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Dear reader,

S

audi Arabia is the largest and continuously
blooming economy in the Arab world and
home to a growing food manufacturing
and processing sector. Its food and beverage
market is the largest in the Middle East and is
expected to grow 4.78% by 2027 – it has set a
target of localising food processing by 85% by
2030. Investments in this sector are expected to
reach $70 billion in 2030.

Jenny Smart
In this issue we address a great potential that
the poultry industry in the MEA region holds, as
the Middle Eastern States, went through a very rapid growth since the last
two decades of the 20th century thanks to massive investments made in the
development of domestic poultry farms. Saudi Arabia’s Minister Environment,
Water, and Agriculture, Engineer Abdulrahman bin Abdulmohsen Al-Fadhli
has announced a plan to increase the kingdom’s self-sufficiency rate of
poultry meat by 80 percent by 2025, state news agency SPA reported. AlFadhli explained that the plan will see new investments into Saudi Arabia’s
poultry production sector valued at SAR 17 billion ($4.5 billion) until 2025,
with a target of increasing production capacity to 1.3 million tons of broiler
chicken annually.
Our cover story,” Patterns of the Poultry Industry in the MEA Region”, looks
into the extraordinary role of the poultry meat in the nutrition of the MEA
countries, with their growing population and a higher purchasing power which
will result in a constantly increasing demand.
Don’t miss to visit Gulfood Manufacturing, taking place from 8 - 10 November
2022 at Dubai World Trade Centre, as it is a global platform for the whole
food industry to present new products, equipments, services, and solutions from
new ingredients, top-notch technologies to breakthrough developments driving
the industry forward toward a more sustainable future.Read about some of
the innovations to be showcased at Gulfood Manufacturing on pages 18-28.
As always, we feature the industry’s latest news and developments, top-notch
technological innovations, research and case studies.

Enjoy your read!
www.meatingpoint-mag.com
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THE OAK TREES AMONG THE STAFF
Anniversary Celebration at the Lechaschau Site
He feels connected with MULTIVAC
for his entire working life: For 40
years Helmut Weirather has been
working as a machining specialist
at the Austrian site in Lechaschau.
Loyalty for which the company
honoured him on 6 October 2022
in an anniversary celebration,
together with 13 other staff
members celebrating their jubilee.
A study by the German
Economic Institute (IW)
shows, that an employee
in Germany remains with a
company for around eleven
years. Then they move on.
Very unfortunate for the
company. Since know-how
leaves with the departure
of a staff member. And it is
difficult to find new specialist
staff - because in the coming
years millions of employees from
the baby boomer generation
will be going into retirement.
“That makes it even more gratifying
and significant, when staff members
such as Helmut Weirather feel
connected with us as an employer
for their entire working life, and
we can develop together as a
business over decades,” said
Dr Christian Lau, Managing
Director of MULTIVAC Lechaschau,
at the anniversary celebration on
6 October 2022. “We thank him
from the bottom of our heart for
this loyalty. Because it is a pillar
of our growth.”

“ The ideas of our

long-serving staff members
are a valuable asset for
a successful future

“

Dr Christian Lau, Managing Director of MULTIVAC
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Helmut Weirather started as a
milling operator in the company on
1 September 1982. He accompanied
MULTIVAC for four decades on
its journey of development from a
medium-sized family company to
a globally successful Group with
over 80 subsidiaries. A married
couple would be celebrating
their ruby wedding anniversary.

“And it is not only for their loyalty
and reliability, which these days
can no longer be taken for granted,
that we thank our long-serving staff
members,” says Dr Christian Lau.
“We also give them thanks for their
many productive ideas, which they
have provided over the years to
contribute to the company’s growth.
This creative input is a valuable
asset for the successful
future of MULTIVAC.”

Retaining Know How in the Company the Lechaschau Site
is Characterised by its
High Level of
in-House Manufacturing

A long chapter in one’s life a path that other staff members
celebrating their jubilee have
also followed. Johannes Hosp has
worked for 35 years as a manager
in the Assembly Department,
as has Reinhold Jäger in the
Maintenance Department. Reinhard
Martin has worked for 25 years
in machine tool management, as
has Andreas Seidel as a manager
in the Purchasing Department.
Michael Will, Roland Burghold
and Sandro-Joseph Keuschnigg
have all worked for ten years
in the Assembly Department,
as have Fabian Schreiber in
machine tool management, Andreas
Griesser, Rebekka Stadler and
Florian Hammerle in the Milling
Department, Stefan Rauchnagl
in the manufacture of cutting
blades, and Carmen Gerber in
the Purchasing Department.

MULTIVAC founded the
Lechaschau production
site in 1974 to be able to
satisfy the growing demand for
packaging machines. The factory
grew rapidly in the following years
and continually expanded its
production over an area of 15,000
square metres, while also investing
in state-of-the-art manufacturing
technology, so that it could continue
to produce ever more efficiently
its core products of stainless steel
components, basic machines and
frames, strip punch tools and
sealing gaskets. The company
currently employs more than
350 staff. “One of the features
of the Lechaschau site is its high
level of in-house manufacturing,”
emphasizes Dr Christian Lau. “This
high real net output ratio gives
us maximum delivery flexibility,
while also helping to maintain
and expand the know-how for
key technology in our company.”

www.multivac.com
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HOMOGENEOUS CONVEYORS & PROCESSING
BELTS IN USE
Forbo Movement Systems has
added a new line for exceptionally
hygiene-critical belt applications
to its product range. It’s offering
a homogeneous conveyor and
processing belt called Siegling Fullsan
that’s made of high-quality TPU.
In the food industry, it’s in the
interests of people in charge
of manufacturing or processing
to rule out any hygiene risk.
They take every precaution to
ensure compliance with hygiene
regulations and HACCP concepts.
Any bacteria, foreign bodies or other
contaminants that enter the product
could cause incalculable losses.

Superior Hygiene in
Conveyor Belts
Homogeneous belts are
indispensable, primarily because
they can handle any thermal and
mechanical challenges. But they are
also easy to clean and can withstand
any chemicals used in the process.
What’s more, homogeneous belts
are fully sealed so that they can’t
be attacked by oil, grease, moisture
or bacteria. As a result, they excel
when used in very hygiene-critical
applications. Their superior UVC
resistance also allows frequent
sanitizing with UV-C radiation.
Forbo Movement Systems is now
presenting the first two belts in
its new Siegling Fullsan product
line. The new Siegling Fullsan
products currently available
are from the Flat series as a
reinforced Pro version (FLT+) with
embedded aramid cords running
lengthways. The cords increase
the tensile force and minimize
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belt elongation at the same time.
These characteristics make the
belts ideal for long conveyors and
heavy loads. The new belts have
a matte surface for accumulation
conveying or moving dry, packaged
products and a shiny, easy-toclean surface for applications
involving wet/damp products.
When the belts require frequent
cleaning during production, the new
belts’ excellent hydrolysis resistance
(and therefore longer service
lives) are extra benefits for users.
The reinforced FLT series’ high
k1% value with low elongation
at fitting is another advantage.
The high k1% value enables much
heavier loads on the belt, compared
with the non-reinforced versions
widely used on the market, and
exceptional dimensional stability.
Sometimes customers need to
convey small items, bulk materials,
very sticky products, or products
up and down inclines, which
can sometimes be very steep.
Consequently, the demands placed

on the belts vary hugely. Which is
why Siegling Fullsan comes with a
broad range of profiles and side
walls in various shapes and sizes.
Some of the most important
applications are in the meat/
poultry and fish industries, as well
as in the dairy product segment,
all of which have stringent hygiene
requirements. However, both
Fullsan types can also be used in
other food applications, such as
dough processing or in agriculture
(vegetable processing and snack
manufacturing). Siegling Fullsan
products comply with the current FDA
and EU regulation. Therefore, they
ensure outstanding levels of food
safety during production and support
HACCP concepts consistently.
Forbo Movement Systems is a
leading manufacturer throughout
the world with over 100 years
of experience and a worldwide
presence. It’s now adding a new
Siegling Fullsan line to its portfolio
to cover all applications to create
real added value for its customers.

www.forbo.com
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INVESTMENT IN QUALITY AND CLEVER TECHNOLOGY PAYS OFF
The best raw materials, a clever
blend of spices and high-quality
processing machines, plus experience
and craftsmanship: the recipe
for first-class meat products and
vegetable protein products. And
a further essential ingredient in
food processing: Hygiene.
K+G Wetter manufactures bowl
cutters, grinders and mixers for
butcher trade and industry – with
innovative ideas for immaculate
hygiene in daily work at the
company. An investment that
pays off: a safe and time-saving
method every time you clean.
Hygiene as the heart of food
processing is the focus of the
Hygienic-Secure bowl cutter series:
Hand-polished, sloping stainless
steel surfaces allow cleaning agents
to run off without forming puddles,
large flaps on the vacuum bowl
cutters allow easy access to the
kettle chamber with the cleaning
lance and a reliable visual hygiene
inspection. Components such as
knife cover strips, bowl scrapers
or bowl support pad can be easily
removed for cleaning and then
reinstalled. Small details with
a big effect, because there are
no more hidden corners where
deposits could form. K+G Wetter
eliminates the need for a seal in
the area between the cutter bowl

The flushing chamber makes the decisive
hygienic difference for the grinders and
mixers of K+G Wetter

and the vacuum kettle, which is
susceptible to contamination and
cannot be cleaned hygienically.
This eliminates a part of the
hygienically particularly sensitive
machine area that would otherwise
be almost impossible to clean.
And even the smallest details
of the bowl cutters, such as the
silencer and vacuum piping, are
so well thought-out that deposits
and germs don’t stand a chance.
K+G Wetter’s new development
is open cooking cutters with
the successful Hygienic-Secure
features. The unique solution
for particularly hygienic and
energy-saving cooking without a
vacuum cutter is a double-walled
cooking bowl. The steam in the
closed systems remains completely
separate from the processed
product, which saves energy and
guarantees one hundred percent
hygienic safety here: there is no risk
of contamination from the steam.

A hygienic highlight that is unique worldwide for the Hygienic-Secure vacuum cutters of K+G
Wetter is the patented knife cover strip. To clean, it can be simply clipped on and unclipped
without tools. Easily accessible cleaning flaps enable simple and safe cleaning. All this saves time
and money and ensures products of the highest hygienic quality.

The new CM 360 Hygienic-Secure bowl
cutter from K+G Wetter stands out with an
efficient and hygienic cooking function –
for the first time, this is also possible
without vacuum technology.

A hygiene highlight of the K+G
Wetter grinders and mixers is
the flushing chamber installed
as standard in all machines
for cleaning behind the seal of
the worm drive. (Better: Behind
grinding worms there could...
this would indicate that it could
happen to all grinders) Here,
tiny particles can push through
and accumulate due to the high
pressure while grinding. Normally,
the interior of the machine is not
accessible for cleaning. The flushing
chamber solves the problem of
possible deposits by flushing
them out easily and safely via a
hose connected from the outside.
Germs don’t stand a chance, and
a defective seal can be replaced
without time pressure.
The cutting set as well as the
optionally available sorting device
for the K+G Wetter grinders can
be removed in just a few steps
and then cleaned hygienically
very easily and quickly. The
components are just as quickly
put back together and ready to
be used for the production of
the next batch. This minimises
cleaning and set-up times and
ensures greater efficiency in the
production process.

www.kgwetter.de

www.meatingpoint-mag.com
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QUALITY-DRIVEN IN-LINE DISTRIBUTION
OF FILLETS ON A BELT
IRIS Fi and Fillet Distributor Bring Each Fillet to its Best Destination

P

oultry processors demand the
very best utilization of every
single breast fillet. They want to
distribute them to the best matching
destinations, based on weight
and quality data. By combining
state-of-the-art technology and
real-time process data in fillet
distribution, Marel’s IRIS FI and
Fillet Distributor are able to get
the best out of each fillet. Such
a quality-driven in-line logistic
distribution on a conveyor belt is
a unique solution in the industry.
Processors are looking for ways
to distribute all fillet weights and
qualities to appropriate streams
to utilize maximum product value.
Thus far, only one weight range
could be picked out for packing,
whereas other fillets simply ‘passed
by’ on the belt, often destined for
bulk purposes. As for fillet quality
inspection, only manual assessment,
after filleting, was possible.
Now, Marel allows the assessment
and distribution of all quality and
weight ranges, so that every single
fillet can find its best possible
destination.

Product detectors locate the products,
adding information to the dataset and
securing traceability.
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The IRIS Fillet Inspection cameras assess visual quality by detecting all fillet defects

Whereabouts and
Quality
It is the wish of many poultry
processors to know the whereabouts
and the quality of each individual
product all the way through the
plant, not only when it is on the
overhead conveyor, but also when it
is on a belt conveyor, such as breast
fillets. Using Marel’s SensorX, IRIS
Fillet Inspector and SystemFlex
Distributor conveyors, the grading,
tracking and distribution of
individual breast fillets on the
belt is possible. There is even
more added value when those
individual products are given the
best possible destinations. This is
exactly what Marel’s breast meat
value optimization concept does.
It is a logistical concept, feeding
multiple in-line end processes
based on weight and quality.
At all times it achieves the best
match between incoming raw

material and production orders,
while maximizing throughput and
reducing giveaway.

Weighing
A typical breast fillet processing
line will feature a deboning
system, a trimming station, a bone
scanner and a weighing device.
By integrating X-ray inspection
and weighing functions, Marel’s
SensorX is an indispendable system
in the fillet process. Alternatively,
other in-line weighing devices can
also be applied.
Until now, decisions about fillet
end destinations were made purely
based on weight information.
However, QSR and food service
companies not only insist on
fixed-weight products, but also
on their consistent quality. With
the implementation of Marel’s
fillet value optimization concept,

INDUSTRY NEWS
weight information is enriched
with other relevant data such
as location and visual quality.
In this way, the software gets
a stronger dataset to base its
decisions on.

Product detectors enable
traceability
Normally, once products have
been released from the overhead
conveyor shackle, their traceability
is lost. Individual data, gathered
earlier in the process and linked
to the shackle, can no longer be
tracked, as harvested products
such as breast fillets lie randomly
on the conveyor belt. Marel’s
SystemFlex conveyor intelligence
and product detectors along the
line are, however, able to locate
and trace these products in the
process. The system follows product
characteristics while the product
is on a SystemFlex conveyor. All
the time, the system knows the
exact whereabouts of the fillet
in the process and traceability
is maintained.

IRIS FI
The task of IRIS FI is to ensure
visual quality assessment of breast
fillets after trimming. Using this
tool, the system will be able to
distribute fillets not only by weight,
but also by quality characteristics.
For visual grading of fillets, IRIS
FI’s advanced camera delivers
an objective, reliable image that
shows all possible visual defects.
It can detect visual anomalies or
defects such as blood spots, skin,
fat content or deviant shapes.
Detection settings of IRIS FI can
be adjusted precisely, from very
strict to more tolerant, just what
the customer asks for. The area
limits can be set for blood and
fat independently.

There is no need for manual
touching or subjective human
judgment, enhancing hygiene,
product integrity and food safety,
while saving labor.
IRIS FI adds visual quality data
to the dataset of each individual
product which stays with it all
the time, enabling quality-driven
downstream distribution.

Best Destinations
Gathering all data about weight,
shape, visual quality and location,
and combining it with production
orders, Innova software is able to
determine the best destination
for each individual fillet. If fillet
quality is less than optimal, the
fillet can be used in a portioned
end product and can therefore
be assigned to the I-Cut route.
If fillet quality is perfect and the
fillet is the ideal weight and size
for packing whole, it will then be
directed to the packing route via
RoboBatcher.

Fillet Distributor
In practice, Marel’s Fillet Distributor,
featuring intelligent servo-operated
SystemFlex conveyor belts, executes
the allocation calculated by the
software. Its vertically opening
and closing belts redirect products

With the help of the IRIS FI and
Fillet Distributor, fillets with approved
quality can go in a downstream flow
for packing in trays.
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of different qualities to different
processing streams.
Once Fillet Distributor has released
a fillet to another belt, the position
of each measured, weighed and
graded fillet stays the same.
Product detectors control and
recalibrate its position on the
belt, so that the system continues
to know its exact location, just
like the rest of the product data.
Fillet Distributor allows processors
to apply data-driven in-line
separation of the streams of
different fillet qualities after
trimming. An upper belt could
lead to a RoboBatcher or another
tray packing process, while
a lower belt could lead to a
marination, shwarma-strip or
schnitzel processing line.

Minimize giveaway
Using multiple Distributors, more
complex product streams can be
configured in the process. With
two SystemFlex Distributors
integrated in the conveyor line,
there are three possible product
streams. The first Distributor can
take a certain weight range, or it
can take all B-quality products out
of the stream for a bulk process.
The ‘main product stream’ can go
to a RoboBatcher, doing fixedweight batching, selecting an
average breast fillet weight of 250
g to assemble 500 g trays. The
second Distributor can redirect a
third product stream, portioned
products such as schnitzels, to
be sliced by a SmartSplitter and
batched with a Multihead Weigher.
All the time, the Innova software
looks for the best breast fillets for
each product stream to minimize
giveaway and assemble optimum
product batches.

www.marel.com

www.meatingpoint-mag.com
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PATTERNS OF THE POULTRY INDUSTRY
IN THE MEA REGION
By Hans - Wilhelm Windhorst

I

n 2020, 453 million people lived
in the 17 MEA countries, 5.7 %
of the global population. They
shared 6.4 % in global poultry
meat production and 6.9 % in
chicken meat production. Their
role in global poultry meat trade
differed. In 2020, they shared
12.1 % in global chicken meat
imports and contributed 4.8 %
to chicken meat exports. Trade
with other poultry meat species
was negligible. The specific
climatic situation, which limits
the production of poultry feed,
explains their remarkable role
in chicken meat imports. The
extraordinary role of poultry
meat in the nutrition of the MEA
countries results from the lack of
religious barriers regarding the
consumption of this meat type.

Chicken Meat Dominated
Poultry Meat Production

and Turkey together produced
over 80 % of the turkey meat.
Because of the dominance of
chicken meat, the following analysis
will focus on this meat type.

High Regional
Concentration in Chicken
Meat Production
In 2020, the 17 MEA countries
produced 8.2 mill. t of chicken meat
(mainly broiler meat). Figure 1
documents the high regional
concentration. Iran and Turkey
together contributed 53.0 % to
the total production volume, the
four leading countries 80.3 %.
The ranking of the three leading
countries reflects that of the
population. Israel, only number
9 regarding population, ranks in
fifth place. The country obviously
Figure 1: (Design: A.S. Kauer based on FAO data)

Chicken meat dominated poultry
meat production in the MEA
region in 2020, sharing 96.5 %
in the overall production
(Table 1). The other meat types
reached only comparatively
small volumes. While Egypt
ranked in first place in duck and
goose meat production, Israel
Table 1:						

The ten leading MEA countries in chicken
meat production (2020)
(Source: FAO database)

Poultry meat production in the MEA region by meat type (2020)
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tries to be self-sufficient and to
meet the demand by domestic
production because of its
political and economic isolation.
Israel had the highest per capita
poultry meat consumption with
over 60 kg/year worldwide in 2020.

High Regional
Concentration Also in
Chicken Meat Trade
With the exception of Turkey
and Iran, the MEA countries
were not able to meet the
growing demand by domestic
production. Figure 2 reveals
the exceptional role of Turkey.
The country shared 75.4 % in
the overall export volume; Iran
contributed 7.2 %. The United
Arab Emirates, Saudi Arabia
and Oman exported some of
their imports to adjacent Islamic
countries as the detailed analysis
of the trade flows will document.
It is worth noting that Turkey not
only ranked in first place in poultry
meat but also in egg exports.
Over the past two decades, a
highly efficient poultry industry
has developed in this country,
which has been able to gain a
strong position in the global
trade with these two items. If
it will be able to maintain this
position, will depend on the future
economic development and the
devaluation of the Turkish Lira.
As expected, the regional
concentration in chicken meat
imports was lower than in

COVER STORY
Figure 2: (Design: A.S. Kauer based on FAO data)

Figure 3: (Design: A.S. Kauer based on FAO data)

The five leading MEA countries in chicken
meat exports (2020)

The ten leading MEA countries in chicken
meat imports (2020)

Table 2:						

(Source: FAO database)
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The United Arab Emirates ranked
in second place regarding chicken
meat exports by MEA region
countries (Table 2). The domestic
production was only as high as
52,200 t. To meet the demand of
the population, almost 475,000 t
of chicken meat were imported,
so that 527,200 t were available
for consumption. Obviously,
an oversupply occurred, which
resulted in an export of 62,200 t to
Yemen, Saudi Arabia and Kuwait.
Figure 4: (Design: A.S. Kauer based on FAO data)

The ten leading countries of destination for
Turkey’s chicken meat exports (2020)
A synopsis of the poultry meat industry and chicken meat trade in the MEA region (2020)
Figure 5: (Design: A.S. Kauer based on FAO data)

* there is a statistical error in the FAO database for Jordan; here, the correct data is used

exports as most of the MEA
countries had to import to meet
the continuously increasing
demand. Nevertheless, the
concentration was remarkably
high. The three leading countries
together shared over two thirds
in the overall imports of the
region (Figure 3). Saudi Arabia
ranked in an unchallenged first
place, followed by the United
Arab Emirates and Iraq. The
extraordinary role which poultry
meat plays in the nutrition
of Saudi Arabia´s population
is reflected in the per capita
consumption of over 40 kg/
year. As mentioned before,
Saudi Arabia, the United Arab
Emirates and Oman exported
some of their imports to other
Islamic countries in the MEA
region (Table 2).

Patterns of Trade Flows
For selected countries, patterns
of chicken meat exports and
imports will be analysed.
In 2020, Turkey ranked in fifth
place among the leading chicken
meat exporting countries with
a share of 3.6 % in the global
export volume. Chicken meat
was exported to 100 countries;
the regional concentration was
however very high as Figure 4
documents. With a share of 53.8%,
Iraq was the leading country of
destination, followed by Hong
Kong, Libya and Congo. The
composition and ranking of the
countries reflects the possibility
to deep freeze chicken meat
and, in contrast to shell eggs, to
transport it over long distances.

The five leading countries of origin for Saudi
Arabia’s chicken meat imports (2020)

Table 2 documents that in 2020
the import volume was about
1.5 mill. t higher than the export
volume. The spatial patterns
of the imports will be analysed
in detail for selected countries
to document similarities and
differences. Saudi Arabia and the
United Arab Emirates together
imported almost 1.1 mill. t of
chicken meat in 2020. Figure 5
shows the remarkably high
concentration of Saudi Arabia´s
imports. The five leading countries

www.meatingpoint-mag.com
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of origin contributed 97.3 % to
the overall imports, Brazil alone
71.8 %. The extraordinary role
of Brazil is not surprising as
it is the leading chicken meat
exporting country. It is surprising,
however, that the USA did not
export similar quantities to
Saudi Arabia. One reason may
be the aftermath of the Avian
Influenza outbreaks in the USA
in 2015, which stopped exports
to over 30 countries. Another
reason is that the consumers on
the Arab Peninsula prefer whole
broilers with an average weight
between 0.8 and 1 kg as a meal.
While Brazil and France offer
this product, the USA mainly
exported cut up parts, which
are not very attractive for the
consumers (Windhorst 2019, 2021).
Figure 6: (Design: A.S. Kauer based on FAO data)

The five leading countries of origin for the
chicken meat imports by the UAE (2020)

The import pattern of the United
Arab Emirates is almost identical
with that of Saudi Arabia. The
only difference is the higher
contribution of the USA (Figure 6).
The composition of the population
in the Emirates differs considerably
from that of Saudi Arabia.
The percentage of non-Arabic
inhabitants is remarkably high.
Leading international companies
Sources:
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and banks have their headquarters
or branches in Dubai and Abu
Dhabi. In addition, tourism plays
an important role, attracting
visitors from all over the world.
High-class hotels and restaurants
adapt to this situation and offer
poultry meals, which are similar
to those in Europe or North
America. Cut up parts are the
basis for these meals.
Qatar´s import pattern is almost
identical with that of the United
Arab Emirates. In 2020, Brazil
shared 60.9 % in the imports, the
USA 20.5 %. Kuwait imported over
104,000 t of broiler meat from Brazil,
80.3 % of the overall import volume.
A comparison of the trade flows
in poultry meat imports reveals
that Brazil was the leading country
of origin for all countries on the
Arab Peninsula. The USA, number
two in global broiler meat exports,
gained higher market shares only
in the United Arab Emirates,
which, based on the specific
composition of the population
and its international economic
relations, imported considerable
amounts of cut up parts to
meet the consumer demand.

production as well as in trade
was very high. In chicken meat
production (almost only broiler
meat), the four leading countries
shared over 80 % in the production
volume in 2020. Iran and Turkey
produced over two mill. t each.
With the exception of Turkey and
Iran, all other MEA countries
had to import chicken meat
to meet the growing demand.
Brazil was the leading country
of origin for the imports of all
countries. The USA could gain
higher market shares only in
the United Arab Emirates. The
growing population and a higher
purchasing power will result in a
constantly increasing demand.
As the expansion of poultry
meat production in the MEA
region is limited, chicken meat
imports will increase. If and
when cell cultured broiler meat
will gain higher market shares
is a still open question despite
the remarkable development in
Israel and initiatives in Qatar.

About the author:

Summary and Perspectives
The preceding paper could
document that poultry meat
production and trade play an
important role in the MEA region.
The lack of religious barriers
makes poultry meat the most
attractive meat type in nutrition.
The regional concentration in

- FAO database: https://www.fao.org/faostat.
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ARABIAN FARMS STRIVES TO BE THE ROLLS ROYCE
OF THE UAE POULTRY INDUSTRY
processing plant. Marel was
shortlisted because of its strong
name and its leading position
in the market. Our aim was to
offer local innovative chicken
products that suit our market.
We needed the most efficient
machines producing top quality
products. That’s why we chose
Marel equipment.”

T

Dr. Suheel Ahmed,
CEO of Arabian Farms
Investment LLC in UAE

he United Arab Emirates has
a population of 9.4 million
made up of almost 200
nationalities. Expats are the main
consumers of chicken products
and are willing to spend extra on
quality food. Arabian Farms has
seized the opportunity by focusing
on the top end of the market.
“Quality is our number one focus,”
says Dr. Suheel Ahmed, CEO of
Arabian Farms Investment LLC.
Dr. Suheel explains the company’s
choice for Marel, “Arabian Farms
wants to be the Rolls Royce of
poultry operators with quality
as our number one focus. To
make ourselves different, we
chose only top suppliers for our
hatcheries, broiler sheds and

ACM-NT Compact cut-up
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Implementation turned out very
well. “From both sides, this was
a very professionally managed
project, well-planned and with
no misunderstandings or delays.
From the top to the operational
level, all people did a terrific job.
Everybody worked very hard to
meet requirements, completing
the project in a remarkably short
time even with the pandemic in
its last phase.”

Market Expectations
In UAE, consumers are willing
to pay more for quality food.
Arabian Farms focuses on this
high-end market with its strategy
of changing people’s minds from
frozen to fresh. The company
is convinced that fresh locally
produced chicken will eventually
replace most frozen products.

Dr. Suheel explains, “The cutup market has already grown
substantially to 50-60% in some
outlets and this will continue.
Consumers are looking for more
convenience. Few consumers now
want to cook a whole chicken or cut
up a chicken themselves at home.
With the increasing amount of cutup products, we foresee chickens,
currently around 1,350 grams,
getting bigger. This is financially
attractive, because bigger cut-up
parts simply make more money.”
Dr. Suheel continues about Arabian
Farms’ distribution, “Our distribution
network is huge, catering to all
channels. Today, 70-80% of our
table eggs are distributed through
major retail outlets. We plan to
do the same with our chicken
business. We intend to be strong
in other channels too such as
HoReCa and small grocers,” he says.

The Process
Marel equipped the Arabian Farms
plant in Al Ain with a 3,000 bph
processing line starting with the kill
line, which includes scalder, plucker,
head puller and feet cutting. Next
comes evisceration with a VOC
for combined vent opening and
opening cut followed by a Nuova

Arabian Farms building

CUSTOMER STORY

|

MPM

CoreTech automatic eviscerator.
After semi-automated giblet
harvesting, a NIC cropper and an
additional washer for cleaning and
wetting finish the evisceration job.
Products are chilled in a
DownFlow+ air chilling tunnel,
unique to the region. Arabian
Farms’ management did quite
some investigation on yield
loss during chilling and came
to the conclusion that this way
of air chilling was the most
effective and efficient for them.
A SmartLine Grader grades
whole birds. Some 50 to 60% of
the products go to the ACM-NT
Compact line for cut-up. This
automated system cuts wings
and whole legs or separate thighs
and drums. Front halves go to
a Marel cone line for filleting.
A TargetBatcher makes fixedweight product batches.

+43 664 44 33 22 1

www.tichytrading.at

Water Treatment
Marel also installed Arabian
Farms’ rendering and water
treatment plant. First, physical
pretreatment already removes half
the pollution from the wastewater
collected. Biological processes in
several basins remove the rest
until surface aeration in the
last basin separates biological
sludge from purified water.
Dr. Suheel comments, “Al Ain
is in the desert and water is a
precious commodity. Still, we
need quite some water to run our
plant. Our wastewater treatment
plant means that we don’t have to
discard our used water. We have
plans to irrigate our 800,000m2
of land, plant trees and convert
it into a green zone, making
our humble contribution to the
environment.”
Arabian-Farms evisceration department

www.marel.com

www.meatingpoint-mag.com

| 17

MPM

|

GULFOOD MANUFACTURING REVIEW

MORE SUSTAINABILITY FOR THE FOOD SECTOR
In these times of climate change,
it is more important than ever for
the food sector to help in reducing
CO2 emissions, and also to deal
with food even more responsibly.
MULTIVAC Middle East will be
showing, how packaging machines,
portioning machines and recyclable
packaging materials can help.
Visitors to Gulfood Manufacturing
2022 will get to know all about
MultiFreshTM a packaging process,
which protects food against
spoilage and extends its shelf
life. The pack consists of a rigid
lower web and a flexible upper
web, which drapes around the
product without tension like a
second skin - and this includes
even hard constituents of the
product such as bone, shells and
fish bones. Thanks to the allover
sealing of the vacuum skin pack,
every millimetre of the product,
such as for example a steak or
fish fillet, is protected against
outside influences. Liquid has no
possibility of escaping from the pack.
The pack also offers food producers
the opportunity of presenting very
effectively to consumers the quality,
freshness, colour and structure
of their high-quality products.

For smaller-scale food producers,
who want to extend the shelf life
of their food products and also
improve the presentation, by using
the MultiFreshTM packaging
process, will be showing the R 105 MF
thermoforming packaging machine
- a cost-effective and compact
model for producing skin packs
as well as MAP and vacuum
packs in small and medium-sized
batches. Thanks to its range of
equipment options, the machine
can be individually adapted to
customers’ requirements, and it
offers the user great freedom of
pack design. The range of pack
shapes extends from the basic
predefined formats to pack cavities
that can be shaped to the required
design. If required, the base of
the pack can also be designed
with ribs and embossing, which
further strengthen the rigidity
of the pack. The lower webs are
available in various materials such
as plastic films or paper fibrebased composites, as well as in
different colours and thicknesses
and also with easy-peel properties.

made trays, will find the T 305
traysealer at the trade fair.
The machine enables a high level
of output to be achieved, while
also providing consistently high
pack quality with gentle handling
of the trays - and if required with
up to four tracks. This traysealer
is used worldwide for packing
ready meals, snacks, meat and
sausage products, cheese, fish
and seafood, as well as fruit and
vegetables, in pre-made trays
with a maximum formed area
of 420 x 300 mm. The machine
runs not only trays made from
plastic, aluminium and foamed
materials, but also MULTIVAC’s
PaperBoard, a sustainable
paper fibre-based packaging
material, which increases the
recyclability of packs and reduces
the consumption of plastic.
And last but not least,
the T 305 is prepared for the
Industry 4.0 era and MULTIVAC
Smart Services, which optimise
machine efficiency thanks
to intelligent and softwaresupported monitoring in real time.

T 305 - A traysealer That
Also Runs Sustainable
Packaging Material

Sustainable Cutting and
Portioning: GMS 400 for
Trim-Free Meat Processing

R 105 MF - Compact
Thermoforming Packaging
Machine for Entry Level
Into the MultiFreshTM
Packaging Process

GMS 400
T 305

R 105 MF
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Food producers, who want to
produce MultiFreshTM packs
for larger batches using pre-

But it is not just packs, which offer
the food sector the opportunity
of reinforcing sustainability.
Cutting and portioning also

GULFOOD MANUFACTURING REVIEW
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offer potential, as proven by the
GMS 400 machine from TVI.
The show-stopper: so-called 3D
pressing. A staff member loads
a piece of meat into a drawer.
The machine then starts its work.
It automatically adopts the
optimum 3D forming and portions
it without trim. The higher yield is
of great benefit to medium-sized
butcher’s shops, industrial-scale
meat processors with smaller lines,
as well as wholesale businesses,
which supply restaurants, caterers
and canteens with portioned
meat products.

V A C U U M F I L L E R &
PORTIONING SYSTEMS

RVF 220 - 900
REX Technologie GmbH & Co. KG
Irlachstrasse 31 • A-5303 Thalgau
Phone +43(0)6235-6116-0
Fax +43(0)6235-6529
Mail: sales@rex-technologie.com
www.rex-austria.com

www.multivac.com

Hall 1, Stand C1- 42

CORBION PROMOTES A WIDER ARRAY OF
NATURE - BASED PRESERVATIVE SOLUTIONS
Well-known for its leadership in
the global market for lactic acid
and its derivatives, as well as for
its expertise in food preservation,
Corbion will promote a much
wider array of nature-based
preservation solutions that includes
vinegars, ferments and plantbased antioxidants at Gulfood
Manufacturing, 8-10 November
at the Dubai World Trade Center.
Attendees who visit the Corbion
booth (Hall 8, Stand H8-4) will
learn how the company’s approach
to food preservation extends well
beyond effective pathogen and
spoilage control to protect other
important aspects of product
quality and performance.

“Food manufacturers have too
often found that ensuring adequate
safety and shelf life in their products
leads to compromises in certain
aspects of quality or product
performance,” said Dr Mostafa

Karzazi, Corbion’s Director of Sales
for Western and Southern Europe.
“But Corbion customers have been
learning that those sacrifices aren’t
necessary. This is why we talk about
‘preserving what matters,’ because
there’s more to preservation than
controlling pathogens and spoilage
organisms. Cook yield, waste
reduction and other performance
factors also make a big difference
to our customers’ businesses.”
Corbion takes this comprehensive
approach to preservation in
key categories across the food
industry. In processed meats and
refrigerated foods, this includes
prolonging freshness and food
safety, as well as reducing sodium
content without sacrificing the
functionality salt provides. In every
industry segment, these solutions
help reduce product and resource
waste, creating more sustainable
value chains.

In addition to the benefits these
ingredient solutions provide,
Corbion customers also get access
to assistance from experienced
technical staff and advanced
predictive modeling tools that
help identify and implement the
right ingredient solutions quickly
and effectively.

“Our customers know how important
the color, taste and texture of their
products are to the end consumer;
those things influence whether
there will be repeat purchases in
the future,” Dr Karzazi added. “We
look forward to talking with Gulfood
attendees about how Corbion
solutions can ensure they also achieve
the cook yield, waste reduction and
other performance factors that are
so important to their businesses.”

www.corbion.com

Hall 8, Stand H8 - 4

www.meatingpoint-mag.com
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LIMA: MECHANICAL SEPARATION AT ITS BEST
SERVICES & LIMA’s stand many
interested meet processors from
the poultry, beef, lamb and fish
industries.

LIMA are specialists in the
manufacturing of meat-bone
separators, deboners and grindersdesinewers with a world presence
through a network of more than
70 distributors.
As GULFOOD MANUFACTURING
show is about to kick off in Dubai,
LIMA is looking forward to breaking
new record numbers in terms of
visitors and results, with high-quality
contacts in the Middle East.
Distributors from all continents
will bring to GOLDEN FOOD

LIMA will exhibit meat-bone
separators for poultry for the
highest quality of mechanically
separated meat at high yields
with Its LIMA RM 150 S, this
medium-sized LIMA meat-bone
separator with its compact size
and low electrical consumption,
enables to reach yet a substantial
capacity, up to 1500 kg / hr input
capacity in chicken carcasses
and is perfectly sized for chicken
meat-bone separation.
Moreover, LIMA sees tremendous
success with its NEW range of
Grinders - Desinewers GD/GDM
specifically developed for poultry
bone-out raw materials: trimmings
with or without wishbones, deboned
thigh and drumstick meat.

This NEW technology enables
to produce a very high-quality
ground – desinewed poultry meat
in terms of texture & color at
very high yield. This recovered
meat is NOT a mechanically
separated meat but a true ground
and desinewed meat produced
out of bone-out meat cuts or
trimmings.
Among other main advantages
of LIMA’s Grinders-Desinewers
GD/GDM: very high yields from
85 to 99%, optimized C/P ratios,
low temperature increase, hygienic
design and lower maintenance
costs.
The range of more than 70 LIMA
models can process from 100 to
20 000 kg/hr of raw product.

www.lima-france.com

Hall 2, Stand E 2- 4

REX TECHNOLOGIE SHOWCASES
VACUUM FILLER & PORTIONING SYSTEMS
REX Technologie will
Exibit Vacuum Filler
RVF 436 - the All-rounder
for all Sizes of Business
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The REX RVF 436 is as suitable
for the smaller or medium-sized
meat-processing operations as
it is for larger, highly specialised
companies. Its smooth surface,
hygienically designed, space-saving
machine housing, is self-supporting
and made entirely of stainless
steel. The machine’s modern design
allows the company to fulfil the
highest standards of hygiene,
reducing the daily cleaning effort.

guarantees highest portioning
accuracy for a maximum service
life. No crushing or smearing:
It ensures all kind of emulsions
transported gently, especially
with larger pieces of meat or
raw sausage applications. The
rotary vane conveyor system is
available with eight, 12 or 14 vanes,
alternatively also with blind vanes.
A simple pressure levelling piston
ensures highest portioning accuracy.

The reinforced model of the large
rotary vane conveyor system

Thanks to the newly developed lifting
device, the hopper of the RVF 436 -

GULFOOD MANUFACTURING REVIEW
available in different sizes - can be
filled simply and without any mess.
The impressive standard 12”
touchscreen control makes the
machine easy to operate, thanks
to its large-sized control elements.
Both the RVF 436 and the RVF 436
S are designed to be suitable for
all applications, e.g. for operating
clipping machines, REX hanging
lines, REX universal forming
machines and attachments.
The tried-and-tested “REX Servo
drive” rounds off the innovative
control concept. The optional case
holding device makes it easy to
twist artificial and natural casings.

and dumpling production in
combination with the REX filling
machine. The modular structure
enables a wide variety of products
to be processed and shaped in a
simple and economical way.
The new hamburger shaper is the
optimal machine-based solution for
producing hamburgers using the
low-pressure process. The pneumatic
form cutter cuts the portions, which
are then pressed into perfect “homemade” burgers via the form belt
with optimal dimensional stability.
The water spraying unit prevents
the product sticking to the blade
or conveyor belts. An optional

Another Highlight will
be UFM 300-6 – the
Universal Shaping Wizard
The REX UFM 300-6 is the
universal solution for hamburger

|
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imprint roller can be mounted
to the end of the conveyor belt
to structure the burger surface.
By converting the form cutter for
dumpling production, the form
roller is able to shape single rows
of beautifully round dumplings.
The form rollers are available in
various diameters for a range of
dumpling sizes. Beautifully round
dumplings can be created from meat,
potato, bread and various other
food products. An attachment for
producing cevapcici is also available.
Optional UV sterilisation for the FB
300 conveyor belt guarantees the
highest possible level of bacterial
eradication thus enhancing hygiene
standards, giving machine suitability
in high risk environments.

www.rex-technologie.com

Hall 1, Stand S1 - D29

MAJA SAH-L ice machines

Hygienic flake
ice for food-safe
refrigeration
Hygienic flake ice for food-safe refrigeration
Developed with over 60 years of expertise, MAJA SAH-L ice
machines from Marel are perfect for a wide range of settings
and uses.
Learn more: marel.com/maja-sah
Order now: shop.marel.com/ice-machines

www.meatingpoint-mag.com
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NEW WEIGHER SPEARHEADS ISHIDA SOLUTIONS TO
MEET LATEST MARKET CHALLENGES
The launch of a brand-new range
of multihead weighers will form
the centrepiece of the Ishida
Europe stand at this year’s Gulfood
Manufacturing exhibition in Dubai.
Full details will be released at
the show, but Ishida says the
new range, the company’s 11th
generation multihead weigher,
will deliver unsurpassed levels of
speed and accuracy, particularly in
the handling of more challenging
products.
The stand will also highlight some
of Ishida’s other latest developments
in weighing, packing and quality
control solutions. With global
markets facing challenges such as
labour shortages and fast-rising
raw material and energy prices,
Ishida will demonstrate how its
equipment can help packing lines
become leaner and more efficient,
increasing yields, throughput and
energy-efficiency while meeting
the strictest quality standards of
the retail sector. These benefits
will help manufacturers maximise
opportunities and respond to the
latest market trends in fast-moving
and competitive food markets.
Highlights include the world’s
first and only single-source fully
integrated snacks packing system;
an entry-level multihead weigher,
emphasising the breadth of
Ishida’s offering in this sector;
and two X-ray inspection systems
from its extensive quality control
solutions portfolio.
The Inspira iTPS combines the
company’s top-of-the range
RV multihead weigher with its

22 |

2022 | issue 46

Ishida Inspira

Ishida CHW-214

high-performance Inspira rotary
bagmaker. The system delivers
almost zero giveaway and greater
than 99% efficiency at speeds of
up to 200 bags per minute (bpm)
for extruded snacks and up to 150
bpm for potato chips. Advanced
software and servo-controlled
variable seal time, jaw temperature
and jaw pressure enable the
bagmaker to handle a variety of
films, including standard, metallised,
recyclable and biodegradable, as
well as gusseted and block bottom
bags, with minimal change parts.

Ishida’s CHW-214 multihead
weigher offers an entry level
option that is ideal for growing
food businesses who are looking
to expand their capacity and
harness automation for the first
time. It delivers excellent value
and a fast return on investment,
typically achieving payback
within one year. The weigher can
handle dry, free flowing products
such as snacks, cereals, biscuits,
confectionery and pasta, at speeds
of up to 90 packs per minute.

The Inspira comes equipped with
Ishida’s proven iTPS™ software
which facilitates full integration
with other Ishida weighing and
inspection systems. It is being
shown with an integrated Ishida
TSC sealtester and force balance
checkweigher to offer a high-speed
solution for leak detection, fill
level monitoring and pack weight
control. In addition, the TSC
sealtester is specified with AAF
(Auto Air-Fill) feedback software
that automatically monitors and
adjusts the pack inflation level on
the bagmaker.

The two advanced Ishida X-ray
inspection systems offer food
manufacturers powerful quality
control and food safety solutions.
The IX-G2-F Dual Energy can
reliably detect low-density wish,
rib and fan bones in unpacked
chicken fillets at up to 400 per
minute. The machine can also
carry out detection in uneven and
overlapping products, reducing
product waste by minimising false
detection.
The Ishida IX-GN-4044-S provides
best-in-class foreign body detection
and quality control for a wide

GULFOOD MANUFACTURING REVIEW
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Ishida IX-G2-F

range of packed and unpacked
products, ensuring unrivalled
food safety and brand protection.
The machine can identify a
large variety of foreign bodies
such as aluminium, tin, glass,
stone, hard rubber, dense plastic,
Teflon, PVC, bones and shells at
high inspection speeds, while
Ishida’s Genetic Algorithm (GA)
technology enables operators to
optimise the X-ray system for
greater sensitivity to specific
foreign bodies.
Other quality control functions
available on the machine include
counting components, weight
estimation, and spotting missing
or broken items, product voids
and deformations.
Both X-ray systems come with
Ishida’s comprehensive service
package, that delivers a guaranteed
Total Cost of Ownership of less
than 3% per annum over a fiveyear period.

www.ishidaeurope.com

Hall 3, Stand C3- 4
www.meatingpoint-mag.com
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TOMRA FOOD HELPS PROCESSORS TO
FACE THEIR CHALLENGES
which can be almost impossible
to detect yet all of these threats
have to be eliminated to protect
processors and retailers from
product recalls and reputational
damage.

TOMRA 5B

TOMRA Food will be promoting
its sensor-based solutions with one
goal: make sure Every Resource
Counts.
It’s not easy for processors to ensure
food safety or meet customers’
product specifications. Foreign
material can get into the processing
line’s product stream and product
can be damaged by both by
external and internal defects

To face these challenges TOMRA
Food will showcase its state-of-theart optical sorting machines: the
TOMRA 3A, TOMRA 5B, TOMRA
5C, TOMRA 5X and TOMRA 3C.
Incorporating TOMRA solutions,
processors can also grade to
specification, minimize false
rejects, increase removal efficiency,
reduce or eliminate the need for
manual intervention, help solve the
problem of labor (scarcity, cost,
effectiveness), reduce downtime,
and provide data about the

product being sorted. Besides
these capabilities, sorters improve
sustainability by cutting food waste
while enhancing yields and profits.
And, although TOMRA’s sorting
technologies are sophisticated, all
are designed to be easy to use.
What’s more, these machines are
remotely controllable and easily
networked, and some even possess
self-learning abilities to refine
their sorting accuracy continually.
As a result, false rejection rates
are low, yields are high, and
processors around the world are
empowered to conquer even the
most daunting of operational
challenges.

www.tomra.com

Hall 3, Stand E3 - 41

ALCO SOLUTIONS JOINS JBT FAMILY
JBT is looking forward to showing
all the solutions, products, and
innovations the company has
developed to help customers grow
their business. The company is
glad to welcome and introduce
alco, a main provider of further
food processing solutions and
production lines, into the JBT family.
The acquisition of alco complements
and expands our product offering
in further processing, in particular,
expanding JBT's offering in
convenience meal lines as well
as plant-based protein technology.
According to Rabie Rawand, JBT’s
Regional Sales Manager for the
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Middle East, with alco, JBT is able
to offer new, high-quality solutions
in preparation, which match food
processors needs even more closely.
Thanks to the addition of alco,
he continues, customers will also
benefit from significant synergies
across the JBT range of solutions,
including complementing systems for
coating, frying and spiral cooking.

Meeting Customers’
Needs
Visitors to the JBT stand will be
able to learn more about alco
solutions for food preparation,
including high-quality grinders,
multi-purpose mixers and versatile

forming machines. With the
introduction of alco’s complementary
solutions, Rawand says JBT can
offer both a wider range of
solutions and provide a quicker
return on investment.

“The acquisition of alco allows JBT
to respond to customers’ unique
needs by expanding our portfolio to
cover preparation and forming, as
well as strengthening our offering
in further processing solutions such
as coating, frying and cooking,”
says Rawand. “We see great
synergies between alco’s solutions
and existing JBT systems, and the
ability to meet precise requirements
for quality and capacity.”

|
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Introducing the
Single-Drum Spiral Oven
Among other solutions being
highlighted at Gulfood
Manufacturing is alco’s singledrum Spiral Oven, which Rawand
says offers customers an accessible
option for scaling-up poultry
cooking. “With the new addition
of alco’s single-drum Spiral Oven
we have a good fit for producers

with lower production volumes who
aren’t quite ready for the high
production scale of the larger
Stein TwinDrum Spiral Oven,” he
explains. “The alco Spiral Oven
offers a good midway point.”
“We can offer customers in the
Middle East, options we were not
able to offer before in terms of
preparation and forming, these
also include high-value standalone

MPM

equipment and tailor-made solutions,
such as HotCookers, Flatteners,
Cordon Bleu Slicers, to name just a
few,” he adds. “We can also design
the line to match the exact needs
of the customer in a very efficient
manner with an outstanding return
on investment", concludes Rawand.

www.jbtc.com

Hall 4, Stand D4- 42

OCTOFROST LAUNCHES INNOVATIVE
MULTI-LEVEL IMPINGEMENT FREEZER
OctoFrost Group, a globally
recognized manufacturer of
food processing equipment,
has always worked to position
itself as an industry innovator,
continuously offering value-adding
and sustainable solutions to the
food processors worldwide.
Along the years, OctoFrost realized
the need to improve the existent
traditional impingement freezing
technologies and offer a more
cost- and space-efficient solution.
And therefore, at the beginning of
2022 – the Swedish manufacturer
has launched the Multi-Level
Impingement Freezer.

Innovating Impingement
Freezing
Impingement freezing is a rapid
freezing suited for various thin
food products, such as hamburgers,
fish and chicken fillets, shrimp,
dumplings and many more. Some
food processors are using this
type of freezers for crust freezing
prior to slicing larger products.
The fundamental principle of
impingement freezing is using

high-speed, cold airstream which
is hitting the product from both
above and below, for a quick and
individual freezing of each product
piece laying on the conveyer belt.
The OctoFrost Multi-Level
Impingement Freezer, however,
brings some completely unique
features into this type of freezing.
Designed for a small footprint, it
is using three conveyor straight
belts instead of a single belt like
that in most freezers - this doubles
the production capacity per square
meter of factory space.
When compared to other similar
technologies, the OctoFrost MultiLevel Impingement Freezer is a
great alternative to cryogenic
freezing as it eliminates the
need for liquid nitrogen, which
significantly reduces the running
costs for the food processors.
This solution provides several
advantages to food processors,
including a higher load capacity,
preserved product shape, and the
flexibility to run different products
on each level.

A Unique Opportunity for
Seafood Processors
Moreover, when it comes seafood
processors, the OctoFrost MultiLevel Impingement Freezer offers a
significant competitive advantage:
the possibility to install glazers
at both ends, for products which
require glazing such as shrimp
and fish fillets.
This setup allows glazing three
times and hardening the glaze
– all in the same freezer as the
product travels from one belt level
to another – a truly revolutionary,
space-efficient and lucrative solution.

www.octofrost.com

Hall 2, Stand 222
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Photo: JEROS

JEROS has developed a variety of trolleys and racks where the user can place dismantled
components and transport them, for example, scale pans. With JEROS solutions it is possible
to wash up to 48 scale pans within 3-6 minutes.

A

all the time you spend
cleaning is time when
nothing is being
produced. An investment
in one of our machines
therefore quickly pays
for itself if you offset the
downtime associated with
manual cleaning”

“

Evita Rosdahl, CEO of JEROS

MARKET - LEADING CLEANING MACHINES –
MADE IN DENMARK

modern and solution-oriented
approach characterises
Danish JEROS®, which
services the food industry with a
wide range of industrial utensil
washers that are customised to
customers’ busy working day and
guarantee better workflow, consistent
washing results and safe hygiene.
Photo: JEROS

The barrel washer from JEROS was
customised in connection with a customer
request about 8 years ago. Today it is a
standard machine.

JEROS is a robust and global
company with more than 55 years
of experience in the development,
manufacture and sale of utensil
washers, crate washers and tray
cleaners. The food industry is
one of the core segments with
prominent names such as Nestlé,
PepsiCo, Unilever and Arla as
part of the customer portfolio.
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From the manufacturing facilities
on Funen, Denmark’s thirdlargest island, both standard and
custom solutions are made, all
of which have in common that
they create value in customer’s
working day.

Kills Bacteria and Boosts
Productivity
In recent years we have seen an
ever-increasing focus on hygiene
from the industry. A development
that has become even more
prominent in the wake of the
coronavirus. With certification
from Eurofins Steins, JEROS
can guarantee a bacteria-free
washing result in 3 or 6 minutes,
and hygiene is just one of the
many benefits that an automated
washing process entails.

“We see a surprising number of
industrial companies who wash
their items manually. The problem
is that all the time you spend
cleaning is time when nothing is
being produced. An investment
in one of our machines therefore
quickly pays for itself if you offset

the downtime associated with
manual cleaning,” says Evita
Rosdahl, CEO of JEROS.
Evita continues: “An automated
process ensures the same effective
result every time. A machine does
not have a bad day and also
uses minimal water, which also
makes it a more environmentally
friendly approach. The most
important thing, though, is that
all bacteria are killed because
we wash and rinse at such high
temperatures while saving huge
amounts of time in the cleaning
process. With the investment in
an industrial washing solution, the
food company can significantly
increase its output by concentrating
on what it actually makes money
from.”

“ “We have a sharp

focus on how we can
make it better and
smarter for the people
who have to stand
every day and do”

“

Evita Rosdahl, CEO of JEROS

GULFOOD MANUFACTURING REVIEW
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Unique Handling
Equipment Facilitates
the Workflow
One of the areas where JEROS
differs from many of its market
peers is by focusing on more than
just the washing process. Based on
a thorough analysis of customer
needs, the Danish company has
developed solutions to facilitate
the handling of items to and from
the washing area.

“It’s often the case that individual
items either get lost or break
because industrial companies
don’t have the right workflow when
they need to dismantle, transport
and clean items. To that end, we
have devised various racks and
trolleys so that the user can easily
place the dismantled items on
a rack, roll them to the washer

Photo: JEROS
JEROS can put a module on the machine
that makes sure to log time, wash and rinse
temperatures. A service particularly requested
by customers in the food industry who must
be able to demonstrate compliance with
strict hygiene requirements.

JEROS’ machines take advantage of a washing frame that runs back and forth, where
turbines first wash the items at 52 degrees and then rinse them with water at 85 degrees.
It ensures that there is no listeria, salmonella or other bacteria that can spread from
the washed items to other areas of production.

and push them into the machine.
The items can also be fixed in a
simple way to clean every nook
and cranny,” says Evita Rosdahl.
“The components used in the food
industry are often expensive to
replace. A lost or broken item
may also result in production
stoppages, where it may be several
days before the new spare part
arrives. Therefore, the handling
flow is crucial in the industry,” she
goes on to explain. For example,
a system from JEROS can reduce
the washing time of the complex
combination scales – also called
multihead scales used in many food
establishments – by up to 80%.

Solutions Developed
With the Industry –
For the Industry
The vast knowledge and experience
that has been gained over the
years have provided JEROS
with in-depth knowledge of the
challenges experienced by industrial
companies during their working
day. Close dialogue with customers,
combined with flexible production
machinery, means that JEROS
develops and produces washing
machines that can meet particular
customer needs.

“We make our knowledge available
and take a closer look at what items
the machine needs to be able to
handle. Many of our machine models
came to fruition from queries, for
example, when a customer about 8
years ago needed to wash 50-100
barrels a day. We customised a
machine with an insert that allows
you to wash the barrels both inside
and outside at the same time. A
model which has since become
a standard machine because it
turned out that many others have
a similar need,” says Evita Rosdahl.
Another characteristic of JEROS’
machines is that they are developed
with the user in mind, so they are
easy to implement in the daily
workflow and simple to operate.

“We have a sharp focus on how we
can make it better and smarter
for the people who have to stand
every day and do the same process.
Therefore, our machines are
designed in a way that results in
a correct ergonomic posture when
operating them and you can reach
all corners when it needs cleaning,”
said Evita Rosdahl to conclude.

www.jeros.com

Hall 8, Stand D8- 42

www.meatingpoint-mag.com
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TRANSFORMING FOOD PROCESSING
THROUGH CONNECTIVITY
At Gulfood, Marel will highlight
the crucial role of connectivity in
company's vision of transforming
food processing and showcase
some of its most forward-thinking
solutions that can help to set you
apart from your competition.
From single-skill machines to
integrated solutions, from primary
to further processing, Marel covers
the complete spectrum of food
processing, no matter the size of
your operations.
Guests are invited to stop by to see
live and remote demonstrations
of cutting, portioning, slicing and
inspection solutions including:
• I-Cut 11 portion cutter
• SensorX bone detection system
• FELIX dicer and strip cutter
• DIVIDER StartUp slicer
• PUMA portion cutter
• RevoPortioner 1000

Equipment in Focus
• I-Cut 11

I-Cut 11’s latest generation
processing software with maximum
programming flexibility and a
variety of specialized cutting
patterns guarantees maximum
return on investment. It is compact,
easy to install in any small plant
and easy to integrate with other
Marel equipment.
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• DIVIDER Startup

Marel’s SensorX sets the standard
in bone detection. Advanced
sensing technology and cuttingedge software enable processors
to reach a higher level of product
quality than was possible before. This
increases the quality of the product
and minimizes the risk of product
recalls and/or customer complaints.

The DIVIDER Startup slicer ensures
product flexibility by slicing at a
premium level with no conversion
needed for product changes. It
also provides great mobility and
demand-based installation thanks
to low weight and easy transport.

• FELIX

• PUMA

The FELIX compact dicing and strip
cutting machine opens up a broad
spectrum of slicing and grating
possibilities. Meat, sausage, bacon,
and ham can be diced just as easily
as vegetables, cheese, fruit or fish.
• RevoPortioner 1000

When performance and precision
align, the PUMA portion cutter
certainly makes the cut — even
at speeds of up to 400 cuts per
minute. The Dynamic Feeding
System (DVS) allows synchronised
slicing despite a continuous
product feed. Parallel slices and
highest yields are possible even
for bone-in products.
• SensorX Poultry

For processors who want to increase
output as well as product quality,
the Marel RevoPortioner 1000 is
the perfect solution. Incorporating
proven technology with innovative
new features, we are able to offer
a significant increase in volume
with an unrivaled consistency in
product shape and weight.

www.marel.com

Hall 1, Stand S1- F18
Hall 3, Stand B3 - 30
Hall 7, Stang G7 - 9

THE COMBINED EXHIBITION
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12-14
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HIPERBARIC CELEBRATES THE SALE OF
ITS 50TH 525 HPP UNIT
It is the Largest and Most
Productive High Pressure Processing (HPP) System in the World
Hiperbaric, the world leader in
high pressure processing (HPP)
equipment for the food and
beverage industry, has announced
the sale of its 50th Hiperbaric
525 HPP unit, marking the 50th
unit sold in less than 10 years and
an annual growth rate of 20%.
High pressure processing is a nonthermal food processing method
in which food and beverages, in
their final packaging, undergo
cold water and high pressure to
inactivate foodborne bacteria.
The process maintains freshness
and nutrients without the need
for preservatives. HPP extends
shelf life, allowing companies to
expand product distribution and
reduce food waste.
“We are excited to announce
the sale of our 50th Hiperbaric
525 HPP unit,” said Andrés
Hernando, CEO of Hiperbaric.
“With increased consumer demand
for fresh-tasting, preservativefree foods, HPP sales will
continue to grow as the leading

nonthermal food safety method
for refrigerated foods.”
The Hiperbaric 525 is the largest
and most productive HPP system
in the world with a 525-liter
(150-gallon) capacity and 380 mm
(15-inch) diameter. Its throughput
is more than 7,000 pounds per
hour, making it ideal for large
manufacturers and third-party service
providers, also known as tollers.
HPP applications include meat
products, juices and beverages,

baby food, guacamole and avocado
products, plant-based products,
pet food, ready-to-eat meals, dairy
and seafood products.
The Hiperbaric 525 comes with
Hiperbaric’s 24/7 service and
support program to keep businesses
running smoothly. This includes
diagnostic services, installation
and commissioning, on-site repairs,
spare parts and remote monitoring.
Launched in 2013, the first Hiperbaric
525 machine was installed at Good
Foods of Pleasant Prairie, Wisc.,
a company that started its food
production with HPP. Recent
equipment improvements include
a 14% productivity increase for
a 6,000 bar – 87,000 psi, threeminute cycle, by reducing total
cycle time. Additionally, automation
has improved speed and efficiency
and reduced workplace injuries.
Currently, the machines are
being used for tolling (36%);
beverages (30%), meat (14%);
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fruit & vegetable products and
dips (14%); and seafood (6%).
Hiperbaric expects a more than
20 % AGR (annual growth rate)
in 2022 overall HPP equipment
sales, thanks to customer demand.
The 50th unit has been acquired
by Suzanna’s Kitchen of Duluth,
Ga. Suzanna’s uses the Hiperbaric
525 to produce ready-to-eat meats,
plant-based foods and other meal-kit
components. The company owns now
three Hiperbaric 525 units located
in their state-of-the-art facılities.
“HPP has improved operations
for food safety and reliability
of refrigerated foods,” said John
Fountain, director of Facilities and
Engineering, Suzanna’s Kitchen,
one of the premiere small food
companies in the Southeast. “Due
to extended shelf life, it has allowed
us to expand our customer base.”
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Breast meat grading and distribution

The best destination.
The perfect product.
The highest value.
By combining state-of-the-art technology
and real-time process data, Marel achieves
quality-driven in-line logistic distribution
on a conveyor belt.
Contact us to find out more:
+31 485 586 111, info.poultry@marel.com
marel.com/poultry

High Pressure Processing
(HPP), Present and Future
of the Food Industry
HPP represents the response of
the food and beverage sector to
the growing social demand that
demands products without additives,
safer and more sustainable. HPP is a
non-thermal technology used for the
preservation of food and beverages.
It is a method that is based on
applying high levels of pressure
transmitted by water of up to 6,000
bar for a few seconds or minutes,
which manages to inactivate the
microorganisms responsible for
food spoilage and preserve the
nutritional characteristics of the
fresh product.
This technology thus responds
to the growing social demand
for additive-free products, which
are not eaten in isolation but

are added to food to improve its
preservation or its organoleptic
properties.
The implementation of this
innovative technology has been
experiencing constant growth in
recent years, especially in North
America where 47% of the market

is located. Europe accounts for
25% of the global market, closely
followed by Asia, which generates
16% of business. South America
and Oceania each represent 5%,
and the presence in Africa of this
technology is testimonial with 1%
of the market.

www.hiperbaric.com

www.meatingpoint-mag.com
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SAIREM MICROWAVE PASTEURISATION TUNNELS
MAXIMISE FOOD SAFETY AND EXTEND SHELF LIFE
SAIREM, a world-leading specialist
in microwave (MW) and radio
frequency (RF) industrial solutions
based in Lyon, France, will
showcased the company’s new
innovative system to produce fresh
ready meals at Scanpack from 4-9
October 2022 in Göteborg, Sweden.
The French company develops
highly specialised processes for
tempering, drying, pasteurising and
sanitising food. SAIREM’s tunnels
are validated with excellent results
and are designed for continuous
processes and are among the
most efficient systems available.
The pasteurisation tunnels can
be used for fresh ready meals
or meal components.

SAIREM MW and RF
Solutions: Speed, Yield
and Quality
SAIREM’s MW and RF systems
optimise the tempering, cooking,
and pasteurisation of all kinds of
raw and processed foods, including
delicate ingredients such as fish.
The use of microwaves is a thermal
process that heats homogeneously,
eliminates cold spots and enables
precise temperature control. It’s
a precise heat treatment that
increases yield and improves the
nutritional quality of the food.
Additionally, the speed of the
process coupled with the right
temperature settings limits bacterial
growth, thereby ensuring food safety.
Pasteurisation via microwave
technology is 50% more energy
efficient than other heat treatment
options when producing ready
meals. SAIREM’s new generation
of pasteurisation tunnels are
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suitable for all types of ready
meals or single components.
Depending on the ingredients
and the customer’s process, the
tunnel can either pasteurise only,
or cook and pasteurise at the same
time. The latter is more suitable
for fish and seafood as it has
short cooking times. However, all
food options - meat, seafood, fish,
vegetarian, vegan and alternative
proteins - can be processed. The
more sensitive the ingredient, the
better MW technology is suited
to it. The tunnel pasteurises at
a maximum temperature of 95100°C depending on the product.

Efficient Systems Lead to
Greater Sustainability
SAIREM tunnels process all types
of trays no matter the size or the
composition - plastic, glass or paper
based. Customers are free to use
the packaging of their choice.
The filled trays are sealed with or
without gas and the system can also
be used for thermoformed packs
and pouches. The system requires
no costly valves. The result is a
good-looking meal without vacuum.
SAIREM technology is energy
efficient and 100% electric – resulting
in no greenhouse gas emissions
at the production plant. The shelf
life of ready meals depends on
the pasteurisation value. It is
common with 25-30 days. The
extended shelf life assures less
food waste. The reduction of food
waste and the extremely durable,
energy-efficient machines are all
factors that contribute to a high
level of sustainability. Additionally,
the company is authorised in

the processing of organic food
by most international organic
certification bodies.

Testing for Safety and Quality
– Salmon at its Best
In close collaboration with the
CTCPA institute in Avignon, France,
SAIREM has developed a new
generation of MW tunnels with
patented functions. At CTCPA, tests
were run to assess food quality
and safety, product and process,
industrial and environmental
performance. A salmon meal
recipe with sweet potato puree
and green beans was tested in
a consumer panel and found
to have a delicious, fresh taste,
texture, and colour compared to
another technology. Furthermore,
the test established that healthy
nutrients are preserved, the need
for additives is eliminated and there
is no weight loss. In light of today’s
busy modern lifestyle, ready meals
produced with SAIREM systems
are a tasty, healthy solution for
consumers with limited time and
many different dietary restrictions.
SAIREM offers standardised
tunnels as well as custom-made
machines in accordance with
customer requirements.

www.sairem.com

SPOTLIGHT
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RADIO FREQUENCY VS MICROWAVE
Radio Frequency and Microwave
are both “volumetric” heating
technologies with significant
benefits, however "Which one is
better?" is a frequent question
among the production and
quality managers of the meat
industry, considering that both are
“endogenous” heating methods, or
the heating is generated directly
throughout its mass, thanks to the
conversion of the energy of an
electromagnetic field oscillating
at a suitable frequency, into
thermal energy.
Stalam’s answer to this question
is in favour of Radio Frequency.
Here below one can find some
demonstrated technical aspects for
which radio frequency constitutes
the only or in any case the best
alternative in countless industrial
application sectors.

The Advantages of Choosing
the Radio Frequency:

is delivered though an applicator
whose geometry is designed and
set according to the product shape
and size. Hence, the product
can absorb the energy evenly
and diffusely. Whereas with
MicroWaves the energy cannot
be controlled accurately and
that normally causes uneven
treatment and temperatures.
• Higher Power Generators
Radio frequency generators for
industrial applications can deliver
power values up to one hundred
kilowatts or more each. One or two
RF generators are usually sufficient
to reach the total output power
necessary to satisfy the needs
of thermal treatment or drying
capacity required by production
lines in different industrial sectors.
On the contrary, magnetrons used
to generate microwaves can deliver
unit power values up to a few
kilowatts only (generally about 1 to
3 kW, seldom more, at 2450 MHz).
• Easier Power Adjustment and
Higher Operational Flexibility

• Higher Penetration Depth
Radio frequencies thanks to their
longer wavelength and consequent
ability to penetrate deeply, even
dense and large size materials,
can be widely used on products
having virtually any dimension.
• Better Heating Uniformity
In Radio Frequency technology the
energy for the required treatment

Radio frequency is “made available”
to the product, rather than “delivered”
or “forced” onto it; the actual energy
absorbed by the product can be
modulated accurately according to
the process requirements simply by
adjusting the working parameters
of the electrodes, irrespective on
the quantity of product submitted
to the process, reducing the risk
of over-drying or overheating.
• Higher Energy Efficiency
Although the energy efficiency
of RF and MW generators is
comparable (around 70%), the

working mode and the energy
reflection phenomena in microwave
equipment make their overall energy
efficiency about 55% against 6065% of RF equipment. Therefore,
the result is an energy saving
of about 10-15% when using RF
equipment in comparison with the
corresponding microwave equipment.
• Lower Investment and
Maintenance Costs
In case of industrial equipment,
differently from domestic ovens, the
price of radio frequency equipment
becomes highly competitive
compared to microwave, thanks
to the high-powered generators
and to their simple electronic
controls. It has advantages when
considering both implementation
and maintenance costs.
• Safer Operation on
Industrial Equipment (Open
Treatment Tunnel Available)
Microwaves, which have a short
wavelength, are particularly
“aggressive” and difficult to shield.
Leakage detectors interlocked with
the generators are a must, too.
Radio frequencies, on the contrary,
have a much longer wavelength
which makes them significantly less
aggressive and easier to shield
under the emission levels accepted
by the international standards. In
particular, it is possible to use open
treatment tunnels without any safety
concern, by simply fitting them with
suitably designed product inlet.

www.stalam.com

www.meatingpoint-mag.com
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KM CONTINUES TO SET
THE AA-GRADE STANDARDS
KM Packaging continues to set
the highest standards for product
quality and safety. The global
flexible packaging and lidding
films supplier has been awarded
an AA grade in its BRCGS Audit
for the fifth year running.

Frances Busby,
Managing Director of KM Packaging

BRCGS is among the most respected
standards in the food industry,
and AA is the highest grade that
can be awarded for an announced
audit.

Frances Busby, Managing Director
of KM Packaging, said: “We have
strong values of trust, ownership,
passion, and innovation, and we
measure ourselves against high
standards. The BRCGS system
is built into our methodology to
ensure consistency and safety at
every stage. We are delighted
to gain the BRCGS AA award,
which reflects our team’s quality,
professionalism, and commitment.”

www.kmpackaging.com

ADAPA OPENS UP THE POTENTIAL OF
DIGITALISATION IN FLEXIBLE PACKAGING

With the brand new technology “everload”,
adapa makes complex data and information
tangible for stakeholders.

The adapa Group is known to
be a frontrunner in sustainable
packaging solutions.
At this year’s Fachpack 2022,
the group presented a whole
new field of possibilities to its
partners and customers to speed
up sustainability: digital packaging.
With the brand new technology
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“everload”, adapa makes complex
data and information tangible
for stakeholders, helping actors
take sustainable action.

everload – Driving
Sustainability Through
Knowledge and
Transparency

“Most businesses want to increase
their ESG initiatives and in
general enhance their efforts
for sustainability. With that
in mind I am thrilled that we
at adapa now are launching
our new product “everload”.
With this technology we are able to
identify, target and trace relevant
data of flexible packaging”, says
Head of Innovation at adapa,
Dr. Stefan Biel.

“At adapa we want to make a
difference and we believe that
everload can be a game changer.
With a lot more knowledge and
more transparency throughout
the entire value chain, we are
able to take sustainability to a
whole new level. With everload
necessary data will be open and
accessible for stakeholders, which
also means that for example
carbon footprint measurements
are easier to do”, Biel continues.
Allowing data management
and increased knowledge gives
businesses more control. They can
also benefit from the reduction
of regulatory exposure and
from the automation of data
reporting.

Always looking to be in front
with technological solutions,
adapa now has opened up the
potential of digitalisation in
flexible packaging, increasing
transparency and accelerating
the circular economy in the
business of packaging.

www.adapa-group.com

VIV ASIA
2023
New venue!

BANGKOK, THAILAND
8-10 MARCH

www.vivasia.nl

Co-located with

The complete Feed to Food
global trade show in Asia
WWW.VIV.NET

Organized by
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HOW CAN PACKAGING DESIGN DRIVE CONVENIENCE
FOOD MARKET SUCCESS?
By Paul Tye, Director of Business Development – Global Trays, Bowls &
Cooking solutions at Graphic Packaging International

A

s the dust continues to settle
on post-pandemic global
industry, some key sectors
are seeing tremendous growth.
Fuelled by shifting consumer
behaviour and spiking demand,
the convenience food market
is becoming a real commercial
success story; global data specialist
Statista cites a value of over
$560bn, and projects a compound
annual growth rate of 6.21% to
20271. The processed meat and
protein products that are the core
ingredient of many convenience
foods are also set to experience
similarly strong market growth,
with an expected CAGR of 7.78%
by 20272, is one such example.
So, the question is, how can brands,
food processors and packers
capitalise on this accelerating
market? For many businesses,
the answer lies in packaging
design that supports a slicker,
smoother supply chain and meets
the evolving demands of today’s
consumer. The world has changed
a great deal in a short space of
time, and we ultimately demand
more; more choice, more availability
and more innovation.
It’s a complex market as modern
life continues to accelerate at pace,
even as the cost-of-living crisis

bites. There is a clear message to
the meat-based convenience food
sector - packers must optimise their
operations to minimise costs and
keep up with demand. This means
finding new efficiencies in production
while meeting shifting consumer
demands, and packaging remains
at the forefront of this focus.

Examining Convenience
Food Market Forces
Stripping the food sector back to
its fundamentals, the convenience
food category is typically aimed
at a demographic of time-poor
consumers who are willing to pay
a premium for food products
designed around ease and speed.
This includes meals that can be
prepared in just a few minutes.
Factors such as the increased
spending power of millennials,
urbanisation of living spaces,
and a growing number of women
in full-time work, mean that the
consumer base is larger than
ever, according to market data
experts Data Intelligence3. Studies
have also shown that, as sales of
convenience foods rose during
the pandemic, consumption of
fresh fruit and vegetables fell
in favour of quick and tasty
comfort food4.

However, as rampant inflation
crunches disposable incomes around
the world, it seems reasonable
to assume that the convenience
afforded by ready-to-eat meals and
snacks, which tend to command
a higher price point, will take
a back seat to price for many
consumers. While the market
continues to grow, it may become
more volatile and price-sensitive.
There’s opportunity, but also new
pressures.
According to a report by GlobalData5,
though, this may not necessarily be
the case, as much of the financial
pressure that is causing consumers
(and UK consumers in particular)
to re-evaluate their spending is
coming from ballooning energy
prices. A study by the Market
Transformation Programme 6
found that microwaves use
significantly less energy (in kWh)
compared to ovens when cooking
most meals, meaning chilled and
frozen meat-based microwave
meals such as lasagnes and
curries offer better value for
many consumers than home-made

1 https://www.statista.com/outlook/cmo/food/convenience-food/worldwide
2 https://www.statista.com/outlook/cmo/food/meat/worldwide
3 https://www.datamintelligence.com/research-report/convenience-food-market
4 https://link.springer.com/article/10.1007/s00003-021-01341-1
5 https://www.just-food.com/comment/uk-spending-crunch-to-heighten-demand-for-convenient-meal-options/
6 https://energysavingtrust.org.uk/wp-content/uploads/2021/03/Energy-Related-Products-Consultation.pdf
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equivalents. This fact continues to
be widely reported in the British
press as a means for consumers
to cut household energy use.

The Role of Packaging
in Convenience Food
Market Success
Convenience food products require
packaging that addresses a
multitude of needs; for brands
(and ultimately, consumers),
packaging solutions must tick
all the boxes in terms of food
preservation, performance,
functionality, and product
protection, all while responding
to demands for more sustainability.
The PaperSeal® range of fibre-based
trays from Graphic Packaging
International has been designed
to be a versatile solution to meet
the demands of the modern

convenience market without
sacrificing on sustainability benefits.
Notably for the convenience
market, PaperSeal Cook is designed
with microwave and oven-ready
functionality, making it the ideal
solution for chilled and frozen
ready meals. It expands the
sustainability options available
within the convenience meat supply
chain, with an easy-separating film
liner for simple recycling and a
fibre-based tray that uses up to
80% less plastic when compared
to traditional oven-ready trays.
Trays can be supplied formed
or flat to enable more products
to be delivered in fewer loads,
creating sustainability benefits
through enhanced logistics.
In addition to PaperSeal Cook,
the range also includes a modified
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atmosphere packaging solution –
ideal for ‘on-the-go’ prepared salads.
This duo complements a portfolio
of packaging solutions developed
for the wider convenience sector,
and which offer the dynamism
needed to serve the full breadth and
depth of the market. By adopting
a standardised range of solutions
that can be tailored for different
convenience applications, from
microwave meals to ready-to-eat
products, the supply chain has
the potential to promote brand
differentiation.
At a time when consumer demand
for convenience food continues to
grow, packaging manufacturers
are entirely focused on delivering
solutions that better serve the
market in terms of sustainability
without compromising performance,
functionality and versatility.

www.graphicpkg.com

Your end product
is our starting point
Whether you produce burgers, nuggets, cutlets or chicken
wings, we have a state-of-the-art solution to help you
transform your processing. Our expert technologists will help
you achieve the best possible results and increase automation
and food safety to ensure specification-compliant products of
the highest quality every time.
marel.com

www.meatingpoint-mag.com
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CAN RETURNABLE TRANSIT PACKAGING PROVIDE A
MEATIER APPROACH TO REDUCING FOOD WASTE?
By Nick James, Sales Director, at Schoeller Allibert UK

I

n a world that demands long-term
sustainability in all things, food
manufacturers are particularly
under the microscope.
The world over, consumers are
becoming more switched on to
matters of sustainability and
this is the driving force behind
today’s manufacturing and
logistics technology innovation.
While sustainability is not a new
concept, the key difference now is
that the consumers are proactive –
they are making purchase
decisions based on the perceived
impact on the environment.
Current research from intelligence
powerhouse Deloitte notes that
almost a third of consumers
have stopped purchasing from
a particular brand because of
concerns around their sustainability
or ethics. The same study also
indicated that just under half of
consumers proactively sought locally
produced goods where available,
showing clear, continued movement
towards sustainability in the food
manufacturing and retailing sectors.
When commercial performance
is at stake, the supply chain
must kick its operations into high
gear by matching efficiency with
sustainability principles, and
nowhere are the opportunities
clearer than in the meat supply
chain. From farm to fork, the sector
is understood to be a significant
contributor to greenhouse gas and
carbon emissions and consumers
are aware of this challenge. This
image, however, grants an enormous
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amount of potential for brands
in this field to make important
gains throughout the supply chain.
At Schoeller Allibert, we have seen
this challenge first hand. Working
closely with customers in the
agricultural and food processing
sectors, we know that the meat
supply chain cannot afford to
become too granular when it
comes to boosting sustainability
– there has to be a more rounded,
meatier approach. More meat on
the bone, as it were.
This, of course, means looking
across the full breadth of the supply
chain, including storage, handling,

transportation and logistics, which
is where Schoeller Allibert shines
as a leading provider of durable
bulk, handheld, stackable and
nestable containers, alongside
pallets and dollies.
We believe that with the right
technologies in place for the
handling and storage of meat
products, a slicker supply chain
could reduce waste, and as a result,
help to optimise the shelf life of
the meat products they protect.

The Problem of Food Waste
Across every subcategory, the food
industry comes under scrutiny on the
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nature of food waste. This scrutiny
is even more intense for the meat
supply chain, which is compounded
by rising costs and shrinking margins.
Ahead of Net Zero plans, progress
has already been set in motion
with 38 of the UK’s largest meat
producers and retailers pledging
to halve the amount of meat that
goes to waste each year by 2030.
Climate action NGO, WRAP
notes that as well as losses in the
supply chain, from errors such as
contamination, defective produce,
mishandled stock or spoilage, UK
households throw away 240,000
tonnes of beef, pork and poultry
products per annum. This equates to
more than 10% of meat purchased,
an enormous proportion by any
measure. While the WRAP study
does not highlight specific reasons
for consumer disposal in this
regard, it’s safe to say that food
passing its sell by date is at least
one the major contributing factors.
All food that ends up in disposal
has a cost, not only in terms of
financial. It uses more energy
and resources as supply aims to
keep up with demand, and this
approach is not sustainable for
any significant length of time.
Simply, food manufacturers and
the meat supply chain in particular,
could help to underpin a more
environmentally friendly industry
by, alongside other initiatives,
homing in on efficiency. By doing
so, the supply chain can optimise
the shelf life of products and
reduce the likelihood that they
will be thrown away.
In this regard, it’s all about creating
a slick facility where time is not
wasted, every single inventory item
can be traced and accounted for,

and digitalisation and automation
work hand in hand.
To reduce waste, we must first reduce
time to market. From the moment
meat is processed, it is on a timer.
While it can be delayed or slowed in
cold storage or with preservatives,
how quickly a producer can get
it ready for the store shelves is
absolutely critical – which is where
transit logistics take centre stage.

The Role of RTP
At first glance, we may not
necessarily connect RTP (returnable
transit packaging) directly with meat
supply chain sustainability, but it’s
testament to how far the technology
has moved and shows where the
expertise of a business like Schoeller
Allibert comes into the equation.
With the end goal in mind of a
slicker, faster and more effective
supply chain, RTP can bring
operations to life. This goes doubly
so in the meat supply chain, where
performance in cold storage and
hygiene are particularly important.
Since intralogistics, such as storage,
handling and transportation, cannot
be removed from the manufacturing
process, it then becomes a question
of optimisation. In response, an everincreasing number of businesses are
switching from typical corrugated
or wooden solutions to plastic.

Why Choose RTP in Meat
Production?
One of the biggest benefits of
making this switch is the sheer
durability of plastic, which biobased materials simply cannot
match. Derived from naturally
occurring materials, woods and
card or corrugated board have a
sustainable image, but that doesn’t
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tell the whole story. Not built for
repeated use, every time they are
used, recycled and remade, they use
energy and create carbon output.
In contrast, plastic solutions, are
designed to perform at their best
for long periods of time, creating
a much stronger lifetime value. As
the overall costs of meat increases
in highly publicised rises, reusable
plastic transit packaging is one
way brand owners can help to
secure a healthy bottom line.
In addition, RTP can easily be
created with smart technologies.
With each container or unit as
an individual SKU, technologies
such as our own SmartLink can
monitor and report vast amounts of
production data with a few clicks,
ideal for production operatives.
This can include metrics such as
temperature, pressure or time,
all key data metrics in the safe
and efficient production of meat.
By effectively shortening the supply
chain by making data intelligence
more accessible, as well as providing
robust performance and hygiene
efficiency, RTP can help meat
manufacturers to deliver with
speed, quality, precision and safety,
in turn supporting a potentially
very significant reduction in food
waste further down the retail line.
In summary, the meat supply chain
is under intense pressure to reduce
its environmental impact, at the
core of which is food waste. By
focusing on ways to sharpen up
the supply chain, reduce product
deterioration and get product
from raw material to finished
state and on-shelf, the meat
supply chain could open up a more
sustainable future, with durable
transit packaging at the centre.

www.schoellerallibert.com
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VACUUM TECHNOLOGY HELPS BEEF STAY
FRESH FOR LONGER
Atlas Copco Central Vacuum Stations Supply Packaging Lines
at Tönnies Beef
The Tönnies Group has built its
bovine animal competence center
in Badbergen, Lower Saxony. The
cuts of beef are vacuum-packed
in thermoforming and shrink-wrap
machines, a process that has
become more efficient than ever
following renovations at the site:
Now, energy-saving Atlas Copco
variable-speed vacuum pumps are
used to create vacuum conditions
at two central stations.
What used to be a mixed
slaughterhouse has become a
“bovine animal competence center”:
For decades, cattle and pigs were
slaughtered and butchered at
the same time in Badbergen on
behalf of other companies. In
2017, the Tönnies Group took over
the site and decided to base its
entire slaughtering operation in
Badbergen  up until that point, this
had taken place at the company’s
main site in Rheda-Wiedenbrück.
In 2020, Tönnies Beef reopened
the site after extensive conversion
and renovation. The Group invested
around 85 million euro in the
building and state-of-the-art
technology at this site in a small
town in northern Lower Saxony,
between Oldenburg and Osnabrück.
The slaughtering, butchering and
finishing processes are based on
the latest cooling technology,
machine-based butchering and
highly automated picking and
shipping lines.
Several hundred tons of meat
leave the site every day and
95% of the animal - practically
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everything - is utilized. This allows
Tönnies to satisfy different eating
habits around the world: While
German consumers prefer lean
beef, meat with a thick layer of
fat is popular in Scandinavia
and other European countries,
according to the manufacturer’s
website.

machines and two robot-operated
shrink-wrap packaging machines.
Efficient Atlas Copco vacuum pumps
are used in the systems to vacuum
pack the tubular/shrink bags and
thermoformed plastic trays, and
to keep the meat really fresh.
They work in two stations and supply
forming, low and fine vacuums.

Central vacuum station 1 comprises four variable-speed screw vacuum pumps
of the type GHS 585 VSD+ and five boosters.

Efficient Screw Vacuum
Pumps Provide Forming,
Low and Fine Vacuums
“The cuts weigh between 1.5 and
9 kilograms after butchering,”
explains Waldemar Metzger,
Technical Manager of Tönnies Beef
GmbH & Co. KG in Badbergen.
The cuts are vacuum-packed for
various major customers. For this
purpose, Tönnies has installed
several packaging lines in the
halls: Seven thermoforming roller

The thermoforming machines
supplied by vacuum station 1.
There are four Atlas Copco GHS
585 VSD+ variable-speed, oilinjected screw vacuum pumps that
evacuate the air up to 40 mbar
(absolute), as well as four small
boosters that lower the pressure
even further to 3 mbar. One of the
screw pumps supplies the forming
vacuum for the thermoforming
roller machines, which only require
around 100 to 150 mbar for
the forming process. The other
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vacuum pumps in this station are
connected to the boosters. One
of the pumps is redundant at any
given time: This is also the case
in the second vacuum station,
which comprises five GHS 730
VSD+ pumps that remove the
air from the shrink bags at the
Cryovac lines. “The size of the
cuts of meat is automatically
detected by our systems,” explains
Waldemar Metzger. “The packaging
machines then automatically
insert the cuts of meat into the
tubular bags, which are cut to the
correct size under a vacuum bell.”
Under the hood, all ambient air

vacuum. Sorting machines assign
the individual trays and tubular
bags to larger boxes, which are
then used to pick custom boxes
for customer orders.

Efficient Speed
Regulation Reduces
Energy Requirements
by a Third or More
Waldemar Metzger has been
working in Badbergen for 20
years and has been part of
the planning and execution
stages of converting the mixed
slaughterhouse to a purely beef

Oliver Hornberg (left), Managing Director at Eugen Theis Vakuumtechnik in Werther,
with Waldemar Metzger, Technical Manager at Tönnies Beef.

is then evacuated in two stages
until the pressure is around
3 mbar (fine vacuum).
“With the forming vacuum (or
thermoforming vacuum, as it’s
also called) the plastic tray is
formed by cutting the foil roll,”
says the Technical Manager.
After filling the shell with smaller
pieces of meat, the shell is “wed”
to the cover film: The tool closes
and seals the packaging airtight
at 3 to 5 mbar using the fine

operation from the very beginning.
This included the decision to
purchase Atlas Copco variablespeed vacuum pumps. “As far as
technology is concerned, being
able to vary the speed of the
GHS vacuum pumps is essential
to us and saves energy,” stresses
the Tönnies employee. “Compared
to fixed-speed machines, you
can reliably cut down energy
requirements by around a third
perhaps even by half, depending
on the diversity factor.”
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The controls on the vacuum pumps
have a user-friendly plain text
display, which also indicates the
running hours and maintenance
intervals. Since the Atlas Copco
pumps can be connected directly
to an exhaust system, it was
possible to use air-cooled pumps.
According to the manufacturer,
this improves the climate of the
room; it is no longer necessary to
have the additional room cooling
often required when using central
vacuum systems.
The project was implemented on
site by and with Oliver Hornberg,
Managing Director of Eugen Theis
Vakuumtechnik in Werther. He
delivered the pumps to Tönnies
Beef, ready to use including a
400 m pipeline in the converted
slaughterhouse, measuring in
places to a diameter of DN
300. His company, Eugen Theis
GmbH, was founded in 1984 and
specializes in vacuum technology.
In 1999, Hornberg took over
the business from its founder,
Eugen Theis, and 20 years later,
in late 2021, sold it to Atlas
Copco after he could not find a
successor. “Our two children are
pursuing other career paths,” he
says. Hornberg himself remains
Managing Director even after
the company was sold to Atlas
Copco and is looking forward
to significant growth under the
umbrella of one of the world’s
largest suppliers of vacuum
pumps. The company already
operates throughout Germany:
“From Flensburg in the north
to Regensburg in the south
and Halle (Saale) in the east,”
he says, outlining the reach of
his company: This also includes
Badbergen in the (north)west, as
he sometimes stops by at Tönnies
Beef to maintain the machines.

www.atlascopco.com

www.meatingpoint-mag.com
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AQUACULTURE

NORCOD SWITCHES FIRST COD FARM FACILITY
TO SHORE POWER
Photo: Norcod

Hilde R Storhaug,
Norcod Chief Sustainability Officer

N

orwegian aquaculture
venture leads the way in
sustainable cod farming
by ditching fossil fuel in favour of
shore power as part of its ongoing
electrification programme.
Trondheim-based Norcod last
week completed a large project to
implement shore power as the energy
source for its Frosvika production
facility in Meløy municipality,
Nordland county.

“Our ambition has always been
to set the standard in responsible,
industrial-scale farming of topquality cod, through constant
operational improvements that
ensure sustainability and fish
welfare. By installing wired onshore
power, we are making a valuable
contribution to reducing climate
impact both locally and globally,”
said Chief Sustainability Officer
Hilde R Storhaug.
Norcod collaborated with electricity
company Meløy Energi, contractor
Terje Halsan AS and the local office
of Bravida Norge to implement
the solution. “Frosvika now stands
as a low-emission facility that is,
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Photo: Norcod

Stian Myrvang,
Norcod Area Manager in Meløy
and Nesna municipalities

to my knowledge, best in class,”
said Storhaug.

Renewable-Sourced
Energy
Furthermore, the energy powering
Norcod’s feed barge at Frosvika
comes origin-guaranteed from
clean hydropower. “These are the
single most important measures
to reduce the locality’s direct
emissions,” Storhaug said.
Unplugging the site’s diesel
generators, as well as feeding
the fish using energy-efficient

waterborne feeding technology,
have also had a major impact on
ambient noise levels. “Near silent
operations benefit not only the
fish in the nets and the immediate
surroundings, but also enhance
the working environment for our
employees,” added Storhaug.
She notes that waterborne feeding
addresses the potential adverse
effects of traditional airborne
feeding procedures by greatly
reducing wear in feed pipes
and the release of microplastics
into the water. “Another of our
sustainability goals is to continue
to achieve the best possible scores
on seabed environmental surveys,”
Storhaug said.

Substantial Emissions
Saving
The electric-powered service
vessel ‘Hilde S’ in use at Frosvika
since April also contributes to
reducing noise levels, as well as
CO2 emissions in the production
cycle. “Switching to fossil-free
operations carries a significant
Photo: Norcod

The electric feed barge at Norcod’s Frosvika facility now using power from shore
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sustainability upside. We estimate
we’ll save around 160,000 litres of
diesel on an annual basis, which
translates to a 420-tonne reduction
in CO2 emissions related to the
feed barge and the equipment it
supplies with energy,” said Storhaug.

Bolstering Social
Sustainability
Local value creation has also
been high on agenda Norcod’s
sustainability agenda since its
inception. Its presence has generated
positive turnover in terms goods
and services in the communities
where its facilities are located.
“Just in one year of operation in
Meløy, we have spent NOK 4.5m
[EUR 429,000] on local procurement,
as well as sponsoring cultural
and sporting events,” said Stian
Myrvang, Norcod’s Area Manager
in Meløy and Nesna municipalities.
He adds that the company is seen
as a serious industry player that
has cemented good relationships
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Norcod is set to implement shore
power at its next production site at
Jamnungen in Frøya municipality in
the near future. “The configuration
of shore power, electric feed
barges and electric service vessel
provides is the most emissionsreducing equipment set-up seen
to date in Norwegian aquaculture
industry. This strategic approach
to procurement remains our
priority,” Storhaug said.
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That reduction is equivalent to
driving 2.1 million kilometres – or
53 times the circumference of the
Earth – with a standard petrol car.
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IFA v6 for
aquaculture
is a global standard for responsible
farming practices that covers all
stages of production.
FINAL STANDARD DOCUMENTS
OUT NOW!

Discover more and download
your customized checklist at
www.globalgap.org/aquaculture

with local stakeholders. “We’re also
strengthening local communities
by providing employment and
opportunities for young people. We
now have 34 staff, four of whom
are apprentices gaining valuable
experience,” Myrvang said.
The company, which holds Global
GAP certification, has started its

second harvest period of premium
farmed cod, running from October
2022 to June 2023. Norcod plans
to scale up production every year
in order to reduce costs while
meeting growing market demand
remain, and in 2024 expects
to harvest more than 20,000
metric tons of product in total.

www.norcod.com

www.meatingpoint-mag.com
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FOOD SAFETY

METTLER-TOLEDO INTRODUCES ADVANCED
X-RAY TO PROVIDE UNRIVALLED DETECTION OF
‘HARD-TO-FIND’ CONTAMINANTS
Mettler-Toledo Product Inspection
today launches its most advanced
x-ray inspection technology to
date, delivering a remarkable
leap forward in the ability to
detect low density contaminants
in packaged food products. The
new technology will help food
manufacturers avoid product
recalls, reduce unnecessary
product waste costs and enhance
product integrity and brand
protection.
State-of-the-art Mettler-Toledo
DXD and DXD+ dual energy
detector technology is optimised
for identifying foreign bodies
such as calcified bone, lowmineral glass, rubber and
some plastics. These types of
contaminants are traditionally
hard to detect within the
‘cluttered’ or ‘noisy’ x-ray images
generated by overlapping and
multi-textured products such as
packs of pasta, chicken breasts,
sausages and frozen potatobased goods.
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Such applications are a perfect
match for DXD and DXD+ advanced
detector technology, in conjunction
with intuitive new Mettler-Toledo
Advanced Material Discrimination
software tools. The software

“

This is truly
cutting-edge technology,
that meets a real demand
in the market for x-ray
inspection capable of
detecting low-density
contaminants in a wide
range of packaged food
products.

“

Gareth Jones,
Head of Engineering for
Mettler-Toledo Product Inspection

helps to separate and remove
the prominent material of the
food product within the x-ray
image, revealing the presence of
any lower density contaminants.
As a result of the accuracy and

reliability of DXD and DXD+
detection, food manufacturers
can be more confident that their
products are safe for consumers,
and that they will benefit from
reduced False Reject Rates and
product waste, helping to deliver
a fast return on investment.
The outstanding performance of
this cutting-edge technology has
been shown in tests conducted
by Mettler-Toledo, in which
a range of different foreign
bodies were hidden in 650g
packs of chicken breasts. The
table below illustrates these
results:
Detection of low-density
contaminants was even more
graphically illustrated in tests
using a 500g bag of pasta:
It must be noted that the test
results are dependent on individual
applications. The test results
presented above are for guidance
purposes only.

FOOD SAFETY
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Differences of detecting 2 mm of bone fragments contaminants in chicken dippers pack using Mettler-Toledo Single
Detector Energy (left image), Mettler-Toledo Advanced Detector Technology DXD (middle image)
and Mettler-Toledo Advanced Detector Technology DXD+ (right image)

The advanced detector technology
is available in two versions, giving
customers two levels of dual
energy x-ray performance:
• DXD: enhanced x-ray performance
at a competitive price; can operate
in the same environments as
single energy solutions and
can be used with line speeds
typically up to 100 m/minute.
• DXD+: premium detector
technology for the most challenging

Mettler-Toledo
X35 X-ray Inspection System

applications; collects more data
about the product being inspected,
and advanced image analysis
software provides clearer images
with much higher resolution; DXD+
can be used with line speeds
typically up to 45 m/minute.

"DXD and DXD+ provide
unprecedented levels of detection in
the most challenging applications
our customers face. The benefits are
both economic and reputational:

Mettler-Toledo
X36 X-ray Inspection System

they can better protect the integrity
of their products and their brand,
while also reducing cost and wastage
through improved False Reject
Rates and less product throwaway.”
DXD and DXD+ dual energy
detectors can now be specified with
new purchases of Mettler-Toledo
X36 x-ray systems. Only a small
amount of extra operator training is
required due to automatic job setup and the similarities between the
Advanced Material Discrimination
software and the ContamPlus™
software that is familiar to
existing Mettler-Toledo x-ray users.
Mettler-Toledo is offering exclusive
personalised consultations to
prospective users of this latest
technology either on a 1:1 basis
at its Royston facility or virtually.
The consultations will include live
testing with customers’ actual
products, as well as the opportunity
to engage with leading experts
in the x-ray inspection field.

www.mt.com
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TECHNOLOGY

RECIPROCATING ACTION SOLVES TOUGH
HEAT EXCHANGE CHALLENGES
By Matt Hale, International Sales & Marketing Director, HRS Heat Exchangers

S

craped surface heat exchangers
have been used for difficult
heat transfer applications
involving viscous fluids or where
fouling is an issue, such as
evaporation processes. The most
common type of scraped surface
heat exchanger (SSHE) uses a
rotating shaft with blades or augers
which scrape the surface of the
tube. The popular HRS R Series is
based on this approach. However,
the design is not optimal for every
situation, and so HRS developed
the Unicus Series of reciprocating
scraped surface heat exchangers.
The HRS Unicus Series is
specifically designed to provide
the improved heat transfer of
a traditional SSHE, but with a
gentle action to preserve the
quality and integrity of delicate
food products such as meat
paste, mince and sausage meat
and products containing whole
pieces such as stew mixes. Over
the years, a number of different
scraper designs have been
developed, meaning that every
application, from processing curds
to heating sauce or pasteurizing

Matt Hale, International Sales & Marketing Director, HRS Heat Exchangers

fruit compotes can be handled
in the most efficient yet gentle
way possible. Other applications

The HRS Unicus Series of features a range
of different scraper designs for
different products
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where the Unicus Series has been
beneficial include handling meat
slurry and other products.
The hygienic design uses a
patented stainless-steel scraping
m e c h a n i s m w h i c h m ove d
hydraulically back and forth
within each interior tube. The
movement performs two key
functions: it minimizes potential
fouling by keeping the tube wall
clean, and also creates turbulence
within the material. Together,
these actions increase the rate
of heat transfer in the material,
creating a highly efficient process

TECHNOLOGY
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which is ideal for viscous and
high fouling materials.
Since they are controlled separately,
the speed of the scrapers can be
optimized for a particular product
being processed, so that materials
which are susceptible to shear
stress or pressure damage (such
as meat sauces) can be handled
delicately to prevent damage
while still providing high levels of
heat transfer. The Unicus Series
has proven particularly useful in
handling viscous food products
where texture and consistency
are important attributes. For
example, some sauces may
shear when subjected to excess
pressure, making them unusable.
The Unicus means that effective
heat transfer can be carried out
at low pressures which overcomes
these problems.

The Unicus Series of reciprocating
scraped surface heat exchangers is
ideal for viscous products such as cream
and tomato juice, as well as products
containing fruit pieces or particles

The hydraulic scrapers in the HRS Unicus Series are hygienically designed

Each Unicus SSHE consists
of three elements: a hydraulic
cylinder and power pack (although
in smaller units a pneumatic
cylinder can be supplied instead),
a separation chamber to ensure
hygiene and preserve product
separation from the motor,
and the heat exchanger itself.
The heat exchanger consists
of a number of tubes, each of
which contains a stainless-steel
rod to which the appropriate
scraping elements are fitted.
Using a range of food-safe
materials including Teflon and
PEEK (polyether ether ketone),
these provide different internal
geometry setups according to
the application, such as 120°
scrapers for large particulates
and 360° scrapers for viscous
fluids without particulates.
The Unicus Series is also fully
scalable by increasing the shell
diameter and adding more interior
tubes from a single tube up to 80
in one shell. A key feature is the
specially designed seals which

separate the inner tube from the
separation chamber, tailored to
the product application. These
seals prevent leakage of the
product and ensure internal and
external hygiene. A standard range
of models for food processing
provide heat transfer areas from
0.7 to 10 m2, while larger models
up to 120 m2 can be made for
specific uses.
One area where the Unicus
Series excels is in evaporation
applications, where the prevention
of fouling is particularly important.
HRS has a specific version of the
Unicus for use in evaporation units
where volume reduction of the
material is essential. The scraping
action keeps the heat transfer
surfaces clean so that Unicus
evaporators can concentrate
materials to a level that is
unattainable using traditional
technologies. Unicus evaporators
can be used in multi-effect setups
or in combination with mechanical
vapor recompression.

www.hrs-heatexchangers.com

www.meatingpoint-mag.com
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SUPPLIERS GUIDE
AMB Spa
Via San Martino 28
33038 San Daniele del Friuli (UD)
Italy
Tel: +39 0432 946111
Fax: + 39 0432 946111
Email: info@ambpackaging.com
Web: www.ambpackaging.com
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Albert Handtmann
Maschinenfabrik GmbH & Co. KG
Hubertus-Liebrecht-Str. 10-12,
88400 Biberach/Riss, Germany
Tel: +49 7351 45 1432
Fax: +49 7351 45 20 1432
Email: info.machines@handtmann.de
Web: www.handtmann.de

Alert Packaging Ltd.

Cabinplant A/S

Bray Business Park, Southern Cross Route,
Killruddery, Bray, Co. Wicklow, A98 NY65
Ireland
Tel: +353 1 286 0300
Email: sales@alertpackaging.ie
Web: www.alertpackaging.com

Roesbjergvej 9
5683 Haarby,
Denmark
Tel: +45 63 73 20 20
Email: cpi@cabinplant.com
Web: www.cabinplant.com

CSB-System AG

CEMSAN Slaughterhouse Systems

An Fürthenrode 9-15,
52511 Geilenkirchen,
Germany
Tel: +49 2451 6250
Email: info@csb.com
Web: www.csb.com

Saray Mah. Keresteciler San.Sit.
4.Cad. No:49 Kahramankazan, Ankara
Turkey
Tel: +90 312 801 02 22
Email: cemsan@cemsanmakina.com
Web: www.cemsanmakina.com

Coligroup SPA

ESPERA‑WERKE GMBH

via del Lavoro A. 9
25032 Chiari (Brescia)
Italy
Tel: +39 030 7000761/2/3
Fax: +39 030 713370
Email: info@colimatic.com
Web: www.colimatic.com

Moltkestraße 17‑33
47058 Duisburg
Germany
Tel: +49 203 3054-293
Fax: +49 203 3054-12293
Email: info@espera.com
Web: www.espera.com

GEA Food Solutions Bakel BV

Forbo Siegling GmbH

Beekakker 11,
5761 EN Bakel,
The Netherlands
Tel: +31 492 349 349
Fax: +31 492 349 416
Email: info@gea.com
Web: www.gea.com

Lilienthalstr. 6/8
30179 Hannover
Germany
Tel: +49 511 67040
Email: siegling.de@forbo.com
Web: www.forbo-siegling.com

FESSMANN GmbH and Co KG

G. Mondini S.p.A.

Herzog Philipp Straße 39D
71364 Winnenden
Germany
Tel: +49 7195 701-0
Email: info@fessmann.de
Web: www.fessmann.com

Via Brescia 5
25033Cologne (BS)
Italy
Tel: +39 030 705600
Fax: +39 030 7056250
Email: info@gmondini.com
Web: www.gmondini.com

FRUTAROM SAVORY SOLUTIONS

GLOBALG.A.P. c/o FoodPLUS GmbH

A.-Schemel Str. 9
5020Salzburg
Austria
Tel: +43 662 6382 1301
Fax: +43 662 6382 808
Web: www.frutarom.eu

Spichernstr. 55
50672 Cologne,
Germany
Tel: +49 221 57776 -0
Fax: +49 221 57776 -1999
Email: info@globalgap.org
Web: www.globalgap.org

GoodMills Innovation GmbH

HIPERBARIC

Trettaustrasse 35
21107 Hamburg
Germany
Tel: +49 40 75 109-666
Fax: +49 40 75 109-680
Email: ccc@goodmillsinnovation.com
Web: www.goodmillsinnovation.com

Calle del, Calle Condado de Treviño, 6,
09001 Burgos,
Spain
Tel: +34 947 47 38 74
Web: www.hiperbaric.com
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Hifferman nv

Higel Kältetechnik e.K.

Groenenhoek 134
2630 Aartselaar
Belgium
Tel: +32 (0)3 450 92 41
Email: corporate@hiffermangroup.com
Web: www.hifferman.be

Neugasse 19
D-77694 Kehl-Marlen
Germany
Tel: +49 7854 9090
Fax: +49 7854 985615
Email: info@higel-kaeltetechnik.de
Web: www.higel-kaeltetechnik.de

Ishida Europe Ltd

Habasit International AG

11 Kettles Wood Drive,
Woodgate Business park,
Birmingham, B32 3DB, UK
Tel: +44 (0)121 6077700
Fax: +44 (0)121 6077666
Email: info@ishidaeurope.com
Web: www.ishidaeurope.com

Römerstrasse 1,
P.O. Box, CH-4153 Reinach BL,
Switzerland
Tel.: +49 (0) 6071 / 9 69-0
Fax: +49 (0) 6071 / 9 69-52 33
Email: Habasit.Communications@habasit.com
Web: www.habasit.com

JEROS A/S

Industrial Auctions B.V

Nyborgvej 8,
5750 Ringe,
Denmark
Tel: 45 221 02004
Email: jeros@jeros.com
www.jeros.com

Looyenbeemd 11,
5652 BH Eindhoven,
Netherlands
Tel: +31 (0)40 240 9208
Fax: +31 (0)40 240 9209
Email: info@industrial-auctions.com
Web: www.industrial-auctions.com

I.M.A. Industria Macchine
Automatiche S.p.A. Unipersonale
Via Emilia 428/442, 40064Ozzano dell’Emilia, Italy
Tel: +39 0516514111
Fax: +39 0514563658
Email: marketing.ilapak@ima.it
Web: www.ilapak.com

Klöckner Pentaplast Group
4 Kingdom Street
London, W2 6BD
United Kingdom
Tel: +01977 692 111
Email: kpinfo@kpfilms.com
Web: :www.kgwetter.de

LASKA
Maschinenfabrik Gesellschaft mbH

Krehalon B.V.
P.O. Box 414
7400 AK Deventer
The Netherlands
Tel: +31 (0)570 624 333
Email: sales@krehalon.com
Web: www.krehalon.com

K+G Wetter GmbH
Goldbergstrasse 21
35216 Biedenkopf - Breidenstein
Germany
Tel: +49 6461 9840-0
Fax: +49 6461 9840-25
Email: info@kgwetter.de
Web:www.kgwetter.de

KARL SCHNELL GmbH & Co.KG

Makartstraße 60, 4050Traun, Austria
Tel: +43 7229 606-302
Fax: +43 7229 606-6302
Email: info@laska.at
Web: www.laska.at

Muehlstrasse 30
73650 Winterbach
Germany
Tel: +49 7181 962 0
Fax: +49 7181 962 100
Email: info@karlschnell.de
Web: www.karlschnell.com

Loryma GmbH

LIMA S.A.S.

Am Falltor 3
64673 Zwingenberg
Deutschland
Tel: +49 6251 1799-0
Fax: +49 6251 73964
Email: loryma@crespeldeitersgroup.com
Web: www.loryma.de

456, route de Rosporden
Z.I. Guelen - 29000 Quimper
France
Tel: + 33 (0) 298 948 968
Fax: + 33 (0) 298 948 969
Email: lima@lima-france.com
Web: www.lima-france.com

MiVEG GmbH

Marel Red Meat Slaughtering B.V.

Am Sandfeld 17
D - 91341 Röttenbach
Germany
Tel: +49 9195 99 99 216
Fax: +49-177-95 99 915
Email: info@miveg.de
Web: www.miveg.de

Albert Schweitzerstraat 33
7130 AD Lichtenvoorde
Netherlands
Tel: +31 (0) 485 586 811
Fax: +31 (0) 485 586 222
Email: sales.oss@marel.com
Web: www.marel.com
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Marel Further Processing B.V.

Marel Poultry B.V.

Handelstraat 3
5831 AV, Boxmeer
Netherlands
Tel: +31 (0) 485 586 122
Fax: +31 (0) 485 586 222
Email: info.fp@marel.com
Web: www.marel.com

Handelstraat 3
5831 AV, Boxmeer
Netherlands
Tel: +31 (0) 485 586 111
Fax: +31 (0) 485 586 222
Email: info.poultry@marel.com
Web: www.marel.com

Meyn Food Processing Technology B.V.

MAUTING s.r.o.

P.O. Box 16
1510 AA Oostzaan
the Netherlands
Tel: +31 (0)20 2045 000
Fax: +31 (0)20 2045 001
Email: sales@meyn.com
Web: www.meyn.com

Mikulovská 362
691 42 Valtice
Czech Republic
Tel: +420 519 352 761
Fax: +420 519 352 764
Email: info@mauting.com
Web: www.mauting.com

Nothum Food Processing Systems

Poly-clip Systems GmbH & Co.KG

631 South Kansas Avenue
Springfield, Missouri
65802 USA
Tel: +1 417-831-2816
Email: nothum@nothum.com
Web: www.nothum.com

Niedeckerstraße 1
65795 Hattersheim a. M.
Germany
Tel: +49 6190 8886-0
Email: contact@polyclip.de
Web: www.polyclip.com

PRODUCTOS SUR, S.A

Provisur Technologies GmbH

Saavedra Fajardo, parc. 27/7
San Ginés (Murcia)
30169 Spain
Tel: +34 968 881 991
Email: info@prosur.es
Web: www.prosur.es

Magdenauerstrasse 34
9230Flawil
Switzerland
Tel: +41 713941560
Fax+41 713941569
Email: info@provisur.com
Web: www.provisur.com

REX-Technologie GmbH & Co. KG

Stalam S.p.A

Irlachstraße 31
5303 Thalgau
Austria
Tel: +43(0)6235-6116-29
Fax: +43(0)6235-6529
Email: office@rex-technologie.com
Web: www.rex-technologie.com

Via dell'Olmo, 7
36055 Nove (Vicenza)
Italy
Tel: +39 0424 597400

Maschinenfabrik Seydelmann KG

SAIREM

Hölderlinstraße 9
70174 Stuttgart,
Germany
Tel: +49 (0)711 / 49 00 90-0
Fax: +49 (0)711 / 49 00 90-90
Email: info@seydelmann.com
Web: www.seydelmann.com

82 rue Elisée Reclus
69150 Décines-Charpieu
France
Tel: +33 (0)4 72 01 81 60
Email: welcome@sairem.com
Web: www.sairem.com

STEEN F.P.M. International

Sealpac International bv

Franse Weg 33
B-2920 Kalmthout
Belgium
Tel: +32-(0)3/665.04.00
Fax: +32-(0)3/665.34.58
Email: info@steen.be
Web: www.steen.be
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Email: stalam@stalam.com
Web: www.stalam.com

Langekamp 2
NL-3848 DX Harderwijk
The Netherlands
Tel: +31 (0)341 46 20 30
Fax: +31 (0)341 46 20 33
Email: info@sealpacinternational.com
Web: www.sealpacinternational.com

Karl Tichy Handelsgesellschaft mbH

ULMA Packaging

Salaberg 23,
A-3350 Haag
Austria
Tel: +43 664/4433221
Fax: +43 7434/44459
Email: tichykarl@aon.at
Web: www.tichytrading.at

Garibai, 28
20560 Oñati (Gipuzkoa)
Spain
Tel: +34 943 73 92 00
Email: info@ulmapackaging.com
Web: www.ulmapackaging.com
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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
Supplier
Distributor
Import/Export
Other (please specify)

Meat
Poultry
Fish
Ingredients
Other (please specify)

Management
Product Development
Production
Packaging
Research& Development

2. I wish to subscribe to Meating Point Magazine for a year.
The subscription shall start

in beginning of ………………

UK - GBP 56
EUROPE - EUR 86
USA and the rest of the world - USD 96
Payment:
Check enclosed
Bill me
Paypall
3.Subscriber’s contacts:
Company:........................
Name :............................
Position:.........................
Addres:..........................

Country:........................
Phone:..........................
Fax:.............................
E-mail:..........................

Date: ............................

Signature:......................

MAIL US TO: SUBSCRIBE@meatingpoint-mag.com
or
CALL : +44 (0) 7763 751 782

IPPE

CREATES
NEW
EXPERIENCES
Let the 2023 IPPE create new experiences for you with
thousands of animal food, meat and poultry industry
professionals. Don’t miss your opportunity to connect
at this powerhouse of a show in January!

ippexpo.org

JAN. 24 - 26, 2023
ATLANTA, GA USA

