs, and 
as the company grows, the machine can be 
expanded to keep up with increased production. 
When looking at the market-place, we saw 
many producers were starting out small but 
quickly found that demand for their product 
necessitated ramping up volume. Avure’s new 
machines allow them to buy the size machine 
they need today but doesn’t limit them as their 
business increases. 

What makes your solutions unique and what 
differentiates you from your competitors? 

There is nothing else like the AV-X expandable 
machine in the market. The AV-X is ideal for 
product lines that gain rapidly in popularity, 
such as cold-pressed juices. If a company is 
exploring the HPP juice market, the AV-X can 
be an ideal solution, letting them start off in the 
most cost-effective way possible and expand 
quickly as demand for their product grows. 
The AV-X also fea-tures a smaller footprint 
that doesn’t take up a lot of extra factory floor 
space, even as the capacity of the machine 
expands to meet increased demand. 

Another benefit of Avure HPP machines is that 
they are  manufactured with ease of main-

tenance in mind, resulting in less downtime 
than other machines in the market. This is 
invaluable when companies are calculating 
productivity and their bottom line.

Since some of the top trends addressed at 
this year’s IFFA were resource and cost - effi-
ciency, as well as sustainability, what is your 
contribution to these topics? 

The AV-X features new design reduces energy 
consumption by up to 50 % as well as re-duces 

water usage, resulting in lower energy bills for 
the producer. Avure machines feature fast 
cycling times resulting in greater efficiency 
and throughput.

In addition, Avure HPP machines allow producers 
to extend the shelf life of their products without 
chemical additives, resulting in cleaner labels 
and less food waste. This improved shelf life 
allows producers to extend the number of 
markets they can reach.  

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers’ requirements?

Avure continues to be committed to our 
customers, providing everything they need 
includ-ing assistance with recipe and product 
development, navigating changing food 
regulations, machine maintenance and 
optimisation for maximum throughput.

www.avure-hpp-foods.com

“The AV-X features new 
design reduces energy 
consumption by up to 

50 % as well as reduces 
water usage, resulting in 
lower energy bills for the 

producer.”

LINPAC, Wakefield Road, Featherstone West Yorkshire, WF7 5DE
t: +44 1977 692400    e: info@linpac.com

The future is bright for 
poultry packaging  
Rfresh® Solutions

A wide range of high barrier MAP and vacuum 
skin pack trays for extended product shelf life 

Available in industry standard sizes, bespoke 
designs and broad colour palette to maximise 
shelf impact 

Fully recyclable and manufactured from up to 
95% post consumer recyclate 
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Mirjam van Veldhuizen, 
Marketing Manager at Frutarom 

Savory Solutions

“ Our capabilities 
in terms of know - 
how, high-quality  
ingredients and 

technologies enable 
us to react quickly 

and flexible to 
customer requests.”

What kind of innovations did you showcase 
at IFFA?

We showcased our new two-compartment tray, 
which works with only one valve, compared to 
the former method where we had  one valve 
per compartment. This is a big advantage 
for both customer and customer.  Now being 
able to use only one is cost saving for producer 
and facilitates the handling.

What makes your solut ions unique 
and what differentiates you from your 
competitors?

The patented Micvac methods:  in-pack 
cooking and pasteurisation with the use 
of a reclosable valve, a reclosable Micvac 
valve, and the patented Micvac Flextray 
which ensures a controlled deformation in 
the bottom of the tray  are unique and have 
no direct competitors on the market. Micvac 
also constructs its own microwave tunnel to 
ensure that the pasteurisation is even for each 
portion, while considering maximum safety 
of the product.

Since some of the top trends addressed at 
this year’s IFFA were resource and cost - 
efficiency, as well as sustainability, what 
is your contribution to these topics? 

I would say that, Micvac promotes sustainable 
development by using methods and practices 

that minimise any negative environmental 
impact from manufacturing, distribution and 
consumption of our products and processes.
For example, to reduce the amount of plastic 
put on the market, we have added 15% 
chalk to our trays.  On the other hand, our 
packaging partners work hard to improve 
their environmental performance. In most 
food products the environmental impact 
of the packaging pales in comparison with 
the impact of the food content. Therefore 
the strongest environmental effect of the 
package is to preserve the food in the best 
way possible.The Micvac method creates 
a natural vacuum that makes all use of 
synthetic preservatives superfluous. The 
ingredients are put raw or semi cooked into 
the tray and cooked and pasteurised inside 
the package. And our in-pack cooking leaves 
all the flavour, juices and nutrition in the tray 
– so no need for flavour enhancers or other 
E number additives. This results in very little 
waste in the production. The Micvac method 
also proves to be also  very cost - efficient  
method in terms of production. 

Additionally, the method gives an extended 
shelf life which also means reduced waste 
for the retail and the consumer. Micvac 
also uses suppliers with objectives to make 
packaging material with as little carbon 
footprint as possible. A recent study from 
a food institute in Germany says that our 
method stands for a 1/3 compared to retort 
processing, for example.

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers requirements?

Our aim is always to be on top of innovation. 
We have also developed a fibre tray which 
responds to customers request for an even 
more environmentally adapted packaging.

www.micvac.com

What kind of innovations did you showcase 
at IFFA?

At IFFA, our objective was to create an inviting 
networking platform for industry professionals 
to discuss the sector’s challenges and solutions 
in a comfortable, relaxing atmosphere. Of 
course, our product samples supported the 
concept. They were all suitable for the BBQ 
and included both examples of the established 
butcher portfolio, as well as some more 
innovative items. 

This way, we demonstrated the scope of 
available solutions from our comprehensive 
portfolio. As an unconventional product 

Christina Frohm Kramer,  
Regional Sales & Marketing 

Director, Micvac AB

“Our in-pack 
cooking leaves all 
the flavour, juices 

and nutrition in the 
tray – so no need for 

flavour enhancers 
or other E number 

additives.”
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Svetlana Plotean,
Business Coordinator, 

OctoFrost Group

“OctoFrost is always 
trying to improve 
and exceed our 

customers’ needs a
nd expectation. 

Our team is 
continuously working 

on offering an 
even more reliable, 

efficient and profitable 
IQF freezing solution. “

example, a grilled fish sausage was available. 
And perhaps the most interesting innovation 
was the grilled bug burger. Comprising ground 
grasshoppers, it proved that even unusual 
components can be used to make great-tasting 
and nutritional foods. 

With beef burgers and the German specialty, 
Rohpolnische, we highlighted classic items as 
well. Rohpolnische, a raw fermented fresh 
sausage, is usually eaten cold but can also 
be served grilled; we offered both varieties to 
show that simply changing the preparation 
method creates a different taste impression. 
And it goes without saying that Vegetarian 
options were also available. 

What makes your solutions unique and what 
differentiates you from your competitors?

Our capabilities in terms of know-how, high-
quality ingredients and technologies enable 
us to react quickly and flexible to customer 
requests. Our starter cultures are an example 
of “best practice”. We are the only European 
manufacturer of meat starter cultures with 
in house starter culture R&D work and 
production. Additionally, we provide an all-
round-package that includes ripening agents 
and seasonings that are specifically tailored 
to our starter cultures. 

The opening of a new state-of-the-art laboratory 
two years ago significantly strengthened our 
product and service offering. Besides a new 
pilot plant, a separate pathogenic micro-
organism laboratory was built.

As some of the top trends addressed at 
this year’s IFFA were resource and cost-
efficiency, as well as sustainability, what is 
your contribution to these topics? 

Particularly in the area of sustainability, reducing 
meat consumption and food waste will be a 
huge concern for the next few decades. With 
our Vegetarian range, we offer resource efficient 
and sustainable options. Also our Bug Burger, 
presented at the IFFA, is a good example 
that we take the sustainability issue seriously. 
Insects are a sustainable source of high quality 
protein. Although it will take a while before 
insects are accepted on the regular menu in 
Europe, we demonstrated with our bug burger 
that we have the know-how to create a tasty 
product based on insects. Another way is the 
“From nose to tail” approach. In our recently 
published Steak Guide, we highlight some 
unusual cuts. 

www.frutaromsavory.com
www.gewuerzmueller.com/en

What kind of innovations did you showcase 
at IFFA?

Many technological innovations were 
showcased including the OctoFrost™ IQF 
freezer 2015 and  among the most successful 
ones were the new puzzle design for the 
bed plates and the SRS system on wheels. 

To speed up bed plate handling and to 
improve ergonomics, OctoFrost™ has 
developed an in-genious connection system 
which looks similar to a jigsaw puzzle. This 
system totally removed the need for a bed 
connection pin together with the challenges 
of removing it when cold. In addition, the 

puzzle connection is much easier to clean 
adding to a reliable Food Safety.

Regarding the OctoFrost™ SRS, which is 
responsible for cleaning the snow off the 
coil during the production, OctoFrost has 
replaced the slide bushing on a rail with a 
wheel. During produc-tion, ice and snow 
can accumulate on the rail which makes 
the SRS motor struggle to pull it along 
the coil. Since middle of 2015 OctoFrost™ 
has started to supply all new freezers with 
wheel instead of slide bushings. 

What makes your solutions unique 
and what differentiates you from your 
competitors?

The jigsaw puzzle connection of OctoFrost™ 
bed plates is an absolutely unique feature 
on the market of IQF freezers and the great 
news is that all OctoFrost™ freezers can be 
upgraded to puzzle bed plates. 

The wheel system which transports the SRS 
developed by OctoFrost™ have shown to be 
moving smoother and uses up to 50% less 
power. The SRS changes direction based 
on load and it stretches longer over the 
coil when using wheels instead of sliding. 
This mechanical upgrade is a unique 
development which OctoFrost is proud of.

Since some of the top trends addressed 
at this year’s IFFA were resource and 
cost - efficiency, as well as sustainability, 
what is your contribution to these topics? 

The OctoFrost™ IQF technology ensures 
a combination of low energy consumption 
and mini-mum waste. This is possible due 
to the compact octagon body with its 
optimal aerodynamics and especially the 
fluidised freezing zone. Compact body 
and less turbulence requires less power 
consumption of the fans. With frequency 
convertors on every energy efficient axial-
vane fan, the total energy savings are 
substantial. On top of this, setup requires 
less refrigeration to cool down the fans. A 
total energy saving is up to 20 to 30%. In 
addition, the OctoFrost™ SRS system keeps 
the front of the coil clean during production 
and substantially prolongs the number of 
production hours between defrost and 
cleaning. This minimises downtime and 
water consumption for defrosting. Adding 
to this, the coil cleaning system controls 
the consumption of water needed to de-
frost the coil which decreases the water 
consumption.

www.octofrost.com
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What kind of innovations did you showcase 
at IFFA?

Under the motto “It’s all about your costs!”, we 
presented a SEALPAC A6 traysealer for the 
TraySkin® system that provides excellent shelf 

life and an attractive 3D product presentation 
at retail. We also introduced our SEALPAC 
PRO-series thermoformers, which stand out 
with their small footprint yet large loading zone. 
At the very heart of our stand, we presented a 
fully stocked supermarket with exclusive pack 
innovations from around the world, all produced 
on SEALPAC traysealers and thermoformers. 
Among those innovations: attractive portion-
packs with highest convenience that contribute 
to reduced food waste.

What makes your solutions unique and what 
differentiates you from your competitors?

It is SEALPAC’s philosophy to build packaging 
machines that are reliable, long-lasting and 
future-proof. What makes us unique, is that 
we offer our customers a standard machine 
that can run all different packaging solutions, 
even in the future. All it requires is a quick 
tooling exchange with minimum downtime.

Since some of the top trends addressed 
at this year’s IFFA were resource and cost-
efficiency, as well as sustainability, what is 
your contribution to these topics? 

We, for example, presented the EasyLid® 
system on a full line solution with our SEALPAC 
AS-LS1200 denester and SEALPAC A7 
traysealer. 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.

What would be your future challenges in 
terms of innovative solutions that would 
meet your customers’ requirements?

The challenge will always be to create new 
solutions that provide added value to all 
parties involved (manufacturers, retailers and 
consumers), but we will continue our promise 
to build traysealers and thermoformers with 
quick returns on investment owing to their 
performance, flexibility, economical consumption 
of materials, efficient use of energy and low 
maintenance requirements.

www.sealpacinternational.com

“It is SEALPAC’s 
philosophy to 

build packaging 
machines that are 

reliable, long - lasting 
and future-proof.“

Marcel Veenstra,  
Marketing & Communications 

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

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

Henk Hoogenkamp

Plant Protein Vision
Henk Hoogenkam

p

www.henkhoogenkamp.com

What kind of innovations did you showcase 
at IFFA?

Dow Food Solutions launched two innovative 
technology platforms at IFFA this year. One of 
them is WELLENCE™ Fat Reduction, which is 
a range of innovative cellulose-based food gums 
with optimised properties that help reduce the oil 
uptake of coated and battered food products 
-including meat and meat analogues - during 
frying. This allows food manufacturers to achieve 
a fat and calorie reduction of up to 35% in fried 

foods, enabling ‘reduced fat claims’ without 
compromising on product quality and taste.

Upon heating, WELLENCE™ Fat Reduction 
forms an impermeable film within the coating 
or batter, which functions as a barrier to limit oil 
uptake during frying. The oil barrier also prevents 
loss of moisture and higher yield, which results in a 
juicier, tastier product with improved texture and 
a crispier coating.  Furthermore, the technology 
offers improved coating or batter adhesion and 
integrity by reducing the coating/batter “blow 
off” during frying to minimise the rate of frying 
oil degradation.

Another innovation  is METHOCEL™ Bind, 
a new range of food stabilisers for meat and 
vegetarian applications. METHOCEL™ Bind is 
the latest addition to Dow’s METHOCEL™ family 
of highly versatile plant-based food ingredients 
(cellulose derivatives) and is designed to help food 
manufacturers create convenient, healthier, and 
cost-effective foods by improving stability, bite, 
and texture at high and low temperatures from 
production to consumption.

METHOCEL™ Bind creates stable emulsions that 
offer similar benefits to Dow’s METHOCEL™MX 
but with improved structure and texture at lower 
consumption temperature thanks to its lower 
melt back property and long lasting gelling 
behaviour. This makes METHOCEL™ Bind 
suitable for cold cuts and foods that require 
both a hot and cold bite.  During thermal 
gelling some moisture is released, which 
enhances flavours and leads to a juicy bite at 
high temperatures.

In addition, emulsions with METHOCEL™ Bind 
allow food manufacturers to reduce the fat 
content of meat by up to 50% or replace the 
animal fats with healthier alternatives such as 
vegetable and omega oils. Due to its structural 
functionality, METHOCEL™ Bind can also be 
used to replace or reduce meat and eggs for 
healthier food options that satisfy the dietary, 
religious, health or ethical concerns of consumers 
without compromising on taste, look and texture.

What makes your solutions unique and what 
differentiates you from your competitors?

We offer a combination of  solutions, service 
and scaled up data in support of our customers 
development teams. 

Since some of the top trends addressed at this 
year’s IFFA were resource and cost - efficiency, 
as well as sustainability, what is your contribution 
to these topics?

In term of sustainability, our innovative solutions 
presented at IFFA are related  products which 
support healthier diets through fat reduction, 
meat replacement and analogues, as well as 
fat reduction.

As far as cost efficiency is concerned, METHOCEL™ 
Bind  was developed to help global and regional 
food manufacturers extend their product offering 
in the fast growing market segments of meat, 
meat analogues and vegetarian foods.  Our 
ingredients can be easily integrated into a wide 
range of formulations to address consumer 
demands, improve the sensory attributes, and 
meet the requirements of cost-sensitive markets.

NATHALIE KNABE
Global Communications Leader 

at Dow Pharma & Food Solutions

www.dow.com
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ENERGY-EFFICIENT 
VACUUM SUPPLY FOR 
FOOD PACkAGING

Energy-efficient vacuum supply for packaging 
of foodstuffs was the central focus at the Busch 
trade fair stand at IFFA 2016. The vacuum 
technology specialist showed interested trade 
fair visitors where energy-saving potential 
in vacuum packaging exists and how this 
potential can be easily used. For this purpose, 
the vacuum supply must be analysed together 
with the entire packaging process and all 
parameters must be optimally suited to fit one 
another. Busch offers this service in the form 
of a special “VacuumAudit” The goal of this 
audit is to achieve optimum energy efficiency 
for the packager. During this VacuumAudit, 
the current state is evaluated and suggested 
solutions are developed for the customer.

Vacuum supply
The vacuum pump is the core of a packaging 
machine’s vacuum supply. Busch unveiled the 
newly developed R 5 RD vacuum pump for 
the first time at the IFFA trade show. The R 5 
RD requires 20% less motor power than the 
previous models. The new vacuum pump is 
based on rotary vane technology that has 
been proven through decades of use and was 
further optimized to make these energy savings 
possible. For example, if a thermoforming 
packaging machine is equipped with the 
new R 5 RD 0360 A, the annual electricity 
costs saved during two-shift operation at ten 
cycles per minute with a chamber volume of 
20 litres are EUR 850 (price of electricity = 
0.18 euros/kWh).

Reducing thermal load
As a general rule, vacuum pumps generate 
waste heat that can negatively affect production 
and processing rooms or their air-conditioning 
systems. The waste heat can not only be 
drastically reduced. It can also be utilized. 

An oil/water heat exchanger on an R 5 rotary 
vane vacuum pump can significantly reduce 

waste heat and thus reduce the energy costs 
for air conditioning. Furthermore, the heat 
exchanger can be used to generate warm 
water, which can in turn be used as warm 
water during operation. R 5 rotary vane 
vacuum pumps can be retrofitted with heat 
exchangers.

If four packaging machines operate in one 
packaging room and each is fitted with an 
R 5 rotary vane vacuum pump with 5.5 kW of 
motor power, the energy required for cooling is 
approximately 6.0 kW. If the vacuum pumps 
are operated with a heat exchanger, the 
energy requirement for cooling is reduced to 
approximately 1.5 kW. During an operating 
time of 4,500 hours/year and an assumed 
electricity price of 0.18 euros/kWh, this results 
in annual energy cost savings of approximately 
EUR 5,000.

The use of warm water is not taken into account 
in this example.

Controlling packaging processes
If one observes one cycle of the packaging 
process more closely, it turns out that the 
actual evacuation time in which the vacuum 
is required only accounts for one third of the 
cycle time. The rest of the time is taken up 
by transportation, sealing, ventilation and, 
sometimes, treatment with gas. Using intelligent 
technologies in the vacuum supply – from an 
optimized control system to frequency control 
through to use of a vacuum container – there 
are several options for optimization. Energy 
savings of up to 60% can be achieved.

Central vacuum supply
Any company that packages foodstuffs on 
several thermoforming packaging machines, 
tray sealers or chamber machines should 
consider using a centralized vacuum supply. 
With centralization, energy cost savings of 
50% and more can generally be expected. 
This is possible because fewer vacuum pumps 
are required for this than for a decentralized 
vacuum supply. Furthermore, performance 
control can be precisely adjusted to fit the 
requirements of overall operations. Normally, 
not all packaging machines run at peak load, 
so all of the vacuum pumps are not always in 
operation. Also, centralized vacuum systems 
offer maximum reliability and safety as all 
systemically relevant components have a 
redundant design. If a vacuum pump fails or 
needs maintenance work, full vacuum power 
remains intact. Busch central vacuum systems 
can be equipped with various vacuum pumps. 

In addition to oil-lubricated R 5 rotary vane 
vacuum pumps, dry Mink claw vacuum pumps 
or COBRA screw vacuum pumps can also be 
used as components. The investment costs can 
be reduced during purchasing by including 
already existing vacuum pumps in the system 
installation. In the process of centralizing the 
vacuum supply, one manufacturer of meat 
products realized energy savings of EUR 
151,000 per year.

www.buschvacuum.com

SIMPLE AND 
COMFORTABLE 
CONTROL wITH A NEw 
PANEL 

Progressive meat processing machines require 
control units which make the operation as 
simple and intuitive as possible. Touch panels 
are especially suitable for this purpose. They 
entail many advantages for the user. With 
the introduction of its new panel generation, 
K+G Wetter satisfies the growing demand 
for self-explanatory control units which can 
be simply and quickly understood. 

K+G Wetter introduced the panel solution and 
other product innovations at the IFFA this 
year. “We can look back at six very exciting 
trade fair days.  We were able to gather many 
new impulses, especially through personal 
interactions, which will enable us to continue 
adjusting our machines to the requirements and 
needs of our customers”, says Volker Schlosser, 
Sales Manager at K+G Wetter.

Progressive solutions for meat processing
The new panel solution presented by K+G 
Wetter creates new possibilities in the world 
of meat processing as well. This progressive 
control unit combines modern operation via 
touch screen with push button technology. 
The user can execute the most frequently 
used machine commands for hydraulic or 
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mechanical processes using a push button 
or illuminated ring keys. Processes such as 
hydraulic loading and unloading, closing and 
opening of the knife lid, start and stop functions 
or speed changes can be simply controlled 
using an illuminated ring key. The user will 
receive a sensory and visual confirmation of 
the commands for the best possible degree 
of control. As an alternative, these commands 
can also be entered on the touch panel, such 
as different knife speeds, which are well visible 
on the screen and can be selected directly. 

Intuitive operation and individual design
Each user can customise the panel in accordance 
with his own wishes and requirements. That 
includes setting up the most important shut-down 
functions for the user, such as temperature, 
time or bowl revolutions, on a separate large 
area of the panel. All data can be viewed and 
controlled through the menu, such as various 
machine and operating data. But it also enables 
updating recipes and recipe management via 
CutControl. The latter will lead the user through 
the production process for each recipe step 
by step. The CutVision software also enables 
the user to record and read out all production 
steps with the measurable quantities, such as 
times, temperature progression etc. This ensures 
the most important cornerstone for quality 
management in the cutting production step. 

www.kgwetter.de

NEw TIPPER TIE 
TTSEALH BOOSTS 
PRODUCTIVITY, 
LOwERS PACkAGING 
COSTS
TIPPER TIE, Inc., a leading supplier of 
automated clipping systems, released its new 
TTSealH at IFFA 2016. The TTSealH delivers 
key performance benefits to meat processors, 
as well as to chemical, confectionary, and dairy 
manufacturers. Processors can expect to see 
improved productivity and lower packaging 
costs with the automated heat-seal and clip 
system for pumpable products.

TTSealH is compatible with the TIPPER TIE 
TT1512 and TT1815 automatic double clippers. 
The system runs cost effective roll stock films 
including blank or printed films, as well as 
most types of monolayer and multi-layer 

flat foils such as poly, mylar, and aluminum 
coated films. Roll stock film increases versatility 
while enabling longer production runs with a 
maximum film roll diameter of 355 millimeters. 
The system’s hot-seal capacity is 30 meters 
per minute, producing chubs in calibers from 
20 to 120 millimeters.

TTSealH is easy to operate, thanks to advanced 
touch screen controls that are integrated into 
the clipper. The highly functional controls enable 
a single operator to work in any of several 
languages, quickly accessing and recalling 
hundreds of product recipes. The system is 
compact and constructed of stainless steel and 
other non-corrosive materials. The results are 
long service life, safe performance, hygienic 
cleaning and easy maintenance.

www.tippertie.com

MAREL V-PUMP 
AwARDED “BEST 
INNOVATION IN 
FOOD PROCESSING 
TECHNOLOGY”

In addition to its well-known RevoPortioner 
family, Marel has introduced the new 
developed V-Pump at IFFA 2016. This 
V-shaped piston pump produces, together 

with the RevoPortioner 700, up to 5,000 kg. 
high quality red meat convenience products 
per hour. The new pump is awarded with 
the “best innovation in food processing 
technology” and is proving its success daily 
to various customers that deliver products 
to demanding global QRS companies.
 
Core of the new technology are two alternating 
belt-wide pistons, delivering a uniform pressure 
to the forming unit, moving the meat mass 
over a small distance with a minimum of 
pressure. This retains the original meat 
structure and texture as much as possible, 
an important factor for a good bite and 
attractive mouth feel.
 
From meat to burger in 30 CM
Traditional pumping of meat with an auger, 
via piping and/or using vacuum and higher 
pressures, leads to more shear and friction, 
more ‘damage’ to the natural meat structure. 
In the V-Pump meat mass is gathered by 
gravity only, right on top of the highly 
regarded Marel RevoPortioner. The distance 
it travels under pressure into the smoothly 
rotating drum of the RevoPortioner is very 
short: only 30 centimeters.
 
“The meat passageway is completely auger-
free. The width of the piston is as wide as 
the forming drum. Meat does not have to 
be spread horizontally in a manifold and 
vacuum is not needed. Friction and shear 
are avoided. The pressure applied is low: 
All these features help retain the original 
meat structure.”
 
No waste
A production process including the V-Pump 
and RevoPortioner is very stable, clean and 
consistent. There is virtually no loss of raw 
product (less than 0,3%), no downgrades 
and no rework. All valuable raw materials 
are used. Reducing waste is attractive not just 
from a financial point of view; it also makes 
the best use of scarce natural resources.
 
Confidence
Henri Janssen, Director Sales and Marketing 
for Further Processing, says: “At IFFA 2013 
we received this Innovation award for our 
Modular Oven System. Now we receive it for 
our V-Pump. To us this is a proof that we made 
the right choice to focus on developing true 
innovative solutions. We are convinced that 
this new V-pump will also be very successful.”

www.marel.com
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NEw CASING 
DETECTION 
GUARANTEES OPTIMAL 
FOOD SAFETY
FOR SAUSAGE 
PRODUCTIONA

ViskoTeepak and TOMRA Sorting Food 
decided to join forces in order to develop 
a casing solution that would make it easier 
for sausage producers to detect pieces of 
casing in peeling operations, while still 
being able to track the color formation of 
the sausage during processing. The result 
of this synergy is a completely new patent 
pending innovation in the world of casing 
and casing detection.

At IFFA 2016 ViskoTeepak and TOMRA 
presented their new innovations, some truly 
revolutionizing for the industry. 

In the production of skinless sausages, it is 
essential to guarantee that all fragments of 

the casing are removed from the surface of 
the sausages after peeling. ViskoTeepak has 
therefore developed a special casing type 
“Wienie-Pak D-Tech” that allows producers to 
verify that the casings are completely removed.

This type of casing contains a special 
component in the full body of the casing. 
This component leaves the casing fully 
transparent in normal conditions, but 
becomes detectable in combination with 
TOMRA’s Genius optical sorting machine.

During the processing of the sausages, the color 
formation of the sausages can be followed 
as in regular clear casing and at the same 
time becomes detectable while implementing 
TOMRA’s special optical module. The innovation 
can be used to produce skinless type sausages 
of all types, including frankfurters, hot dogs, 
mini-salamis and much more.

“The biggest advantage is the fact that 
this casing allows for full automation of 
the detection and eventually the separation 
process with the correct sorting equipment,” 
explains Marc Vrijsen, Business Line Director 
at ViskoTeepak.

“Combining TOMRA’s Genius sorter with 
ViskoTeepaks’ D-Tech development, doesn’t only 
allow for casing detection but it is also possible 
to sort on size and other quality deviations such 
as color” says Bjorn Thumas, Director Business 
Development at TOMRA Sorting Food.

“TOMRA’s Genius sorter can 
process up to 5 tons per hour 
and is equipped with high-end 
technology enabling to detect good 
sausages and hotdogs from bad 
ones, including defects such as too 
light, too long, too short, attached 
and loose casing.”

Bjorn continues: “The requirements in 
food safety will continue to increase. 
TOMRA can now, together with 
ViskoTeepak, provide the most 
complete range of cellulose casing 
detection to help reduce the exposure 
of manufacturers. We take these 
concerns seriously and, by doing 
so, provide support for a long term 
sustainable business.”

Marc explains that another benefit 
is the labor cost saving, since less 
workers are needed in the peeling/
packaging section.

The innovation was thoroughly tested at a 
major German producer of salami snacks 
and the results were convincing. Shortly after, 
the customer decided to switch to D-Tech 
casing and TOMRA sorting technology.

www.tomra.com 
www.viskoteepak.com

MAJA USES 
REFRIGERANTS FOR 
ECO-FRIENDLY FLAkE 
ICE PRODUCTION
There is an international scientific consensus 
that global temperature rise should 
be limited to 2 ° C in order to prevent 
undesirable impacts on climate change 
. The European Commission plans to 
reduce greenhouse gas emissions from 
the industries by the year 2030 with 70 
percent. No wonder, that this is a current 
topic in the refrigeration sector as intensively 
as the replacement of environmentally 
damaging refrigerant with ecologically 
sound alternatives.

MAJA therefore sees itself responsible, as an 
ice machine producer, to offer innovations 
that can be integrated into climate-neutral 
composite concepts. Already since 2008 
MAJA took the lead with the RVH-CO2 
ice machines, following a complete series 
of machines in this program with outputs 
in 24 hours of 500 to 3800 kg. The 
machines are suitable for direct operation 
via a subcritical R744 composite system. 
Hundreds of machines have since been 
successfully installed worldwide, mainly in 
supermarkets in France, Germany, Spain 
and Switzerland, but also in Japan. 

Especially for industries that require large 
amounts of ice and operate an ammonia 
compound system, MAJA offers the series 
RVH-NH3 an ice machine with a range 
from 7000 to 14000 kg daily output. R717 
has no negative effect on the degradation 
of the ozone layer, nor does impact the 
greenhouse effect. 

MAJA goes even further and offers 
already today interesting alternatives to 
conventional R404A with ice machines which 
are designed for use with environmentally 
friendly refrigerants such as R449A, 
R448A, R507 and many more.
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If you have interest in any of the environmentally 
steady ice machines for the production of 
flake ice with alternative refrigerants, do not 
hesitate to contact the MAJA specialists who 
are more than happy to assist you to find 
a suitable solution for your requirements.

www.maja.de

NEw LEAk TESTING 
SYSTEM FOR 
INDIVIDUAL MAP 
PACkAGES HELPS 
IMPROVE PACkAGE 
INTEGRITY, EXTEND 
SHELF LIFE, REDUCE 
COSTS

A new, fully automated, leak testing 
system has been developed to help food 
processors ensure that individual modified 
atmosphere packages (MAP) packages 
are not going out the door with undetected 
micro leaks. 

To answer processor demands for improved 
package integrity and shelf life monitoring, 
Dansensor, a MOCON, Inc. (NASDAQ: 
MOCO) company unveiled the LeakProtego 
at the IFFA. The first-of-its-kind online 
system has been engineered to test for 
potential leaks at levels lower than previously 
possible. This is of particular significance 
for processors who are pushing the shelf 
life envelope.

“Leaks degrade shelf life, compromise 
product safety and negatively impact 
brand image. We wanted to develop a 
concept that provides food processors 
with package integrity information further 

upstream to facilitate cost savings,” said 
Karsten Kejlhof, Vice President of Sales 
and Marketing, MOCON. 
Currently, most food processors test for 
leaks further down the line when the 
product has already been placed into 
cases or shipping crates. Solving the 
problem at that stage becomes more 
labor intensive and costly. 

Dansensor’s LeakProtego uses a patent-
pending sensing system with CO2 as a 
trace gas to detect leaks down to 50 
microns. The technology relies on modular 
units, each of which can test up to 12 
packages per minute. Multiple modules 
can be combined so that individual 
package testing can keep up with MAP 
equipment output. The modules provide 
processors with critical information such 
as individual leak size and rate so that 
production line modifications can be 
made quickly. 

www.dansensor.com
www.mocon.com

UP TO 10% HIGHER 
OUTPUT THANkS 
TO INTELLIGENT 
COMMUNICATION AND 
SYNCHRONISATION
The Intelligent Filler Clipper Interface, or 
IFC for short, jointly developed by the firms 
Handtmann and Poly-clip System, is a 
world first. The innovative software enables 
clear communication in real-time signals 
between Poly-clip System’s automatic 
double-clippers and the Handtmann 
vacuum fillers in the VF 800 series. This 
data exchange and resulting automatic 
synchronisation of both machines lead 
to a productivity increase of up to 10%. 
Control of a line incorporating an IFC 
interface is based on just three product 
parameters: filling quantity, filling speed 
and filling calibre.

The list of advantages of the intelligent 
IFC Interface is a long one. Greater 
functional process reliability is achieved by 
means of automatic plausibility checking 
of settings. This ensures both, reliable 
production start-up without blow-outs 
and also a maximum possible production 

speed that is suited to the product. The 
clipping machine and the vacuum filler are 
synchronised automatically. The interface 
link between the two is provided by means 
of an ethernet filler plug and a special filler 
cable X46, which enable product data to 
be forwarded from the automatic clipper’s 
SAFETY TOUCH to the filler, where they 
are then checked. The calculated data 
(filling time/portioning time) are then 
returned from the filler to the automatic 
clipper. The automatic clipper calculates 
the basic data for reliable start-up which 
means, the portioning point is automatically 
determined on the basis of the separator 
opening. This balancing is also possible 
with small calibres, which are produced 
at high speed, e.g. mini-portions. With 
incorporation of the new IFC Interface, 
the automatic clipper and vacuum filler 
operate in the low-wear and thus machine-
friendly continuous mode, as fast as the 
product being filled will permit this. In 
continuous mode the maximum calibre 
range with the FCA 120, for example, is 
up to 70 mm, and with the FCA 160 up 
to 100 mm. 

Intelligent, simple and resource-saving 
operating concept

Thanks to the IFC Interface the line is operated 
not from 2 displays (filler and clipper) but just 
one: product data input occurs exclusively 
at the automatic clipper. Record number 
and article number/recipe number must 
be hold identical on both machines. The 
operator is able to control the output with 
a single parameter – the filler start timing. 
As a result, the speed of the automatic 
clipper is automatically adjusted. Control 
of the line is based on just three product 
parameters: filling quantity, filling speed 
and filling calibre. This simple operating 
concept involving an IFC Interface ensures 
easy and rapid adjustment for new products. 
Such adjustment occurs simultaneously, 
with synchronisation between automatic 
clipper and filler. Reduced mechanical wear 
owing to controlled overlap of portioning 
and clipping cycles instead of stop-and-go 
operation – as a result there is a marked 
increase in output and the amount of wear 
is kept to a minimum.One further positive 
effect: noise is also reduced.

For special functions, parameters can be 
entered and also saved directly at the 
vacuum filler.

www.polyclip.com
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NEw EASYDOY 
BAG STYLE FOR 
SMARTPACkER

Düsseldorf (Germany), May 17, 2016 – A 
new bag style called the EasyDoy has 
been launched at IFFA 2016. Designed 
to run on the GEA SmartPacker, it offers 
a higher fill rate than other Doy style bags 
because it is made to be filled from the 
top instead of from the side.

Doy style looks without the drawbacks

Doy style bags are growing in popularity 
because they now actually can be formed 
on the vertical flow packer. The result is a 
stand-up bag format that is both attractive 
and efficient in terms of shelf space in the 
supermarket or retail outlet. However, most 
Doy style bags are harder to make on a 
vertical flowpacker, and there are trade-
offs in terms of fill rate and packaging 
speed. The EasyDoy changes this situation.

Higher fill rate

Unlike regular Doy style bags, which are 
made on the flowpacker in a ‘landscape’ 
configuration (wider than they are tall), the 
EasyDoy is formed in an upright ‘portrait’ 
configuration. This means it is filled from 
the top rather than the side. Consequently 
a much higher fill rate is possible. In fact, 
the packaging speeds attainable with 
EasyDoy bags are typically only 10 % 
slower than a similar sized pillow bag, 
whereas other Doy style bags are up to 
50 % slower. 

Faster change-over

The EasyDoy format is also much easier for 

operators to set up, resulting in fast switch 
over time from pillow bay to EasyDoy and 
vice versa. The EasyDoy was demonstrated 
at IFFA on a GEA SmartPacker CX400 
continuous motion machine forming an 
EasyDoy bag measuring approximately 
200 x 300mm. The size is suitable for 750 
grams of IQF (Individual Quick Frozen) 
products such as vegetables or nuggets, 
running at high speed. The EasyDoy tooling 
can also be retrofitted to existing machines.

www.gea.com

A wIDE RANGE OF 
NEw DEVELOPMENTS 
AND ENHANCEMENTS
At the IFFA 2016 in Frankfurt, Handtmann 
presented pioneering innovations and 
enhancements in all relevant fields of 
application for small-scale, medium-scale 
and industrial producers. A real highlight 
was a new vacuum filler series. 

State-of-the-art and future-proof technology 
coupled with quality down to the very last 
detail are the main features of the new 
VF 800 vacuum fillers for the premium 
vacuum filling technology segment. A new 
hygienic design facilitates top hygiene 
conditions, together with highly-refined, 
practical advantages in terms of handling 
and ergonomics. The flexible configuration 

of the performance rating and modularity 
of the new vacuum fillers is a completely 
new feature. 

The perfect complement to the VF 800 
vacuum fillers is the new GD 451 inline 
grinding system technology. Products 
are ground inline even more quickly and 
powerfully. High effective performance 
is also achieved with minced meat 
production with the new GMD 99-3 
minced meat portioner and new GD 
452 grinding attachment. Three new 
forming systems will be introduced for the 
forming field of application. The FS 520 
is designed for industrial production onto 
a conveyor belt. The FS 521 is suitable 
for formed products in vat applications 
and the FS 522 with conveyor belt and 
flattening belt is for formed and flattened 
products. The FS 522 forming system 
will be demonstrated live as a complete 
solution with 8-way filling flow divider 
and conveyor belt. The enhanced ConPro 
system for sausages in alginate casing 
with a variety of performance versions is 
another innovation. This provides great 
advantages, especially the significant 
increase in portioning capacity for small-
calibre snack products or with respect to 
transferring into a continuous system. The 
highlight of the trade fair in the area of 
sausage automation is a complete solution 
for fresh sausage. The new collating 
system is an effective turnkey solution for 
the automatic collating and depositing 
of fresh sausages in natural, collagen or 
alginate casing into trays. The outstanding 
feature of this automation solution is the 
significant rationalisation effect.

New developments in vacuum filling 
technology, inline grinding system technology, 
sausage filling lines, ConPro systems, 
forming, depositing, production networking, 
product handling and automation were 
also showcased.

 www.handtmann-iffa.de

New minced meat portioning line

VF 800 with new FS 520 forming system

New collating system for 
fresh sausage
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“BECAUSE PACkAGING 
MATTERS.”
At the IFFA 2016, the family-owned vacuum 
packaging specialist WEBOMATIC, located in 
Bochum, presented tray sealing-, thermoforming 
and chamber machines, “Made in Germany” 
under this slogan.
 
The packaging process is found between the 
poles of hygiene, production efficiency and 
customer friendliness. The package gets in 
direct contact with the end consumer and 
should therefore be safe and cost efficient but 
also an active brand ambassador. Its purpose 
is to fully protect the product and promote the 
brand effectively.

“This and the individual characteristics of the goods 
often complicate the investment decision for a 
new packaging machine .” Says Nathalie Bonk, 
marketing manager and representative of the 
3rd family generation. “Therefore WEBOMATIC 
focuses on a sophisticated portfolio for craft 
and industry, so we can perfectly cover the 
individual packaging needs of our customers.” 
These needs are often raised by the question: 
What can I pack, what packaging material 
can I use and how am I going to do it? Not 
forgetting the active conservation of resources 
and the ensuring of reliable operations.

At the IFFA 2016 these questions were addressed 
and answered by thorough presentation of 
WEBOMATIC thermoforming, tray sealing-, 
and chamber machines.

Chamber Belt Machine CL-C 950

WEBOMATIC®s new chamber belt machine 
CL-C 950 is the entry level model in the new 
chamber belt line in the convenient WEBOMATIC 
CleanDesign®. In many application areas, 
the CL-C 950 is the best solution for the fully 
automatic and economic packaging in pouches.

In addition to a cost-attractive basic model, it 
can suit individual requirements with various 
options and configuration possibilities. Easy 
operation and highest efficiency are combined 
in one machine: thanks to the continuous 

variable conveyor belt, a single operator can 
load the chamber from both,the front and the 
rear side of the belt machine - the packaging 
process is simplified, while  saving staff costs, 
even under highest workload.

By its options, the basic model can be customised 
to fit individual requirements: by its two conveyor 
belts a shuttle conveyor allows for packaging 
goods of different sizes in a single step. By 
adding the height adjustable sealing bar control, 
the packaging versatility is enhanced further.

The basic equipped innovative Roll-Back-Lid 
in WEBOMATIC CleanDesign® enables an 
easy, fast and thorough hygienic cleaning 
of the inside cover, without fluids reaching 
the processing area. Additional customising 
options like the hygienic loading grid can be 
cleaned easy and quickly, avoiding residue 
fluids or product. Beveled surfaces allow for a 
fast cleaning of the whole packaging machine.

At the IFFA 2016 the CL- C 950 was shown 
as part of an automatic shrinking line.

Features:
• ideal for medium to large production capacities 
in pouches 
• highly versatile: products of different sizes can be 
packed at the same time, even next to  each other 
• sealing bar height adjustable (up to 75 mm, 
optional) 
• double bi-active sealing 
• perforation knifes for pouch perforation (optional) 
• pouch trimming ( including residue pouch 
suction, optional) 
• soft air 
• interval vacuum for sensible products 
• downtime reducing WEBOMATIC 
CleanDesign® 
• table construction, avoiding residue fluids 
and product 
• belt tensioning system for easy cleaning below 
the conveyor belt 
• Roll-Back-Lid for thorough hygienic cleaning 
of inside cover 
• stand-alone and complete line compatibility 
(e.g. shrinking line) 
• continuous conveyor belt 
• continuous variable conveyor belt speed (optional) 
• shuttle conveyor (optional) 
• vacuum sensor for precise vacuum 
• sealing bar removal without tools 
• diagnostic system for production and service for 
efficient production processes (optional) 
• maintenance and service-friendly

Tray Packaging Machine TL 750

The fully automatic tray sealing machine TL 
750, already employed in the industry since 
October 2015, was shown for the first time 

at the IFFA 2016. The emphasis was put on 
process reliability, production efficiency and 
packaging safety: thanks to the practical 
positioning template and the mobile die set 
trolley a safe, ergonomic and fast tool change 
is ensured. As first and only machine of its size, 
the TL 750 can create skin or MAP packaging 
with the same tool, enhancing its application 
possibilities and reducing tool changing times. The 
additional WEBOMATIC SCC (“Single Cavity 
Control”)also reduces downtime, maintenance 
and die changing times to a minimum. Up to 
eight separate sealing plates, which are fully 
equipped with heating units and knives, can 
be controlled individually. The single cavity 
control guarantees additional production 
safety, since the production can continue even 
under disturbances.

Creating real production value, the TL 750 is 
available with a single lane as mono- or double 
laned as duo-Version: thanks to the quick 
machine conversion , small products and filling 
quantities in trays as well as big bulk trays can 
be packed in no time.To meet the individual 
product and customer needs, the fully automatic 
high performance tray sealer can be combined 
with e.g. automated and semi-automated 
packaging lines with de-stacker, conveyors, 
labellers and metal detectors.

Features:
• ideal for medium to high production capacity 
• alternatively useable as single lane (TL 750) 
or double lane (TL 750-duo) version 
• fully- automated tray packaging of all pre-
fabricated, sealable trays 
• die set range up to 10-fold 
• Up to 15 packaging cycles per minute possible 
• stand-alone and complete line compatibility 
• highly adaptable, retrofitting possible 
• flexible: skin and MAP with the same tool 
• gentle interval vacuum for sensitive products 
• WEBOMATIC SCC (single cavity control) 
• WEBOMATIC CleanDesign® 
• servo-driven film winding systems 
• intuitive PLC control with 8,4” color touch screen, 
almost any language 
• menu-driven tool change and test 
• User identification pins and Ethernet adapter 
for production transparency

www.webomatic.de
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FREUND PRESENTED 
THE wORLD’S FIRST 
ELECTRICAL STUNNER 
wITH CONTINUOUSLY 
DATA TRANSFER TO 
THE CLOUD

The machine factory Freund introduces 
the world’s first stunner STUN-E6 with 
continuously data transfer to a cloud. 

The professional anaesthesia has an important 
role during the slaughter process. Here it is 
essential to connect the ethical requirements 
of the animal welfare with an efficient and 
economic approach and a good meat quality. 
Simultaneously, the ongoing process should 
be documented in a clear and comprehensive 
way. The company Freund has achieved to 
put all these requirements into the world’s first 
electric stunner with connection to the cloud.

The anaesthesia program is characterised 
by the possibility of recording the collected 
anaesthesia parameters in a cloud. The data 
are continuously transferred to the cloud while 
having permanent internet connection. Therefore, 
there is the advantage of a worldwide access 
to the collected data. The security of the data 
is provided by a password regulation and by 
an encryption.

The stunning programs can be set up for different 
types of animals, animal sizes and different 
operating modes. The minimum stun time but 
also the choice of head anaesthesia and heart 
anaesthesia programs are examples of stun 
parameters that can be set. The affordable 
STUN-E6 is consequently well adapted for various 
requirements in small and medium companies.

There is a better slaughtering in compliance 
with the stringent requirements of the animal 
welfare legislation which is achieved with less 
blood spots, bone fractures and good meat 
quality.

The stunning quality is also improved by the 
sinusoidal frequency modulation and the rise 
of amperage got even faster. 

FREUND also offers the annually required 
inspection of any existing electric stunning 
devices. The inspection checks the compliance 
to the animal welfare slaughter regulation, the 
ordinance on industrial safety and accident 
prevention regulations. Meeting the requirements, 
the stunner getsan inspection sticker and a 
test certificate.

www.freund.eu

CLEVER DETAILED 
SOLUTIONS ARE 
SETTING NEw HYGIENE 
STANDARDS

Wherever food is being processed, special 
safety regulations apply. Therefore, all machines 
and systems used in such an environment are 
subject to the highest hygienic requirements. 
However, machines are generally cleaned by 
hand which results in a residual risk regarding 
the resulting cleanliness. K+G Wetter has 
the remedy and has created clever detailed 
solutions for the highest degree of hygiene.

Dirt can collect in the smallest dips, cracks or 
slits, around damaged seals, welding seams or 
surfaces and endanger the hygienic conditions 
for meat processing. That is why K+G Wetter 
designs its machines in such a way that they 
are closed off by a stainless steel casing on all 
sides. Special seals on the inspection openings 
prevent dust or moisture from entering the 
machine. And large cutters exposed to high 
temperatures can be equipped with external 
ventilation systems for additional safety. All 
the stainless steel surfaces of K+G Wetter 
machines are designed as such that cleaning 

water cannot collect anywhere but runs off the 
sloped surfaces. 

Cleanliness even in places which cannot 
be seen

K+G Wetter  pays special attention to the 
connections from the power units to the 
rotating components, such as mixer shaft, 
feeder worm and meat worm or cutting knife 
which are being powered by the knife shaft. 
The seals of the mountings of all shafts for 
grinders and mixer grinders manufactured 
by K+G Wetter are of course made of high-
quality sealing units. However, hygienic safety  
is improved to a maximum - with rinse drains 
behind the mixer shaft, feeder worm or meat 
worm. They connect seamlessly to the actual 
power unit. Using a simple water hose, the 
area behind the shafts can be rinsed with 
water and cleaned with additional cleaning 
agents using the rinse connections on the 
machine body. Areas obstructed from view 
can be cleaned in the best possible way in 
case of a contamination. The cleaning water 
is led to the outside through an outlet drain 
across the machine floor.

Special solutions for a maximum degree 
of hygiene

Another advantage of some K+G Wetter 
machines, such as the mixer grinder MW 
200 and the mixer automatic grinder MAW 
160 L, is a special hygiene solution. For these 
machines, the product area - the mixing hopper 
- and the drives are completely separated. In 
terms of hygiene, there is no higher degree of 
safety. New hygiene standards are also being 
set by the new range of angle grinders and 
mixer angle grinders E 130 mm / G 160 by 
K+G Wetter. Thanks to “Easy Access”, a rather 
large opening to the mixing room, any cleaning 
work on the grinder will be faster while also 
being more thorough. 

The cutters manufactured by K+G Wetter also 
impress with additionally installed features. 
The knife shaft seal which is the area in which 
the knife shaft enters the machine body of the 
cutter, is a special challenge for any hygiene 
effort. Despite high-quality seals, liquid product 
can push in the direction of the knife shaft in 
this area. In order to prevent this, K+G Wetter 
has developed a special solution: A labyrinth 
disk catches liquid product even before it can 
make its way to the seal level. The disk can of 
course be simply removed from the knife shaft 
to be cleaned. This system not only improves 
the hygienic standards for cutters but also 
increases the machine’s service life because 
seals and bearings are better protected. 

www.kgwetter.de
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Micarna SA’s hearty and extremely thin 
meat chips are low-fat and protein-rich.

INNOVATIVE SNACk IN CHALLENGING TRAY: 
MICARNA SA IN SwITzERLAND RELIES ON 
SEALPAC PACkAGING COMPETENCE

What happens when a snack idea from Switzerland is combined with leading packaging technology from 
Germany? A successful project between Swiss meat processor Micarna SA and German packaging specialist 
SEALPAC provides the answer.

A megatrend called ‘snacking’ 

No matter which event in the food sector 
one visits, snacking appears to be the 
continuous megatrend that is driving 
the industry forward. Numerous studies 
clearly indicate that more and more single 
households, especially in the cities, are raising 
the demand for smaller portion packs. This 
goes along with the consumer’s growing 
health consciousness – people increasingly 
pay attention to their eating pattern, 
resulting in a preference for products with 
less calories. Traditional eating habits are 
also changing. Instead of consuming three 
meals at set times, working professionals 
are increasingly forced by their everyday 
fast-paced and hectic schedule to take 
small meals wherever they are – at work, 
on the move (for example in their car) and 
in between. At the same time, convenience 
is demanded. Snacks have to be practical 
and readily available – preferably in a 
package that is easy to open without the 
use of additional tools. 

Leading food producers already address 
these consumer demands, among which 
Micarna SA. As part of M-Industrie, which 
has 18 companies in Switzerland and 5 
abroad, Micarna SA belongs to the Swiss 
Migros group. M-Industrie is regarded as 
one of the biggest employers in the country 
and the world’s largest producer of private 
label products. With about 4,500 different 
products, the company offers a unique 
variety of seasonal delicacies. Producing 
an annual volume of 132,993 tons, Micarna 
SA is the number one in the Swiss market 
for meat, poultry and seafood. As one 
of the leading meat processors in the 
country, the company has an obligation 
to inspire its customers repeatedly with 
new products that address the demands 
of modern consumers.

Innovative snack idea in striking packaging 
format

Based on own market study, Micarna SA, 
together with the Migros Co-operative, 
developed a new product idea that addresses 
the modern snacking trends: extremely thin, 
hearty meat chips in five different flavours, 
which are particularly suitable as in-between 
snack. The high-quality, low-fat and protein-
rich meat products made from beef, poultry 
or pork are processed according to traditional 
recipes, lightly salted, naturally seasoned, 
and air dried or smoked. Depending on the 
type, the fat content is only between 1.5% 
and 3.5%. Furthermore, these products 
can be kept almost indefinitely without 
refrigeration. This innovative snack required 
a modern packaging concept that meets 
the consumers‘ wishes in terms of portion 
size and convenience level. As Pierre-
André Imhof, Head of the Delicatessen 
department at Micarna SA and member 
of the Executive Board, explains: „When it 
came to appearance, we wanted this new 
product to be a true highlight at retail, a 
feast for the eyes.“ For the implementation of 
this product, Micarna SA turned to Sealpac 
Switzerland, local branch for the sales and 
service of high-technology traysealers and 
thermoformers from SEALPAC. In a joint 

cooperation that took around two years, 
both companies slowly but surely worked 
out the appropriate solution.

Exploring the boundaries

The two partners are highly satisfied with the 
result of the project. In 2013, the innovative 
meat snack was launched in a black APET 
tray consisting of two separate compartments, 
each containing the ideal snack quantity of 
around 62 grams. Both compartments are
individually sealed under modified atmosphere, 
and can easily be separated by means of a 
perforation. Furthermore, each compartment 
has an additional section that can be used 
for a fork or toothpick. The tray is sealed 
with an attractive, partly printed top film, 
which can easily be peeled away due to 
SEALPAC’s EasyPeelPoint system. The 

SEALPAC’s Walking Beam system allows for tilt-free transport of the light and 
oddly shaped trays, whilst accurately placing them on the required position 

along the line, such as the filling station.
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corner of the top film is pressed into a round 
cavity and releases from the sealing edge. 
With the resulting easyto - grip peel tab, 
the top film is removed from the pack with 
minimum force. Micarna SA’s meat chips 
are now supplied in their striking format 
to Migros supermarkets, where they are 
presented vertically at eye level for optimal 
attention.

Although perfect from a marketing standpoint, 
this packaging solution for the delicious 
meat snacks still had to be brought in line 
with the requirements of the production 
process. As Dirk Voss, Head of Production 
at Micarna SA, explains: „An attractive 
look is not enough, the pack also has to be 
suitable for denesting, conveying, sealing 
and labelling. Here it is important to find 
a healthy compromise“. This provided all 
participants with some major challenges, 
as the extraordinary, conical tray design, 
which gives the pack its distinctive look, 
placed high demands on the production 
process. Voss explains: „It started with the 
materials. We claim to be sustainable by 
using as little consumables as possible. 
However, if the tray is too thin, the pack will 
contract in the sealing process. This is where 
we did a large amount of testing together 
with Swiss tray supplier Bachmann Forming 
AG to determine the limits, and to design a 
stable tray with as little materials as possible.” 
Despite the reduced thickness of the tray, its 
u-shaped edge provides additional stability. 
The resulting tray is relatively light, hence 

providing a challenge for SEALPAC in 
denesting and machineability.

Fully synchronized

The production line now consists of a 
servo-driven SEALPAC AS-LS1200 linear 
denester, a Bilwinco multihead weigher, which 
accurately portions around 62 grams in the 
twocompartment tray, and a servo-driven 
SEALPAC A8 traysealer that reliably seals 
each compartment. The line also consists of 
a SEALPAC lidding unit, which is used for a 
different pack format. The sealing requires 
highest precision, as the oddly shaped tray 
provides a relatively narrow surface to seal. To 
enhance the pack’s appearance, SEALPAC’s 
InsideCut system is applied, where the top 
film is cut and sealed to perfection within 
the edges of the tray. As such, no material 
will lay outside the tray edge, giving each 
compartment an outstanding presentation. 
For easy opening, after thoroughly testing 

various options, SEALPAC’s EasyPeelPoint 
system was selected.

Walking Beam along the line

A particular challenge in designing the 
production line was the transport and accurate 
filling of the light tray with its special shape, 
whilst achieving the required output. This 
was solved by using SEALPAC’s Walking 
Beam transport system. With this system, 
the trays are picked up by a revolving bar 
instead of moving on a conveyor belt. In this 
way, it is possible to achieve a constant high 
speed and still place each tray accurately 
on the required filling position. Despite the 
low weight of tray, the Walking Beam also 
provides a tilt-free transport. At the end of 
the line, the trays are transferred from the 
Walking Beam onto a regular belt conveyor, 
after which they are labelled and checked 
for metal before reaching the secondary 
packaging department. „From a technical 
point of view, the synchronization of the line 
provided a particular challenge. Luckily we 
could rely on SEALPAC’s highly qualified 
technicians, who were quickly present 
whenever their assistance was required“, 
says Swen Rüegsegger, Project Manager 
at Micarna SA 

Increased sales

The partnership and careful project engineering 
between Micarna SA and SEALPAC paid 
off. In Switzerland, the sales of meat snacks 

The fully synchronized line allows for reliable denesting, filling, sealing and 
labelling at highest outputs.

Dirk Voss, Head of Production at Micarna SA, demonstrates the EasyPeelPoint 
opening system for each individual compartment, making this portion-pack 

ideal for in-between snacking.
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at the Migros supermarkets developed 
extremely positive. „With the introduction 
of the new range in meat chips, we were 
able to considerably grow our turnover in the 
past fiscal year“, Pierre-André Imhof proudly 
elaborates. At the moment, the Swiss pack 
is also conquering other European countries 
– foremost Germany and France, but more 
countries will follow. Since December 2014, 
the meat snacks have been available in 
Belgium, but in a different pack format. 

„Unlike Switzerland, Belgium hardly knows 
any vertical presentation at retail. Instead, 
these types of snacks are often available 
in cups, which is why we offer our snack 
range in Belgium in a transparent cup with 
lid. In Switzerland, vertical presentation 
is the standard, so for now we will keep 
the two packaging formats“, says Pierre-
André Imhof. Due to the high flexibility 
of the SEALPAC A8 traysealer, which 
allows shortest changeover times owing to 

its unique tooling quick exchange system, 
both solutions can easily be produced on 
the same line.

Award confirms successful project

Looking back, both project partners draw 
a positive conclusion. Imhof: „It was a very 
exciting project, where SEALPAC was involved 
from the start to support our packaging 
competence. On various occasions in the 
process, also resulting from the many tests 
that we did, new challenges arose that had 
to be addressed. I am very glad that we 
took the time necessary to conclude this 
project. We are extremely satisfied with 
the result, and are convinced that we jointly 
worked out the best possible solution.“ There 
already has been a confirmation from an 
independent source: At Anuga Food 2013 
in Cologne (Germany) the ‘Chicken Waves 
Paprika’ were awarded in the category of 
Top Food Innovation.

www.sealpac.com

SEALPAC’s Walking Beam system allows for tilt-free transport of the light and 
oddly shaped trays, whilst accurately placing them on the required position 

along the line, such as the filling station.



30 www.meatingpoint-mag.com  |  2016

PACKAGING

Innovation in poultry packaging is driving 
change in the sector as European packers 
and retailers look for more sustainable and 

novel solutions to maximise sales, according 
to Alan Davey, Innovation Director, at fresh 
food packaging manufacturer, LINPAC.

Traditionally, polypropylene (PP) has been 
the material of choice for poultry packaging 
in several parts of Europe, but limitations 
in terms of its environmental credentials, 
barrier performance and shelf appeal have 
resulted in increased demand for Rfresh 
PET packaging.

Mr Davey at LINPAC said: “Changing 
consumer lifestyles and heightened awareness 
of environmental issues, such as food and 
packaging waste, are behind this shift from 
PP to Rfresh PET packaging.

“PET has been a popular choice for poultry 
packaging for some time but the full range 
of benefits that the material has over PP 
are only just beginning to be recognised by 
packers and retailers. Beyond the aesthetic 
benefits given by PET’s clarity and sparkle, 
lie environmental credentials and much 
better gas barrier performance. But PET also 
introduces greater production efficiencies 
to packing lines.”

Trays manufactured using rPET laminated to 
PE can be sealed at reduced temperatures 
in comparison to PP trays and as a result use 
less energy. For example, to seal 70 million 
PP trays at 200°C requires 196,000kWh of 
energy compared to 131,000kWh to seal the 
same number of rPET/PE trays at 150°C.

Environmentally, rPET fulfils the criteria for 
creating a circular economy by conserving 
resources and reducing waste. At LINPAC, 
a wide range of PET/PE and rPET/PE 
poultry trays are manufactured that are fully 
compatible with existing packing and sealing 
lines and available with complementary 
lidding films, offering customers a high 
performing complete pack solution.

Mr Davey continued: “Our rPET trays are 
manufactured using in excess of 95 per 
cent post consumer recyclate, which has 
been supercleaned in-house at LINPAC 
to ensure all food safety regulations are 
being exceeded.

“At the end of their service life, the trays 
can also be recycled back into the food 
packaging chain. This is not the case with 
PP trays though as PP is commonly used 
for a number of non-food packaging 
applications, for example chemical garden 
products, that end up back in the same 
recycling chain, contaminating the flake 
and making it unsuitable for further food 
packaging use.

“Furthermore, the carbon footprint of our 
rPET trays is typically 10-15 per cent less 
than competitive PP trays thanks to the use 
of recyclate allied to the latest tray designs 
produced by the LINPAC Lightweighting 
For Excellence (LIFE) programme that’s 
been running at the company for the past 
four years.”

But there’s even better news! The Rfresh® 
Elite solution from LINPAC is the ultimate 
sustainable solution for poultry packaging. 
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 recyclable 
at the end of its service life just like a PET 
bottle.

The unique sealing system offers the strongest 
seal strength in its class delivering excellent 
pack robustness to enhance shelf life and 
reduce food waste. The excellent seal quality 
results in less packs failing during packing, 
transit, and in store, minimising mark-downs 
and food waste in the store and at home.
PET is also more suited to the demands of a 
global supply chain, offering a significantly 
improved gas barrier compared to PP, 
enhancing the shelf life of poultry contained 
within and helping to minimise food waste 
both in-store and at the consumer level.

“Barrier performance is increased by up 
to 50 times when using PET packaging,” 
said Mr. Davey. “Whilst consumers may be 
shopping more frequently, the supply chain 
is becoming more complex so it is imperative 
that packaging helps to retain product 
freshness so that poultry looks appealing 
once it reaches the supermarket shelf.”

Research has shown that consumers spend 
three times longer choosing their meat and 
poultry in store, in order to assess its freshness, 
compared to other food items. PET aides 
purchasing decisions by offering crystal clear 
tray presentation compared to the cloudy 
appearance of PP. However, this clarity 
can also present a challenge for retailers as 
poultry isn’t always attractive in its raw state.

Mr Davey added: “As a result, innovation 
in poultry packaging is currently very much 
focused on improving on-shelf appearance 
through the use of high quality graphics, novel 

THE FUTURE IS BRIGHT FOR 
POULTRY PACkAGING
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shapes and sizes, as well as encouraging 
purchasing by promoting convenience and 
ease of use. Generally, consumers dislike 
handling raw meat, particularly poultry, so 
any type of packaging which promotes a 
‘happy chicken story’ and minimises handling 
in the kitchen is liked by shoppers, particularly 
in view of the latest campylobacter scares.”

New technologies and innovations for the 
poultry market include ‘straight-to-oven’ 
bags, flexible flow packs, vacuum skin 
packaging (VSP), packs complete with 
complementary sauces, laminated back 
boards or trays which offer traditional designs 
helping to present poultry as farm fresh or 
organic and boxed packs with windows.

For example, the LINPAC range of Rfresh 
rPET ‘split packs’ help to reduce food 
waste and tap into the consumer need 
for convenience. The packs allow contents 
to be divided into separate portion-size 
compartments so that consumers can 
store food in the fridge for longer without 
compromising food safety.

Mr. Davey 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.

“The drive towards sustainable packaging 
is already changing the poultry packaging 
sector – the move from PP to PET is evidence 
of that – but as retailers look beyond 
environmental credentials to boost sales of 
poultry products it appears that innovative 
pack design, on-pack graphics and added 
value packaging that offers increased 
convenience will be critical factors for 
packaging manufacturers to take notice of.”

www.linpacpackaging.com
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Packaging formats are ever changing, 
with companies constantly competing to 
gain shelf space in the big supermarkets.  
As a result packaging design and impact 
are key.  And the innovative packs that are 
now being developed place new demands 
on equipment suppliers to deliver high 
throughput and efficiencies while handling 
these very varied formats.

One major factor driving new pack 
development, for example, is the huge 
increase in the number of single person 
households in many parts of the world.  
To meet this demographic development, 
producers are introducing single-serve 
packs.  What was once a pack suitable 
for two people is now evolving into a pack 
with two separate compartments, each 
with a single portion.  This allows one half 
of the contents to be consumed, while the 
other remains in its protective packaging 
atmosphere until required at a later date.  
For the consumer this provides convenience, 

while the extended product life helps to drive 
down food waste.   

For the manufacturer these single-serve packs 
bring new challenges.  The pack has to be 
capable of being separated by the consumer, 
so typically a tear-off feature is included 
between the compartments. The tear-off 
feature reduces the rigidity of the package 
and this in turn increases the demands on 
automatic pack handling systems. 

The two compartments require separate 
sealing film to be applied to each, effectively 
doubling the number of packs being produced 
within the equipment.

Competitive retail markets are also driving 
new product development, particularly in 
areas such as convenience foods and ready 
meals.  In addition, many lines are packing 
for special promotions which requires the 
ability to vary certain lines by as much as 
60% week on week.  As a result, flexibility 
is vital, with tray sealers that are quick and 
easy to change between products, and which 
can run at very high efficiency to ensure 
peak demands can be fulfilled.

To meet these requirements, our Flex range 
of tray sealers incorporates an intelligent 
control system with auto-set features for 
integrated film coding, gas mixing and 
analysing, allowing one button product 
changeovers.  A servo-driven motion delivers 
accurate and consistent tray handling at 
high speeds in order to maximise product 
throughput.

As another example of flexibility, our top-
of-the range two-lane QX-1100-SDL (Split 
Dual Lane) tray sealer has the capability 
to operate each lane independently at 
different speeds, enabling companies to 
run two separate tray sizes, pack weights, or 
products, or for two different customers, at 
the same time, in only one machine footprint.

High speed combined with high flexibility, 
along with the long term reliability of the 
equipment, can deliver low cost of ownership 
and fast return on investment.

In today’s competitive markets, success in the 
meat processing industry is about supplying 
the “correct” product at the “correct” time 
with the “correct” quality.  It is the job of the 
equipment supplier to give customers the 
confidence and ability to deliver this.  

www.ishidaeurope.com

FAST AND FLEXIBLE
Tray sealers must meet new pack challenges says Lee Vine, 
Tray Sealer Design Manager, Ishida Europe
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The growth in popularity of skin packs and 
other new formats for meat and poultry 
products, such as MAP gas flushing and 
Vacuum MAP sealing,  is creating additional 
challenges for equipment suppliers.

Skin packs feature a special film 
that seals to all surfaces of a tray – 
rim, sidewalls and base – to tightly 
cover the entire contents.  The packs 
were first adopted primarily for 
fish products but are now being 
increasingly seen for other types 
of foods such as ready to cook 
meals, game, meat and sausage 
products, and mini joints.  

Skin packing comes in a number of formats 
- skin below and above the flange, and Skin 
Deep, which allows a 100mm protrusion of 
product over the top of the tray.  

Such developments have led to many meat 
processors experimenting with pack formats, 
particularly for new products.  At the same 
time it is imperative that, while exploring these 
options, they are still able to maintain current 
production.  In addition, the proliferation of 
new products means many manufacturers 
now have to be able to handle a variety of 
different packs on their lines.

For this reason, an element of future-
proofing is vital in the development 
of new tray sealers, so that food 
manufacturers have the reassurance 
of knowing that they will have the 
capability to handle the latest 
packing trend without the need to 
invest in new kit every time.

Our latest models, for example, can 
handle all of the above-mentioned 
sealing formats, and these options 

can be added at any time, and 
even removed if required.  This 
gives manufacturers the flexibility 
easily to switch between packs 
during normal production, or to 
run trial packs.

In addition, as we develop new 
features in line with new customer 
requirements, we ensure that these 
can also be retrofitted to models 
already out on the production floor.

In terms of line speeds, the introduction of 
new technologies such as following motion 
and intelligent buffering, which enable trays 
to feed continuously into a tray sealer without 
having to pre-sort and adjust pack spacing, 
have helped to increase speeds.  They also 
improve product handling since there are 
fewer line stoppages due to misplaced trays.

Meanwhile, the availability of online 
monitoring of equipment and the ability to  
collect data on small but unscheduled line 
stoppages can help production managers 
and engineers identify recurring problems 
and implement corrective action to maximise 
line uptime.

Both of these developments also 
underline the importance of developing 
fully integrated packing lines, where 
individual pieces of equipment are 
linked together to help maximise 
efficiencies and which can be tailored 
to the precise needs of individual 
products.

The meat market remains very fast-
moving and competitive.  Machinery 

suppliers need therefore to be able to 
respond just as quickly to both current and 
future trends.

www.proseal.com

THE  kEY TO SEALING SUCCESS
Ongoing pack developments require equipment flexibility, 

explains Tony Burgess of Proseal



34 www.meatingpoint-mag.com  |  2016

PACKAGING

PA offer an array of tray sealers and advice 
and support to the meat industry, each 
machine being configurable to suit the end 
user’s needs. 

PA have extended their range of tray sealing 
machines and have developed SkinPAC the 
revolutionary pack format for enhanced 
presentation, preservation and protection 
of fresh products such as meat and fish. The 
SkinPAC system of sealing uses a highly 
transparent barrier film that wraps tightly 

around the product like a second skin and 
forms a seal with the bottom of the tray. This 
pack format offers high visibility vacuum 
packs aimed at improving shelf life, better 
product quality and packaging reduction 
with the use of a shallower tray than would 
otherwise be possible. 

SkinPAC offers enhanced product protection 
enabling the product to stay fresher for 
longer, excellent attractive on shelf product 
presentation enabling the product to be 

clearly seen and packs can be placed 
upright to maximise shelf space. The tight 
seal ensures retention of product fluids 
eliminating leakage.

SkinPAC technology is available on the 
eclipse range and Revolution machine 
and boasts the fastest tray skin cycle due 
to the innovative process controllers with 
speeds up to 80 packs per minute. PA can 
run atmospheric, MAP-V and SkinPAC all 
on one tool.

Matt Delaney, Technical Sales Engineer of 
Packaging Automation said:
“Prior to commencing development of our 
vacuum skin packing solution, we carefully 
assessed the existing solutions in the market 
and found that consistently there was a 
shortfall against expectations with respect to 
the packing speeds being achieved. Our aim 
was to develop the fastest solution to meet 
customer expectations which we achieved 
by doubling the throughputs of any other 
machine currently installed. Having recently 

benchmarked our latest installed PA Skinpac 
solution against the competition we can 
confidently state a speed of 10 cycles per 
minute with a superior quality sealed pack.”

SkinPAC base tools can accommodate 
varying depths with simplified tool change 
overs thanks to the innovative auto-docking 
solution. The ability to SkinPAC and gas flush 
on the same tool without any modifications 
minimises cost and gives flexibility to the 
customer.  No water cooling of the tooling 
means the running costs are further reduced.

PA’s range of tray sealers can be easily 
adapted to seal trays atmospherically, 
with MAP (gas flushing or vacuum) or skin 
packing. This flexibility future proofs the 
investment in new machinery and allows 
food producers to alter pack formats in 
the future to suit retailer demands without 
additional investment.  

Customers are safe in the knowledge that 
the whole skin process is monitored on the 
machine’s HMI to ensure a successful finished 
pack.  Because all process controls are via the 
HMI, operating parameters are automatically 
activated, simplifying the setup process.

The latest SkinPAC machine is running 
successfully at a fish processing site. The 
previous machine was replaced for a 
Revolution high speed sealer for increased 
throughputs and improved pack presentation.

As with all new pack formats, PA’s seal 
technologist is on hand to assist customers 
who are planning to adopt this new packaging 
technology with free sealing trials and shelf 
life tests in the company’s test facility in 
Knutsford, Cheshire.

www.pal.co.uk

PA OFFER THE MOST COST 
EFFECTIVE TRAY SkIN SOLUTION 
ON THE MARkET SkINPAC
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The emerging young American generation 
increasingly rejects artificial dyes, 
flavourings, preservatives and GMO, 

and demand food formulated with ingredients 
they recognise and are, preferably, of natural 
origin. Sales of many legacy or mainstream 
brands known to make processed food with 
artificial ingredients and additives have 
suffered, while many startup entrepreneurial 
natural-food companies have grown. It 
seems the bigger the food company; the 
fewer consumers trust it. 

It has been said that food companies turn 
additives and ingredients into food products. 
Food and ingredients that give the impression 

that they are “natural” and have not been 
processed too harshly are of great appeal 
to consumers. There is little doubt that the 
big American food companies are in the 
midst of a public relation crisis. The prevailing 
sentiment of the Millennial consumer is that 
their mental picture of hyper-processed 
robotic-made food is not in sync with the 
expectations of their evolving lifestyles, and 
this provokes fears about the true composition 
of these products. In other words, modern 
consumers are increasingly approaching 
processed foods with a skeptical eye. It should 

also be said that the perceived naturalness 
is often synonymous with premiumisation, 
attracting customers who have the means 
to afford these food products.

Consumers perceive foods with any “free-
from” claim to be both healthier and less 
processed. Although the fear of artificial 
dyes and preservatives lacks scientific basis, 
consumers have been pushing to have these 
eliminated from the ingredient line-up.

The large food establishments are working 
overtime to reformulate and are trying to 
get their lost market share back. It is not 
easy to find acceptable alternatives and 

for some legacy food companies, it is even 
frustrating that after years of technological 
advances to make packaged food cheaper, 
more flavourful and longer lasting the 
pendulum is now swinging back. A deja-vu 
of the good old times.

What Defines “Natural Food”?

The greatest downside for natural and 
or organic food products is its lack of a 
regulatory definition. “Natural” or “Organic” 
brands can be especially weak when the 
products contain “non-natural” additives and 

ingredients, including traces of GMOs. Even 
the US Food and Drug Administration have 
a rather weak and non-binding description 
of a natural food product.
The current policy for the term “natural” 
on food labels is vague and leads to 
misinterpretation, and misuse of the term. 
Generally speaking, it will be difficult to 
categorise foods as “natural” based on the 
degree of processing. If he definition of 
“natural” is limited to unprocessed foods, 
very few foods will be labeled “natural”.

It won’t be easy for the FDA to define “natural” 
–a much-used ambiguous marketing term. 
Consumers often confuse the terms “natural” 
and “healthy.” “Natural food” makes the 
consumer believe there are no hormones, 
antibiotics, chemicals, GMO and synthetic 
vitamins, or GM-derived enzymes. However, 
with the current legislation in hand, no 
guarantee is given. Whatever the definition 
chosen, the term “natural” should avoid any 
misinterpretation.

Although to date the terms “natural food” 
and “clean label” have no legal definition, an 
increasing number of new food introductions 
use these expressions and tout recognisable 
authentic ingredients that sound natural 
and healthy.

The “free-from” category is continuing to 
grow globally, including an increase in 
interest in GMO-free or non-GMO foods. 
Especially in the US, the GM-tide seems 
to have changed in recent years with many 
premium product launches featuring GMO-
free claims.

Consumers see “natural or organic food” 
as good and “processed food” as bad. The 
“clean eating” trend has inspired a back 
to basics approach in food development. 
“Free-from” and “flexitarian” options lead the 
way and existing products are upgraded to 
meet the new market demands for healthy 
and tasty food. An increasing number 

ARE NATURAL AND ORGANIC FOODS 
ENVIRONMENTALLY SUSTAINABLE?
by Henk Hoogenkamp
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of consumers think non-GMO foods are 
inherently healthier.

Breakout GMO Legislation

Sales of non-GMO natural and organic 
foods are growing at a faster pace than sales 
of gluten free products (2011-2016). Even 
gluten free food sales are now cannibalised 
by the growth of organic food sales. There 
is an aggressive move by the large food 
retailers into natural and organic. 

Some individual US States are contemplating 
introducing their own breakout legislation, 
forcing the FDA/USDA to propose a 
voluntary non-GMO certification and 
labelling initiative.

Pressure is building with the help of public 
initiatives to force governments –most 
notably in the US- to legislate mandatory 
GMO labelling. If governments do not 
take regulatory action, chances are that a 
patchwork of individual company-orchestrated 
food labels will be introduced that will be 
very confusing and far removed from a 
unified model. 

Both consumers an industry debates about 
foods that contain genetically modified 
ingredients are heating up. Products certified 
as containing no genetically modified 
organisms are proliferating and often without 
a clear and concise verification process. 
For the dairy industry, there is a strong link 
between GMO-free and organic marketing 
and often, dairy products can choose from 
either option. 

To confuse consumers even more, food 
companies are adding “non-GMO” words 
on products that would never be considered 
in need of such labelling. But what about 
companies that use GM-modulated enzymes 
in non-GM foods, including natural food and 
organic food? These (hidden) practices are 
clearly a huge topic for debate.

But even if non-GMO products successfully 
pass the identity verification process, a non-
GMO seal of approval can still inadvertently 
create confusion among consumers about 
the value and meaning of the organic 
seal. The organic seal is an assurance that 
food is grown without synthetic and toxic 
chemicals and is good for ecological and 
environmental parameters, in addition to 
being non-GMO. Most consumers do not 
know the differences between non-GMO 
and organic and this confusion is growing.

Is Organic Sustainable for Healthy Diets?

Developing in-house brands that consumers 
will perceive as authentic and healthier has 
been a major challenge for legacy food 
companies. The lack of entrepreneurial spirit 
is the main reason why most of these titans 
are forming venture capital offices with the 
aim to acquire promising start-ups. Legacy 
food companies can ill afford to sit on the 
sidelines as entrepreneurial-driven companies 
take market share for consumers seeking 
minimally processed “free from” clean label 
and environmentally sustainable foods.

There is no doubt that organic food has 
become a lucrative business in affluent 

countries. For most food stores, organic 
produce and foods translate to premium 
profits. The organic food story has primarily 
become a professional marketing business, far 
removed from hippie initiators in the 1960s. 
Giant agricultural legacy food corporations 
such as Kraft, General Mills, Cargill, and 
ConAgra have now acquired many organic 
food companies. Anxiety is growing in some 
organic companies that corporate money 
will squeeze out the entrepreneurial spirit 
and reduce the essential values of their food.

With these changes, the integrity of organic 
foods is increasingly coming under pressure. 
“Processed organic foods” in itself can 
be seen as a contradiction in terminus 
considering that additives and ingredients 
like, for example, carrageenan (a seaweed 
derivative) - classified as non-organic – can 
still be used in products that are certified 
organic. 

The number of organic farms and the 
market size for organic foods has steadily 
increased since 2000. Despite critics who 
dismiss organic agriculture as an inefficient 
approach to food security, organic foods will 
be of increasing importance in global food 
and eco-system security. Organic farming 
need better protection by government 
policies as well as financial funding to 
support increased research and breeding 
resources to allow wider adoption of organic 
agriculture.

The current demand for organic foods is 
greater than the supply and is linked to 

CLEAN 
LABEL?
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the reach of large corporations – including 
their financial motives – which will increase 
pressure to relax the stringent certification 
rules and standards. For example, there is a 
strong push to approve non-organic additives 
such as sodium bicarbonate (baking soda) 
to prepare organic bread and pastries. 
Compared to 2002 when 77 non-organic 
additives were allowed, the list has grown to 
some 250 nonorganic compounds in 2016. 
In a very special way, organic has become 
a victim of its own success. It is estimated 
that in 2016 about 4 percent of all foods 
sold in the US will be organic.

There is little doubt that -over time- the 
definition of organic food will gradually 
change. What about the use of genetically 
modified biotech enzyme additives like 
docosahexaenoic acid algae oil (DH) or single 
cell oil produced through nanotechnology? 
Increasingly, these and more similar additives 
will find their way into the organic foods that 
are treasured by numerous consumers who 
want to feel good about food and do not 
mind paying much higher prices.

Ultimately, this question must be answered: 
How sustainable is organic agriculture? 
Environmental sustainability includes the 
promotion of ecological balance and 
biodiversity, as well as soil and water health. 
However, it excludes the use of synthetic 
fertilisers, pesticides, antibiotics and hormones.

What about the labelling of food as 
“organic” if non-renewable fuels are used for 
agricultural growth, harvest, and transport 
to the point of consumption? What about 
“organic” milk if cows are not partly fed by 
grazing in an open pasture but by full-time 
housing in covered feedlots?

The affluent consumers’ interest and attention 
for products that do not contain genetically 
engineered ingredients are growing rapidly 
and changing constantly. Sales of “organic” 
and “natural” foods are growing at a 

faster pace than sales in other categories. 
While the word “organic” can be narrowly 
defined, “natural” food leaves lots of room 
for different interpretations. For example, 
can food retain the status “natural” if it is 
processed and when artificial additives are 
used to increase shelf life, improve flavor, 
taste, and health attributes or when it 
contains biotech ingredients? The answer 
is not easy - a barrage of lawsuits will most 
probably fight this issue with special interest 
groups on different sides of the issue.

Is Organic Environmental-friendly?

Over-utilising certain resources like clean 
water will accelerate depletion, which could 
eventually become an issue for organic 
certification. Farmers, food producers, 
supermarkets, consumers, and special 
interest groups like environmentalists each 
have their agenda. 

Further growth of the organic category will 
expectedly increase tensions in choosing 
which definitions or specific pathways to 
follow. For example, it is very expensive to 
grow organic produce in the US during 
winter months. Greenhouses are typically 
energy guzzling, not to mention labor cost 
intensive. A tomato picker in Florida may 

earn $80 a day compared to $10 a day 
in Mexico. These differences, such as the 
rapid depletion of groundwater at the 
expense of the environment when cultivating 
organic produce in certain low-cost areas 
like Mexico and Honduras, are not usually 
communicated to the end-user.

Related to organic foods is the issue of 
greenhouse gas emissions. When discussing 
the virtues of plant-based diets, environmental 
activists often cite better health and less 
greenhouse gas emission as the main 
advantages. Is this true? Although plant-
based diets are considered healthy, the issue 
of net-greenhouse gas emissions associated 
with food production is debatable in the 
very least. It is true that the productions of 
animal foods like meat, poultry, dairy, (land)
farmed fish, and eggs are associated with 
higher levels of greenhouse gas emissions 
compared to vegetables and fruits. But it 
is also true that livestock can be kept on 
land not suitable for crop cultivation. These 
differences need to be taken into consideration 
when discussing environmental issues as well.

Digging a little deeper, plant-based diets 
are typically low-energy and are defined 
as high in vegetables and fruits. However, 
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low-energy foods are often associated 
with higher amounts of waste. The net-
greenhouse gas emissions are not much 
lower compared to animal-based foods 
or high-energy diets such as dairy, sweets, 
nuts, salted snacks, and meat. Diets of the 
highest nutritional quality are therefore 
not necessarily the lowest in greenhouse 
gas emissions, thus, what is good for the 
health is not always good for the planet 
and vice versa.

Subsequently, for foods, the nutritional 
value relative to greenhouse gas emissions 
needs to be taken into consideration. For 
example, animal-derived foods like dairy 
and meat are associated with higher 
emission levels than sugar; they are also 
more nutrient dense. In other words, testing 
the relationship between a food’s nutrient 
profile and their carbon footprint can help 
those food groups that provide both calories 
and optimal nutrition at low carbon cost. In 
many cases, foods associated with a higher 
carbon emission –such as meat and dairy- 
are also some of the most nutrient dense. It 
is clear that in the future a healthy planet 
will need a balanced carbon footprint to 
provide optimal nutrition.

About the Author:
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STABILITY OF PORk DURING 
FROzEN STORAGE
by Lene Meinert and Hardy Christensen, Danish Meat Research Institute, Denmark

Figure - 1 The freezing process in a piece of meat.

Freezing is a well-known and widespread 
preservation method, prolonging the 
shelf life of meat and many other 

food items. Freezing is popular, as it allows 
meat to keep a close-to-fresh quality for a 
long time, and it also allows long distance 
transports. However, depending on the 
time and temperature combinations 
during frozen storage, changes in meat 
quality can indeed occur. These changes 
include lipid oxidation, a major cause 
of deterioration of meat generating the 
undesired rancid flavour. It is important 
to note that freezing, which we use for 
food storage and distribution today, is 
not an infinite preservation method and 
quality reductions, made before freezing, 
do not disappear.  

The composition of pork

In order to understand which factors 
may affect the stability of pork during 
frozen storage, it is important to look at 
the composition of pork. Pork consists 
primarily of water, protein and fat, the 
proportion of the three vary greatly 
between the different cuts, some being 
more fatty e.g. pork belly than others 
e.g. pork loin. The composition of fat, 
or fat quality, has a huge influence 
on shelf life and thereby also storage 
time, as the unsaturated fat content 
is prone to oxidation. Furthermore, 
pork also contains components that 
may promote oxidation such as iron. 
Finally, the amount of water influences 
the freezing process, as high water 
contents require increased freezing times.  

The freezing process

The freezing process is influenced by several 
factors including 1) the size of the meat cuts, 
2) temperature differences between the meat 
surface and meat core, and as previously 
mentioned, 3) the content of water in the 
meat. During the freezing process, the water 
will gradually change into ice. See figure 1

The speed by which the meat is frozen is 
closely related to the freezing method used. 
An example of this is the time used for 
reaching -18°C. One of the fastest methods 

is freezing with cryogen, in two hours 
a pork loin of approx. 3 kg will reach 
-18°C. In comparison, using air blast 
will take 17 h to reach -18°C, and still 
air in a freeze room will take 24 h. That 
is, if the loins are not packed together 
in cardboard boxes and stacked on 
pallets – then the time to reach -18°C 
is much longer with worst case scenario 
of several days before all meat cuts 
are frozen. 

Another example of an industrialised 
and fast method for freezing meat 
is the impingement freezer, in which 
meat cuts are placed individually on 
a belt conveyer transported through a 
tunnel with air blast. The meat is frozen 
within a short time e.g. 1 h depending 
on the size of the individual cuts.

Effects on shelf life during frozen 
storage

Generally, shelf life of meat is limited 
by growth of bacteria and chemical 
changes in the meat. In frozen 
meat, it is the chemical changes that 
prevail. However, chemical reactions 
are slowed down closely related to 
the lowering of the temperature. 
Furthermore, the oxidation reactions 
are slowed or completely inhibited 
by the absence of oxygen meaning 
that the packaging materials also 
influence the shelf life.

Most bacteria do not grow well at 
temperatures below 0°C, and microbial 
growth at freezing temperatures is 
more commonly related to molds 
and yeasts. Some processed products 

e.g. bacon are more likely to support 
microbial growth below zero degrees, as 
these products might contain so-called 
cryoprotectants, e.g. sugar compounds, 
that depress the freezing point of water 
(Jay, 2000). It is important to note, that 
if sugar is added to bacon it is because 

Figure1 - 2 Temperature curves for the freezing of 
pork loins using three different freezing processes.  

Figure - 3  Lipid oxidation measured as TBARS in 
pork patties as a function of storage time

 (Hansen et al., 2004). 
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of the taste and not because of the 
effect on freezing, and furthermore 
that salt will also lower the freezing 
temperature. 

Chemical changes, and especially 
lipid oxidation, can still occur at low 
temperatures and even below -20°C. 
As the temperature is lowered, the 
reactions do slow down. However, 
the concentration of components 
initiating the oxidation reaction, so 
called pro-oxidants, increases due 
to the freezing of water leading to 
ongoing reactions. 

Oxidation progresses in several steps, 
each step generating oxidation products 
with different properties. In the early 
steps, the oxidation products (also 
called primary oxidation products) 
do not generate noticeable changes 
to the meat. However, later on in the 
process when the secondary oxidation 
products are formed, the rancid flavour 
will become apparent to the user of the 
meat irrespective of the user being a 
meat processing plant or a consumer. 
So if oxidised meat or fat are used in 
e.g. a sausage production, there is a 
great risk of the sausages having a 
rancid flavour.

Based on an experiment with vacuum 
packed frozen pork patties, it was 
shown that lipid oxidation measured 
as secondary oxidation products 
(TBARS) did develop at -23°C. And 
interestingly, temperature fluctuations 
between two storage temperatures 
accelerated the oxidation which 
resulted in concentrations of TBARS 
intermediate to the TBARS concentrations 
measured in the patties stored constantly at 
one of the two storage temperatures (e.g. 
-10°C and -20°C). On the other hand, at 
-40°C no increase in TBARS was observed 
(Hansen et al., 2004). See figure 3.

Shelf life depends on temperature, 
packaging method and meat quality 

The big question is; for how long can pork 
be stored in the freezer? Danish guidelines 
from 1960´s show that at -18°C the shelf 

life of pork is 5 months whereas when 
lowering the temperature by only 2°C 
to -20°C, the shelf life increases to 
7 months. Even though these shelf 
life indications were based on half 
carcasses, and therefore cannot be 
directly translated to smaller cuts, the 
exponential development in shelf life 
related to temperature is interesting 
and believed to be valid for pork in 
general (Figure 4). For smaller cuts 
like pork chops an estimated shelf 
life for storage at -20°C is 10 months 
(Bøgh-Sørensen et al., 1983).  

This exponential relation between 
temperature and shelf life clearly 
indicates that temperature is very 
important for the stability of pork 
during frozen storage. 

It was important to have updated 
values for shelf life of frozen pork. 
Therefore, a large study at DMRI 
with various vacuum packed pork 
cuts stored at -21°C was initiated. This 
study showed that the fat content of 
the pork cut significantly influences 
the shelf life. Furthermore, the age 
of the meat at the time of freezing 
also has an effect on shelf life. The 
higher fat content the shorter shelf life 
(Figure 5), and the longer time from 
slaughter before freezing the shorter 
shelf life (Figure 6). 

It can be seen from Figure 5, that 
vacuum-packed filet has a shelf life 
of approx. two years at -21°C. The filet 
of a traditional Danish slaughter pig 
has, today, an average fat content 
of approx. 1.5%.

In an older study, frozen pork loins were 
stored in the freezer (approx. -18°C) for 
4½ years, during the first two years in 
oxygen permeable film and the following 
2½ years in airtight vacuum packs. The 
loins were cut into chops, pan-fried and 

Figure - 4 Development in shelf life of half carcasses 
as a function of temperature during frozen storage 

from -15°C to -25°C. 

Figure - 5 Shelf life in months at -21°C for pork filet, 
pork belly and pig back fat. 

Figure - 6 Shelf life in months at -21°C for vacuum 
packed pig back fat.
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assessed by a trained sensory panel, 
and it was shown that oxidation 
had progressed in the outer layer of 
the meat leading to a rancid/old/
cardboard-like taste. However, the 
core part of the meat did not have 
an oxidised flavour, though a bit 
“boring” taste.    

Quality after thawing

It is important to bear in mind that 
the quality of thawed meat is never 
better than the quality of the meat 
at the time of freezing. So the 
factors with the highest impact on 
the quality of thawed meat are: 1) 
the quality of the meat at the time 
of freezing, 2) the freezing process, 
especially freezing speed and 3) 
storage conditions. 

One of the major quality concerns 
is the drip loss after thawing, as drip 
loss equals money loss. The amount 
of water lost from the meat is directly 
related to the speed of freezing. An 
example based on a DMRI experiment 
is shown in Table 1.

As it can be seen from Table 1, the 
loss of water is minimized by the faster 
freezing method. 

Another factor of importance for 
meat quality after frozen storage 
is the packaging materials and 
as already mentioned, packaging 
materials influence the oxidation 
process through the degree of oxygen 
permeability. Furthermore, the choice 
of packaging material also affects 
the loss of water, which is illustrated 
in Table 2, based on data from a 
DMRI experiment. 

DMRI engineers developed the “EZ 
drip loss method” (Christensen, 2003), 
which has made drip loss measurements 
easy as well as reliable.

Summing up

The shelf life of frozen pork and the quality of 
the thawed meat depend on many factors, 
starting with the meat quality at the time 
of freezing, the freezing method used, the 
packaging method used and the conditions 
during storage. It is important to remember, 
that meat quality does not improve during 

frozen storage, nor does poor treatment 
of the meat before freezing disappear. 
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Frozen with air 
blast

Frozen with 
cryogen

Time of freezing 
(hours)

12 12

Drip loss (%) 2.4 1.6

Cooking loss (%) 16.8 15.2

Sum of loss (%) 19.2 16.8

Table 1. Pork loins. Loss of water based on drip loss 
after thawing and cooking loss after heat treatment 
(medium done, approx. 68°C core temperature) in 

relation to two different freezing methods. 

PE-Wrap Vacuum

Drip loss (%) 14.8 11.8

Table 2. Drip loss related to packaging method 
after frozen storage; PE-Wrap (polyethylene, 
oxygen permeable film) versus vacuum pack 

(oxygen impermeable film).

EZ drip loss container developed by DMRI, can be 
purchased from www.dmri-shop.dk
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Freezing Energy Comparison 

Electrical energy used over freeze cycle  17,345  kWh  6,592  kWh 

Electrical energy per 1000 cartons frozen  2,891  kWh  2,197  kWh 

kWh per tonne frozen (7 day production)  106  kWh/t  81  kWh/t 

Energy saving: 24% 

kWh per tonne frozen (5 day production)  126  kWh/t  89  kWh/t 

Energy saving: 30% 

48 hr Air Blast 24 hr Plate Freezer 

FAST, ENERGY EFFICIENT 
FREEzING wITH PLATE FREEzERS

For meat processors seeking a time and 
energy efficient solution to freezing 
their product, plate freezing offers 

an ideal solution.

In the 1990s, New Zealand based engineering 
company Milmeq pioneered the introduction 
of large scale plate freezing technology to the 
meat industry.  Today the company 
designs, manufactures and installs 
the world’s largest horizontal plate 
freezers.

The most common method used 
worldwide for bulk freezing of meat 
is air blast freezing.  Plate freezing 
provides an alternative solution that can 
halve the freezing time, significantly 
decrease energy consumption, reduce 
manual handling and enhance 
product shelf life compared with 
that seen in air blast freezing.

Plate Freezers

Plate freezers feature refrigerant-filled 
plates which make direct contact 
with cartons of product to provide 
a rapid, energy efficient freeze.  

The typical 48 hour freezing cycle 
of air blast freezers is reduced to 24 
hours in plate freezers.  This rapid 
freeze improves the refrigeration index 
(a measure of shelf life and a regulatory 
requirement) while the cycle time reduction 
reduces stock inventory and time to market.

The efficient freezing cycle of plate freezers 
enables meat processors to reduce the 
electrical energy used for to freeze their 
product.  Replacement of a blast freezer 
with plate freezing typically provides energy 
savings of between 24-30%.

Another key benefit of plate freezing is 
the output of cartons with uniformly flat 
surfaces, which deliver space efficiencies 
in the palletising, container loading and 
distribution operations.  Loading a greater 

number of cartons per container reduces 
producers’ transportation costs as well as their 
carbon footprint, delivering approximately 
15% reduction in empty container movements.

Milmeq produces plate freezers in a horizontally 
stacked configuration, ideally suited to 
operations with a large throughput of cartons 

of a uniform size and shape.  The plate freezers 
are custom designed, with capacity options 
typically ranging from 500 to 2,600 cartons.

Milmeq plate freezers are available in 
automatic, semi-automatic or manual 
configurations.  

The fully automatic configuration features 
an integrated materials handling system 
providing a hands-free environment which 
improves operator safety, reduces handling and 
retention time, increases product throughputs 
and enhances inventory management.

A key component of the plate freezer is a 
desiccant dehumidifier.  A stream of very low 

dew point air provides a slight positive pressure 
to the plate freezer enclosure, minimising frost 
build-up on equipment and sensor surfaces, 
and reducing the need for defrost.

Ammonia (NH3) refrigeration systems are 
typically utilised for large scale plate freezers, 
however they can be supplied with range 

of refrigerants including carbon 
dioxide (CO2).

Single Station Opening Model 
(SSO)

Plate freezer technology is continually 
improving, with the latest innovation 
from Milmeq being the Single Station 
Opening (SSO) model.  In this 
configuration, only one set of plates 
opens at a time to load or unload 
product, leaving the others closed 
to continue the freezing process.  

The SSO model delivers up to 
3.5 hours additional freezing 
time.  Depending on production 
requirements, this can result in a 
greater product turnover or the plate 
evaporating temperature can be 
raised to gain a further reduction 
in energy consumption. 

Milmeq CEO, Mike Lightfoot 
describes the SSO model as another 
world-first development that is reflective 
of the company’s dedication to innovation. 

“As with a number of the leading technologies 
we have pioneered over the years, I would 
anticipate that in time the SSO plate freezer 
will be recognised as setting the industry 
standard for the freezing of meat product,” 
Mike said.

Case Study: Installation of Plate Freezers 
for Fletcher International Exports

Australian based company, Fletcher 
International Exports has recently installed 
three plate freezers at their Dubbo site.

Freezing energy comparison between air blast freezing and 
plate freezing

Cooling rate comparison between a plate freezer and 
air blast tunnel
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Fletchers are Australia’s most integrated 
processor and exporter of lamb and sheep 
meat products, exporting to over 90 
countries around the globe.  They operate 
two processing facilities, one located in 
Dubbo, New South Wales, and the other 
near Albany, Western Australia.

Previously at their Dubbo site Fletchers used 
a combination of two plate freezers and an 

air blast freezer to freeze their product.  With 
plans to increase their production throughput, 
they needed a solution to increase their 
freezing capacity to match this.

Their main objectives were to achieve a faster 
freezing time for their hot boned products 
to minimise bacteria growth and maximise 
shelf life, decrease their energy consumption 
and input costs, and to free up the space 
currently occupied by the blast freezer in the 
centre of their processing plant for future 
extensions to their processing line.

The solution to this was to install three plate 
freezers, each with the capacity to freeze 
2,300 cartons in a 24 hour cycle.

The plate freezers all featured Milmeq’s latest 
design of lifting cradle with synchronised 
hydraulics, compact chain pusher technology 
and an independent servo drive to provide 
better control over speed and positioning of 
the cradle for loading and unloading cartons.

The third plate freezer featured the new 
innovation; the single station opening (SSO) 
function, which was specifically developed 
to meet Fletchers’ requirements to reduce 
the temperature of their hot boned products 
as quickly as possible.  

On the SSO model, only one set of plates 
opens at a time for loading cartons, rather 
than all plates opening at once.  This means 

cartons are under contact with both plates 
sooner and provides three hours additional 
freezing time per day, resulting in Fletchers 
being able to completely freeze their hot 
boning product within 21 hours. 

“I would suggest that any new meat plant 
design should incorporate what I see as third 
generation [SSO] plate freezers,” explains 
Fletchers General Manager, Farron Fletcher. 

Fletchers are considering upgrading the 
other two plate freezers to SSO in the 
future.  At that stage, it would be possible 
to increase the evaporating temperature of 
the plates in order to further decrease their 
energy requirements.

Another significant advantage they have 
seen since moving from blast freezing to 
plate freezing their product is the production 
of completely flat cartons.  This means they 
can fit 10% more cartons per container 
leaving the distribution centre.
“The team at Milmeq share our pioneering 
spirit and have worked closely with us to 
bring our vision to life.  Their plate freezers 
are enabling us to deliver a superior product 
to our customers as well as significant 
improvements to our bottom line. By installing 
the new plate freezers we have also been 
able to resolve production bottlenecks in 
the plant,” said Fletchers General Manager, 
Farron Fletcher.

www.milmeq.com

Milmeq plate freezer in operation at 
Fletcher International Exports

Cartons being loaded into the Milmeq plate freezer 
at Fletcher International Exports

Frozen cartons being unloaded out of the Milmeq 
plate freezer at Fletcher International Exports 

Fletcher International Exports Engineer using the 
control system for the Milmeq plate freezer
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“HISTORY REPEATS  ITSELF, 
AS NO ONE wAS  LISTENING THE 
FIRST TIME AROUND” ANON

The UKs Productivity has also been 
seen to decrease against industrial 
nations and it is now more than 30% 

lower GDP per hour than countries such 
as US, France and Germany. This has 
resulted in a return to recession for the 
UK for the 3rd time in 8 years, according 
to the Office of National statistics.  With 
such a proud manufacturing heritage this 
has got to be cause for concern. And with 
the Steel industry currently suffering as a 
result of changing economic landscape, 
it is time for other industries – especially 
food and drink manufacturing to sit up and 
take note. The significance of this should 
not be underestimated since the food 
and beverage sector contributes almost 
£100 billion p.a. to the UK economy and 
employs 3.3 million people, making it the 
largest manufacturing sector in the UK, in 
fact the UK food and drink manufacturing 
sector is larger than the automotive and 
aerospace sectors combined.

It does not bare thinking about that food 
and drink manufacture could suffer in 
the same way that the steel industry has.

It is often said though, that “history 
repeats itself, as no-one was listening 
the first time”

Why is this happening?

The adoption of robotics across the industrial 
nations is a key factor in the decrease in 
productivity and needs to be addressed 
by UK Plc.  

In 2014, global robot sales increased 
by 29% to 229,261 units, not 
surprisingly highest number in a 
single year to dates. Equally not 
surprising, the main growth has 
been seen in the automotive parts 
suppliers and electrical/electronics 
industry. 

And this is where comparisons to 
the steel industry comes into focus.  
China has considerably holds a 
leading position in adoption of 
robotics with a share of 25% of the 
total supply in 2014. Taking another 
look at the productivity data shows 
that countries that are leading the 
way in terms of productivity such 
as Germany, France and US show 
a strong correlation to the number 
of robotic installations, with the US 
and Germany featuring in the 5 
countries accounting for 70% of 
all robot sales along with China, 
Japan and Korea. During this 
period, France have increased 
their investment in Robotics, whilst 
the UK’s commitment has been 
in decline. And whilst it might be said 
that Japan comparative productivity is 
lower than UK, this is quite apparently 
being tackled through manufacturing 
innovation and commitment to industry 
4.0.  The forecast for robotic installations 
sees China looking to around 150,000 in 
2018, double the 2014 levels, compared to 
the UK whose forecast is fairly flat during 
the same period. The other industrial 

nations showing steady growth during 
the same period. Looking at the bigger 
regional picture, Europe and the Americas 
are only forecasting single digit growth in 
robotic installations, compared to steady 
double digit growth for the forthcoming 
years in Asia.

Palletizing robots have started to become 
a familiar sight, but more needs to be done 

by Steve Osborn and Naomi Diaz - Osborn
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to bring robotics into the production and 
kitchen space to enhance the productivity.  
It must be essential since with rising 
populations, the ability to produce sufficient 
safe food is being questioned. UK based 
OAL group have recognized this with their 
development of the system they are calling 
APRIL, the robotic chef.  However this is 
a technology push and there needs to be 
greater recognition of the significance 
of the situation and manufacturers and 
retailers alike shouting about their need 
to improve their productivity, they need to 
invest appropriately and incorporate robotics 
within their manufacturing environment.  
Early signs are that maybe this message is 
starting to stick.  Some robotic manufacturers 
are reporting as much as 35% increase 
in enquiries from Food and drink sector 
manufacturers – but this is from a low 

starting point, and does not necessarily 
indicate a wide scale adoption.  

The shift to robotics shouldn’t be feared, 
and any concerns over job losses are largely 
unsubstantiated. Barclay’s bank in 2105 
forecast that an investment of £1.2bn in 
automation would safeguard 106,000 
jobs through addition of £60bn to the 
UK economy. The increase in output from 
the installation of a new automated line 
consisting of 47 robots by Premier Foods 
at their Mr Kipling factory resulted in the 
creation of 80 new jobs, as a result of their 
doubled capacity.  

Robots are adaptable and reliable and 
increasingly being deployed in all sectors 
of the food industry chain from slaughter 
houses, baking lines right through to the 

more familiar palletising and 
warehousing robots. With the 
increase in robotic investment 
overseas and the threat of cheaper 
imports, this is time that all sectors 
in the food and drink industry need 
to consider improving productivity 
by getting themselves ‘robot 
ready’ and looking where robot 
deployment could enhance their 
own productivity and profitability.
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It’s not just electricity that’s in high demand 
for plants either. Between processing, 
refrigeration, hot water and steam, the meat 

industry consumes huge amounts of energy 
each year. For many meat plants, energy 
represents the fourth highest operational 
cost, after raw materials, waste disposal 
and labour.

With energy costs rising and increasingly 
stringent rules on carbon emissions, there’s 
never been a more appropriate time to look 
at making your plant more efficient, says 
Nigel Thompson, Sales Manager – Gas 
Power Solutions at Finning UK & Ireland 
(Finning), a provider of both natural gas 
and biogas CHP technologies.

While there are plenty of ways to cut the 
amount of energy being consumed during 
the process itself, many plants could also 
cut both their bills and their emissions by 
changing how the heat and power they 
use is generated.

Combined heat and power (CHP) is a 
well-proven technology, providing a means 
to generate electricity while capturing the 
heat that is normally wasted during the 
process. It represents an ideal opportunity 

for the meat industry to improve process 
profitability as it provides an efficient way 
to not just generate heat and electricity, but 
also deliver cooling energy to meet chilling 
and refrigeration requirements.

Highly efficient

If the sight of clouds of hot steam billowing 
from the top of power plants has ever struck 
you as rather inefficient, CHP might be the 
ideal technology for you.

In general, a CHP system consists of an 
internal combustion engine or gas turbine to 
provide motive power, an electrical generator 
and a means of recovering heat from the 
exhaust gas stream.

The engine/turbine runs the generator in 
the same way that large, conventional 
plants produce power, but rather than 
simply releasing the exhaust gases to the 
atmosphere it makes use of them, extracting 
the heat that would normally be wasted.

A standard power-only generator 
is typical ly only 40 per cent fuel-
efficient, largely because all of the 
potential thermal energy produced 
goes to waste.

However, because a CHP system captures 
and makes use of this heat, its fuel efficiency 
can increase to more than 75 per cent, and in 
some cases as much as 88 per cent. Therefore, 
for the same amount of fuel almost twice as 
much useful energy is generated.

In demand

In most meat plants electricity will be used 
to provide refrigeration and compressed air, 
as well run lighting, ventilation and all the 
processing equipment, such as saws, hoists, 
and packing machines. At the same time, hot 
water and steam are needed in sterilisation 
and cleaning, as well as scalding, heating 
and processing by-products.

The higher a sites demand for power and 
heat, the greater its potential savings.  For 
example, a 1200kWe CHP system operating 
24 hours a day and producing 1189kW of 
heat could save £125,000 per year. This is 
based on a 3.5 pence per unit cost for gas 
and a 10 pence per unit cost for electricity 
and, after comprehensive maintenance costs 
have been factored in.

Of course, the exact power, heating and 
cooling demands of a meat processing 
plant will vary significantly depending on 
a large number of factors – such as the 
usual hours of operation and what’s being 
produced at the site. 

Pig plants, for example, may use as much 
as 80 per cent of their energy to generate 
heat and hot water, compared to only 
around 30-50 per cent in a sheep or cattle 
abattoir [1].

Even so, on average it takes about 775 kWh 
of energy to produce a tonne of retail-ready 
beef and 685 kWh per tonne of sheep meat. 
Sites that carry out rendering operations also 
consume as much as a 50 per cent more hot 
water and steam, though as they can share this 
with the main processing plant it is more efficient 
than carrying out the rendering separately.

CHP - A GREAT wAY TO MEAT 
ENERGY DEMANDS
Everyone in the meat processing industry will know how much energy goes 
into producing even raw products, let alone cooked or processed ones.
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The 
distance that 
the heat will have to 
travel from the generation to 
the process itself will also need to be 
accounted for, as any heat losses will 
mean that the overall CHP efficiency will 
be lowered.

According to the Carbon Trust, CHP is a 
completely viable option for sites that have 
a high and constant demand for heat of at 
least 4,500 hours per year.

As a general rule, operators should be able 
to make the money back on their investment 
within just three or four years, depending 
on the difference between their gas and 
electricity supply prices.

Putting a freeze on energy bills

With the right engineering put in place, 
captured heat can also be recycled as 
cooling energy. Known as trigeneration or 
combined cooling, this process can deliver 
a range of financial and environmental 
bonuses for cost-conscious meat processors. 

As with any industry dealing in products 
that need to be refrigerated, of the biggest 
drains on power in a meat plant are electrical 
cooling systems. According to AHDB Beef 
& Lamb, the organisation for beef and 
lamb levy payers in England, up to 70% 
of the electricity used by many meat plants, 
is consumed by their refrigeration systems.

Trigeneration uses an 
absorption chiller to convert heat 
into cooling energy. This is economical 
and environmentally friendly, as it eliminates 
harmful refrigerants and reduces overall 
air emissions. As an absorption chiller 
has no moving parts, the opportunity for 
wear and tear is low, resulting in minimal 
maintenance costs.

Additionally, there are now absorption 
chillers available on the market that can 
be powered directly with the CHP exhaust, 
removing the need for an intermediate 
exhaust gas heat exchanger.

Cleaner, Greener Meat

While for most businesses the prospect of 
reduced energy bills will undoubtedly be the 
biggest draw of a CHP system, they also 
come with major environmental benefits 
that shouldn’t be overlooked.

If it is run on conventional fuel, such as 
natural gas, CHP systems still produce 
carbon dioxide. However, because it will 
reduce the amount of fuel needed to run 
your plant, a system will likely dramatically 
cut your emissions.

According 
to a document 

produced by the 
UK’s Local Government 

Association, a well-installed 
and specified system will reduce the 

amount of carbon emitted by the site’s 
energy systems by a minimum of 10%, and 
potentially as much as 60%[3].

The chance for greener energy becomes 
even greater if you consider the possibility of 
combining the CHP system with an on-site 
anaerobic digestion (AD) plant. These take 
waste products and use bacteria to convert 
them into methane.

After a small amount of processing, this gas 
can then be fed into the CHP unit’s engine 
and burned in exactly the same way as any 
other fuel. This is an excellent way to take 
waste that plants generally have to pay to 
dispose of and make use of it.

With the benefit of a high quality and secure 
energy source system on site, your business 
can dramatically reduce its dependency on 
the national grid for power.

Gas engines or gas turbines?

When it comes to installing a CHP system, 
specifiers will generally choose between two 
primary power sources: gas reciprocating 
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engines or gas turbines. Each of these 
technologies has attributes that will make 
it more suitable for the specific conditions, 
ranging from the type and quality of fuel 
available, the site’s electric and heat load 
profile, the amount of physical space you 
have available for the system, as well as the 
altitude, ambient conditions and other factors.

Turbines are well suited for full-load operation 
for extended annual hours and the favourable 
economics of CHP can make them attractive 
for continuous, base-load duty. Turbines 
produce a large volume of exhaust at 
temperatures of roughly 900° F (490° C).

However, while gas turbines have a reputation 
for delivering thermal efficiency, there are 
key points of differentiation that often make 
a gas reciprocating engine more suitable 
for many applications.

Modern advanced lean-burn reciprocating 
engines are generally more fuel-efficient than 
turbines in pure electric power applications. 
They offer a lower initial cost per kW in smaller 
projects, typically less than 10MW, as well 
as being more tolerant of high altitude and 
higher ambient temperatures. They also 
operate on low-pressure fuel – 1.5 tp 5 psi 
(10 to 35 kPa) – eliminating the costs to install 
and maintain a fuel compression system.

In CHP systems, reciprocating engines have 
multiple recoverable heat sources: exhaust, 

jacket water, aftercooler and oil cooler. They 
can produce heat in the forms of warm water, 
hot water, and low to medium-pressure 
steam (from exhaust).

Unlike gas turbines, gas-fuelled reciprocating 
engines can also be located near to the 
point of use, which is extremely valuable 
when specifiers are seeking a solution with 
minimal energy wastage and looking to 
make the best of a comparatively small site.

For most scales of meat processors, a single 
engine will nearly always be a better solution.
Making the best of government support

Part of the appeal of CHP is that thanks to its 
proven benefits to efficiency and reduction of 
carbon emissions, it enjoys tangible financial 
support from the government.

CHP sites are eligible for a wide range of 
financial support mechanisms, including 
Enhanced Capital Allowances, relief from 
carbon taxes like the Climate Change Levy 
and business rates exemptions. These can 
help with the initial investment and reduce 
the time it takes for a system to pay for 
itself even further.

Exactly which schemes and incentives 
a system will be able to access will vary 
depending factors ranging from size to the 
technology it uses.

The amount of schemes that you may be 
able to access and what the requirements 
consist of are too long and complex to list 
here, but a good supplier should be able 
to let you know what you may be eligible 
for during the specification process. The 
Association for Decentralised Energy (ADE) 
also produces a breakdown of the incentives 
on its website: http://www.theade.co.uk/
policies-and-incentives_2969.html

Optimising efficiencies

Before commissioning a CHP package, 
processors should first carry out a site survey to 
ensure suitability and to make any necessary 

How Do I know if CHP is Right For My Meat Processing Plant?

1. Know your annual heat and power requirements. One of the best ways to 
do this is to carry out a full energy audit. Since processing plants usually run for long, 
regular periods the demand for both heat and power is high and steady - perfect 
conditions for running an efficient CHP system. 

2.  Work out how much you currently pay for both heat and electricity 
generation. Knowing your billing figures will allow you or a consultant to put together 
a precise cost comparison for different CHP systems.

3. Determine what size system you need. In most sectors that have constant, 
steady demand it is advised that CHP systems be sized to only provide the baseline 
heat. Otherwise you risk producing more heat than is needed, reducing the system’s 
efficiency.

4. Contact a reputable supplier. CHP systems are a major investment and so 
working with a skilled, experienced supplier is vital. The cheapest solution to buy up-front 
may not necessarily be the cheapest to run for an extended period, and it’s important 
that you secure an operations and maintenance contract at the time of installation.

  Output for CHP compared to conventional power plants
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modifications to site infrastructure. Finning 
offers a comprehensive feasibility service, 
which includes checking the gas supply and 
assessing the electrical connection for the 
CHP power element among others. 

The efficiency of a CHP system requires 
the equipment to be sized correctly, which 
depends on a plant’s base electrical load 
profile. As a site’s electricity requirement can 
potentially vary quite drastically throughout 
a year, calculating the base level of electrical 
consumption correctly will ensure the CHP 
system can withstand the day-to-day 
demands placed on it.

If the system is too small the site will have 
to buy in additional gas or electricity, but 
if it’s too big some of the heat or power it 
produces may be wasted.

Any planned changes to production levels 
or the scale of production should also be 
taken in to consideration as these can affect 
the size of the gas engine specified. 

Every site will have its own ratio between how 
much power it needs and how much heat it 
needs. For example, a beef processing site 
may require 1300-1400 kW of heat and 
1300-1400 kW of electricity to operate 
to maximum production output. In a 
conventional installation, the heat will be 
provided by a series of gas boilers and the 
electricity purchased directly from the grid. 

In contrast, a CHP installation may produce 
1200 KWe of heat and electricity respectively 
from one natural gas fuel source, meaning 
that the operator can significantly reduce its 
utility costs, importing only the additional 
power it needs above the 1200kWe base.

Exploring your options

CHP installations are designed with this 
ratio in mind, and are able to meet the base 
load consumption during a full production 
year after accounting for the peaks and 
troughs in output. Any energy shortfalls at 
periods of high demand can be made up 
using bought-in gas or electricity.

It is also advisable to purchase an operations 
and maintenance (O&M) contract at the 
same time as installation. Operators should 
seek a trusted partner with a strong track 

record of delivering CHP systems, who 
considers each site’s individual requirements.

Finning not only offers expert advice and 
guidance on the specification and installation 
of the correct CHP unit to meet individual 
requirements, but also provides an O&M 
contract to help ensure efficiencies are 
delivered as expected.

With a payback period of as little as three 
years, CHP and trigeneration presents 
an opportunity for cost-conscious meat 
processing plants. If operators take advantage 
of this, significant cost savings and energy 
efficiencies can be realised, helping meat 
processing plants to maximise profitability 
and maintain productivity.
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DENMARK - The BioMar Group has 
launched a fish feed containing marine 
fatty acids from microalgae - easing the 
pressure on marine resources.

Essential fatty acids extracted from 
microalgae are now available for the 
first time in significant quantities, from 
a sustainable source that is not based 
on marine harvesting. The importance of 
aquaculture in meeting global food needs 
is increasing and this expansion of the 
industry is driving demand for omega-3.

Over time, the algae ingredient will ease 
the pressure on marine resources and help 
ensure that the availability of omega-3 will 
no longer restrict development. The new 
algae ingredient now being delivered to 
BioMar has been developed by TerraVia 
Holdings and Bunge Limited and is 
produced at their joint venture renewable 
oils manufacturing plant in Brazil.

The launch of feed containing microalgae 
offers the industry new opportunities for 
sustainable development.

Annual production of fish oil rich in 
omega-3 is less than one million tonnes. 
The global supply of omega-3 sourced 
from fisheries is not expected to increase. 
The BioMar Group therefore regards the 
algae ingredient as a game changer that 
will be of vital importance to the future 
development of the fish farming industry.

BioMar’s Vice President North Sea, 
Jan Sverre Røsstad, explains: “Current 
sustainable and certified sources of 
omega-3 are limited in terms of volume, 
be it fish meal and oil or krill meal, which 
BioMar was a prime mover in introducing 
into the aquaculture. We are very excited 
that our collaboration with TerraVia and 
Bunge has put us in a position to draw 
on yet another sustainable source of 

omega-3. Our hope is that this move on 
our part can contribute to the continued 
growth of our industry.”

In line with new strategy

The BioMar Group recently published a 
new purpose statement and is currently 
preparing to launch a new corporate 
strategy.

“Our guiding principles for the new strategy 
are Innovation and Sustainability, as well as
Cooperation and Performance. The 
collaboration with TerraVia and Bunge 
goes very well in line with our new strategy 
as a focused aquaculture feed supplier 
and it will, for sure, be an important 
step for continuing the development of 
sustainable aquaculture worldwide,” adds 
Carlos Diaz, CEO of the BioMar Group.

www.thefishsite.com
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Cattle Council of Australia has called on 
the major political parties for an election 
commitment of seed funding to establish 
a directly elected producer organisation 
underpinned by a sustainable funding 
model.

Cattle Council of Australia president Howard 
Smith said a new cattle producer organisation 
would combine policy setting, policy delivery 
and advocacy, and be led by a board directly 
elected by cattle levy payers.

Mr Smith said such an organisation represented 
a long-term solution for the grass-fed cattle 
industry.

“Grass-fed beef producers need to have 
control and oversight of the $64 million they 
pay annually through the compulsory levy.

“For this new organisation to be effective, it 
needs to be focused on the strategic direction 
of the industry and overseeing the expenditure 
of the grass-fed levy and cannot be hindered 
by funding issues,’’ he said.

“We are seeking a commitment, of at least $4 
million, from both the major parties to work 
with industry to fund the implementation of 
the directly elected producer organisation.’’

Implementation can only be progressed with 
government cooperation to develop sustainable 
funding streams for the new organisation.
Since 2013, the Council has been pushing 
towards structural change, including a 
sustainable funding model, to adequately 
deliver the advocacy, policy and strategic 
services the grass-fed industry needs.

The Government rejected recommendations 
from a Senate inquiry into the structures and 
systems governing grass-fed levies to allow 
the new organisation to use some of the 
compulsory cattle levies, citing administrative 
duplication and increased regulation.

The government indicated it would consider proposals 
from industry for new funding arrangements 
with a preference for non-government sources 
and provision of member services.

All industry groups are united on the new 
structure with Cattle Council fully committed 
to implementation.

Mr Smith said adequate funding would 
allow a new corporation to engage in well-
researched policy development to identify the 
challenges facing grass-fed cattle producers.

He said the need to strengthen the representation 
of, and service to, the grass-fed cattle sector 
was fundamental to achieving greater 
accountability to levy payers.

Mr Smith said the issue had consumed vast 
industry resources over the past three years.
“A large amount of industry resources have 
been lost and it is essential the new government 
commits to working with industry to find a 
long-term solution,’’ he said.

“Ultimately what is required is Government 
and Industry working together to implement a 
sustainable funding system that delivers activities 
that enhance the position of cattle producers.’’

www.cattlecouncil.com.au

CATTLE COUNCIL CALLS FOR COMMITMENT ON 
SUSTAINABLY FUNDED PRODUCER BODY

ATISA, short for Acuacultura Técnica Integrada 
del Perú, exports fresh frozen white quality 
shrimp. The family-owned business has 
obtained GLOBALG.A.P. Aquaculture 
Certification to satisfy the demands of the 
European seafood market.

By adhering to strict criteria covering food safety, 
animal welfare, workers’ welfare, environment, 
traceability and key sustainability aspects at 
all stages of production, ATISA has become a 
trusted partner for European seafood importers.

Sales Manager Patricia Matto says: “Although 
we’ve been exporting shrimps for 15 years, 
our contacts consisted of people who came 
to Peru and ordered the product when they 
went back home.” Now GLOBALG.A.P. 
Aquaculture Certification, “gives us access 
to additional customers in Northern Europe,” 
Patricia Matto explains.

Founded in 1991 as a shrimp hatchery, ATISA’s 
current success builds on a series of guided 
steps and measures that helped the Peruvian 
shrimp exporter expand its network and gain 
real access to the European market – with 
considerable success. ATISA optimized its 
production processes, hired experienced 
industry professionals, and rebranded its 
products. The company developed the 
COOL! brand to meet European retailing 
requirements and reach more customers with 
improved packaging and image.

www.globalgap.org

ATISA BECOMES PERU’S FIRST 
GLOBALG.A.P. AqUACULTURE 

CERTIFIED PRODUCER
IRELAND - OSI, one of the world’s leading 
food processing companies, has awarded 
a prestigious sustainability award to ABP 
Cahir in recognition of the water efficiency 
measures in place at the site.

The project has seen water usage reduced 
by 45 per cent in the past year.

This great result follows the introduction 
of new technology and an all-round more 
efficient use of water.

New developments include the introduction of 
sensor operated hand washers and sterilisers 
in addition to the introduction of a rainwater 
harvesting programme.

This recognition follows the recent announcement 
that ABP Food Group have, once again, 
obtained triple certification from the Carbon 
Trust.

www.themeatsite.com
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GLOBAL - The need to reduce the 
environmental impact of food production 
will become ever more pressing as agriculture 
doubles production to feed 9 billion people 
in 2050.

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

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

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

According to the FAO the livestock sector 
will play a multifaceted role in this context, 
providing essential products and services to 
millions of herders, producers and consumers.
The FAO said that it is a safety net for a 
large number of rural poor.

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

Globally, about half of the value of agricultural 
output is related to livestock and is being 
recognised as one effective contributor to 
rural poverty alleviation.However, FAO said 
that livestock also has an equally important 
role to play in improving the sustainability 
of agriculture.

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

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

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

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

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

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

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

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

“An important strength of LCA is the ability 

to perform a systematic and comprehensive 
analysis of the system,” said FAO.

“It allows the identification of environmental 
burdens and the potential effects of 
interventions. The latter aspect is essential 
to detect those options that would merely 
shift impacts along the chain.”

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

The model uses geo-referenced climatic data 
and feed yields, allowing the analysis of local 
drivers and constraints of animal production.

The current version of GLEAM focuses 
on the quantification of GHG emissions, 
namely methane (CH4), carbon dioxide 
(CO2) and nitrous oxide (N2O), using Tier 
II methodology in animal derived emissions 
from enteric fermentation and manure 
management.

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

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

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

www.themeatsite.com

HOw TO ASSESS ENVIRONMENTAL 
IMPACT OF MEAT PRODUCTION
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ANALYSIS - As the demand for meat grows 
around the world and production rises, the 
pressure on global water resources is also 
growing, writes Chris Harris.

According to the World Wildlife Fund, water 
used for livestock production is expected 
to rise by 50 per cent by 2025 and at 
present it accounts for 15 per cent of all 
irrigated water.

The global average water footprint of beef is 
15,400 litres per kilo, which is predominantly 
green water – water from renewable sources 
- (94 per cent).

The water footprint related to animal feed 
takes the largest share with 99 per cent of 
the total, while drinking and service water 
contribute just one per cent to the total 
water footprint.

However, drinking water is 30 per cent of 
the blue water footprint.

The major part of the water footprint of 
a beef cow, 83 per cent, is attributed to 
beef, but smaller fractions go to the other 
products such as offal, leather and semen.
However, analysts say that one piece of beef 
can be very different from another and the 
precise water footprint of beef depends on 
the production system - grazing, mixed or 
industrial - the composition of the feed and 
the origin of the feed.

Beef from industrial systems generally has 
a lower total water footprint than beef from 

mixed or grazing systems because of the 
better feed conversion rate.

However, the concentrates in cattle feed 
and their water footprint means that beef 
from industrial systems has generally larger 
blue and grey water footprints than beef 
from mixed or grazing systems.

The water footprint of meat from beef cattle 
at 15,400 litre/kg on average globally is 
much larger than the footprints of meat 
from sheep (10,400 litre/kg), pigs (6,000 
litre/kg), goats (5,500 litre/kg) or chickens 
(4,300 litre/kg).

Animal products generally have a larger 
water footprint than crop products.

According to studies by Mekonnen and 
Hoekstra (2010, 2012), the global water 
footprint of beef production between 1996 
and 2005 was about 800 billion cubic 
metres per year.

The global average water footprint of milk 
is 1,020 litre/kg and the water footprint 
of cheese is 5,060 litre/kg. For eggs the 
water footprint is 3300 litre/kg. One egg 
of 60 gram has a water footprint of about 
200 litres.

While different production systems can account 
for a variation in the water footprint of meat, 
dairy and eggs, so too can different regions 
of the world have varying water footprints.

Italy, for instance says that the water footprint 
for its beef production is 25 per cent below 
the global average.The Italian meat body 
Carni Sostenibili said that compared to the 
world average Italy uses 11,500 litres of 
water, of which 87 per cent is water from 
renewable sources and of which only 1,495 
litres actually consumed.

However, on the other hand, the UK’s water 
footprint is 17,657 litres/kg of which 84 per 

cent is green water (14,900 litres), 15.2 per 
cent grey water (2,690 litres) and just 67 
litres or 0.4 per cent is blue water.

In the US to produce one pound (1 lb, 
0.4kg) of steak requires, on average, 1,799 
gallons of water – for pork it is 576 gallons 
of water and for a pound of chicken it is 
468 gallons of water.

Johns Hopkins University says that in general 
the ratios for water use are approximately 
7:1 for beef, 5:1 for pork and 2.5:1 for poultry.

The amount of water used for meat production 
has raised several questions about sustainability 
and has seen a growth in research into new 
production methods and systems that use 
less and recycle more water.

The international food industry watchdog 
organisation Food Tank says: “The large 
water footprints for beef, pork and other 
meats indicate the large volumes of water 
used for their production.

“They also suggest a great use of resources 
beyond water. The question then becomes, 
why is raising livestock and poultry for meat 
so resource-intensive?“

The answer is mainly based on the food 
that livestock eat.

“Here, the water footprint concept can 
provide some insight.

“What the water footprint reveals is the 
magnitude of water “hidden” in meat as 
a tally of all the water consumed at the 
various steps during production.”

It says that this means the sector needs to 
look at two areas – feed conversion ratios 
of livestock production systems and the 
intensity and scale of production.

www.thepoultrysite.com

HOw MUCH wATER DOES IT TAkE 
TO PRODUCE MEAT?
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 Meat technologies  and packaging take off 
(30% more participants) -  Reconfirmed the 
presences of the previous edition -  Bolstered 
by the alliance between Fiere di Parma and 
Koelnmesse, Cibus Tec becomes a nerve 
centre of global business 

That the food processing & packaging 
industry identifies with business community 
headed by Cibus Tec (scheduled from 
October 25 at the Fiere di Parma) is above 
all demonstrated in the figures registered 4 
months on from the launch of the event: 90% 
of exhibitors from the previous edition have 
in fact reconfirmed their presence, to which 
must be added the 200 new companies 
and a significant expansion of the meat 
technologies areas and packaging (+30%). 

Also worthy of note the consolidation of 
the traditional sectors (dairy, fruit and 
vegetables technology) and the launch of 

new exhibition areas dedicated to solutions 
for bakery products, ice cream, pastries, 
coffee and ingredients.

Overall, Cibus Tec can therefore rely on the 
force of attraction of 10 exhibition areas and 
the most sophisticated technologies, but this 
year it will also have the leverage of the 
the longterm strategic industrial alliances 
drawn up between the Fiera di Parma and 
Koelnmess, whose joint mission is very clear: 
bring to Parma during Cibus Tec and satellite 
fairs Anuga FoodTec - from Brazil to India, 
from the United States to Colombia - the 
leading Italian, European and American 
food processing and packaging concerns, 
thus creating a unique platform for the 
world panorama. 

The European and US Pavilions, two projects 
drawn up by the German partner, which 
will bring European and US companies 

active in many sectors of food technology 
to Parma, are enjoying great success. A 
choice this that, as Thomas Rosolia, CEO 
of Koelnmesse Italy states «not only fits 
into the plan of joint development between 
Italy and Germany, but also confirms Cibus 
Tec as a benchmark event at international 
level».

The strong link between Cibus Tec and the 
market is also highlighted by the full schedule 
of workshops, educationals, business matching 
meetings and a promotional road show, 
which, after 19 stages in 2015, will touch 
as many as four continents in 2016 with 14 
additional engagements. And, yet again, 
special projects like Cibus Tec Industry that, 
in its fourth year, will bring to Parma four 
fully operational end-to-end production and 
packaging lines dedicated to products with 
a high service component.

And while the new format has already led 
to the expansion of the exhibition area 
with the opening of a new hall (Hall 2) the 
requests for information from national and 
international food industries have tripled, the 
list of Chief Technology Officers of important 
global food companies, that have already 
confirmed their presence in Parma grows 
ever longer.

«We are investing more than 1.5 million 
Euros – says Fabio Bettio, Brand Manager 
of Cibus Tec – in incoming activities, covering 
the areas of North and South America, 
ASEAN, Eastern Europe, certain that our 
event will offer our exhibitors a showcase 
worthy of their position as international 
leaders».

www.cibustec.com

IN PARMA NEXT  OCTOBER, THE COMPLETE 
SHOwCASE OF TECHNOLOGIES AND SOLUTIONS 

FOR FOOD PROCESSING AND PACkAGING. 
Parma (Italy) – 25-28 October

CIBUS TEC 2016: 
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Supporting programme relevant for 
regional market participants – Agribusiness 
growing despite macroeconomic recession

Business, innovation, information: the 
second edition of ANUTEC BRAZIL is 
opening with this trinity. From 2 to 4 
August, the regional trade public from 
the food industry will meet renowned 
manufacturers from the food technology 
segment in Curitiba, including Bizerba 
(Germany), CPM Wolverine (USA), DSI – 
Dybvad Stål Industri (Denmark), Foodmate 
(Netherlands), Milmeq (New Zealand), 
Prime Equipment (USA), Promens (Iceland/
Canada) and Turan Plastik (Turkey). Thanks 
to a supporting programme tailored for 
the industry, the organiser Koelnmesse 
is in particular anticipating a high level 
of trade visitor quality and the presence 
of top decision makers from Brazil and 
neighbouring markets. Many leading 
institutions from education, science and 
industry will offer lectures and seminars 
on current developments in the industry. 
Themes include, for example, functional 
ingredients, clean labelling and innovations 
involving the packaging of meat.

The organisations participating in the supporting 
programme include the renowned    Brazilian 
educational institution Getúlio Vargas Foundation 
(FGV), the Institute for Food Technology ITAL, 
the Technical Institute for Food and Health 
itt Nutrifor and the Agency for Industrial 
Training SENAI. The main speaker is Roberto 
Rodrigues from the FGV, who will speak about 
the great future potential of Brazil for the 
global food industry. Experts will also discuss 
the current economic situation of Brazil and 
the supporting effect of the agricultural and 
food industries. In the past these branches of 

the economy grew steadily even in periods of 
crisis, which has been confirmed once again 
in the face of the current recession facing the 
overall economy.

Agribusiness and the food industry are 
developing positively

As the Brazilian Ministry of Agriculture announced 
in March, the total sales of agribusiness 
increased in February by 0.7 percent year-
on-year and thus achieved a record value. 
Fish production in aquaculture grew in 2015 
by 10 percent in comparison to the previous 
year. The production quantity should increase 
once again in 2016 by 12 percent. The food 
industry relies increasingly on foreign sales 
markets in times of recession. According to the 
ministry, the export of agricultural products 
reached a historic record value of 6.71 billion 
US dollars in February 2016. This corresponds 
to an increase of 37 percent in comparison to 
February 2015.

An overview of the supporting 
programme:

-Getúlio Vargas Foundation
The respected school of economy Getúlio Vargas 
Foundation (FGV) is represented by three 
speakers. Roberto Rodrigues, the coordinator 
of the ‘FGV Agribusiness Center’, will speak on 
food safety and Brazil’s role in the worldwide 
food industry. Manoel Reis, project coordinator 
of FGV, illuminates the themes of logistics and 
supply chains in agribusiness. Felippe Serigati, 
a scientist at the ‘FGV Agribusiness Center’, 
will discuss the stabilising effect of the food 

sector on the overall economy. Lectures will 
take place on the second day of the trade 
fair, 3 August, in auditorium 3.

- ITAL
The Institute for Food Technology ITAL is 
dedicated to the themes of meat and milk 
processing and packaging. ITAL experts 
invite guests to a business seminar and will 
discuss ‘Trends in meat packaging‘ and ‘Trends 
and challenges of animal-based foods’. The 
seminars will take place on the first day of the 
trade fair, 2 August 2016, in auditorium 1.

- itt Nutrifor
The Technical Institute for Food and Health itt 
Nutrifor will be informing on technology and 
innovation for healthy food on the 3rd day 
of the fair, 4 August 2016, in auditorium 1.

- Senai
The National Service for Industrial Training, 
Senai, is offering a seminar on the themes of 
innovation, refrigeration and trends in the food 
industry on the first and second trade fair days.

Other Latin American organisations, associations 
and media are supporting the second edition 
of the trade fair, including ABIMAQ – the 
association of the Brazilian machine industry, 
ABIEC – the Brazilian association of meat 
exporters, Abividro – the technical association 
of automated glass processing in Brazil, 
Sindiavipar – the federation of poultry product 
manufacturers of the State of Paraná and the 
Latin American trade journal for the meat 
processing industry, Carnetec.

www.anutecbrazil.com

BUSINESS 
AND 

kNOwLEDGE 
PLATFORM 
IN BRAzIL
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Show assists suppliers in seizing sprouting 
potentials in Chinese meat and meat 
processing industry 

Following its success in 2015, the 12th 
edition of Meat Expo China is scheduled 
to run from 14 – 16 November 2016, once 
again at the Shanghai New International 
Expo Centre in China. Organised by Messe 
Frankfurt (Shanghai) Co Ltd and Circulation 
Industry Promotion Center of the Ministry of 
Commerce of P.R. China (CIPC), the annual 
show compiles one of the most comprehensive 
showcases on cutting-edge technologies 
and machinery, meat and meat-based 
products as well as total solutions for the 
meat-processing industry in China.

Mr Richard Li, General Manager of Messe 
Frankfurt (Shanghai) Co Ltd, the organiser 
of the show, expressed: “We are convinced by 
the 2015 show result that organising Meat 
Expo China in Shanghai was favourable for 
suppliers worldwide to tap into the China 
market. We welcomed over 5,000 visitors 
from more than 10 countries and regions 
who were eager to learn more about the 
high-quality meat and related products, 
production line automation and smart 
management systems for their businesses. 

We believe keeping the show in Shanghai 
will sustain its popularity and internationality 
as we strive to open up more opportunities 

and remain a successful venture for all 
participants.”

At the upcoming edition, approximately 180 
exhibitors are expected to take part in the 
show, utilising 12,340 sqm of exhibition space. 
Several prominent brands have confirmed 
a return this year such as Xiaojin, Qingdao 
Jianhua and Jinluo. 

Show assists suppliers in seizing sprouting 
potentials in Chinese meat and meat 
processing industry 

To ensure the high standards of all types of 
food in China, the strengthened “Chinese 
Food Safety Law” was implemented on  
1 October 2015. It is now known as the 

“toughest-ever food-related” regulation 
in the nation’s history and its enactment 
is strongly promoted by the local Central 
Government as well as the State Council. In 
addition, the country’s Ministry of Agriculture 
released “the Regulations of Livestock and 
Poultry Slaughtering” in 2014 in order to 
standardise the slaughtering market and to 
improve the quality of meat products and 
food safety. At the Chinese People’s Political 
Consultative Conference held in March 
2016, a discussion was held regarding the 
acceleration of the law enforcement.

Besides, the market potential surges while 
international trade in the Chinese meat 
industry is strongly stimulated by the Chinese 
government, which actively engages in the 
trade agreements with many countries to 
facilitate the cross-border meat import and 
export businesses. For instance, the “Free 
Trade Agreement (FTA) between the P.R. 
China and the government of Australia” 
entered into force in December 2015 to 
reduce tariff on bilateral trade and enhance 
the nations’ economic relationship; the 
joint protocol of beef and mutton imports 
from Mongolia was approved and signed 
between China and Mongolia in January 
2016, clearing the restriction on the trade of 
processed meat from the major production 
cities in Mongolia.

Corresponding to the stricter laws and 
streamlined outbound trade, slaughterhouses, 
retail trades and poultry processors in 
China are earnestly sourcing solutions to 
achieve “INDUSTRY 4.0” that can realise 
automated and intelligent production with 
higher quality products. Boundless business 
opportunities are created for suppliers with 
these specialties and Meat Expo China is 
positioned to aid them in navigating the 
progressing landscape in the market.

www.meatexpochina.com

MEAT EXPO CHINA IS 
SET FOR A RETURN TO 

SHANGHAI
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