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EDITORIAL MPM

DGGI’ recder,

tarting with the magazine, our main promise to
S you was that we will talk a lot about sus+oino|oi|i’ry

and will show exomp|es of companies committed
to business susfoinobthry and provide insigh’rs into their
cho”enges. Since this is a critical time for our |o|cme+,
the discussion has become broader and more urgent.
Componies strive to find the optimum balance between
business goo|s and sustainable use of our p|cmef's resources.

These companies, which have crafted a strong reputation A
based on their |eoo|ers|f11p in sus+oino|oi|i+y, include well- Tristan Bogaard
known names such as More|, |shido, Meyn, Micvoc,

Sealpac, Schur Flexibles, BordBia, Cargil, Tyson.

All of them have o|reoo|y seen some of the competitive benefits of being leaders in this
sphere. However, companies also realize that sus’roinobi|i+\/ cannot be tackled alone.
They are aware that business must oc+ive|y chonge the conversation. Whereas most
business dio|ogue is around competitive odvon’roge, sus’roinobi|i+y requires new ways
of Jr|’1ir1l<ing and doing. [+ requires Working Jrogemer to manage natural resources and
Finding collective - not competitive - solutions to prob|ems4

However, what are the greatest cho”enges companies face in ochieving sus+oinobi|i+y?

Some of the top cho”enges that businesses face in their goo| to achieve sus’roinobi|i+y
are co||oboro+ing for sus’roinobi|i+y, oddressing climate chonge, desigmng effective
susfoinobthry communications, turning sus+oinobi|i+y into strategic priority, transitioning
to green prodchrs and services.

In this issue, we have some excellent exomp|es of sustainable practises in meat processing
and pockoging ino|us+ries, such as increasing energy eﬁciciency, water reducﬁon,
minimising or preventing waste, reduction of the consumption of pockoging and the

use of recyc|ob|e materials in the producﬁon of pockoging.

As o|woys, you will find some latest indusﬂy and business news, customer stories, and
an overview of the upcoming "Meoﬁng” Points.

Enjoy your read!

www.meatingpoint-mag.com | 3
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OMRON BRINGS REAL-TIME
EDGE-AI CONTROL TO THE
MEAT INDUSTRY

Omron will showcase a new solution that adds artificial infe//igence

(Al) funcfiona/ify fo poc/(aging and processing mac/vinery for
real-time control that provio’es an instant reduction in waste

and machine downtime

On stand B32 at this year's PPMA
show, Omron will showcase a new
solution that adds artificial in+e||igence
(Al Func’rionohfy to mochinery for
real-time control that provides an
instant reduction in waste and machine
downtime. The Al controller is based
on a machine learning engine (MLE),
which is incorporo+ed into Omron’s
Sysmac control platform (on both PLC
and IPC) and monitors multiple signals
simu|+oneous|y to detect po+en+io|
anomoalies (faults) and determine
the appropriafe response. The whole
caleulation can be occomp|isheo| inunder
a sing|e machine cyc|e, minimising any
disrupﬂon fo the operation of the line.
Any ino|us+ry can take oo|von+oge of
the Jrechno|og\/, but the meat ino|us+ry

in por+icu|or can benefit Jrhrough

6 | 2018 | issue21

almost every stage of
proo|uc+ion, inc|uo|ing
processing, pockoging
and pocking.

Al offers functionality
which would not
be achievable on
traditional control and
programming solutions.
To demonstrate the
Al controller and the
value it can add to
the proo|uc+ion process,
a technical cell at the
PPMA exhibition will
show a machine Fi”ing
containers with |iquic|,
until a fault is cle|ibero+e|y
applied. The Al controller
will detect the fault
and caleulote in real-
time how to avoid a
fou|’ry operation and
recommence the Fi||ing
process. In o similar
application without Al,
the machine would have
fo be s+oppeo|, with the
need for manual ono|ysis
of the fault and physico|
adjustments to be made.
This will inevitably cause
downtime fo proo|u<:+ion and reduce
the eﬁ(iciency of the machine.

As robotics and indus+ry 4.0 becomes
odop’red more wide|y in monufod‘uring,
it is apparent that current cloud or
networked Al solutions are ideal
for co||o+ing and processing huge
amounts of data for |ong—+erm
perl(ormonce trends and opp|ico’rions
such as preo|ic+ive maintenance. The
issue with these solutions is that
Jrhey cannot react in real-time, to
control machine functions, even with
Jroo|c1y's high—speed communications
technology. Bringing Al capability
to a local processor at the "eo|ge"
of the proo|uc+ion line means that
dota on|y needs to be sent to the

CIOUC] Wl"leﬂ obso|u+e|y necessary

and enables decisions to be made
almost instantly. With EDGE-A,
Omron has broug|'1+ Al processing
’rechno|ogy beyond the eo|ge and
direcﬂy to the machine, bring even
quicker response times.

Adopting EDGE-Al fechnology in your
machine on the Fochory floor, allows
Jrig|'1Jrer control of the mochinery in the
|ine, which can bring an immediate
increase in producﬂvify and Overall
Equipment Effectiveness (OEE)
without the comp|e><i+y of moo|e||ing

every aspect of the comp|e’re system.

Omron morkeﬁng manager Dan
Rossek comments: “There is a huge
buzz in the meat ino|us+ry about how
EDGE-AI processing can change
the way we work. Todoy, while
the majority of companies are still
+o”<ing about the po+en+io| of Al
opp|ico+ions, Omron has gone a step
further and broughf machine |eoming
into the proo|uc+ion line. Moreover,
the solution that will be shown at
PPMA is less complex to implement
than proposed Al solutions and
will allow manufacturers to access
some of the benefits of |no|us+ry 40
immedio+e|y on a p|oh(orm that is
eosi|y scalable.”

By emp|oying this solution ot machine
level, the Al controller can be +ough+
to recognise anomalies and abnormal
patterns much easier than traditional
+ec|'miques, which would require
po+en’rio| faults to be determined
at the produc’rion line level and
require many more inpu+ signo|s
and additional computing power fo
analyse the results. The Al algorithms
are pre—in+egro+eo| into the control
system to create the framework for
real-time optimisation without the
need for further programming. The
result is a solution that is powerfu|
but remains easy to imp|emen+,
with immediate benefits for meat
manufacturers.

wWww.omron.eu



PRODUCTION NETWORKING
AND PROCESS CONTROL
WITH HCU SOFTWARE

At Handtmann,
Industry 4.0 is
known as HCU
and it stands
for the modern
management of
materials, stoff and
machines. With
the HCU software
(Handtmann
Communication
Unit), Handtmann
provides a unique
tool for con+ro||ing,
monitoring and
optimising the
fi||ing depor+men+.
HCU MODULES
enable simp|e and
effective prod uction
optimisation to be
imp|emen+eo| step
by step: the Basic
Module, Weigl'lf
Control Module and Production
P/anning Module.

The Basic Module covers the recording
and ono|ysis of producﬁon data. It links
Fi||ing lines info a network and, as an
in’re||igen+ control tool, supports the
proo|uc+ion managers in documenfing,
ono|ysing and organising the fi||ing
depor+men+. The produdion manager
organises the Fi”ing lines and scales
as well as the programmes on the
vacuum fillers direc’r|y from his PC
workstation.

Batch Jrrocking, accurate documentation
of produdion for each Fi||ing line
and recordmg down-times ensure
100% traceability, reveal weak
points and thus provide information
on the po+en+io| for savings. It is
possib|e to improve producﬂon
capacity utilisation in @ Jrc:rge’reo|
way due to the transparency and

INDUSTRY NEWS | MPM

(MULTIPOND)

MULTIPOND Weighing Technology and multihead
weighing systems stand for maximum accuracy,
performance and reliability.

MEET US -
AT PPMA 2018

in Birmingham from September 25 - 27,2018
Stand D30

Y www.multipond.com

direct comporobih’ry of the Fi||ing
lines. The integration of a Weighing
system is another tool aimed at
proo|uc+ion and cost optimisation
with the HCU. Check-weighing
scales linked to the network are
used for an on-going JrorgeJr/chchuo|
value comparison of the set values
and the measured WeithrsA A trend
calculation tunes the Handtmann
Fi||ing lines that are also connected
to the network. The system then
oquomoJrico”y adjusts the portion
Weithr. This automatic Weithr
optimisation, facilitated by the
Weight Control Module, results

in a signhciconf cost reduction.

Another effective HCU software
tool is the Production Planning
Module. It ensures that proo|uc+ior1
volumes can be eosi|\/ |o|ormed and
transferred to the proclucﬁon lines.
Production line ovoi|obi|i+y, the

number of operators and the prodchr
to be filled are oquomo’ricoHy taken
intfo consideration. The order list
is transferred to the vacuum filler
control system eosi|y and cen+ro||y
using drog & drop. And comp|e+e

producﬁon can start rithr away.

The HCU software can be used
eroughoqu the entire proo|uc+ior1
line where the VF 800 and VF 600
vacuum fillers or the HVF 600 high
vacuum fillers are clep|oyeo| as the
basic, central element of the proo|uc+ion
processes. [n por+icu|or, it reduces the
work of the company management
team, quo|i+y assurance and the
producﬁon management in the face
of cost pressure, greater dynomics
and comp|exi+y. It guarantees cost
reductions, consistent proo|ucf quo|i+y
and proo|uc+ion re|iobi|i+yA

www.handtmann.de

www.meatingpoint-mag.com | 7
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THE OPTIMUM PRODUCT
FLOW IN VIEW

3D cameras deliver basic data for

in+e||igen+ reactions to chonged
proo|uc+ conditions of MULTIPOND

multihead Weighe rs.

Upon request, in the future
MULTIPOND Weighing systems
will ou’romo’rico”y keep a watchful
eye on the optimum proo|chr flow.

3D cameras on the
Weighers, which are
coup|ed fo the controller,
deliver data about
the proclud on the
distribution cone and
vibration trays. The
computer evaluates the
information and initiates
suitable measures by

itself. MULTIPOND has
po+en+ed this system.

With all MULTIPOND
weighing systems, the
pre—weigher o|reoo|y
delivers information on the produc’r
quantity on the distribution cone.
The pcd'enJred 3D cameras now also
indicate the location and quantity of
the produd‘ on the distribution cone
and the feed frays. The Weigher
can use the information supp|ied
to respond, by activating certain
individual feed Jrrcziys for exomp|e.

This allows overfills to be remedied
quick|y and ou+omo+ico||y. Product
gaps can also be detected and
rectified. Moreover, residual proo|uc1'
can be localized and ou+omo+ico||y
removed by +ol<ing suitable measures.

Perfect for Products Such as
Meat or Salad

The benefit of the camera-monitored
Weigher is clear to see: thanks to
the automated response to the
image data, this system innovation
guarantees a controlled Fi||ing of
the weigh hopper. Optimizing
the producf flow achieves a more
constant metering and hence more
combinations. The result is a higher
output and even more accuracy.
This MULTIPOND innovation brings
measurable improvemerﬁ's, especio”y
for Weighing difficult proo|uc+s such
as meat or salad.
www.multipond.com

15,000 BPH POULTRY

import of pou|fr\/ meat
will decrease.

PROCESSING WITH

SEAMLESS INTEGRATED
CUT UP AND DEBONING
SOLUTIONS BY MEYN

At VIV Ching, Meyn presents 15,000
bph solutions which lead to lower
cost per bird and therefore increases

profi+obi|i’ry.

For Chinese pouH‘ry processors the
future looks brigH. [n the first |o|oce
because the consumption per capifa
of pouH‘ry meat has increased. And
secono”y because it is |ike|y that the

8 | 2018 | issue 21

Another opportunity
for the pou|+ry ino|us+ry
is the trend to rep|oce
the wet market of
ye||ow birds and |oyers

l’_')y modern pI’OCQSSiﬂg

plants. For these
birds where flock
unh(ormi’ry is usuo||y
less consistent Meyn
offers solutions which
can handle the widest

AHhough wages are consierenHy
increasing, it is the o\/oi|o|oi|i+y of
labor which is the bigges’r c|’10||enge
for Chinese pou|’rry processors. In
the lost decade Meyn has started to
transform huge cut-up and deboning
areas, where hundreds of peop|e
used to work, info Fu”y automated
depor’rmen’rs.

WeigH range in the
indus+ry and still meet
the quo|i+y and yie|d

requirements.




Innovations for

Live Bird Handling to Chilling
at 15,000 Bph.

Meyn is very prouo| that this year adlone,
3 new factories will be commissioned
at 15,000 bph. To be able to run ot
15,000 bph and still meet the op+imo|
performomce Figu res it is necessary
to innovate several processing steps.
Our new 2400 evisceration solutions
guarantee superior produd and

food saFe+y.

Other innovations which Meyn would
like to higHigM in China are the
new Meyn Grande drawer system,
the Meyn Carousel rehanger M2.0
and the Meyn Line weigher M2.0.

Upgraded Cut Up and
Deboning Solutions With the
Highest Yield.

The Meyn Physic and Flex M3.0 cut
up lines are upo|o+ed to seom|ess|y
integrate with high speed lines. The
Physic line M3.0 offers maximum
ﬂexibih’ry and can be com(igured
to siJrqurion—specific requirements
in terms of produd‘ type, quantity,
quo|i+\/ and F|e><ibi|i+y.

The new Meyn Rapid Plus breast
deboner M4.1 has an upgroded
capacity of 7,000 breasts caps /
front halves per hour. At the same

time the Foo’rprin’r is significonﬂy
reduced |oy almost a fifth.

www.meyn.com

INDUSTRY NEWS MPM

Industrial
Auctions sv

Professionals in online auctions for
the food and beverage industry

Online auction machinery for the complete food industry and
catering equipment in Anzegem, Belgium

Online auction machinery for the complete food industry
in Brokstedt, Germany

Online auction machinery for the complete food industry
in Sevenum, the Netherlands

Go to the website

Register for free

Find and bid

Win the auction
Pay and pick up

ial-Auctions.com

www.meatingpoint-mag.com | 9
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GEA INTRODUCES UNIQUE
CONTINUOUS CONTROL
SYSTEM TO ITS S-TEC
SPIRAL FREEZER RANGE

The S-Tec spiral freezer, with CALLIFREEZE ®,
unique/y provides continuous control of the frozenness

of food products. (Photo GEA)

GEA has announced the addition
of its unique control Jrechno|ogy
CALLIFREEZE® to its S-Tec
range of spiro| freezers for the
food industry. The new system
ensures that all produc’rs are frozen
precise|y to the users’ requirements.
CALLIFREEZE® takes its name
from its obi|i’ry to calibrate the
freezer hoving controlled the level
of frozenness of the producisi
This reduces power consu mpiion,
improves eﬂ(iciency and he|ps
manufacturers produce the finest
quo|i’ry frozen food.

The S-Tec was first introduced to
the market in 2016 for pou|+ry,
meat, fish, ready meals, bakery
and doiry opp|ico+ions that require
capacities of up to 6,000 kg/hr. It
Was origino”y designed primori|y for
the Europeon market and conforms
to CE and PED regulations. It has
now been selected by GEA for
sale in Asia. The S-Tec has always
been unique for its higiﬂy efficient

10 | 2018 | issue21

airflow characteristics
and hygieriic design;
the addition of
CALLIFREEZE®,

however, once again
sets the S-Tec apart
from its competition.

CALLIFREEZE ®:
A Unique System

of Freezer Control

CALLIFREEZE® is
a new freezer control
system that's exclusive
to GEA spiro| freezers.
It is able to calibrate
the freezer parameters
ihrough the continuous
measurement of the
level of frozenness of
the product at the
freezer exit. GEA has
enhanced its control
system fo continuously
monitor the level of crystalized
water in the products and adjust
the retention time, air temperature
and fan speed fo achieve the precise
level of Freezirig required, with the
minimum of energy consumpiiori.

Mathieu Nouhin, GEA's Product
Monoger Freezing, said that there
is no point in continuing fo cool
a product beyond 100 percent
frozen but, until now, there has
been no way of checking the
level of frozenness of producis as
a continuous part of the process.
'CALLIFREEZE ® uses GEA's unique
sensing and control technology to
measure the level of frozenness
of every product in the spiral,” he
said. "It then adjusts the machine
to achieve pericec’r Freezing in line
with the customer's requirerneriis.”
Mathieu also exp|oined that for
several opp|icoiions, 80 percent level
of frozenness at freezer discriorge
is acceptable with the product
being finish off in the cold store

for energy savings purpose. ‘The
S-Tec, with CALLIFREEZE®, can
do this too,” he said. Results from
one plant operating seven GEA
freezers has showed a 10-15 percent
production capacity increase with
a reduction in energy consumption.

Even before the introduction of
CALLIFREEZE® the S-Tec was
already o market leader in the areas
of l’iygienic desigri and operoiing
ei(ificiericy:

Pure Horizontal Airflow for

High|y Efficient F reezing

Pure horizontal airflow is a unique
feature of GEA spiral freezers. This
provides a consistent airflow and
temperature distribution across all
products wherever they are in the
spiral. This consistency, throughout
the full rieigrii of the spiro|, ensures
that there is a very small temperature
differential within the machine,
reducing product dehydration,
significantly improving the yield
and keeping power usage fo a
minimum.

Hygienic Design

The S-Tec uses a fully-welded
construction for the whole of the
product-contact belt area. This
eliminates any dirt traps that would
be created by a bolted structure
and creates a peri(eci surface for
cleaning. The S-Tec is also available
with a Fu||y-we|ded modular floor
that does not require floor |’1eo’ririg.
Agoiri, this removes dirt traps with
structure elevated on pins welded
to the floor for easy c|eonirig.

Flexible Comciguroﬁon

The S-Tec can be configured to
meet each user’'s needs with a
choice of enclosure and floor types,
sing|e— or twin-drum corifigu rations,



and a selection of infeed/outfeed
options - s’rroig|'1+ Jr|f1|roug|'1, 90° turn,
180° turn, 270° turn and Jr0|c~—o|own
or boHom—up operation. There is
also a range of CIP (Cleaning in

INDUSTRY NEWS

Place) options including the ultimate
6-Zone Recirculating CIP with full
zone coverage and a recircu|o+ing
system that captures and recycles
water and cleaning agents after

MPM

filtration, |’1e0+ing and new chemica
o|osing.

GEA Servicing for the Lowest
Total Cost of Ownership
(TCO)

GEA local service personnel are
c|ose|y involved at the com missioning
stage of all spiral freezers. This
allows them to build @ re|o’rions|'1ip
with each customer and provide
maintenance, spare parts and
operational advice throughout the
lifetime of the equipment. GEA
service contracts are available
allowing the GEA service team
to offer opﬁmized, year—round
service to keep equipment in
perfect condition for the lowest

possible TCO.

www.gea.com
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15,000 BPH PROCESSING -
A PROVEN SOLUTION

15,000 bph processing; a proven solution with

Marel PouHry is the
world's first supp|ier of
inJregroJred 15,000 |o|o|’1
lines. Deo|ing with such
high speed, there is no
other way than to have
paramount re|iobi|i+y;
if not, every minute of
mohcuncﬁoning means
250 lost chickensl!
Therefore Marel PouHry
has profound|y tried and
tested its new 15,000
bpl’l comcigu ration
before |ounc|ﬂing it
at the market. After
this |ong period of
extensive research
and o|eve|opmen+, it
is labeled as a Jrru|y
proven solution.

Keep Control

uncomprom/’seo’ /’1/9/7 eff/‘ciency and qua/ffy,

Tcl(ing into account the fast growing
and urbcnizing world popu|a+ion,
the producﬁon of pou|+ry meat is
expec’recl to increase considerqHy.
Processing p|an+s need to in’rensi\cy
their operations to |<eep up with
consumer demand. There is an
unmistakable call for even higher
processing capacities than +odqy's
maximum of 13,500. Marel PouH‘ry
+ime|y foresaw this trend and started
deve|oping solutions to handle a line

speed of 15,000 birds per hour.

TR L L
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-,

All systems are set for
a processing speeo| of 15,000 bph.
From live bird |*10no||ing with ATLAS
and stunning with CAS SmoothFlow,
via evisceration and c|'1]||ing, up to
the distribution line, every process
step so|io||y handles this all-time high
speed. Innova software runs in the
bockg round to supervise all fast processes
p|on+—wio|e The ATC tension control
system keeps the powen(u| forces of
the lines under control, while Jr|’1ey
move at an incredible speed. New
LineLink transfer units seom|ess|y hand

e

over prodchrs from one shackle type
to another, while Jrhey travel Jrhrough

the processing stages.

“To some peop|e it may seem that
a speed of 15,000 birds per hour
would drive all components to
extremes. On the contrary, | must
say; Jrhe\/ are operating at ease and
pen(ecﬂy copob|e of keeping up with
the speed and control of the process,”
says Anton de Weerd, Marel PouHry

Process Mdnoging Director.
Proven Solution at Celler Land

Some time ago, Celler Land
FrischgeﬂUgd in Germony was the
world’s first pou|+ry processor to
advance to a line speeo| of 15,000
bp|’1. Mcmctging Director Richard
Wenneker tells about the necessity
of an accelerated processing line:
“Our pou|+ry market was projec’red
to grow. We, however, had o|reoo|y
two shifts of peop|e Working and
couldnt do anymore prodchrs per
doy with this level of performonce
and qu0|i+y, unless our line speed
increased.” Hendry Kuijpers, Celler
Land Plant Monoger adds, “TogeJrher
with Marel Pou|fry we sow the pen(ech
opportunity to expcmd the 13,500
|op|'1 capacity to 15,000

Uncompromised

An all-time high processing speed is
not a goo| in itself. A|reoo|y proven
in practice, the fast opero+ion0|
pace of Marel Pou|+ry‘s 15,000
|op|'1 lines brings about a significorﬁr
increase in perlcormonce and \/ie|o|4
Sueroinolothry benefits too, since the
existing infrastructure with on|y a
s|ig|’1+ modification of mochinery can
be used for a considerable proclucﬁon
growfh Achieving lowest prod uction
costs, it is of utmost importance that
highes’r quo|i+y and eﬁciciency remain
uncompromised
www.marel.com
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FRIGOL IS THE BEST BEEF
COMPANY IN BRAZIL

Frigol S.A. was elected as the Best Beef
Company in Brazil by the Melhores
& Moaiores Award (Biggest & Best
2018), of Exame magoazine. The
rcmking also p|c1ces the induerry as

Frigol Lengdis Paulista logo novo

the 2nd best in the area of Consumer
Goods. The Melhores & Maiores is the
most important award in the sector
in Brazil, valuing the performance of
companies in the most diverse areas
of activity in the country.

“This result gives us immense
satisfaction. The excellence of Frigol
is being built year after year, with
great dedication and focus on the
pi||c1rs of the company: hard work,
enJrrepreneurship, transparency,

re|o+ionships that generate value
and opero+iono| effectiveness. All
of these factors, +oge’r|'1er and well
opp|ied, lead us to exceed goct|s
every doy", Luciano Pascon, CEO

of Frigo|, stresses.

The leader also high|ig|’1+s that the
result of the award for Melhores
& Maiores is proof, in prdd‘ice,
that a ‘strategy well designed and
followed to the letter, professiono|
and competent staff, resilience and
dedication are essential factors to
achieve the objecﬂves proposed, even
inan ex’rreme|\/ cho“enging scenario
in national and g|obo| terms’.

The excellent performonce of Frigo|
also high|ig|’1+s another important
survey of the sector, Valor 1000,
of the newspaper Valor Econdmico.
In this romking, Frigo| p|oces 3rd in
proFiJrobthry in the sector of Food
and Beverages and 9th best in the

ogribusiness market.

Frigo| closed 2017 with gross revenues
of US$ 450 million, assuming the
4th posifion among the |orges+ beef

MPM

industries in Brazil. Expor’rs represent
opproximo+e|y 29% of revenues. The

company processes 180 thousand tons

Luciano Pascon, CEO of Frigol

of meat per year in its five industrial
units in operation in the states of Sao

Paulo (Lengdis Pouhs’ro) Pard (Sao

Felix do Xingu and Aguo Azul do
Norte); and Goids (Cachoeira Alta).
Production is distributed Jrhroughoqu
Brazil and expor’red to more than 60
countries in South America, Eu rope,
the Middle East, Asia and Africa. The
s|oug|’1+er capacity is of 3,000 heads/
day and 400 pigs/day. The company
has more than 3,000 emp|oyees.
wwww.frigol.com.br

MICVAC EXPANDS TECHNOLOGY
LEADERSHIP IN CHILLED READY MEAL
PRODUCTION TO SOUTH AFRICA

Swedish food tech company, Micvoc,
has revolutionised the reody—meo|
market. Key to the freshness and
quo|i’ry of Micvac meals are in—pock
cooking and pasteurisation as well
as Micvac's poJrenJred pockogmg
components: the Micvac tray and the
unique Micvac valve. This innovative
method for the producﬁon of chilled

reddy meals is curren+|y utilised in

almost 20 countries around the
world. The South African brand
"The Whistling Chef” by Clover was
recen’r|y added to that list. Micvac
ready meals in South Africa: first
taste of African success story The
South African Clover company,
ini+io||y specio|ised in doiry producfs,
is a |eoding branded food and

beveroges group in South Africa

Produced with the Micvac method:
high quality, fresh and healthy ready

mea/s fu// Ol( {/ovour.

www.meatingpoint-mag.com | 13
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A flash mob of Whisf/ing chefs /'nfroc/ucing

these new, delicious and fresh Micvac

chilled recvc/y meals without additives in
South Africa.

and selected African countries.
The "The \)\/hisﬂing Chef” range is
Clover's most recent offering for the
reoo|y meal market. It includes South
African favourites such as Creamy
Macaroni & Cheese, CoHoge Pie,
Creamy Alfredo, Beef Lasagne and
Spaghetti Bolognese.

Nationwide Social Media
Success for WhisHing
Chef Launch

The brand was launched with
the |qe||o of local celebrities, Pearl
Thusi and Ntokozo Dlamini, who
led an intrigued crowd to a "The
\)\/hisﬂing Chef” tasting event.
This was occomponied by a viral
promotion campaign that included

reports and hits on TV, radio and

Clover Whistling
Chef

@ThewhistiingChet

Home
Posts e Like | 3 Follow @ Share  «

Reviews
# Write 3 post...
Videas

Photos . Write a post...
About
Community B Protajvides L Tag Friends 9 Check in

Info and Ads

Ereate a Page

Posts

£X)\ Clover Whistling Chet

different social media channels
inc|uo|ing YouTube. In the run-up fo
this event, groups of chefs walked
around Whisﬂing in various South
African cities. Amateur videos
poereo| on social media led to an
overwhe|ming viral success. Peop|e
tweeted about whistling chefs not
knowing about the brand yet. In
the middle of this, the big launch
event took |o|o1ce, Fino”y reveo|ing
the actual product. The event hit
the media with reporfs on a flash
mob s+ogeo| by emp|oyees dressed
as chefs, and celebrities Thusi and
Dlamini samp|ing The \)\/hisﬂing
Chef" ready meals. During the launch
consumers were able fo faste the
products and test Clover's promise
of delicious convenience food with
quo|i+y ing redients. Interest for “The
W histling Chef” products is now
at an all-time high. Karolina Eldh,
Communication Manager, Micvac,
is excited: "It's very nice fo see how
H’]ey have combined social media
with fun activities to arouse interest
in the meals. This provides great
inspiration for the launch of our
excepﬁono| prodchrs‘”

First In Africa to Use the
Micvac Method

The collaboration between Micvac

and Clover make "The W histling

@ | Instagram

f :l:|: #thewhistlingchef
/' 63 posts

Chef range the first in South Africa
to use Micvac’s innovative ready-
meal produc’rion and pockoging
method. Clover decided to invest in
Micvac's flexible option with a semi-
automatic line using the MSA20
and a smaller tunnel. Its capacity
can eosi|y be increased with more
tunnel modules and an automatic
sealing and filling line. The two
companies worked c|ose|y Jroge’rher
on recipe and tray development.
This led to a new tray specifico”y
geared towards Clover's needs
and market requirements. The "The
\)\/hisﬂing Chef” range is comp|e+e|y
halal and was deve|opeo| by food

+echno|ogis+s and specio|is+s. It has

Karolina E/c/h,
Communication
Manoger,
Micvac AB

Photo: Micvac AB

been available since 14 th of May
at select retailers and forecourts
throughout South Africa. The
prodchr‘s fun s|ogons perFecHy
sum up its appeal across target
markets: ‘\)\/orking late ogoinl‘,
‘™Mum's nigM offl" and ‘Cooking
for one made funl "We are very
excited that our collaboration with
Clover has led to the release of

Clover’s ingenious launch campaign trending on social media sites like Instagram, facebook and Twitter.

14 | 2018 | issue21
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Johan Zetterberg,
Business
Development
Director,

Micvac AB

Photo: Micvac AB

this innovative new range into the
South African market,” says Johan
ZeHerberg, Business Deve|opmen’r
Director at Micvac. “The \)\/|'1is+|ing
Chef contains real Clover cheese,
milk, butter and cream. Or1|y the

best and freshest ingredierﬁrs are
used, and the Micvac method
guarantees that H’ley keep their
delicious flavour.”

WWWw.micvac.com

SPIRALLING ENERGY COSTS AND
CLIMATE CHANGE SPUR MAJOR REVISION
OF INTERNATIONAL STANDARD FOR
ENERGY PERFORMANCE

* Landmark international energy
standard, ISO 5000], revised for the
first time since 2011 to reflect current
indusrry insighr

*BSI's Head of Susfoinobihry warns of
a ‘perfec’r storm’ of climate chcmge and
surging energy costs for orgonizoﬁons

in oll sectors

Orgonizoﬁons |orge and small are
Focing pressure to cut their energy
use, with demands from governments,
regu|d’rory bodies, and consumers
increosing|y necessitating that every
orgcmizoﬁorr has in p|dce an energy

monogemerﬁr pOlICy

BSI, the business standards company,
has revised the origino| g|obo| standard
for energy management systems,
BS EN ISO 50001: 2018. Drawing
on the lmow|edge and experience of
energy management experts g|obo||y,
the standard has been updo’red to
provide srep-by—s’rep guidonce on how
an organization can reduce its energy
costs, become more resilient, comp|y with

|egis|o+ion and grow more susrdinob|y.

The standard outlines the energy
management processes considered to
be the current best practice g|obo||y
and provides a shortlist of activities for
es+ob|ishing po|icies, processes, procedu res
and specific energy—’rosks to meet an

organization's energy objectives. It
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requires an organization to define the
desired energy performonce, and work

towards ochieving the stated objective.

David Fatscher, Head of Susroinobihry
at BSI, said: "Unpredicrdb|e weather
patterns and ever-increasing energy
costs have created a perfecr storm
for orgcmizoﬁons. Businesses across a
wide range of sectors regu|or|y cite the
monetary and environmental costs of
oddressing climate chcmge as one of

'H’]eil’ number Oone concerns.

‘ISO 50001 first published in 2011 o
address in p\oin Eng|is|’1 the surmountaoble
energy challenges of foday and fomorrow
- and fo manage them in a systematic
way. Tecrmo|ogy, the regu|o1‘ory
environment and scientific know|edge
have all chonged morked|y in the lost
seven years, and this updofe of the

standard ack now|edges that transformation.

"We know that the status quo is
unsusroindb|e, SO guidonce is given on how
an organization can improve its financial
performonce, bolster its comp|ior1ce, and
how energy management con be inJregroJred

info every aspect of an organization.

“The bottom line is this: reducing energy
cosfs is a win-win for organizations, who
can achieve lower financial ourgoings

whilst minimizing their carbon FooerrinJr.

SO 50001 can assist organizations of all

shopes and sizes in es+ob|isr1ing a process

for confinudal energy improvemerﬁr.“

ISO 50001 increases an organization's
undersronding of what types of energy
Jrhey use, and crucio”y, how much fhey
are wasting and the cost of that waste.
The standard provides tools to reduce
energy consumption, thus |owering
costs and enobhng an organization to
become more competitive.

The guidonce in the standard improves
comp|icmce with energy |egis|o+ion,
regu|oﬁon and overall climate chonge
mitigation goo|s; indeed, certification
to ISO 50001 continues to be an
opproved comp|ionce route fo meeting

the requirements of the UK Energy
Saving Opportunity Scheme (ESOS).

Importantly, ISO 50001 does not dictate
what an orgonizoﬁon's energy fargets
should be or how an orgonizoﬁon‘s
energy perrormonce improvement
should be demonstrated; rather, it
recognizes that every organization is
different, with energy targets being
an internal concern. ISO 50001 was
created to support organizations in this
goo| rather than to impose.

The updored standard provides greater
clarification on concepts related to energy
perrormonce and has @ stronger emphosis
on the responsibihry of |eodersr1i|o in driving
an energy management po|icy than
the 2011 version of this standard, which
the 2018 version supersedes. It also has
improved compatibility with 1ISO 14001
and other management improvement
standards, and an amended section
on data collection and normalization.
www.bsigroup.com
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PROVEN SYSTEM, VARIOUS ALTERNATIVES:
SKIN PACKAGING FOR POULTRY

Whether chicken, fur/(ey, duck or
goose - fodoyé kitchen not on/y values
pou/fry meat for its versatile flavours,
but also because it provides bio/ogico//y
important protein and contains less
fat and therefore fewer
calories than other
meats. This is Why
,oou/fry has become
exfreme/y opprec/ofed
by consumers, as
can be seen from its
ever-growing share
in the g/obo/ meat
consumption in recent
years. Pou/fry meat is
a sensitive producf. As
a result, the demand
for suitable pockogmg
has become a decisive
factor for many
food manufacturers,
especio//y now that the
self-service segmem‘ is
booming. /Dou/fry poc/(oging has to
meet many different requirements at
the same time: it must offer producf
scn[efy, adhere to the h/’ghesf bygiene
standards, and should be efficient
and cost-effective in ,oroducﬁon and
/og/sficsA Furthermore, consumers
increosing/y demand convenient

hond/ing and /'mproved susfoinobi/ify,

THE BENEFITS OF SKIN
PACKAGING

Of all these requirements, prodchr
protection is the most important. Due
to the sensitivity of the pou|+ry meat,
specio| hygiene requirements opp|y to
its processing, pockoging and storage.
In addition, the use of high quo|i+y
and ex+reme|y fresh raw materials
is a first prerequisite. A consistent
cool choin, as well as processing and
pockoging under op+imo| conditions,
are just as important.

There are various pockoging solutions
for pou|+ry. One of them is @ proven
system, which has recenﬂy become
more Wide|y used: vacuum or skin

pockoging. Owing to continuous

TrayS/(in® for marinated poultry
Easy opening of the skin pack due to SEALPAC's unique EasyPeelPoint system

deve|opmen+s, skin pocks that are
produced en+ire|y from film reels or
that consist of pre—Formed tray and
top film, and that are sealed under
deep vacuum, offer a number of
benefits fo manufacturers, retailers
and consumers:

|mproved Shelf Life and
Product Quality

Through skin pockoging, the shelf life
of pou|’rr\/, depending on the prodchr
and microbio|ogico| starting situation,
can be increased significonHyA A
major odvon+oge of vacuum is the
hord|y measurable residual oxygen
content inside the pockoge. The use
of high—quomy vacuum pockoging
Jre«:hno|ogy, gos-impermeolo|e films
and trays, and thus the exclusion
of oxygen, are inhibi’ring aerobic
microorganisms that impair the
preservation of food. Retailers are

beneFiJring from less food spoi|oge
Jrhrough reduced Jrhrowowoy, while
consumers are hoppy with the |onger
shelf life. As suc|'1, skin pockoging

can assist in preventing food waste.

However, not on|y
improved freshness,
consistency and shelf life
of meat prodchrs speok

— for skin Jrechﬂo|ogy.

Pou|+ry prodchrs can
also benefit from
better taste due to
this type of pockoging.
The meat juice, an
important flavour
carrier, is retained
when pockoged under
vacuum, as the Jrig|’1’r—
FiHing skin film prevents
drip—|ossA A further
positive effect can be
seen with marinated,
reody—Jro—griH pou|+ryA As the produc’r
is c|ose|y surrounded by its morinode,
it is able to fu”y deve|op its flavour.
This leads to excellent aroma and
perFecHy tender meat. The result: o
real BBQ treat, with the additional
option of preparing the meat in the

oven oufside the gri|| season.
Reliable Product Protection

Hygienic pockoging is a first
requirement for the protection of
sensitive pou|+ry meat. Modern skin
Jrechno|ogy produces |’1erme+ico||y
sealed pocks. These benefit from
innovative pockoging materials, such
as films of different compositions that
have an excellent barrier against
external influences. At the same fime,
these materials are e><+reme|y thin
and yet por+icu|or|y resilient. They
prevent puncturing of the film, even
in the case of demonding shopes

www.meatingpoint-mag.com | 17
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or bone-in proo|uc’rsA

As an exomp|e, |orge
pou|+ry partfs can now
also be perFecHy skin
pockoged.

Atractive Product
Presentation

From a morkeﬁng
point of view, skin
pockoging offers a
number of odvonfoges
It supports refailers with
a p0r+icu|or|y attractive
visual presentation on
the shelf. The pou|+ry is
c|eor|\/ visible and can
even be touched, owing to the 3D
effect of the film that fits like a second
skin. As such, it demonstrates the
manufacturer’s integrity for showing
the prodchr the way it is and creates
confidence with the consumer. Due
to the secure fixation of the proclchr,
for exomp|e in a solid skin tray, the
pou|+ry becomes an eye—coﬁcher at
retail. The packs can be promoted
eroncIing or lﬁonging while saving
valuable shelf space.

Convenient Handling

Also from a consumer's perspective,
skin pockoging offers a number of
benefits. First, the product is visible
from all sides. In addition, the pouHry
produc’r can be keer |onger in the
re]crigeroJror without loss of quct|i’r\/A
Modern materials and processes also
make |'1c:|r1c||ing of the pockoging
por+icu|or|y easy. [nnovative opening
aids prevent the need for hand
Jroo|s, like knives or sCissors, while
re-closable systems support |onger
storage with op+imo| proo|uc+ quo|i+y4
F unctional pockoging, such as ovenable
skin solutions, facilitate the heoﬁng
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TraySkin® xplus for whole birds
SEALPAC's special vacuum skin pack for products with high protrusion.

process and guarantee a successful
preparation. In addition to this, skin
pocks are suitable for Freezing and
can eosi|y be defrosted.

VARIOUS SKIN
ALTERNATIVES

To sum it up: skin pockoging of
pou|’rry producfs can create benefits
o|ong the entire distribution chain.
However, not every skin pockoging
system is the same. Todoy, there
are quite different versions of this
innovative vacuum pockoging
Jrechno|ogy. SEALPAC, a specio|is+
in the o|eve|opmen+ of such vacuum
pockoging solutions, would like to

highhgm the Fo||owing:
Skin Packoging in Troys

With the TroySkin ® system, pou|+ry
produds are hermeﬁco”y sealed
inside a pre—Formed tray with a
higH\/ transparent barrier film that
fits the contours of the proo|chr like
a second skin. This provides s’robi|i+y
to the produd, o||owing for vertical
presentation at retail. In case of

marinated prodchrs,
because the contents
are secu re|y held inside
the tray, the produd
is able to Fu”y c|eve|op
its flavour. An op+iono|
second top film allows
for easy erocking or
labelling. The created
heodspoce can even be
used for extras, such as
seasonings or recipes.
The TraySkin ® system
is suitable for o wide
range of prod ucts, such
as chicken breast, Jrhigh

and even whole birds.

Ovenable and Microwavable

Skin Packaging

New materials have made it possib|e
fo proo| uce ovenable or microwavable
skin pocks that allow for easy and
error-free preparation of meat by
consumers. In this case, the pou|’rry
is skin pockoged in a heat-resistant
tray that can be p|oceo| s+roig|'1+ from
the freezer or refrigercﬁror into the
oven or microwave. | he controlled
internal pressure inside the vacuum
pock leads to a genﬂe cooking process

10T —

TEIE AR

Ovenable skin pack in aluminium tray
TraySkin ® allows for no-touch cooking in
the traditional oven.



that preserves taste and consistency.
To consumers, such skin pocks stand
out for their convenience and hygienic
hono”ing, as ’r|’1€y prevent any contact
with raw proo|uc’rs whilst keeping

’rheir oven or microwave C|€OI’1.

Paper-Based Skin Packaging:
Flatskin®

With regord to food pockoging in
gener0|, another aspect is p|oying an
increqsing|y important role: the demand
for more sus+oin0bi|ify. Manufacturers
are moking every effort to reduce
the amount of pockoging material
without socrificing proclchr scnfe’ryA
Consumers, on the other hand, pay
ever more attention to recyc|ob|e
packaging that should nevertheless
provio|e them with convenient hondhng.
With this in mind, SEALPAC has
now launched its FlatSkin® system
that combines a cardboard carrier
and skin film. This carrier is made

from bleached or unbleached fibre
(with FSC or PEFC certification),
and can be prirﬁed on both sides by

means of |ow—migr0ﬁon printing inks

Euro hole hanger
system foptional)

Pre-perforation

separation

Printed cardboard
carrier made from
renawable fibre

The FlatSkin® system

FlatSkin® for fresh poultry

CASE STUDY

MPM

SEALPAC.

Secure fixation and attractive presentation of various poultry products

and varnishes. The carrier is coated
with a po|ymeric protective |oyer.
A high|y transparent barrier skin
film fixates the product directly
onto ifs flat support, which allows
for excellent vertical presentation.
A pee| tab simp|hcies the opening of
the skin pock After ’roking out the
produc’r, the thin po|ymeric |oyer is

Skin film

Peol tab

Sustainable, ecological and with outstanding appearance

easily removed from the cardboard to
allow for separate disposal. By using
this new skin system, up to 75% less
plastic is used compared to common
skin pockoging. At the same time,
due to deep vacuum, the shelf life
of the packaged poultry products is
improved even further. That is why
FlatSkin ® convinces in terms of
sus’roinobi|i+y. Fino”y yet imporfonHy,
the ex’rreme|y flat tray offers op+imo|
bromding opportunifies, for excmp|e
to highlight specialty products (e.g.
bio or organic poultry).

THE PERFECT MATCH

No matter which type of skin
packaging system a manufacturer
selects for his poultry products: every
sing|e link in the distribution chain
counts. In order for sensitive food
items to Fino”y end up fresh on the
consumer’s p|c1+e, first-class produds,
innovative pockoging Jrechno|ogies and
modern pockoging materials must
be perfectly matched to each other.

www.sea|pacin+erna’riona|.com
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PLANT & MEAT: PROTEIN IN HARMONY

By Henk Hoogenkamp

The p|on+-bdsed meat market still
has a |ong way to catch up the
convenfiona"y processed meat
market. Globally, the processed meat
market is US$ 148 billion (2018),
far outpacing the US$ 2.2 billion
in pockaged p|an1‘-bc|sed meat
analog sales. The gap is narrower
in the US, where about US$ 30
billion (2018) processed meat sales
compares against US$ 700 million
in plant meat sales. In the US,
Quorn takes the No. 1 spof, followed
by Morning Stars (Kellogs) and
Beyond Meat. Whole Foods (an
Amazon-owned company) carries
most of the leading p|an1’-bosed
meat alternatives.

hese doys, the food and meat
induerry stands af an unhoppy

T-junc’rion, because food and
meat produc’rion is on the frontline
of climate chonge. The induerry is
one of the largest contributors of
human-induced greenhouse gas
emissions causing g|obo| warming.

There is no question that the collective
food indus’rry is |'1igHy vulnerable to
the repercussions of climate chonge,
resu|+ing in food insecu rity and
subsequenﬂy uncertainty in supp|y
chains. Intensive animal Forming ~for
exomp|e- is one of the main sources
of human-induced greenhouse gas
emissions accounting for some 15
percent of the total emitted in the

o’rmosphere.

By o|Jrering the biophysico| conditions
of ogricu|+u ral crop growing, |ong-
term disru ption of both the ecosystem
and human health can be expec’reo|.
Rising climate temperatures could
po’ren’ric”y shift growing seasons.
The extra carbon dioxide that is
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emitted into the cHrmosphere can
change the chemical makeup of
p|chrs by di|u+ing important macro-
and micronutrients such as protein,
vitamins and minerals.

For many peop|e |iving in offluent
societies, a reduction in o|oi|y nutrients
is not such a |oig deal. However, for
the billions of peop|e |iving in poor
societies, a reduction of essential
die+ory intake can have severe
|ong-’rerm health consequences. For
exomp|e, countries like |ndonesio,
and Bangladesh, rice accounts
for 70 percent of the calories and
the popu|o’rion has little choice to
compensate by choosing other foods.

Ina way, extra carbon dioxide that
is emitted and make crops like rice
and wheat less nutritious sound
counterintuitive, because p|cm’rs need

Part 1

carbon dioxide for phoJrosyn’rhesis
and therefore beneficial to grow.
However, it seems that p|on1‘s
have a certfain optimum balance
of carbon dioxide ueroke from
the air and the nutrition up’roke

from the soil.
Platform of Change

Tockhng climate chonge, inc|uc|ing the
taxation of ogricu|’ru ral greenhouse gas
emission is a fopic that is appearing
on the horizon of debate. These rather
revo|u’rionory ideas are combined
with moves to incentivize farmers
to adopt regenerative practices to
sequester carbon -putting back
CO?2 into the soil.

The decarbonization through the
mobilization of ogricuHu ral resources
is some1‘|’1ing that is |il<e|y fo become
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The new, fourth generation Frank-A-Matic Linker LK 0400 series

Leverages nearly 60 years of equipment knowledge and
technological expertise in the sausage production market.

«  Increased production and throughput
. Improved performance

. Lower cost of operation

. Easier to operate, maintain and sanitize

Contact: +31 485 586 122
info.fp@marel.com | marel.com/sausage

ADVANCING
FOOD PROCESSING

THE GLOBALG.A.P. AQUACULTURE STANDARD

Caring for Consumers - Responsible Sourcing at All Stages of Production
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the GSSI Global Benchmark Tool V1.0. Global Food Safety Initiative www.globalgap.org/aquaculture
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a serious fopic of debate; ’rhough it is
also |il<e|y that considerable pushbock
will r]oppen from stakeholders with
a different ogendo.

So the question is not if, but when
the food industry will collectively
embrace regenerative ogricuHu re
by sensib|y using systems -the
electronic |edger methods that
allows transactions fo be verified
ou+onomous|y— like smart Jrecr1r1o|ogies
to improve eFFiciency where CO?2
(carbon) can be taken out of the
atmosphere and return it to the
soil, thus improving its "health”
and produd‘ivir\/. As a bonus,
over time, also the reliance on
chemical fertilizers can be reduced.
Exomp|es are crop rotation, cover
cropping, mixed forming and the
use of cellular agriculture such
as cultured milk protein and
cultured meat, not to mention
the odvorﬁoges of r\ydroponic or

OqUOpOI’]iC Jrecrmo|ogy.
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A Fundamental Rethink

The future of food requires a
fundamental rethink of what
peop|e will eat. It may sound
drastic, but it will be essential to
eat more |o|chr and less meat. If
every one on the planet Earth afe
a US—s’ry|e diet, up to 5 fimes as
much meat as in 2018 would be
needed by 2050.

The human popu|o+ion could reach
10 billion in 2050 and nourishing
without desecroﬁng the p|one’r
is one of the biggest challenges.
Creative solutions and unpo|o+ob|e
compromises will be needed to start
another green revolution beyond
today's use of mechanized farming,
modern fertilizers, effective irrigation,
and improved seeds fo increase
harvest yie|d output.

There is disconnection between how

food is pI’OCIUCQd OﬂCI |’]OW peop|e

think it is produced. The Forming
sector is |orge|y industrialized and
consumers somehow do not want
to let go of their idy||ic view of the
Forming coun+ryside. The realities
of mass forming are quite different,
especially when it concerns infensive
animal prodchrion.

By 2050, the world will need to
boost agricultural production by at
least 70 percent. Specifico”y, sub-
Sahara Africa has r\uge po1‘en1‘io| to
achieve ogricuHu ral produc’rion with
around half of the world’s unused
agricultural land -4.5 million sq. km-
in that continent. Yet, it should be
recognized that Africa has a series
of major challenges to tackle, some
of which paint a bleak picture for

future generations.
Unsustainable Going Forward

The current ogricuH‘ure model is
unsustainable and modern food



producﬁon methods will be needed
to keep up with the world's rapidly
growing popu|o’rion4 As the popu|0ﬁon
grows, so does the need for ecologjical
and nutritive sustainable foods
with monogeob|e environmental
Foo’rprinJrs To summarize, animal
proteins are packed with beneficial
nutrients and vitamins, but very
inefficient to produce. Plant proteins
are environmenJroHy sustainable but
lack essential amino acids that the
human body requires.

Some of the chonges need to be
radical in terms of production and
consumption. To meet the demand,
this translates to 2 percent annual
growH'] on average in ogricu|+uro|
output through 2050, which is
|'1ig|'1|y un|il<e|\/ under the current
practices. To bosico”y achieve the
objectives more food for the entire
world - not on|y for the hoppy few
- it makes sense to freeze the current
ogricuHu ral Foo’rprinJr, improve lond
and water eﬁciciencies, embrace
modern cellular biotechnology, and
shift diets (por’r|\/) from meat to
|o|onJrs. In addition, it is important
to reduce the huge food waste in
the various steps between harvest
and point of consumption.

The p|oer protein movement is not
“anti meat” or “anti doiry“. Rather,
it is about reco|i|oroﬁng supp|y
chains and u|+imo+e|y incorporates
disrup’rive Jrechno|ogies, inc|uding
cellular post-animal systems. The
key factors are a transition to more
sustainable protein producﬁon,
while nurturing the welfare of
animals, environment, ecology,
and generating fo a lower-carbon

]COOd |o|o1H:orm.

It is expected that meat processors,
inc|uo|ing companies like Corgi” and
Tyson, will tap into the alternative
profein market, be that for meatfree
products, cultured meat and possibly

PERSPECTIVES
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also insect protein. These emerging
market drivers will continue its
groerh patterns and have the
po+en+io| to capture a material
share of traditional animal protein
demand. Growth in alternative
protfein proo|uc+s can u|+imo’re|y
reach one-third of total protein

demand in 2025.

The Changing Consumer

By 2018, about 70 percent of Germans
and 40 percen+ of Americans will
eat meatless meals once a week or
more. In the UK, every forth meal
is now vegan or vegetarian. These
consumers are known as ﬂexiJrorions,
a group that is ropid|y increasing
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now that the millennial consumers

(1982-2004) are coming fo age.

These millennials have increosing|y
recognized the value of protein of
both animal and p|on’r origin and,
subsequenﬂy, the |ego1cy meat
companies have started to approach
p|on1‘ protein foods as a business
opportunity -not a threat. There is
no question that the meat ino|uerry
will diversify and welcome plant
profein formulated foods to their
proo|uc+ porH:o|io |ine-up.

As consumer tastes shift and
en+repreneurio|—o|riven startups
seek to create meat ono|ogs that
sub|ime|y imitate the real H’ﬂng,
|egocy meat pockers are jumping
onto the bondwogon so as not to
be left behind in investment or
acquisition opportunities.

Too Fat and Too Skinny

Never before has food been such
a g|obo| issue. OverweigH and
obese peop|e shoring the |o|ome’r
with chromco”y malnourished and
hu ngry popu|0+ions represent both
sides of the spectrum. All things
considered, the bottomline is how
to produce more food with less
land, as well as reduce waste and
improve equal access to wholesome
food at less price vo|o1‘i|i+y.

Besides the ovoi|obi|i’ry of sufficient
cropland, variables such as food
waste, spoi|oge, po|iﬁcs and economics
are increosing|y im(ringing upon the
basic human rithr of access to food
for many underprivi|egeo| world
citizens. According to the Joint UN
report (September 2014), slightly
more than 800 million people are
chronico”y undernourished. Asia -the
world's most popu|ous region- is
home to the majority of the hu ngry
(525 million people), with most of
the balance in sub-Saharan Africa.
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Hu nger kills more peop|e than mo|orio,
tuberculosis and AIDS combined.
Hunger kills about 1.3 million more
peop|e than cancer. Hu nger reduction
requires sustained po|iﬁco| commitment
and an in+egro+eo| opprooch that
needs to include pu|o|ic and private
collaboration. This is especio”y true for
the vulnerable, por+icu|or|y fo address
the micronutrient deficiencies in mothers
and children under five years of age.

Almost every country in the world,
affluent and poor, faces a serious
pub|ic health risk due to the level of
nutrition, whether from malnutrition,
obesi’ry or micronutrient deficiencies.
[t is estimated that about a third of
the g|obo| popu|o+ion suffers from
hidden hu nger, better known as
micronutrient malnutrition. The cost
of poor nutrition is huge: stressed
health systems, premature death, and
a severe drag on economic progress

(UN FAO/WHO, November, 2014).

In certain Latin American and
African countries, malnutrition
has been su|os+cm’ri<1||y reduced.
UnFor+uno+e|y, more and more
peop|e are now Focing another type
of malnutrition, which is obesier. The
World Health Organization expects
childhood overweithr and obesi’ry
prevo|ence in Africa to reach 12.7
percent in 2020, up from 8.5 percent
in 2010. It is clear that excessive
sugar consumption in countries like
South Africa stands at 75 grams
per day (2016), three times the
o|oi|\/ recommended amount by
the American Heart Association.
Most of the sugar is consu med via
sugar-sweetened beverages.

Mony po|i+ico| and financial issues
hound governments so that Jrhey no
|onger have the stomach to tackle
issues causing future food uncertainties
and possib|e shorJroges. For now, it
seems that food insecu rity has been
moved to the back burner.
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There is little doubt that providing
enough food, por+icu|or|y sufficient
protein, for the ropic“y increasing
world popu|o+ion is a cho”enging
task. The fact is that more than 500
million peop|e are suﬁ(ering from
proJrein cle]ciciency, while emerging
research also suggests that the aging
popu|o+ion will require extra protein
supp|emen+o+ion in their diet to
prevent sarcopenia.

Undoubfeo”y, the sustainable
ogricu|+uro| producﬁon of food
of animal origin represents the
biggest environmental challenge.
The love for meat by consumers
mithr well be on a collision course
with the need to rebalance the
consu mp’rion of more resource-efficient
p|on+ proteins. In other words, it is
time to move oc+ive|y to a more
environmerﬁo”y balanced diet to
reduce the consumption of foods
like meat and o|c1iry with a |'1ig|'1@r

environmental impact.

Meat, Dciry & Socioeconomic

Changes

Worldwide socioeconomic chomges,
such os popu|o+ion groerh, increased
income and ropio“\/ increasing
urbanization have signiﬁconﬂy chonged
o|ie+ory patterns, and in por+icu|or,
animal protein consumption.

Urban groerh in the coming years wil
be l’leovi|y influenced by migroﬁon
in countries with low- and middle
incomes. In addition, popu|o’rion in
o|eve|oping countries fend fo be younger
which will speed up urbonizo’rion;
both factors that will impact food
consumption patterns and diets:

* Increased demand for processed
food.

* Increased demand for convenience
‘ready-fo-eat” food.

* Increased demand for “out-of-
home” consu mption.

MPM

Global popu|o+ion grow+h will not
be uniform and strong groerh
is especio”y seen in sub-Sahara
Africa and Asia. Going forward,
for these reasons, it is projec’red
that o|eve|oping countries will be
responsible for more than 80 percent
of the estimated increase in meat and
doiry consumption. It is |ike|y that in
o|eve|oping countries the risk is real
that demand will surpass supp|y4

Conﬂicﬁng A|ignmen+ &

Disruptive Green

Health and environmental agendas
are not o|woys o|igneo| with the
current die+ory recommendations.
For exomp|e, in offluent countries,
the recommended amount of meat
consumption is significonﬂy less than
current consumption levels. Peop|e are
encou roged to eat more vege+ob|es,
fruits, Who|egroin, low-fat o|oiry
proo|uc+s, and omegc—rich seafood.
[nstead, Jrhey consume more hyper—
processed foods conJroining hidden
levels of sugar, sodium, transfat, and
refined grains. The price differences
between heloy and unheloy
foods are Widening, which may
contribute to food insecurity and
increase health inequoh’ries. The
latter could further exacerbate social
inequohﬁes in health.

The g|obo| demand for meat will
require indus’rry to grow animals
faster than ever before. Demand for
meat is a primary groerh driver
especio”y in the o|eve|oping countries.
Southeast Asian countries, the meat
consumption will rise faster than

population growth.

Meat is a mainstay, as evidenced
|oy g|o|oo| data on its producﬂon
from 2000 Jr|'1roug|'1 2018:

* 75 % increase in chicken
* 35 % increase in pork
* 14 % increase in beef
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Average Global Meat
Consumption (2018)

* Beef 97 kg
* Chicken 154 kg
* Pork 16.3 kg

These Figures are lower than the
consumption for deve|oped countries,
and thus illustrate that signiFiconJr
growﬂw of animal protein is about to
happen in developing countries. The
total world prod uction forecast for
meat and pouHry shows an increase
of about 16 percent from 2018 to
20925, or from 308 million metric

tons to 336 million metric fons.

In deve|opec| countries and aoffluent
societies, there is o huge trend
towards consumers who are cutting
back on their meat consu mption for
health and sus’roinobi|i+y reasons.
The number of so-called “flexitarian”
affluent consumers is expeched
to increase to further grow and
drive development of new foods
formulated from |o|om’r proteins.
Obvious|y, consumers are |ool<ing
for innovative options to take the
inherent benefits of p|cm+s info their
o|c1i|y lives.

The overall meat consu mption in the
US stands at 125 kg a year (2018),
which is considerob|y more than the
average body weigH of an adult.
Americans are at the top of the
global pyramid of carnivores. US
consumption of beef per person is
38 kg, while chicken consumption
is at 45 kg per person. When these
numbers are ex+ropo|o+ed on the
world popu|o+ion, the question of
sus+oinobi|i+y has an easy answer.

Consumers in deve|oping countries
such as China, |nc|io1, and Indonesia
are especio”y gobbhng up more meat
and doiry producfs. It is difficult to
predic’r trends in o|eve|oping markets.
Often continuing geopo|i+ico| issues and
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significon’r currency vo|o+i|i1‘y impact
these markets. On a wider horizon,
however, most deve|oping nations
will deliver sustained and profitable
business expansion. It is increased
purchosing power that mom|y gives
an intensified appetite for protein.
This is especio”y true for consumers
in emerging economies. To "meat
and feed,” livestock farmers expand
their pro&ucﬂon and heovi|y re|y on
sharply increased harvests of the
main crops: soy, corn, wheat and rice.

It often happens that developing
countries adapting to economic

for at least one billion peop|e -or some
15 percent of the world population.
As income rises, meat and doiry are
the preferred sources of protein.
Despite the fact that international
organizations would like to reduce
meat intake, the opposite will hoppen.
For exomp|e, it is predided that
g|obo||\/ meat consumption will
rise 2.0 percent a year from 2018
over the next decade (USDA). The
United Nations FAQO had projected
that, g|obo||y, the average person
will consume in 2016 about 45 kilos
of meat, versus 40 kilos in 2007,
and 35 kilos in 1991.

Meat-free Market EU+UK
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nationalism are s+rugg|ing to "beef
up“ their meat supp|y to service the
growing appetite of the rising middle
class. Expanding domestic meat
forming and feedlot industries is
difficult to achieve without relaxation
of protective |egis|oﬁon. Beef especio”y
remains a luxury food. For example,
the projec’red beef consumption
in Indonesia in 2018 is only 2.6
kilograms per person, as compared
to the US with 38 kg per person
per year. In comparison, the total
meat consumption in India and
Bongbdesh‘s are among the lowest
in the world, with annual per capita

infake being just 4 kg.

In o|eve|oping and poorer cou ntries,
protein deficiency remains a pro|o|em
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FOOD SAFETY | MPM

ISHIDA X-RAY ENSURES HIGH QUALITY FOR
SAUSAGE EXPORTS

An X-ray inspection system from
[shida is enob|ing |eoding German
meat and sausage manufacturer
Goldschmaus Natur to meet the
higheer quo|i+y standards required
for the export of its Frankfurter

sausages to JOpOI’]A

The Ishida IX-GA-2475, which has
been designed for inspecting small
prodchrs at high speeds, has been
installed ot Goldschmaus Natur's Fcthrory
in Garrel, Munsterland to check for
Foreign bodies in unpocked Frankfurter
sausages produced occording to
a specio| recipe for the Japanese

restaurant and catering indus’rry.

The sausages are taken to the smoke trolleys and manually fed onto the strings, the individual sausages
production line in strings on special the processing line. Once cut from pass through the X-ray system at

Cash Saving Packaging!

P—
Packaging with the clip at minimized
cost and maximized p ot o

ood in diameters up to 120 mm

Reliable clip closure even up to
bacteria-proof for longer shelf life

Economical flat film for 4 hours of
continuous production

ess packaging, lower fransport cost,
orage OST

Please read more

polyclip.com/8933
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l’]lgh speed, seporo’red by OI’1|y a ]CQW

centimetres.

The po+en+eo| +echno|ogy behind
Ishida's X-ray inspection systems
is based on software incorporating
an in+e||igen+ genetic o|gori+hm. By
0no|\/sing image data over a number
of generations, the machine achieves
an ex+reme|y high level of inspection
accuracy. Since similar confaminants
are usuo||y found again and again
in sausage manufacture, the system
can be opﬁmised to look for
these objects. This collects
valuable visual and numerical
information that he||os to
eliminate recurring sources
of contamination. |n this
way, Goldschmaus Natur
can demonstrate that its
produd‘ion and pockoging
processes are proper|y and
correc+|\/ pencormed.

The Ishida IX-GA 2475 is
operating af a belt speed of 60
metres per minute, inspecting
up to 200 sausages per minute.
While the X-ray inspection
system could poJren’rio”y deliver
even befter performonce, this is

limited b\/ the upstream cutter.

Despite its high speed, the
system re|io|o|y detects Foreign
bodies such as pieces of
metal, g|Oss and p|os+ic as
well as gris+|e and bone. The

g =

requirement to re|iob|\/
detect pieces of metal with
a diameter of 0.6 mm,
g|oss with a diameter of
2 mm and plastic with
a diameter of 5 mm
has been Fu|fi||eo|, as
regu|or functional checks
with specio”y prepcred

prod ucts demonstrate.

In addition, the system

is also able to reject

sausages that exhibit
other flaws such as
c|umps of herbs or
domoged items. A specio|
high-speed reject arm
directs rejected sausages
into a reject bin. The data
|og collects all information
and he||os to eliminate
recurring sources of
contamination, while also
providing confirmation

that the produchon

[A]

processes are proper|y and
c:orrecﬂ\/ set up.

The new X—roy inspecﬁon
system is used by Goldschmaus
Natur moin|y in a two-shift
operation and, thanks to its IP
65 protection rating, can eosi|\/
withstand the humid producﬂon
environment. t did not fake |ong
for the operators fo familiarise
themselves with this |orge|y
maintenance-free machine.
The easy-to-use X-ray system
features an automatic set-up
function and is reod\/ within
90 seconds. Fine adjustments
can be made o|uring operoﬁon
without intferrupting the
production. Up to 100
progrommob|e pre-sets allow
rapid proo|uc+ chongeovers.

For operations manager
Michael Schmolke, the benefits
of this X-ray inspection system
are clear: "It can find all sorts of
foreign bodies - and not just metal.
Also, no other system on the market
can check for Foreign bodies at such

high speeds."

Goldschmaus' customers, too, have
been informed about the new X-ray
inspection system, which sends out
a clear message that Goldschmaus
Natur is committed to maintaining the
higheer standards of quo|i+\/ control.

www.ishidaeurope.com
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MPM | WATER REDUCTION

SANITARY ZERO-MAINTENANCE SCREEN CUTS VIRGINIA
POULTRY’S BIRD WASHER WATER USAGE BY 50%

creening and recyc|ing the
S water stream from Virginia

Pou|+ry's bird washers is reducing
its water usage by 170 GPM, an
estimated 19 million ga"ons annua"y
and savings of $160,000 each year
in water purchases and treatment.
The new|y-ins’rc||ed Sdnii'ary, Zero-
Maintenance |iquid/so|icis separation
screen from Lyco Manufac’ruring has
also provided the +ur|<ey processor
with the most sanitary ro’rcry-drum
screen in North America.

For pouH‘ry processors, water
consumption, water reuse, ease of
sanifary c|eonup and robust operation
are key elements driving plant
operation and mocninery selection
i'odgy. One Jruri<ey processor that
knows this well is Virginia Poultry
Growers Cooperative (Virginia
Pou|+ry or VPGC) located in Hinton,
Virginia. Processing 25,000 tom
turkeys per day, averaging 40 -
45 pounois per +uri<ey, Virginia
Pou|+ry produces in excess of 250
million pounois of +uri<ey gnnuo||y4
The pioni 100-percent debones the
whole +uri<ey, senoiing the parts out
to other plants for further processing.

Tu rkey processing is a nign—wg’rer—
usage gci‘ivi’ry,” said Phil Miller,
E ngineering Manager with Virginia
Pou|+ry. "We are processing 900,000
1o 1,000,000 go“ons of water each
day through our on-site wastewater
treatment plant. For every gallon
we buy, we have to pay fo get rid
of this high-fat and high-protein-

content water.

‘From a maintenance viewpoint,
running one production shift per
oioy, we devote a full eigni—nour
second shift to cleaning and sanitation
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of the entire |o|on+,” added Miller.
"Ensuring prooiuc’r cleanliness and
integrity is critical.”

VPGC has, since the beginning,
been committed to producing an
excepiiono| produci‘. It was one of
the origino| processors of antibiotic-free
(AFB) and organic turkey products.
Its programs have consis’renﬂy been
recog nized by the trade as superior,
and verified independenﬂy as exceeding
government and inoiusiry standards.
VPGC administers a proprietary

organic program that carries the

USDA Certified Organic Seal.

The cooperative is America’s eignin-
|orges+ Jruri<e\/ processor, and the
second |grges+ in \/irginig, supp|ieo| |oy
165 contract tu rkey growers spreod
throughout the Shenandoah Valley
of Virginia and West Virginia.

Sanitary Zero
Maintenance Screen

Ernp|oying 560 peop|e Working within
its 250,000 squore-i:oo’r, state-of-the-
art processing p|gn+, Virginia PouHry‘s
business has continued to expond
since it incorporo’reoi in 2004. A|ong
with that growin, the cooperative
has also continued to invest into
upgroding its facilities and equipment.

Bird Washer Water Reuse

lts most recent o|eve|opmen’r, in
January of 2017, is the addition of
a sanitary, zero-maintenance |iquio|/
solids separation screen which utilizes
the water stream from its final bird
washers, screens it, separating the
solids from the water stream, then
reuses that water for its inside/
outside bird washers.

‘In essence, we are c|eoning up the
bird wash water stream, then using



that same water to wash the birds
with twice,” continued Miller. "We
are getting double the use out of
the same water. In the process
we are saving 170 GPM. Over a
12-month timespan, that equates to
saving 19 million go||ons of water,
with an estimated cost reduction of
$160,000 in water purcnoses and

treatment.”

Scnifqry, Zero-Maintenance
Screen

The Sanitary, Zero-Maintenance
|iquid/so|ids seporoJrion screen,
deve|oped by Lyco Monufociuring,
was desig ned fo not on|y eicfechive|y
screen out solids to a very close
tolerance of .020 inch, but also
to be the most sanitary rotary-
drum screen in North Americg,
as well as requiring viriuo”y no
maintenance.

WATER REDUCTION

The screen utilizes rotary action
to separate solids from the water.
Effluent enters the drum, and as
the drum rotates the suspended
porJric|es are screened down to
020 inches. The water is then
pumped to Lyco's dual-canister
water ici|’rering system.

"A dual-canister water filtering
system takes prescreened water at
a rate of 50 - 400 GPM from the
final bird washer water stream,”
explained Miller. "The two-canister
filters remove more so|ids, moking
the water clean enougn to be used
a second time.”

Self-Cleaning

The Sanitary, Zero-Maintenance
screen, comes with a spray bar for
deoning during operation. Addiﬁono”y,
Sproy balls inside of the cover in

MPM

the tank enhance the CIP during

sanitation.

The system was designed to have
100 percent comp|e+e access, as
well as side—opening doors to eosi|y
access the tank inside.

Mechanical Simplicity

The Sanitary, Zero-Maintenance
screen eliminates trunnion wheels and
beorings It rotates on oi|—impregno+ed
bushingsi lts maintenance-free
design removes the need for routine
lubrication of beoringsi

"The sanitary screen is very practical,”
said Miller. “Itis a simple but effective
design. We have been running the
machine eign’r hours a doy, five doys a
week for several months now, and we
have not had fo do almost nothing fo it

www.lycomfg.com
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A perfect integration of:

products

- ADVANCING
FOOD PROCESSING

A ROBOT WITH A KNIFE

INNOVATIVE FIXED-WEIGHT BATCHING

RoboBatcher Flex, most advanced fillet batching solution
I-Cut 122, high-speed portion cutter to fixed weight
Selective cutting according to order requirements

High product utilization with fillets and off-cuts as high value

Reducing give-away to an absolute minimum

Contact us to find out more: +31 485 586 111
Info.poultry@marel.com | marel.com/robotwithknife
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SUSTAINABLE PACKAGING SOLUTIONS

From 25 to 27 Sep+em|:>er MULTIVAC
will be presenting at FachPack 2018
in Nuremberg a com-p|e+e range of
solutions for packing food and non-
food products. A major focus at the
trade fair will be on the presentation
of packag-ing concepts, which meet
the growing requirement for ease of
re-cyc|ing and saving of resources.
MULTIVAC will be demonsi'rc’ring a
R105 MF +hermoforming pcckaging
machine and a T 800 tray-sealer,
which is in+egra+ec| ina comp|e+e|y
automated line, both of which will
be running recyc|ab|e materials
based on paper fibre. In addition
to other exhibits, the new X-line
generation of H'\ermo-\corming
packaging machines will also be
presented, which is equipped
for the digi+o|ised procluc’rion
+echno|ogy of the future thanks to
its comprehensive sensor system,
and which sets a new benchmark
in the market.

Multifreshtm Paperboard
App|icc+ion On Traysec|ers

MULTIVAC will be showing a T
800 traysealer, which is integrated
in an automated line, for producing

MultiFresh
pre-cut board. Pre-cut board with

skin pocks using

different weights or sealing and
barrier layers can be run. The packs
can be designed insuch a way, that
the end user is able to separate the
carrier board from the plastic barrier
layer and then put it into the paper
recyc|mg.

The traysealer line includes a
multifunctional GMS 520 singlecut
meat portioner from TVI, which can
process all types of red meat and poultry
at a very low level of processing cost
for every porﬁon inany consis-Jrency,
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WITH ADDED VALUE

and always optimised for weight
and product trim. Pack labelling is
handled by o L 310 conveyor belt
labeller, which applies a D label to the
packs. In addition to this, a blow-on
applicator is integrated in the line for
opp|ying promo+iono| labels, which
are increqsing|y being used for pocks
on the fresh food shelves.

MultifreshTM Paperboard On
Thermoforming Pcckaging
Machines

The production of MultiFreshTM
PaperBoard packs on thermoforming
pockoging machines will be
demonstrated on the R 105 MF. A
high level of eﬁficiency is a feature of
this particular solution. The running
of reel-fed materials also contributes
greatly to this, since they have a
higher level of material eﬁficiency
than pre-cut board. As regards the
pack de-sign, the spectrum ranges
from unformed packs to formed
packs with deeper cavities, in which

produds with different heithrs and
shopes can be pocked.

A New Benchmark In
Thermoforming chkqging: the
X-Line

Thanks to its wide range of innovative
features, the new X-line genera-tion of
+|'1@rmo1(orming pockoging machines
offers customers a high level of
added value, when it comes to pock
quo|i+y, process re|iobi|i+y, output and
futu re—proofing. The mochine, which
has a sensor system unique in the
market, produces pocks of excellent
quo|i+y without any loss of pocks
during start-up, since the machine is
o|re0dy set fo the opfimum running
condition by Pack Pilot at the start
of operation, and its parameters are
adjusted to the ideal operating point
|oy the extensive sensor sysfem. This
leads to significorﬁ savings as regords
proclchr, pockoging materials and
proo|ucjrion fime - and it also ensures

that o higher level of process re|ic1|oi|i+y



and cyc|e output is achieved, which
means greater machine output. The
innovative die system and intuitive
operating concept also contribute to

e

a nign level of process re|iobi|i’ry. The
new Multi Sensor Control ensures
that oerirnised non-stop mode is
mainfained.

The coneronHy genero’red process
dota forms the basis for providing
MULTIVAC Smart Services, which
enable the pockoging procedure fo
be run even more eici(icienHy. The
X-line is peri(ecHy equipped for
ongoing factors such as |ndus+ry
4.0, preventative maintenance,
condition moni-foring, benchn’iorking
or producing comprehensive ono|ysis
of overall equipment effectiveness.

Economical Solution For
Producing Shcped Contour
Packs, Even In Small Batches

The R145 Jrnern'ioi(orrning pockoging
machine with ifs innovative BAS
20 snoped confour cutter enables
snoped confour poci<s to be produced
econornico”y, even where itis a case

of small batches. Thanks to short set-up

times, it offers a nign deg ree of ﬂexibih‘ry
os regords the poci< de—sign, the format

fo be produced and the pockoging
materials used. The BAS 20 can be

designed o cut without trim waste,
and this therefore contributes nuge|y
to reduced consu mption of pockoging
materials and to lower poci< costs.

che”ing And |nspec+ion

Solutions

MULTIVAC will be dernonerroJring
its con’iprenensive expertise in the
|o—be||ing and inspection sectors with
three selected exhibits. The L 35x
labeller series was specio||y designed
fo opp|y seo|ing labels for c|osing
the open edges of folded produc’rs
such os for exornp|e pockoge inserts,
outserts and mailshots. The L 352
model will be presenJred at FachPack
with a label dispenser, which opp|ies
a seo|ing label and self-mailer to the
back of pockoge inserts and outserfs,
as well as opp|ying a lobel to the
front edge of the prodchr and a
further label to the rear iCOCiﬂg edge.

The L 352 can be installed on iCO|Ciiﬂg

machines from various manufac-
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turers, and it is able fo accept the
paper prodchrs direc’r|y. A central
height adjustment feature on the
frame enables the label dispenser
to be adjusted quickly to different
Working neignrs, while separate
servo drives for the top and bottom
transport belts enable it fo be adjusted
to different paper thicknesses and
formats. The machine is cnonged over
to other label widths and |obe||ing
posiJrions by means of dispensing
edges, which can be excnonged very
eosi|y, in conjunction with specio|
format p|o’res for the press-on system.
Depending on the folded prodchr,
this solution is copob|e of ocnieving
very nign speeds of up to 12,000

units per hour.

MULTIVAC will be snowing the |

410 visual inspection system from
its pori‘Fo|io of inspection solutions.
Thanks to its i’iign—reso|u+ion and
height-adjustable line scanners as
well as its powerfu| image processing,
it ensures that reliable label and
quo|i+y inspection from above and
be-low is achieved. The areas of use
range from cornp|e’reness checks on
the pocks, Jrnrougn to presence and
position inspection of the labels, and
rig|'1’r up fo cnecking prin’red fext - and
this includes pattern and character
recognition, character verification and
inspection of |egibi|i+y and codes. The
progressive irnoge—cop’ru ring Jrecnno|ogy
enables ex—Jrrerne|y good images in
nign resolution to be transmitted and
verified even at the nigneer speeds
within the poci(oging procedure.

In addition to this, the exhibits will
also include an | 211 cneckweigner
with inJregroJred metal detector. The
detector coil used works with multi-
simulfaneous frequency and thus
offers increased sensitivity as well as
irnproved prodchr compensation. This
enables the smallest metal Foreign
bodies to be detected re|io|o|y, even
at a nign level of prodchr effect.
www.multivac.com
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INNOVATIVE, FLEXIBLE PACKAGING SOLUTIONS
- COMBINING EFFICIENCY, FUNCTIONALITY
AND GREATER SUSTAINABILITY

Combining modern pockoging
solutions with efficient manufactu ring,
attractive optics and greater
sus+oinoloi|i+y - this is the key
idea of Schur Flexibles presence
at FachPack 2018. The pockoging
specio|is’r will present ifs por1‘Fo|io of
innovative pockoging materials and
concepts at the pockoging sector’s
|eoding trade fair in Nuremberg,
Germany, from 25-27 Seerember.
Central to Schur Flexibles showcase
will be its focus on protfecting the
environment and saving natural
resources. | he Schur Flexibles
Group stand will present the entire
spectrum of the Group's commitment
to sus+oinobi|i+\/, feoJruring all the
latest functional and sustainable
o|eve|opmen+s, as well as high|ig|’1’ring
the spech(ic field of excellence of
each Group company.

Focus on Greater
Sus+qinc:bi|i+y

Pockoging ensures that prodchrs
receive the necessary protection. In
many sectors, e.qg. for certain foods
or phormoceu+ico|s, pockoging is
essential. As a supp|ier of flexible
packaging solutions, the Schur Flexibles
Group assumes responsibthry for the
environment by moking produc’rs
and processes as environmentally
Frienc”y as possib|e. At the same
time, the company strives to find the
optimal balance between business
goo|s and the sustainable use of

our planet’s resources.
EU guidelines currently emphasize

higher levels of recyc|obi|i+y and
encourage companies to find
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environmenJroHy frieno”y alternatives,
but in 2030 regulations will come
into force that exc|usive|y allow
recyclable plastics within the EU.
Todoy, Schur Flexibles Group is
ensuring that its pockoging solutions
are Fquure—prooF |oy investing in
recyc|ob|e solutions for a wide
variety of opp|ico+ions.

Addiﬁono”y, the Group is investing in
the development of new packaging
solutions that offer maximum proo|chr
protection and consistently high
{unc+iono|i+y at the same time as
minimising their environmental impact.
These solutions are characterised by
signiFiconJr material reductions, the
use of alternative and renewable
resources, and in some cases, Jrhey
result in comp|e’re|y recyc|o1b|e

products such as FlexiClosere.

Furthermore, the Group has placed

environmental responsibthry and

sueroinobthry at the centre of all
company processes and activities.
To find out more about the
360-degree sustainability concept
and the innovative pockoging
solutions offered by the Group,
Schur Flexibles exper’rs will be on
hand to answer questions at the

FachPack Sueroinobthry Lou nge.

R&D - Pioneering Flexible
Packaging Solutions

Schur Flexibles product innovations
are created in cuHing—edge research
facilities in Fin|cmc|, Germony
and Denmark and are the result
of intensive collaboration with
customers and partners. The
continuous optimisation of products
and processes underlines the Group's
drive for innovation and higHithrs
its role as an induerry leader for
quo|i’ry, proo|uc+ range, F|exibi|i+y
and sueroinobthry.

Photo: Schur Flexibles Group

Recyc/ing is the way fo efficient use of resources. Schur Flexibles” fop film FlexiClosere
meets this high standard.



Photo: Schur Flexibles Group
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Schur Flexibles product innovations are created in cutting-edge European research facilities like at the PackScience Center in

Germany and are the result of intensive collaboration with customers and partners.

At FachPack, Schur Flexibles is
presenting a broad range of pockoging
solutions that set new standards.
These include the fibre-based
DanaFibre, a bottom web suitable
for Jr|'1ermoforrr1ing which consists
of 75 % renewable materials, the
e><1'reme|y thin but r\igrﬂy tear-
resistant BarrierTop X 35 films,
and E-base, the high—performonce
thermoforming PP rigid films.

A One-Sfop Shop Under the
Schur Flexibles Umbrella

The compre hensive por+Fo|io of services
offered by the Schur Flexibles group
of companies provides comp|e1‘e
solutions from a sing|e source. In
addition to extrusion, printing services
cover a wide range of processes:
from gravure printing fo flexo and
offset printing, as well as the recent
addition of o|igi1'o| print. Schur
Flexibles guarantees fast processes
and o|e|ivery times whatever the

size of the print run - from |orge to
small batches. The company is also a
specio|is+ for sensory enhancements
such as op+ico| effects or tactile effects
that engage the consumer at the
point of sale.

Schur Flexibles Centres
of Excellence - Specia|is+
Know-How for All Pocl(oging

Enquiries

|deal conditions, expert advice - this
is what customers will find when
visiting the Schur Flexibles stand ot
FachPack. The Group encompasses
15 businesses and 23 producﬁon
sites Jr|f1rougr1ou’r Europe.

Each of these is higHy specio|iseo|
and @ |eoo|ing service provider in
its area of expertise. The range
covers specio|iso+ions in food and
phormoceu+ico|s af Donopok, po|ymer
expertise ot PS, a comprehensive

range of skin and shrink films at
Dixie and the o|igi+o| print know-
how of UNI Packaging, the latest
addition to the Group. Apor’r from
high—performonce prin’ring services,
UNI Packaging also offers a wide
spectrum of flow wrap packaging
and innovative erond—up poucr\es.
Schur Flexibles Group has the
perfed‘ solution for all pockoging
demands - from choice of material
to printing to enhancement to
further processing.

‘For every requirement, a matching
centre of excellence. This sums up our
expansion strategy in a nutshell. Our
current acquisitions have enabled
us to expand our services and add
important Jrec|'mo|ogies that open up
new markets. Not on|y can we offer
customers the best solution for every
opp|ico’rion, we are also o|woys close

at hand,” says Frank Hilbich, Head
of Sales Unit DACH and Export.

www.c-b-c.de
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TSCA 160 - THE ECONOMICAL PACKAGING
SOLUTION USING FLAT FILM. NOW ALSO
WITH INTELLIGENT PC CONTROL.

Continuous, unin+errup+ed producﬁon
out of the quesﬁon? Think agcin!
With the TSCA 160 automatic
Jrronsmcer-seohng c|ipping machine from
Poly-clip System it can be done. Fully
automatic, se|f-moni+oring processes,
the use of the more economical flat
film instead of shirred casings and the
combination of sea|ing and c|ipping
ina sing|e automatic machine make

the TSCA 160 unbeatable.

The TSCA 160 is ideally suited to
the industrial producﬁon of chubs in
p|os’ric film up to a calibre of 160 mm
and at speeds of up to 160 cyc|es
per minute in continuous mode. 1t
offers the most up—’ro—do’re c|ipping
and seo|ing Jrec:|'1r1o|ogy for Jrodory‘s
ever more rationalised produc’rion,
inc|uo|ing |orge calibre proo|uc+s.

With the TSCA 160, cash can be
saved by the use of flat film which
is less expensive than shirred casings.
The flat film is taken from the roll
and processed b\/ seo|ing to form a
reody—’ro—ﬁ” tube, which is then filled
and subsequenﬂy secu re|y closed b\/
the o|oub|e-c|i|oping process in the
in+egro| c|ipping unit. The machine
will take flat film rolls up to 3,000
metres in |eng’rr1, which represents
more than 4 hours of contfinuous
producﬁon. No intervention or
correction of the film |engfr1 by
the operator is required, and thus
continuous, automatic produd‘ion is
guorom’reed.

State of the Art with Pc
Control

The high degree of automation of
this TSCA allows for a considerable
measure of process monH‘oring,
invo|ving for exomp|e the parameters
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stored in recipe management. When
irregu|ori+ies occur the TSCA 160
ou+omo+ico||y disp|oys a warning. The
operator is in’rui’rive|y guided by self-
exp|ono’rory pictograms Jrhrough the
flot menu structure of the SAFETY
TOUCH panel. Another particularly
operoJror—frienoHy feature lies in the
first-rate, individuo”y ossignob|e
operator control pome|s, used for
inching mode for exomp|e. PC control
also facilitates ropid and precise
signal processing. On the SAFETY
TOUCH display the diagnostic system
provides direct and clear indication
of the machine’s opero+iono| status
as well as ono|ysis of both seo|ing
unit data and fi”ing and c|ipping
times. The USB port for data import
and export comes as standard. Also
available as an op+iono| extra is the
WS Food Standard interface for
opero+iono| data acquisition via the
customer’s own network. Automation
and operator comfort guarantee
even higher opero+iono| re|iobi|i+y
and moximo”y efficient machine
utilisation.

Economical Thanks to

Opﬁmum Use of Material

This TSCA offers once—on|y |ooo|ing of
film rather than re|ooding of shirred
casings up fo 100 times, thus Foci|i’rc|+ing
continuous produc’rion. This and the
optimum use of material thanks to
minimum film over|op at the seam
make the machine unrivalled in its
class. The TSCA 160 is copable of
processing all sealable fi|ms, coated
and uncoated, as well as laminates,
and offers @ very wide range of
opp|ico+ions for cooked (porboi|ed)

OHCI pre—cooked sausages.

Even in |ong—+erm operation the
machine remains quiet. State of the
art noise reduction ’recrmo|ogy protects
the operator and the produc’rion
environment. Cleanliness, too, is
paramount: the stainless steel used
meets the highes’r hygiene requirements
and ensures that the machine has a
|ong service life. Smooth surfaces all
around make for ropid and Jrhorough
c|eoning - the TSCA 160 sets hygiene



standards in sausage producﬁon.
The on-board Jrec:rmo|ogy is assured
of obso|u’re|y worerrigrﬁ protfection

and will work without interrupftion.

The TSCA 160 may optionally be
equipped with an overspreodmg
function. In conjunction with a vacuum
system, air-free Fi||ing of these |orge
calibres is guoronreed. Air-free
loose Fi||ing of shoped prod ucts with
overspreoding is servo—suppor’red,
just as the clip pressure setting and
separator hole size, and can be
stored as a producr parameter. The
progrommob|e and con’rinuous|y
adjustable conveyor belt speed also
guarantees prodchrs true to calibre.

Automation That Pcys Off

The high level of automation of the
TSCA 160 is also reflected in its
machine cyc|e—deper1der1+ central
lubrication system. Lubrication is
an essential function of the machine,
and automation ensures that it is no
|onger neg|ec+ed and at the same
time represents a saving in man
hours. It guarantees maximum process
re|iobi|i+y and improves the benefits
of investment, since wear and tear
is reduced and maintenance and
downtimes are cut to a minimum.
Consequenﬂy the service life of the
machine is ‘ouromorico”y‘ extended, thus
increasing the value of the investment.

Furrhermore, simp|e and reliable
in-line batch morking of individual
prodchrs by printing on the flat film
using an in+egro| inkjer, hot stamping
or thermal transfer printer not on|y
provides consumer-oriented producr
identification but also supports the
first-in/first-out princip|e in |ogis+ic54

www.po|yc|ip.com
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HIGH VACUUM FILLERS FROM HANDTMANN
OPEN NEW DIMENSIONS IN HAM AND
COOKED SAUSAGE PRODUCTION

Handtmann offers a grou ndbreoking
system for the producﬁon and portioning
of cooked sausage and ham producrs
based on the world-leading VF 600
vacuum filler Jrec|’mo|ogy: the high
vacuum filler (HVF) system. HVF
664 and HVF 670 high vacuum
fillers open up new dimensions in
ferms of perr(ormonce, quo|i+y and
cost-effectiveness. Exomp|es of the
technical highhghrs are the vane
cell feed system, latest generation
control Jrechr1o|ogy, Handtmann's
servo drive Jrec|’mo|ogy and the
Intelligent Vacuum Management
System [VM. The perfect interaction
between these components results in
first-class prod uct quo|i+y and allows
a wide variety of opp|ico+ions while
ensuring excep’riono| cost-effectiveness.
The customer benefits from optimum
produd protection, a high producﬁon
output and accurate portioning.

By focussing the two HVF 664 and
HVF 670 models on clearly defined
market segments, farget groups and
produd types, the system is able to
cover the entire market volume in
all its diversity. Formed ham from
smo||—piece initial produc’r or ground
material with pieces weighing up
to approx. 500 grams as well as
cooked sausage can be produced
with maximum quo|i+y and Weigh’r
accuracy for the industrial volume
market with the new HVF 664. The
HVF 670 covers the segment including

|orge and whole muscle pieces with
individual pieces weighing over 500
grams, up to entire si|versides/+op sides.
Adopred in line with various different
performance requirements the HVF
670 is available as the HVF 670-7
version with 7-tonne Fi||mg capacity,
HVF 670-11 with 1.5-tonne filling
capacity and the proven |orge—sco|e
industry version, the HVF 670-16 with
16-tonne Fi||ing capacity. However
there are no compromises in ferms
of processing quo|i+y all the versions
operate with the proven high vacuum
hopper system and the specio| vane
cell feed system for whole muscle
pieces.

The requirements p|oced upon cost-
effective automation solutions in
industrial ham and sausage processing
are con+inuous|y increasing. These
requirements are met by the Handtmann
high vacuum Fi||ing Jrecrmo|ogy.
The Fi||mg and portioning units are
compoﬁb|e with all standard additional
equipment and are synonymous with
most modern production. The Windows
CE-based control system developed by
Handtmann combines the mechanical
and electronic components to form a
perrcecﬂy matched and synchronised
overall system. As reliable producrion
factors, the HVF 664 and HVF 670
provide process re|iobi|i’ry, which is
decisive for |ong—+erm success in high—
performonce industrial prodchrion.
www.handtmann.de
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TECHNOLOGY FROM HESSE FOR ORGANIC
ENJOYMENT FROM BAVARIA

As One of the Largesi‘ Organic Meat Producers In Upper Bavariaq,
Packlhof Relies On Solutions from K+G Wetter

he organic sector is booming
- and at Packlhof, about 35
kilometres south of Munich, the

reason for this is immedio+e|y clear

to everyone. |o|y||ico||y situated on
Lake SJrornberg, with a majestic view
of the A||os, cows grazing pedcefu”y
in the pasture, like in a picture book,
and chickens eoger|y scroJrching in
the straw. The fact that this is the
rithr po’rh was o|reoo|y recognised
by Josef Urban in 1981, and, as a
“green visionory", he subsequenﬂy
switched his business to a natural
cultivation. Instead of quantity and
medication, the know|edgeob|e farmer
now focuses on quo|i’ry and pure
enjoyment. With success: Packlhof
is one of the |orges+ organic meat
producers in Upper Bavaria +odoy,
and has made a name for itself far
beyond the region thanks fo numerous
awards and its +roo|ing partner
Alnatura. You can look in vain for

nitrite pickhng salts and additives in

The organic sector is booming: Packlhof is one of the /argesf organic meat proo’ucers

in Upper Bavaria foc/oy, and has made a name for itself far beyono’ the region

thanks to numerous awards.

the Bioland-certified meat and sausage
proo|uc+s. But there is one Jrhing that
Packlhof cannot and does not want
to do without: modern ’rechno|og\/

that meets the high demands p|oceo|

s Bl

Shared values: Butcher Florian Holzmayr relies on quality and state-of-the-art
technology from K+G Wetter.
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on the produc’rion of high organic
quality. That is why the Bavarians
maintain a specio| re|o’rionship with
neighbouring Hesse, home to the
heodquor’rers of K«G Wetter.

Uncompromising Quality

“The company's reputation worldwide
no+uro||y also reached our ears. And
because we do not compromise
on quo|i+y, it soon became clear to
us that K+G Wetter was the right
partner for us. In addition, we share
common values, because both K+G
and ourselves have pure enjoyment
as our ultimate goo|, “soys Florian
Ho|zmoyr. Since the sudden death
of his father-in-law, Josef Urban,
two years ago, the master butcher
has successfu”y continued to run the
fomi|y business +oge+her with his wife,
and has s+oyeo| true fo the course first
taken b\/ Urban. As a result, spirifs are

high when Florian Holzmayr leads us
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Jrnrougn the in-house producﬁon site in
Eurasbu rg, three kilometres from the
Packlhof main site. The employees ot
the machines |oug|’1 and joke, while
the new vacuum bowl cutter from
K+G is running at full speed and is
o|reod\/ turning meat into the finest
organic salami. As the creative head
of the company, Florian Holzmayr
came up with the recipe for this, and
then transferred it direc+|y from the
PC to the machine.

“The Cutcontrol software from K+G
was quite cer+c1in|\/ decisive for the
purchose of our bowl cutter,” said
the 36—yecrr—o|d. ‘It ensures efficient
processes and guarantees exoc’r|y the
same quo|i+\/ because it guides our
emp|oyees Jr|'1rougr1 the produd‘ion
process step |oy step. And that's much
more important fo us than it is for
regu|0r meat processing because we
do not offer on\/Jrning off the shelf.
"The software is easy fo operate via
the touch pone|, which is standard
equipment in all K+G trade bowl
cutters. FrequenHy used commands
such as the opening and c|osing
of the knife cover are p|oced on
prominenﬂ\/ p|crced illuminated ring
keys, other commands are quiddy
activated in turn by using the pone|'s
c|e0r|\/—s+ruc+u red disp|oy. A further
odvon+gge: Due to the software and
corresponding settings, the bowl cutter
can be s+opped 0u+omo’rico||y, which
ercfecﬁve|y prevents the accidental
over-cutting of the prod uct. ‘For us,
this means that we do not have to
coneronHy stand at the machine to
be able to re|\/ on consistent quo|i’r\/.“

The Highest Standards of
Hygiene

The VCM 120 Vacuum Bowl Cutter
processes arou nd three tons of meat
doy after CIO\/ Eigrﬁ more are running
Jrnrougn the grinder, which is also from
K+G. "We bought both machines in
October 2017 because we know from

experience how robust and reliable
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+r1ey are. This is e><+reme|y importfant
to us because we cannot afford any
failures’, emphasises Florian Holzmayr.
“In addition, we work to the nignes+
nygiene standards, and so the sirnp|e
c|eoning process for the machines p|oys
a major role for us. And it reo||y is
a perfed‘ process.” K+G ensures that
with lots of clever details. All stainless
steel surfaces on the machines are thus
designed so that no c|eoning water

accumulates but simp|\/ drains off via

The touch panel, which is integrated as
standard into all K+G trade bowl cutters,
makes it easy to control the Cutvision
and Cutcontrol software solutions.

s|oping |o|ones. In addition, the closed
stainless steel c|0dding prevents dirt
from occumu|o’ring in small cracks
or welds. Dust and moisture re|io|o|\/
remain outside due to specig| seals
on the inspection openings. Another

specio| feature is the specio| ﬂusning
channels behind the rofating components
such as mixing snof’r, feeder worm or
meat worm. Using a hose, the non-
accessible area behind the shafts can
therefore be rinsed with water and an
additional c|eoning agent via rinsing
connections on the machine body,
and cleaned as best as possib|e. The
c|eoning water is then simp|y possed
Jrnrougn a droinoge channel across the
machine floor to the outside.

K+G also makes the work of Packlhof
operators easier with other well
’rnougrﬁ'—ou’r ideas. The grinder, for
exomp|e, has the so-called ‘Easy
Access” enfry point, a generous
opening to the mixer space, which
allows c|eoning to be carried out
much faster and more +norougn|y4
The in+e||igen+ sorting device also
ensures clean Workmonsnip. This sets
hard parts to the side, which allows
the rejected material to be carefully
checked at a g|once4 For c|eoning, the
sorting device can then be dismounted
and remounted without the use of
tools within seconds.

The vacuum bowl cutter also has
|orge c|eoning access poin+s. Even
c|eoning under the bowl, which often

OK+G Wetter

For cleaning, the sorting device can then be dismounted and remounted without

the use of tools within seconds.



requires a lot of time, is quite easy
here, because water and c|ecming
agents can be infroduced in a +orge+ed
manner. Another |o|us is the divided
noise protection lid. Thanks to this
solution, it is no |onger necessary
to lift the entire lid, on|y the front
area. This provides quick and easy
access to the cutter bowl. "We're not
getting any younger, either,” winks
Packlhof employee Julian Kawa as

he passes by.
Simp|y Delicious

Some of what leaves the Packlhof
producﬁon line goes direcHy to firm's
own organic shop next door. It too,
of course, just like the farm, butcher's
and |ives+ock, is in firm fomi|y hands
and attracts visitors from near and
afar with its delicious treats and the
relaxed, Fee|—gooo| o’rmospherer They
have a choice between around 250
sausages and meat specio|i’ries, and
can also stock up on many other
organic producrsr W hether fruits
and vege+ob|es, eggs, bread and
baked goods, or dcriry produc’rs: for
every’rhing, enjoyment comes first.
Of course, ofter the tour Jrhrough the

production site, Florian Holzmayr does

CUSTOMER STORY
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Some of what leaves the Packlhof production line goes directly to firm's own organic shop

next door. Visitors have a choice between around 250 sausages and meat specialities,

and can also stock up on many other organic products.

not hesitate to extend an invitation
to a faste test. The first bite into the
delicious salami immedio+e|\/ r\ighhgr\’rs
the fact that the young manager
understands his craft. By cuttingin a
vacuum, the faste becomes incredib|y
intense and we need signiﬁconﬂ\/
less seasoning. Instead, we re|y on
vege+ob|e extracts and, of course, on
our skills,” grins Florian Holzmayr

Since 1992, the rest of Germany has also been able to enjoy fine Packlhof specia/ih'es:

With Alnatura, the organic butcher has o strong partner at its side which sells its meat and

sausage producfs in selected supermarkefs.

mischievous|y, odding: "We have
also defmi’re|\/ noticed a difference
in terms of consistency with the
vacuum bowl cutter. The produds
are simp|y more stable in the end.”

Since 1992, the rest of Germany has
also been able to enjoy fine Packlhof
speci0|i+ies: With Alnatura, the organic
butcher has a strong partner aft its
side which sells its meat and sausage
produc’rs in selected supermorkeJrs.
This also shows the high standards
held by the Holzmayr family. For
Alnotura insists that all ogricu|+uro|
ingredien’rs of the produc’rs Jrhey
distribute must come from organic
farming, and not just the minimum
of 95 percent required by German
law. No wonder, then, that Packlhof
has o|reoo|y won several awards from
the renowned Bioland Association.
“The next competition is just around
the corner, so we're reo||y |ool<ing
forward to it and, of course, we all
work hard’, says Florian Holzmayr
quick|y, before he gets back to work.
Back to the PC, where even more
delicious recipes are waiting to make
their way to the K+G bowl cutter.

www.kgweHer.de

www.meatingpoint-mag.com | 41



MPM

RECYCABILITY

ALWAYS A STEP AHEAD

The reduction of the consump-
tion of pcckqging and the use of
recyc|a|:>|e materials in the producfion
of pqckaging are curren+|y at the
top of the qgenda in the packqging
indus+ry and among consumers. In
the near future, the demand for
recyc|ab|e packcging in pqri'icu|ar
will increase significan”y. With
MULTIVAC PaperBoard, MULTIVAC,
as one of the leaders in the market
and +echno|ogy, offers a variety
of solutions for the produci‘ion of
pqckcging based on paper fibre
that Fu”y meet the requirements

of recyc|abi|i+y.

Primori|y, pockoging must protect
the prodchr. In respect of food,
pockoging sustroriJrioHy contributes to
the improved use and pro|onged shelf
life. Plastic composites, which have
the required barrier properties and
can be eosi|y processed on pockoging
mocriiries, are predominonﬂy used

for this purpose.

Photo PaperBoord Thermoformed Paper
MultiFresh with Label

The new German Pockoging Act,
which will come into force in 2019,
and the EU Plastics Siroiegy, which
Was odoered in January 2018, are
intended to counteract the massive
increase in the produc’rion of p|oerics
worldwide. The requirements essenJrio”y
relate to the introduction of a
recyc|ing economy for the p|os+ics
induerry and the reduction of the

consumption of p|oericsi

42 | 2018 | issue21

At MULTIVAC, these topics are
not new. "As one of the leaders
in the market and Jrechrio|ogy,
we COﬂ+iﬂUOUS|y strive towards
deve|oping innovative machine
concepts and setting new standards in
the market for pockoging quo|i+y and
ei:i(iciency as well as the conservation
of resources and the reduction of
pockoging. We are also convinced
that the use of alternative materials
will create further sustainable
prospects for the future,” as Valeska
Haux, Vice President Corporo’re
Morkeﬁng, exp|oins and who is also
resporisib|e for the film business ot

MULTIVAC.

Alternative Pockaging
Concep’rs With Multivac
Poperboard

MULT'VAC PoperBoord OiCicei’S

various solutions for the manufacture
of pockoging from paper fibre based
materials. In this regord, MULTIVAC
works with |eoding manufacturers
on suitable pockoging materials that
can be processed in standard systems.
The +|'1ermoforming pockoging
machines and iroyseo|ers can be
individuo“y customised for the
respective periformorice requirements
of the customers. They occording|y
offer real added value in terms of
pockoge quo|i+y, output and process
re|iobi|i+y. In addition, by means of
combinirig infeed, outfeed and pock
|obe||irig modules, Fu”y automated
pockoging solutions can be offered
that Fu||y meet the requirements in
respect of ei(ficiericy.

For exomp|e, both MAP and skin
pocks made from paper fibre based

materials can be imp|emer1+ed on the
MULTIVAC systems. The bocking
material can be processed either as
a roll or as a cut sheet; in addition,

prei(orbricoied trays can be used.

All the materials can be seporo’red
into their respective parts by the
end user and the paper bocking

sent for recyc|ing.

Advan+ages of Packoging
Made of Fibre Based Materials

The use of functional |oyers makes
it possilo|e to produce poper—bosed
pocks that meet the barrier property
requirements of p|os+ic composites.
Either the paper bocking or the
entfire paper composite can be sent
for recyc|ing; in this regord, countries
have different regu|o+ions that need

to be observed.

Photo PoperBoard blank meat MultiFresh
with Label

Another odvorﬁroge of paper bockings
is their wide design range for purposes
of printing. This contributes significonﬂy
to differentiation at the point of sale.
Product data can also be disp|oyed
on the paper bocking so that |orge
labels can be dispensed with.

PI’OCGSSiI"Ig CG I’d bOO I’CJ TI’OYS

For the processing of cardboard trays
in MAP or skin pocks, MULTIVAC
offers both Jrhermortorrriirig pockoging
machines and +royseo|ers that can
be equipped with appropriate
modules for the infeed and outfeed
of the trays.

In contrast to the trays made of
cardboard composites that are



proc-essed by the traysealer and
that can be separated by type
after use, the trays used for the
fhermoforming pockoging machine
are made of mono cardboard. In
the thermoforming moulding die of
the machine, the trays are equipped
with a corresponding plastic sealing
layer that can then dlso be separated
from the cardboard after use. The
output requirements of the packaging
solution significantly influence the
deci-sion as to the respective ideal
system.

Processing Cardboard Backing

Skin pocks on the basis of cardboard
bocking can be produced with
MULTIVAC thermoforming
pockoging machines as well as
with traysealers. In contrast to
the traysealer which processes cut
cardboard sheets, the Jrherrnoformimg

RECYCABILITY

pockoging machine can use material
from a roll, which makes this
Jrechno|ogy far more flexible in
respect of the design of the packs.
In addition, processing the materiol
from a roll is also significonﬂy more
efficient.

Processing Malleable Paper

Similarly, MAP and skin packs
made of malleable paper composites
can also be produced. Paper and
cardboard composites with different
grammages and different functional
layers are used. Pack cavities with
a depth of up to 20 mm can be
produced with the standard version
of MULTIVAC thermoforming
packaging machines. As with the
previously mentioned packs, the
materials of this pack can also be
separated ac-cording to type and
the paper bocking send for recyc|ing.

MPM

MULTIVAC Exper+ise

In order to achieve op+imo| results,
MULTIVAC supporfs its customers
with comprehensive pock tests that
are then used for a holistic assessment
of the pocks. MULTIVAC, as a
system supp|ier, also offers suitable
pockoging materials that are designed

for processing in pockoging machines.

Qur pronou nced line expertise also encbles
the deve|opmenf of auto-matic solutions
that Fu”y meet the spechcic requirements
of the processors in terms of output and
process re|iobi|i1’y. Initial customer projects

hove C||I’€0dy been SUCC@SS‘FU”Y comp|e+ec|.

In genero|, MULTIVAC has sufficient
experience in the hondhng of poperloosecl
pocks - and will increosing|y focus
on innovative pockoging concepts at
future trade fairs.
www.multivac.com

meat expo

CHINA

China International Trade Fair for the Meat Industry

13 — 16 September 2018

Changsha International Convention and
Exhibition Center, China

China’s leading trade platform
for meat and meat processing
technologies and machinery

Contact

Messe Frankfurt (Shanghai) Co Ltd

Ms Cissie Wang / Mr John Jiang

Tel: +86 216160 1155 ext. 398 / 253

E-mail: cissie.wang@china.messefrankfurt.com /
john.jiang@china.messefrankfurt.com

www.meatexpochina.com

CIPC

B messe frankfurt
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REDUCE WASTE AND FUTURE-PROOF PRODUCTION
WITH AUTOMATIC PRODUCT RECOVERY

By Matt Hale, International Sales & Markei‘ing Director, HRS Heat Exchangers

It seems that everybody is Jrou”<ir1g
about Industry 4.0. W hether you
are reoding a magazine, visi’ring a
trade show or Jro|l<ing to business
consultants, it doesn't fake |ong for
the latest manufactu ring buzzwords
of ‘|no|us+ry 4.0, fourth industrial
revolution’, or ‘internet of Jrhmgs‘ to
be mentioned.

All three terms refer to the shift
in indush’y towards autonomous
production systems using not just pre-
progrommed mochinery and robots,
but machines which are controlled
and monitored by compu’rer—bosed
0|gori+hms, often using the infernet to
link controls and systems in different
locations, sometimes known as 'cyber—
physico| systems. While there is a lot
of hype around |no|us’rr\/ 4.0, there is
no doubt that the genero| direction
of travel in monufoduring is for the
use of more autonomous systems.

This trend also presents a fantastic
opportunity for businesses to tackle key
cho”enges, such as increasing energy
eﬁciciency, improving Working condiﬁons,
or minimising and preventing waste.
For exomp|e, ins+o||ing a system which
0u+omo+ico||\/ diverts residual produd
when it no |onger meets specifico’rion
can signh(iconﬂ\/ reduce waste and
improve c|eoning processes.

The Scale of Residual Food
W aste

W hen processing various, often
viscous, food produc’rs a certain
amount adheres to the inside surfaces
of mochinery and pipework. Some
proo|uc+ may also be left behind upon

comp|e’rion of each produc’rion run.
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The scale of this prob|em is huge, with
a 2010 European s+uo|\/ suggesting
that 4.1 million tonnes of food is lost
o|uring processing each year in the

UKW, costing hundreds of thousands

OF pounds CII’]HUCI”y.

A combination of good design - to
minimise the amount of produc’r that
remains behind or adheres to the
surface - and c|ecming systems can be
used to overcome the issue. The three
main +echniques - physico| ‘pigging
sstrems‘, water-based F|ushing, and
forcmg clean air Jrhrough the system
- all remove residual producf as part
of cleaning-in-place (CIP) procedures.
Dependmg on the range of proo|uc+s
handled and proo|uc+ comp|exi+\/ this
may need to be carried out severdl

fimes a doy between prod uction batches.
Regoining Control

While all three of these recovery
Jrechniques have the obi|i+y to so|\/oge
residual produd, inevi’rob|\/, a cerfain
amount is still lost as waste. However,
by using inline monitoring equipment
linked to a system designed to allow

produd which meets the specified
parameters to be reworked, the amount
of valuable proo|uc+ recovered from
equipment such as pasteurisers and
sterilisers can be maximised.

This +ec|'mique works by using an inline
instrument o measures chonges in the
physicoﬁ or chemical properties of the
produd, such as concentration. This
information is posseo| to a controller
which determines whether to ‘keep'
or 'discard’ that material based on
pre—o|e+ermineo| quo|i+y parameters.

This concept of feedback control is
not new in automation. Every HRS
pasteuriser or steriliser o|reody has a
temperature transmitter and a three-
way valve installed after the ho|o|ing
tube. If for any reason the pasteurisation
or sterilisation temperature (set point)
is not maintained Jr|'1rough the ho|o|ing
tube, the temperature transmitter
sends a signo| to the valve to return

the proo|uc+ to the |'10|o|ing tank.

This same princip|e is now being
applied to the HRS Product Recovery

System. Rather than just measuring

Control box installed to allow the reoding from a monitor (such as a Brix meter) to

Com‘ro/proo’ucf recovery from an HRS heat exchcmger.
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Controlling product flow based on Brix levels, using a combination of o

3 way valve and a Brix meter.

temperature, any suitable pnysico| or
chemical property can be coniinuo”y
monitored, such as Brix, pH, viscosity
or density. The choice of which
parameter is used depends on the
nature of the produci and the sensors
that are available.

Recovery in Practice

A line producing fruit juice may have
a typical sugar level of 12 Brix. The
concentration of the juice leaving the
pasteuriser is monitored using a Brix
meter, and any juice which falls below
this level is diverted to waste. The line
emp|oys water ﬂusning as part of ifs

CIP systems. Traditionally, because it
could not occuro+e|y be determined
where the mixing zone between
residual produc+ and Hushing water
begon, onyining passing Jr|'1rougn
the pasteuriser during this c|eoning
pnose would have been discarded,
inc|uding any pen(ecHy good produc+
left in the pasteuriser at the end of
the produc’rion cyc|e. However, by
monitoring the produc+ concentration
from the beginning of the ﬂusning
cyc|e, it is possib|e to send juice with
a Brix level of 12 or higher to the
next pnose of produc’rion (such as
pocking), and on|y discard material
which falls below this set parameter.

I Preparatory Sfuo’y on Food Waste across EU 27. Technical Report - 2010 - 054.
nffp://ec.europa.eu/environrnenf/eussc//pdf/bio_foodwasfe_ repori‘.po’f
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Another exornp|e involves a
manufacturer of BBQ sauce. Assuming
the company makes a profi’r of 40
pence per litre of sauce, even if 200
litres are lost per produciion line
during cleaning cycles each day,
that equates to a loss of £80 a day
or £24,000 a year (ossurning 300
days production). If the company
has four lines then it is |osing almost
£100,000 worth of proFi’r, not to
mention the creation of around 68
tonnes of waste each year.

BenefiH‘ing Pocket and Planet

As well as increasing the amount of
produd which can be sold, reducing the
amount of waste generoied decreases
disposo| costs such as storage, transport
and treatment. A|ongside these financial
benefits, the environmental icoo’rprinJr
of the produciion line will also be
improved, with more end prodchr
being obtained for the same effort -
eficeciive|y |owering CO%e emissions
per unit producedi Furthermore,
cutting down the amount of prodchr
mixed in with the ﬂusning or c|e0ning
water means that the resu|+ing waste
stream is cleaner and will require less
processing, further reducing financial

and environmental costs.

As all HRS pasteurisers and sterilisers
o|reody include a Jrnree—Wdy valve
to allow for the diversion of out-of-
specii(icoiion produci, the on|y real
additional expense are the monitoring
and control systems. With potential
cost savings running into hundreds of
thousands of pounds, such systfems
ropid|\/ repay any additional copiio|
expense. With manufacturers’ focus
on |ndus+ry 4.0 now prompting them
to reassess the ei(ificiency of all their
processes, it's easy to see Wn\/ Product
Recovery Systems are increosing|y being
speciicied o|ongside both new and exisiing
sterilisation and pasteurisation system:s.

www.hrs-heci‘exchcngers.com
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MORE HASTE LESS MEAT & FISH WASTE

The most recent research shared
by food waste prevention experts
WRAP reveals that over half of the
food waste generated by the UK
monufac’ruring and retail sector is
avoidable. Good news is, the figures
appear to be falling. Phil Brown,
European Managing Director,
Fortress Technology explains how
faster high performance metal
detector systems p|ay a part
in reducing the volume of false
rejects and subsequenﬂy avoidable
food waste.

Total food waste - avoidable and
unavoidable - across the UK supply
chain in 2015 was an estimated
1.7 million tonnes, with surp|us and
avoidable waste in meat, pouHry
and fish monufoduring representing
18%, 160,000 tonnes.
and manufacturers are o|reoo|y
o|oing a lot to ensure suitable food
surp|us is being made available
for redistribution, and under the
UK Courtauld 2025 Commitment,
three signatories repor+eo| a /4%
increase in the amounts being
redistributed between 2012 and
2014 reports WRAP.

Retailers

EquipmenJr choices, robust quo|i+y
control processes and staff training
are all eritical factors when it comes
to reducing Foc’rory food waste
states Phil. However, putting dll
these waste reducing mechanisms in
p|oce doesn't mean compromising on
line speed. “If anything, production
lines +odoy need to be faster,
accommodate quicker prodchr
chongeovers, recalibrate af the touch
of a button and provio|e supp|iers
with assurance that contaminants
haven't slipped through the net,”
says Phil.

The newest metal detection
Jrechno|ogy can |’1e|p to |<ee|o
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5urp/us and avoidable meat, pou/fry & fish waste from UK monufacfuring is
around 160,000 tonnes

meat, poultry and fish waste to
a minimum while maintaining
high product integrity and food
safety levels.

Cutting False Rejects

False rejections occur when perfectly
good product is identified as

contfaining a contaminant. The
produd has to be discarded,
regardless of whether metal has
actually entered the food chain
or not. This is more common on
lines inspecting wet prodchrs, so
is very applicable fo meat, poultry
and fish. However, prodchr effect
also occurs in o|o1iry, reody meo|s,

False rejects occur when good product is identified as containing a metal contaminant

and can cost a food manufacturer up to £14k annua//y per line.



dips, bokery and even salted and

fortified mineral snacks.

Primori|y this is because food
metal defectors have until recenHy
sirugg|ed to re|io|o|y disiinguish
between the signo| genero’red
b\/ a genuine metal contaminant
and the signo| caused |oy produc+
effect. Moreover, stainless steel has
been especio”y difficult to detect
in wet produc’rs since any signo|
can be ei(i(eciive|\/ disguised |o\/
the produd effect.

Adding up the amount of produci
wasted due to false rejects can be
cho”enging. Yet, indusiry estimates
put the cost per line of false rejects
at up to £14,000, depending on the
scale of the prob|em. In addition
to physico| waste, repeci’red line
stoppages to clear reject bins and
troubleshoot machine issues can
undermine the cost effectiveness
on produc’rion lines.

Designed to overcome this issue,
the |n+ercep’ror metal detector from
Fortress opp|ies both iiig|’i and
low Frequency ranges in order to
isolate the produc’r signo|, and more
reodi|y identifies any contaminant
signature beyond that. Trials with
stainless steel in wet producis have
shown that |n+ercep+or can pinpoint
contaminants half the size of those
detectable by former generations
of equipment.

Increasing Inspection

Output

|ncreosing the volume of inspection
lanes for speciiic produc+ ranges
can also attain reduced food
waste and enhance inspection

produciivi’ry.

This could be occomp|ished by
chonne”ing mu|+i|o|e lanes ihrough
a sing|e, |orge metal detection
aperture. The clear drawback

here is that the |orger aperture
size sacrifices valuable levels of
sensitivity. In addition, any reject
system will remove an entire
line of produci across all of the
lanes being checked, so creating
unnecessary waste.

Of course, there is the option
of positioning a separate metal
detector over each lane. This will
mean produci is Ol’ii\/ ever rejected
from one lane, but the opprocch
has major impacts in terms of cost
and space eﬁciciencys In Jrodoy‘s food
factories, many of them Working
around |egocy equipment and
within severe spoi‘io| limitations,

MPM

So, in a twin lane com(iguroiion,
false reject waste can ins’romﬂy

be halved.

A sing|e control pone| manages all
lanes, which streamlines operator
access and enables users to select
and view produci‘ion data by
individual lane as well as on0|yse
comparative lane data side—by—
side. Because each lane can be
progrommed to run osynchronoudy
from each other, if one lane goes
down or requires maintenance,
the remaining continue to run as
normal. Which means produciion
never has to grind to a halt.

With the mu/i‘i—operi‘ure, mulfi-lane metal detector, each lane works inc/eperidem‘/y, enab/ing

a pofenfio/ contaminant to be isolated without rejecting good prcducf from other lanes.

compact design is offen a prime
consideration.

Because the mu|+i—oper+ure multi-
lane metal detector designed by
Fortress has a dedicated apertfure
for each lane, the system is more
sensitive to smaller metal pdriides
and copes better with orientation
and produci effect Best of all, each
aperture operates like o standalone
metal detector, inspecting and
rejecting producis on each line.

“Our recent deve|opmen+s in metal
detection can have a direct beoring
on the amount of meat, pou|+ry
and fish waste manufacturers
generate. It serves to demonstrate
that food scieiy on the one hand
and concerns about cost, speed
and wastage noiuro”y over|op.
What's more it proves that on
fast moving produc’rion lines haste
doesn't o|w0\/s equate to more

waste,” add Phil.

www.fortresstechnology.co.uk
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OVER 95% OF EXHIBITION SPACE HAS BEEN
CONFIRMED FOR MEAT EXPO CHINA 2018

Meat Expo China will open its 2018
edition from 13 - 16 Sepiember
in Changsha, and a number of
renowned brands have confirmed
their participation at the fair. Less
than a month to go, over 95% of
exhibition space has been booked.

Organised by Messe Frankfurt
(Shanghai) Co Ltd and the Circulation
|ndus+ry Promotion Center of Minisiry
of Commerce (CIPC), the fair will
once again be held in conjunction
with the China Food & Coiering Expo
(CFCE), which is jointly supported
by the Ministry of Commerce and
the People’s Government of Hunan
Province. To maximise the effectiveness
for Foirgoers, it will also be held
alongside the 2018 First China Hunan
Cuisine Ingredient E-commerce Festival,
which is supported by the Department

of Commerce of Hunan Province.

Mr Richard Li, General Manager
of Messe Frankfurt (Shonghoi) Co
Ltd, is excited about the upcoming
edition: "We're proud to almost
reach maximum exhibiiing capacity

at Meat Expo China this year. The

clock is now +ici<ing until the doors

open, so we urge any last-minute
parficipants fo sign up before spaces
are completely sold out”
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‘Last year was a great success for

Meat Expo China and CFCE. With
2018 First China Hunan Cuisine
Ingredient E-commerce Festival
joining us this year, [ am
sure new elements will
enrich our show. We
can't wait to welcome
representatives of the
whole meat indusiry‘s
supp|y chain to join this
event,” he added.

The three events are
expecied to goiher 1,500
companies across 81,000
sgqm of exhibition space,
and to welcome 25,000
trade visitors. Renowned
indusiry |eoo|ers, inc|uo|irig the likes
of Boiycmg group, Beijing Ershong
Group Dahongmen Meat Food Co
Ltd, Hunan province Food Corporation,
Sanwang, Wai Hung, Shenzhen Allied
Aquoiic Produce Deve|opmen+ Ltd,
Smart \)\/eigh Pockoging Mochiner\/
Co |_Jro|, Zhongsi’ion Yigoo Pockoging
Mochinery Co |_+o|, and more, will
showcase @ comprehensive spectrum
of meat producis, Jrecimo|ogies

and related equipment

o|uring the fou r—cloy fair.

One poriicu|or exhibitor is
Shenzhen Allied Aquoﬁc

; Produce Development Ltd,
_‘ who will bring a range of
v surimi, breaded seafood
produc’rs, baked goods,
and frozen fish fillets
to the show. Songyon
thmg, the compcmy's
Morkeiing Monoger, is
excited to take partin the
upcoming edition: ‘In terms of the
scale and proo|uc+ categories, Meat
Expo China is a great p|oi‘Form to

promote our proclchrs and to reach

out tfo our farget buyers. We wish
to enhance our brand image ihrough
the show, and fo meet with as many

poJrenJrio| buyers as possib|ei"

Besides meat and related food
producis, the fair will also showcase
meat-related processing equipment,
pockoging equipment and materials,
refrigeroiion equipment, and related
iecimo|ogiesi For instance, Beijing
Ershcmg Group Dohongmen Meat
Food Co Ltd specio|ises in pig
breeding, Who|eso|ing, s|oug|’1+ering,
as well as refrigeroiingi The company
will showcase its frozen and cooked
meat at the fair.

Smart \)\/eigh Pockctging Mochinery
designs and manufactures machines
and equipmerﬁ for food processing
lines. Key proo|uc+s include customised
pockoging solutions, Weigi’iing
equipment, metal detectors and
conveyor belts. At the company's
booth, @ range of pockoging and
Weighing mochinery will be on

disp|oyi

Meat Expo China will be held from
13 - 16 September 2018 at the
Chongsi’io International Convention
& Exhibition Center.

www.meoi‘expochino.com




BUNDLED EXPERTISE with TURN-KEY SOLUTIONS

FOOD TECH

Eurasia

13" International Food and Beverage Technologies Fair
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www.foodtecheurasia.com

EURASIA

AW PACKAGING 51

24" International Packaging Industry Fair
www.packagingfair.com

Q Reed | @10l (o)

Ree dTpr lkA$

V' 4 . v v RD = . == el TUYAP FAIR CONVENTION AND CONGRESS CENTER
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THESE FAIRS ARE ORGANIZED WITH THE AUDIT OF TOBB (THE UNION OF CHAMBERS AND COMMODITY EXCHANGES OF TURKEY)
IN ACCORDANCE WITH THE LAW NO.5174.
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FUTURE IN FOCUS AS INNOVATIVE
END-TO-END SOLUTIONS COME TO THE FORE
AT 5TH GULFOOD MANUFACTURING

The fifth edition of Gulfood
Manufactu ring will showcase a roft
of innovative cuHing—edge solutions
shoping g|obo| proo|uc+ion when the
region's bigges’r food and beveroge

processing event returns to Dubai

World Trade Centre (DWTC) from
6 to 8 November 2018.

Having oufpencormed itself year-on-
year since lau nching in 2014, Gulfood
Monufoduring will once again be
ccﬁegorised into five dedicated

ino|us+r\/ sectors:

* |ngredien+s, showcosing essential

ingredien+s that improve taste, aroma,
colour, texture, nutrition, proo| uction,

storage, transport and shelf life

50 | 2018 | issue2r

* Processing, covering everything
from genero| cross-indus+ry processing
lines and +echno|ogies, to indus’rr\/—
specific equipment

* Packaging, featuring equipment
and mochinery for pockoging,
printing, |obe|ing, weighing, sorting
and decoroﬂng for |orge, mid and
small-scale industries

* Automation & Controls, presenting
Jrec|fmo|ogicc1| innovation in automation
- from Robotics, Smart manufactu ring
and Digitalisation, to Industry
4.0 and Industrial Internet
of Things (IIOT)

* Supp|y Chain Solutions,
showcasing end-to-end

solutions for the food ino|us+ry

Spanning 80,000 square
metres of exhibition space
across 16 halls, the fhree—doy
show will welcome more
than 1600 local, regiono| and
international supp|iers and
indusﬂy service providers from
60 countries showcosing the
latest manufactu ring business
improvement tools. With
top quo|i+y produds and
solutions for all budge+s being
o|isp|o\/eo| on the exhibition
floor, Gulfood Manufactu ring
also serves as a tailor-made
business and sales p|oh(orm for
neerorking, know|eo|ge shoring
and enhoncing commercial
opportfunities.

With fens of thousands of visitors
expeded to attend the landmark
fifth show, Gulfood Monufoduring

Innovation Tours will outline the

future of the food and beveroge
processing and produc’rion sector in
the exponded Automation & Controls
segment. Expect fo see exomp|es
of robots Working among humans
at producﬁon lines, or high—speed
machines with capacity fo churn

out bogs at 200 units per minute.

The show will also feature one of
the region’s |orges+ hosted buyer
programmes, with an onﬂcipoJred
contingent of 2,000 pre—quo|ified,
C-Level management attendees
from across the Middle East, Africa
and South Asia reod\/ing to invest
heovi|y at the exhibition.

Elsewhere, the Gulfood Manufactu ring
|no|us+ry Excellence Awards will
recognise and reward best practices
and innovation within the food
monufoduring ino|us’rry value chain.
The awards will be judged by an
international ane| of quo|h(ied experts
represenJring food processing and
pockoging industries, grophics experts,
equipment supp|iers, academia, trade
press, governmen+o|, environmental
and trade organisations.

In addition, the improved and revomped
Gulfood Manufactu ring Conference
will bring renowned Jrhouthr leaders,
market ono1|ys+s and indus’rry experfs
to address, discuss and debate

ino|us+ry cho”enges and opportunities.

Gulfood Manufacturing 2018 will
be open from 10 am - 6 pm on
6-7 November, and 10 am - 5 pm
on 8 November. The show is only
open fo food and beverege indusfry
profession0|s and visitor attendance
is free of chdrge.

www.guhcoodmcmufcd‘uring.com



SUBSCRIBE TO MEATING POINT MAGAZINE
TODAY AND RECEIVE YOUR HADR COPY
MAILED DIRECTLY TO YOUR OFFICE

Fill in the form below to process your inquiry!

1. Business Classification:

Type Industry Sector Position
[ Manufacturer O Meat O Management
L] Supplier ] Poultry [] Product Development
[ Distributor ] Fish [ Production
O] Import/Export [ Ingredients ] Packaging

[ Other (please specify) [ Other (please specify) [J Research& Development

2. | wish to subscribe to Meating Point Magazine for a year.

The subscription shall start O in beginning of .......ccccu...
UK - GBP 56

EUROPE - EUR 86

USA and the rest of the world - USD 96

Payment:

Check enclosed

Bill me

Oodoo oodao

Paypall

3.Subscriber’s contacts:

Company:...cceeeeeeeeenccennnnss Country:..cceeeeniienennneennnn.
[N 11 1 (=3 Phone:...cveiieirienieninnnnns
Position:...ceeeeieirieeennennnns = )
Addres:...eeeeirierieinnennnnnn. E-mailie.eeeeieniriirieninnnnne.
(DF: | = S Signature:.....ccceeeevvnnnnnn..

MAIL US TO: SUBSCRIBE@meatingpoint-mag.com
or

CALL : +44 (0)20 8581 2341



Save

15%

INSPIRE FOOD BUSINESS ©N your badg
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*Save 15% off the on-site rate by ordering your visitor badge at www.sialparis.com

Paris A usly

The world’s largest food
innovation exhibition

Conception: bug

21-25 OCTOBER 2018

PARIS NORD VILLEPINTE - PARIS

7,200 exhibitors
109 countries represented | 21 product sectors

=
<]
&
-
o
L
<
Q
0.
3
3
2
.
o
2
3
o
<]
£
©

More than 2,500 innovative products displayed

For any question, contact our agent :
S Victoria KUKLA
K4
COMEPOSIUM SRR WWW.SIALPARIS.COM
Email: victoria.kukla@sopexa.com 5
#slALParis K1 € 1 B

SIAL, a subsidiary of Comexposium Group






