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Equipment manufacturer Baker Perkins and
gelatin supplier Rousselot have worked together
to reduce setting times for gelatin gummies to as
little as 15 minutes. The starch-free process
brings cost, quality, regulatory compliance and
innovation advantages to the burgeoning health-
care confectionery market.

Starch-free depositing is replacing the
starch mogul as the process of choice for
gummy and jelly production, particularly in the
vitamin supplement and nutraceutical markets.
Gummies and jellies are increasingly used to
deliver a variety of functional ingredients
including vitamins, minerals, fibre, CBD, protein,
Omega-3, probiotics and energy supplements.

They appeal to customers looking to
boost their intake of essential nutrients, but who
prefer to do so in a non-pharmaceutical format.
Gummies and jellies and are particularly effective
in the children’s supplement market because of
their palatability.

A big problem for producers of health-
care gummies and jellies is that the starch
mogul process brings with it the risk of cross-
contamination of the active ingredients. Starch-
free depositing overcomes this, while Baker
Perkins’ and Rousselot’s development work to
reduce setting times also reduces capital and
operating costs significantly.

This has been achieved through a
combination of Rousselot’s innovative new
SiMoGel gelatin, especially formulated for starch-
free depositing, and Baker Perkins’ ServoForm
depositors and cooking systems.

The development has focussed on being
able to remove the products from themoulds in
the shortest possible time. A number of factors

contribute to this, particularly that the syrup is
deposited at final solids. This not only promotes
rapid setting of Rousselot’s special SiMoGel
formulation but also reduces the need for
energy-intensive stoving or drying associated
with the starch process, further strengthening
the economic case for starch-free processing.

Setting times for gelatin gummies with
additives have been reduced to as low as 15
minutes, although this can vary with the specific
recipe, additives and final product characteristics
required. To allow the product to achieve final
texture and moisture some additional resting
and/or drying time may be necessary, but is
significantly less than a mogul line.

This is not an ‘off the shelf’ process.
Every product is unique, especially in the health-
care industry, and trials are essential. A full range
of test equipment along with expert process
support is available in the Baker Perkins
Innovation Centre. Baker perkins suppliers
systemswith outputs from 30 kg/hr up to 1.000
kg/hr.

Baker Perkins works closely with
suppliers of other high-performance gelling
agents, including pectin and carrageenan, on
quick-set processes. These enable manufactur-
ers to benefit from starch-free depositing across
the full range of jelly and gummy textures.
www.bakerperkins.com

Jenton International
granted European
patent for cost
effective valve bag

Further underlining its position at the
forefront of packaging innovation, Jenton
International Ltd – part of the Jenton Group –
has been granted a European patent for its
method of manufacturing a new type of Valve
Bag. The heat sealed film bag has been specially
designed for packaging small items including
hardware, small parts and especially foods such
as soft fruits, cherries or snacks such as nuts and
raisins, with some liquids also possible.

Jenton’s valve bag creates a ‘one way
valve’ at the top from the folded and sealed
material of the bag. The advantages of a valve
bag include product containment without the
need for any form of bag sealing and secure
food packing which still qualifies as ‘packed
open’.

Richard Little, Jenton’s Managing
Director says: “Users can, for example, take a
cherry from the bag and then turn the bag
upside down and none of the others fill fall out.”

The patent primarily relates to how

Jenton’s innovative low density polyethylene
(LDPE) Valve Bag can be manufactured to very
small sizes on side-weld or pouch making
machines without the converter needing to
invest in expensive in-tube sealing heads or
modification of an existing production line.
Normal bag machine speeds are possible.

Richard adds: “There are so many
applications for this valve bag, from allowing
flowers to be shipped in water to secure
entrapment of medical low hazard waste. It
would require very little modification of existing
production lines in order tomanufacture the bag
and we are keen to work with manufacturers
who may wish to licence the IPR.”

Having been involved in introducing
bread bagging technology to the UK market in
the 1960s, Jenton have a track record of
innovation in the converting industry. At its
Whitchurch-based facility, Jenton Group offers a
full workshop and maintains an extensive stock
of spares in addition to having a number of
skilled service engineers available for on-site
repairs and maintenance.
www.jenton.co.uk

trinamiX launches mobile near
infrared spectroscopy solution
trinamiX GmbH, a wholly-owned subsidiary of
BASF SE, recently announced the launch of a
mobile near infrared (NIR) spectroscopy
solution. Spectroscopy is a well-proven analysis
method that trinamiX nowmakes affordable and
accessible beyond factory and laboratory
applications. trinamiX offers all the needed
competences in a single, handheld device:
mobile and robust hardware, precise data and
material analytics and excellent molecular and
chemical expertise.

Informed and healthy life decisions are
ones that everyone tries tomake, but sometimes
the visible information presented to the eyes is
just not enough. trinamiX helps to improve
on-the-spot decision-making through its new
mobile NIR spectroscopy solutions. NIR
spectroscopy will now be affordable and acces-
sible beyond factory and laboratory applications.

trinamiX has developed a powerful and
proprietary measurement device, including an
in-house produced infrared semiconductor, to
quickly and accurately analyze the molecular

structure of different materials in a wavelength
range up to 2,5 µm. trinamiX IR semiconductors
are very small and have a high detectivity, and
as such enable the creation of a powerful,
miniaturized NIR spectrometer: a ‘lab in your
pocket’.

Powerful combination of sensor, data
analytics and molecular expertise

trinamiX offers all the needed compe-
tences in a single, handheld device: mobile and
robust hardware, precise data and material
analytics and excellent molecular and chemical
expertise – thanks to being a subsidiary of BASF.

Applications range from agriculture to
food and beverage testing as well as chemical
and industrial processes. Inbound control,
quality checks, on-the-field analytics, material
sorting and identification are amongst the use
cases that trinamiX can support. The trinamiX
production capabilities are designed for high-
volume production runs all the way up to
consumer electronics-level supply demands.
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New technology for high
moisture TVP processing
Baker Perkins has developed twin-screw
extrusion technology to process high moisture
fibrated TVP (Texturised Vegetable Protein).
TVP in various forms has been used as a meat
substitute since the 1960s.

High Moisture Extrusion Cooking
(HMEC) is a recently developed process offering
a much improved fibrous consistency and
texture than conventional Low Moisture
Extrusion Cooking (LMEC). The texture of HMEC
extruded TVP convincingly replicates the natural
structure, texture and mouth-feel of meat.

Baker Perkins applies standard twin-
screw extruder technology for the complex
HMEC process, with a special die creating the
final product. We offer standard recipes utilising
a variety of different proteins including soy, pea
and wheat; beans, lentils and other pulses can
also be used.

Baker Perkins will investigate the use of
any protein, either for HMEC - commonly used
for burger, ground/minced meat and chicken
piece substitutes; or for LMEC - typically for
sausages, meat balls and chicken nuggets.

We also develop recipes for customers’
own chosen protein. There is full support
including initial trials in the Baker Perkins
Innovation Centre, process development, manu-

facture and equipment commissioning. We take
into account taste and flavour profile preferences
as well as local ingredient availability.

TVP is used both as a meat extender
and as a substitute. Meat-free TVP products are
welcomed by consumer groups choosing to
reduce or eliminate meat consumption, includ-
ing those following vegan and vegetarian diets
for ethical reasons; growth in this market has
been accelerated significantly by consumers
eating less meat for environmental or health
reasons.

Baker Perkins has marketed twin-screw
extruders to produce a wide range of foods and
ingredients for over 50 years, and was a pioneer
in the process. Today’s range of versatile SBX
Master extruders provides continuous produc-
tion at outputs from 250 to 2,300kg/hour,
depending on the product.

The SBX Master Preconditioner mixes,
heats and hydrates ingredients for processing in
the extruder. Preparing the ingredients in this
way increases process flexibility by reducing
cooking times and energy input in the extruder,
enabling a wider range of products to be made.

Further information: Keith Graham at
Baker Perkins. Tel +44 1733 283000. Email
keith.graham@bakerperkins.com
www.bakerperkins.com

New Food-Grade
certified soft gripper
fromOnRobot
brings highly flexible
handling to
challenging pick &
place applications
The new OnRobot food-grade Soft Gripper is
able to pick a wide array of irregular shapes and
delicate items in food and beverage, cosmetics
and pharmaceuticals production, as well as
manufacturing or packaging

Automation just got easier for food and
beverage and other “clean” applications such as
cosmetics and pharmaceuticals that need to
handle items from eggs to fruit, to bottles
or irregular-shaped containers. The flexible
OnRobot Soft Gripper uses three interchange-
able silicon-molded cups in star and four-finger
configurations to pick up almost any small object
under 2.2 kg with a delicate, precise touch. The
electric Soft Gripper is food-grade certified
(complies with FDA 21 CFR for non-fatty items
and EC1935/2004) and unlike traditional
vacuum grippers, requires no external air supply,
so it can reduce both cost and complexity.

“Our new Soft Gripper is challenging
existing solutions for picking hard-to-grasp,
delicate and odd-sized items,” says CEO of
OnRobot, Enrico Krog Iversen. “Unlike propri-
etary solutions, the Soft Gripper offers seamless
integration with most collaborative robots and
light industrial robots through our One System
Solution.”

OnRobot’s award-winning One System
Solution is a platform that provides a unified
mechanical and electrical interface between
leading robot arms and any OnRobot end-of-
arm tooling (EoAT). The One System Solution
has been newly expanded to include integration
with robots from ABB Robotics and Hanwha
Precision Machinery. Now, users of those robots
can take advantage of the unified mechanical and
electrical interface of any OnRobot product, for
easier integration and faster ROI.

While the Soft Gripper is ideal for food
and beverage applications, it also provides
flexible, delicate gripping for manufacturing and
packaging.

Soft Gripper Features:
• Up to 2.2 kg payload based on shape, softness

and friction of items to be handled
• Grip dimensions ranging from 11 mm-118 mm

depending on cup used
• FDA certification
• Flexible, interchangeable silicon cups
• Ideal handling for delicate objects and irregular

shapes
• No need for supplied air
• Fast, flexible deployment with seamless

integration on all major robot brands

Aquila address waste processing/
recycling industry with specialist glove
The Aquila RE05F represents the purpose
designed personal protection approach of Aquila
for the waste processing and recycling industries,
where the range of risks varies widely from
process to process. Glove development for these
applications makes life safer and more comfort-
able for operatives – in the case of the RE05F
this is typically in a picking role at the conveyor
belt stage where it provides extra protection

from fast moving objects.
The RE05F is cut resistant and double-

coated with foam and full flat nitrile which
provides excellent abrasion resistance. This is
achieved with 100% cut resistant yarn through-
out the glove (not just on the palm), followed by
a two-stage foam and flat dip process, making
the glove waterproof and chemical resistant,
whilst maintaining an excellent grip and appro-
priate dexterity to suit general purpose usage.

PROCESSING:Layout 1 7/5/20 16:51 Page 7



22-24 July 2020
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KICC Convention Centre,Kuala Lumpur,
Malaysia

15-17 September 2020
LABELEXPO AMERICAS 2020
Donald E. Stephens Convention Center,
Chicago,USA
www.labelexpo.com
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CapeTown International Convention Centre
CapeTown, SouthAfrica
www.propakcape.co.za
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PAPER PACKAGING SUMMIT 2020
Rotterdam,The Netherlands
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LABELEXPO INDIA 2020
India Expo Center & Mart,Delhi, India
www.labelexpo.com

7-9 November 2020
SUFFA 2020
Stuttgart,Germany
www.sueffa.de

25-27 November 2020
FOODtech JAPAN 2020
1st Processing &AutomationTechnology Expo,
Tokyo
Makuhari Messe,Tokyo, Japan
http/::www.foodtechjapan.jp/en-gb.html

25-27 November 2020
Drink JAPAN 2020
5th Intl Beverage & Liquid Food Development
/ Manufacturing Expo
Makuhari Messe,Tokyo, Japan
http/::www.drinkjapan.jp/en-gb.html

23-26 February 2021
METPACK 2021
Essen,Germany
www.metpack.de
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INTERPACK 2021
Messe Düsseldorf
Düsseldorf,Germany
www.interpack.com

20-30April 2021
DRUPA 2021
Dusseldorf,Germany
www.drupa.com
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Fiera Milano,MIlan, Italy
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28-30 September 2021
FACHPACK 2021
Nuremburg,Germany
www.fachpack.de
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As milk and dairy products are dried for
supply chain convenience, powder aeration
typically re-sults in poor densification during bulk
bag filling, creating instability of bags in storage.
In recog-nising this, bulk materials handling
specialists, Spiroflow, has developed their Cone
Table Elite (CTE) bulk bag filler solution - one of
the most versatile and capable bulk bag fillers in
the industry.

Unlike other fillers, the CTE bulk bag

filler features the company’s patented cone table
densification system which densifies material in
the bag, increases bag stability and bulk bag
filling throughput to an unmatched rate of
30-40+ bags/hr. By increasing the amount of
product in a bag, both storage and shipping
costs can be substantially reduced.

The hang-weighing CTE system, which
delivers best-in-class weighing accuracy of
+/- 1-2lbs, consists of a truncated pyramid
welded on a frame with two integral electro-

mechanical vibrators.
The moveable carriage
assembly raises and
lowers, placing the
bottom of the bulk bag
into con-tact with the
cone table, which forces
ingredients into the
bottom corners of the
bulk bag during filling.
When the bulk bag is
properly stretched and
the material is deaerated
with a flattened angle of
repose, the result is a very
safe and stable bag that
can be safely double or
triple stacked within the

filler itself. This allows end users to maximise
operator productivity and minimise storage and
warehousing costs. The CTE bulk bag filler can fill
lined or unlined bags, with or with-out an outlet
spout, and can be filled with or without pallets.

Spiroflow has been a Global leader in
the field of powder handling and dry bulk
solids processing for more than 45 years.
To learn more visit spiroflow.com, email
sales@spiroflow.com or call +44 (0)1200
422525 in the UK or (+1) 704 246 0900 in the
US.
www.spiroflow.com

Spiroflow’s CTE bulk bag filler –
the ideal solution for powdered
milk and dairy products
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Ametek Mocon
launches new website
Ametek Mocon, a global leader in analyzers,
instruments, sensors, and gasmeasurement
technologies – today announced the launch
of a new holistic company website:
www.ametekmocon.com.

The company designed the website
to incorporate its three product lines –
MOCON Permeation Analyzers, Dansensor
Packaging Testing Analyzers, and Baseline
Industrial Analyzers and Sensors – under the
AMETEK MOCON company name. The
new website provides extensive product,
technical, and application information to
help new and existing customers understand
the company’s full product range.

“We are excited to launch a new
website for AMETEKMOCON that improves
the experience for visitors to find the
products and information they are looking
for while continuing to promote our rep-
utable product brands: MOCON, Dansensor,
and Baseline,” said Phillip Tan, Global
Director of Strategic Marketing, Ametek
Mocon. “Our new website is designed to
help every visitor understand the industries
we serve, the applications we support, and
the science behind our technologies.”

Evonik receives food
certification for
potassium carbonate
Safety and transparency: when it comes to
food, these two factors are of particular
interest to the public and food manufactur-
ers. With the recently awarded certification,
Evonik is now certified to the highest
standards of hygiene.

The Food Safety System Certifica-
tion 22000 is a standard for ensuring food
safety in the production of foodstuffs and
is recognised by the Global Food Safety
Initiative (GFSI). The audit was carried out by
the German Association for Certification of
Management Systems (DQS).

As part of the audit by DQS, the
plant was certified for the food-grade
production and packaging of potassium
carbonate. Furthermore, it also confirms
excellent conditions for storage and com-
prehensive documentation.

All the efforts involved in the audit
paid off, confirms AlexanderWeber, Head of
Marketing at Evonik Functional Solutions:
"We had already gained experience with the
FSSC certification of BIKA (potassium
hydrogen carbonate). This was useful to us
in the audit for potassium carbonate."

Christiane Neels, Market Segment
Manager at Evonik: "With this certification,
we are strengthening trust in our manufac-
turing processes and supply chains. Evonik
thus continues to consolidate its position as
the preferred supplier of potassium carbon-
ate to the global food industry."

Potassium carbonate, also known
as potash, is used in many foodstuffs; for
example in cocoa powder. It maintains the
dark color and helps to make it less acidic.
As a baking agent it makes gingerbread
rise and as a desiccant, turns grapes into
raisins.

Loma Systems® best-in-class
IQ4 vertical fall metal detector
increases inspection efficiency
By working closely with both foodmanufac-
turers and retailers to fully understand their
processing challenges, ‘Check & Detect’ market
leaders, Loma Systems®, routinely use their
unrivalled level of experience and technical
expertise to deliver innovative, best-in-class
inspection solutions such as their IQ4 Vertical Fall
Metal Detector.

Often known as a ‘gravity fed’, or a
‘throat’ detection solution, the IQ4 Vertical Fall
Metal Detector is ideal for detecting metal
contaminants early in the production process
before the product moves down the line,
therebyminimising the potential cost of wastage
and protecting equipment. Using this technol-
ogy, it is quicker and more efficient to inspect
free-falling loose format product for contami-
nants than by other means, and can be under-
taken without any interruption to production
processes. With the detector, the inspection
results for free-fall materials are excellent with
metal detection levels of down to 0.8 mm
diameter stainless steel.

The IQ4 Vertical Fall Metal Detector is
packed full of features and perfect for inspecting
bulk powders and granules, from cereals and
grains, to fruit, vegetables and nuts. And if
handing very fine products such as flour that
present an explosion risk, then Loma can certify
its IQ4 Vertical Fall Metal Detector specifically for
high risk environments.

Being part of Loma’s IQ4 metal detec-
tor series, the IQ4 Vertical Fall is designed with a
7” intuitive touchscreen featuring icon driven
menus for easy set-up and operation. The
system also has an Auto-Learn facility, capable of
storing up to 200 different pre-sets, enabling the
machine to be ready to inspect with no require-
ment to repeat a product set-up more than
once.

Supplied complete with frame,
throughput tube and choice of sealed valve or
cowbell reject devices, the detector includes air
failure and dump valve features to quickly high-
light any equipment malfunctions. Additionally,
from a security perspective, four password
protected security levels are included for opera-

tors, supervisors, engineering and administrative
staff, thereby ensuring complete access control.

In keeping with the Loma’s Designed to
Survive® philosophy, the IQ4 Vertical Fall Metal
Detector delivers great detection sensitivity in a
package that is straightforward to install,
intuitive to use, easy to clean and maintain, able
to withstand demanding production environ-
ments and provide a low lifetime cost of owner-
ship.

The IQ4 Series is designed tomeet SQF,
IFS, BRC and other strict Retailer Codes of
Practice and confirms support for higher
compliance as well as providing a platform to
ensure compatibility with future enhancements.

To find out more about Loma Systems’
IQ4 Vertical Fall Metal Detector visit:
https://www.loma.com/en-GB/Products/
Metal-Detection/IQ4-Vertical-Fall
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Key Technology, a member of the
Duravant family of operating compa-
nies, announces the promotion of
Jasper Schoemaker to Sales Manager
for the EMEIA Region. Schoemaker is
responsible for leading the team that
brings Key’s digital sorters, conveying
solutions and other process automation
systems to food processors in Europe,
the Middle East, India and Africa (EMEIA).

“Throughout his career at Key, Jasper has
demonstrated a commitment to excellence. He’s
forged strong relationships with customers and
collaborated closely with Key teams to develop
the best solutions for each application. He knows
our technology and understands the EMEIA
market,” said Daniel Leighty, Global Vice President
of Sales at Key. “We’re confident Jasper will excel

in his new leadership position and help
drive our continued success in this very
important region.”

“Over the years, Key has given
me many opportunities to grow and
provided the support I’ve needed to
succeed at every step. Now, I’m excited
to lead Key’s talented sales organization
in the EMEIA region and help create
superior customer experiences,” said

Schoemaker. “Food processors of all types rely on
our world-class VERYX® digital sorters and Iso-
Flo® vibratory conveyors to
improve product quality, increase yield and reduce
operating costs. Since acquiring Herbert Solutions
earlier this year, we’ve added high-performance
sorters and other processing systems for root
crops to our family of solutions to deliver even
more value.”

Key Technology appoints Jasper Schoemaker
to Sales Manager for EMEIA
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Key Technology, a member of the Duravant
family of operating companies, introduces a
unique new concept for sorting green beans
prior to snipping. This innovative solution
removes foreign material (FM) and separates
easy-to-snip green beans from hard-to-snip
green beans to improve snipping efficiency.
Specifically designed for this new insertion point,
Key’s integrated sorting system for pre-snipped
green beans improves case recovery to reduce
the processor’s cost per ton, while also produc-
ing more consistent product quality with less
equipment in the downstream process.

“Processors of frozen and canned green
beans have razor-thin margins. They want to
lower costs while maintaining their product
quality. That’s the challenge we set out to solve
here,” said Mark Roedl, Area Sales Manager at
Key. “We applied our expertise in green bean
processing and came up with a new idea – a
different way to process green beans. This inte-
grated sorting system is installed upstream of
where digital sorters have always been on these
lines, and it’s a game changer. Early adopters are
achieving impressive results that warrant the
investment.”

The integrated system combines Key’s
Iso-Flo® shakers, a Rotary Size Grader (RSG) and
a VERYX® digital sorter to separate incoming
product into four streams. Two streams go to
waste and two ‘accept’ streams lead to further
processing. One ‘accept’ stream is dedicated to
green beans that are difficult to snip, which go to
downstream equipment that is optimized to snip
this type of product. The other ‘accept’ stream
takes field-snipped and easy-to-snip green beans
and leads to downstream systems designed
specifically to handle these green beans.

Prior to this development, green bean
processors have not separated incoming
product into streams – instead, everything has
been sent in one mass flow to the rotary
snippers after upstream pre-cleaning equipment.
When hard-to-snip green beans are comingled
with easy-to-snip green beans, downstream
systems are set to handle the hard-to-snip

beans. When easy-to-snip green beans are
aggressively snipped, good product is lost. Also,
when snippers get FM, it’s cut into smaller
pieces, which exacerbates contamination.

Now, with Key’s new VERYX integrated
sorting system, processors are separating
hard-to-snip green beans from easy-to-snip
green beans to improve snipping efficiency,
which increases case recovery and reduces the
cost per case. Also, by removing FM and other
plant waste before the snippers, product quality
improves. All this is done with less equipment
than has traditionally been required, which
simplifies processes and frees up floor space.

First, an Iso-Flo shaker evenly feeds the
RSG, which sizes by length and diameter to
remove short and thin green beans as well as
other small objects such as insects, corn cob
pieces and seeds. Next, an Iso-Flo shaker feeds
VERYX, spreading product for presentation to
the inspection system tomaximize sort accuracy.
This VERYX is equipped with top-mounted Pixel
Fusion™ cameras and laser sensors to detect the
colour, size, shape and structural property of
objects. It features three-way sorting, with the
‘reject’ stream ejecting FM such as corn cob,

corn root, frogs, mice and plant stem material
as well as color defects and other waste.
Hard-to-snip and easy-to-snip green beans are
separated to optimize snipping downstream.
After VERYX, Iso-Flo collection shakers begin
conveying each stream to its next step. The
integrated system is available in various widths
to satisfy a range of capacity requirements.

Viewing product entirely in-air, VERYX is
ideal for products with challenging shapes, such
as green beans. LED lighting all around the line of
sightminimizes shadows. Positioning the sorter’s
sensors and background away from product
splatter sustains accurate inspection throughout
long production cycles without operator
intervention. Key’s mechanical product handling
systems also enhance sanitation with open
designs, fully-welded frames, stainless steel bed
surfaces, oil-free drives and more.

VERYX features recipe-driven operation
to ease use and achieve consistence perform-
ance day in and day out, regardless of personnel
changes and across multiple lines and locations.
Next-generation 4-channel cameras and high
resolution laser scanners offer twice the resolu-
tion of previous sensor technology to find
smaller FM and defects. Key’s unique Pixel
Fusion technology combines pixel-level input
from multiple cameras and laser sensors,
producing higher contrasts to find the most
difficult-to-detect FM and defects. Object-based
recognition facilitates advanced shape sorting
algorithms as well as intelligent ejection to
maximize sort accuracy and minimize false
rejects.

VERYX is equipped with Key’s powerful
Information Analytics software, which allows
users to analyze and share data across their
enterprise via an OPCUA-compliant infrastruc-
ture. Data about the sort process and about each
and every object flowing through the sorter,
whether the data is used to make sort decisions
or not, is available to reveal patterns, trends and
associations to optimize processes upstream and
downstream of the sorter.

Key manufactures VERYX in both the
U.S. and Europe and supports customers
worldwide through its global sales and service
network. For more information on VERYX, visit
www.key.net/products/veryx.
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Key Technology introduces new integrated
sorting system that transforms green
bean processing
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Jenton Ariana’s new high speed
pack turner capable of increasing
production capacity by 150%
Leading manufacturer of high performance
food packaging automation including converg-
ers, seal testers and stackers, Jenton Ariana –
part of the Jenton Group of companies – has
developed a high speed in line pack turning
system. Designed for orientating trays used in
top sealing applications, this equipment is set to
increase production capacity by up to some
150%, allowing more trays to fit within a single
cycle of the top sealer.

Jenton Ariana’s new fully automatic
pack turning system is capable of rotating trays
from narrow edge leading to long edge leading
at speeds up to 85 per minute. It can be easily
adjusted for a range of pack sizes, is fully auto-
matic and has no change parts. It can handle
trays up to 600mm in length and a straight
through option is also available.

Driven by high performance stepper
motors, the packs can be turned at the highest
possible speeds whilst still controlling the inertia
and henceminimising product movement within
the tray. Unlike conventional friction based
turners, the new Jenton Ariana high speed pack
turner provides extremely accurate 90˚ turns
and also minimises the possibility of the pack
reorienting itself.

Jenton Ariana has been designing and
manufacturing food packaging equipment since
the 1980s. Innovative design combined with
reliable and elegantly simple function has led to
the development of a wide range of advanced
convergers, seal testers, conveyor control
systems and pad placers.

The company offers bespoke design

capabilities whilst existing machines can be fully
refurbished and brought up to the latest techni-
cal specifications.

At its Whitchurch-based facility, Jenton
Group offers a full workshop for equipment
repair andmaintains an extensive stock of spares
in addition to having a number of service
engineers available for on-site repairs and main-
tenance.
Tel: +44 (0)1256 892194
www.jentonariana.co.uk

Using the safest lubrications in food
and pharma manufacturing is crucial
Using only the safest, certified lubricants
should be a top priority for food and beverage
producers, manufacturers of pharmaceuticals
and producers of food packaging.

That is the clear message from Tim
Parish, head of FUCHS Lubricants’ UK Specialty
Division LUBRITECH, who insisted: “It’s not
worth taking chances.”

In terms of reliability, lubrication is as
important in food and pharmaceuticals produc-
tion as it is in all forms of manufacturing.

For an average production facility,
lubricant purchases normally amount to just
3% of a maintenance budget. Despite this,
lubrication related activities can influence an
estimated 40% of total maintenance costs.

As well as keeping machinery running
with limited downtime, food and pharmaceuti-
cal producers must also have a strong emphasis
on safety.

To remain audit compliant and avoid
contamination issues, using specialist food-safe
lubricants is an absolute must. Tim therefore
recommends that manufacturers should be
going one step further by using products with
the specific food grade ISO accreditations.

Attaining NSF categorization is the first

stepping stone of compliance for food-safe
lubricants. The NSF system puts lubricants into
categories based upon the manufacturer’s
product recipe and labels. No actual audit of the
lubricants takes place by the NSF before it issues
its accreditation and categorisation. As a result,
food manufacturers, the BRC and auditors are
demanding more assurances.

ISO 21469 is the solution. It is an
internationally recognised certification process
that gives the additional level of safety and
security to food-grade lubricants and ensures
that such lubricants are truly “safe” in the event
of incidental food contact.

The certification considers not only the
formulation of the lubricant itself but also the
traceability of ingredients and proof of lubricant
GMP (GoodManufacturing Practice). When food
safe auditors require evidence, ISO 21469 is the
highest level of compliance and lubricant safety
assurance. FUCHS is one of the first lubricant
manufacturers in the UK to achieve this accred-
itation.

Kosher and Halal certifications are also
available proving that the CASSIDA lubricants
meet the religious and legal food requirements
of Muslim and Jewish customers.
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BCGA issues
guidance for
reduced oxygen
atmospheres
National trade body The British Compressed
Gases Association (BCGA) has revised its
guidance relating to reduced oxygen atmos-
pheres, used in food preparation areas.

Hypoxic air systems take oxygen levels
down from usual oxygen rate of 21%, to 15%
or even lower, to help deter oxidation of
products and extend shelf-life.

The Association has updated its
Technical Information Sheet 30, ‘Working In
Reduced Oxygen Atmospheres,’ offering eight
points for compliance aimed at system installers
and premise owners who have, or are looking to
introduce, the method to their buildings.

Details covered include ensuring com-
pliance with the ‘Confined Spaces Regulations
1997,’ ensuring a safe system of work, health
assessments for those entering this type of
environment, monitoring equipment and system
maintenance.

Doug Thornton, Chief Executive of the
BCGA, said: “There are safety issues where
controlled workplace atmospheres are in use,
such as hypoxic air systems, where lower than
normal oxygen levels are present.

“An atmosphere of 15% oxygen level
can present a significant threat to human life due
to the risk of asphyxiation and, as a result, such
environments need to risk assessed and safe-
guards may need to be put in place.

“This Technical Information Sheet
provides advice and guidance to installers and
premise owners where these systems are, or are
about to be, fitted, for the safety of those who
are required to access such spaces.”

This is the second revision of TIS 30 and
the latest version can be downloaded for free
from the publications area of the BCGA website
at https://bit.ly/2Op0BLE
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Winkworth’s UTS
mixer solution
adds scalability
for food
production firms

For growing food production firms looking to
add scalability to their business, Winkworth, the
UK’s leading designer and manufacturer of
industrial mixing and blending machinery, has
launched an innovative new compact mixer
based on a ribbon blender concept, known as
the UTS.

Being the largest sector in the manu-
facturing industry, food production is an
attractive area in which to start a business. Yet
those who embark on their industrial journey
face a multitude of obstacles to negotiate over -
not least the complex process of securing fund-
ing to develop their food processing business.
Manufacturing by its very nature involves invest-
ment and invariably expensive production
equipment. Winkworth’s UTS however, provides
growing businesses with an affordable mixer
solution, working on the premise that low cost
does not have to mean low quality.

Available in either a 100L or 240L
capacity, and with short lead times, the compet-
itively-priced UTS operates off a simple single
phase supply, providing a food-grade, hand-
loading and hand-discharge, versatile solution.
Easy to maintain and with low running costs,
Winkworth has added a 5-year mechanical
warranty as part of the deal, making the
complete package an attractive option for those
looking to upscale their output.

Commenting on the recent launch,
Winkworth’s Managing Director, Grant Jamieson,
said: “Whilst starting your own food production
business is tough, we are confident this is an
ideal solution for new food producers to add
scalability to their growth. We’re offering low
cost machinery together with the unrivalled
benefit of our manufacturing expertise,
including our Mixing Test Centre andmixer hire if
required. The addition of a 5-year warranty
should be a key selling point here, as businesses
look for added-value in their investments. We
want to provide developing food production
companies with a scalable solution - so from
producing products in an industrial kitchen to a
sizeable factory premises in the future,
Winkworth can supply you with the right mixer
or blender for the job and your budget.”

All their industrial mixers are designed
and wholly made in the UK and can be manu-
factured to suit any ATEX requirements, include
CE markings and are manufactured in
accordance to their ISO 9001 accreditation.
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Next Generation metal
detection with
artificial intelligence
Comply with the most demanding food safety regulations while
reducing product waste

The food processing and manufacturing
sector is confronted with a monumental under-
taking: a rapidly growing number of peoplemust
be fed, the supply chain is becoming increasingly
complex, consumer tastes are becoming
increasingly specific, and the standards for food
safety and quality have never been higher.

Challenging requirements...
The future of global food security

depends on an increase in productivity on the
one hand, and a reduction of food waste on the
other. A food industry partner for nearly 50
years, Sesotec offers intelligent technologies
that make it possible for processing and manu-
facturing businesses to comply with stringent
food safety requirements in a productive and
resource-efficient manner.

“THiNK,” the latest innovation from the
Sesotec headquarters, is a metal detection
system equipped with Machine Learning capa-
bilities. Using AI-algorithms exponentially more
powerful than if/then conditions, the metal
detection system is able to independently assess
and draw conclusions from large data sets.

While the field of metal detection has
seen tremendous technological advancements,
certain practical challenges persist. For example,
some food products have a high degree of
“product effect” and can lead to a high rate of
false rejections. AI technology provides a
solution for such a difficult-to-solve problem.
In comparison to common industrial metal
detector systems, THiNK detects physical
contaminants with greater precision and proves
to significantly reduce the frequency of false
rejects.

This innovativemetal detection software
from Sesotec is especially advantageous for
facilities that process food products with high
levels of product effect. Meat, poultry, fish, and
dairy products, as well as baked, pickled, or
ready-made foods, can all be reliably inspected
while virtually eliminating false rejects. Compared
with the evaluation algorithms of conventional

metal detectors, this intelligent technology
proves to be especially beneficial for products
with metallized packaging. Additionally, the
software in earlier Sesotec metal detector
models can be easily upgraded to operate with
AI.

Ensure success
Metal detection with THiNK makes it

easier for food producers to comply with even
the strictest international food safety regulations.
At the same time, this program diminishes
the rate of false rejects, thereby dramatically
reducing industrial food waste. This solves both
an economical as well as ethical problem.

Act as a game changer
THiNK AI is the tool of choice for food

processors and manufacturers who are looking
to equip their facilities for the future. Sesotec
supports food industry customers in their efforts
to make products safer, processes simpler, and
production more profitable. Our experts are
well-versed in the challenges of the food
industry and can offer valuable guidance on
complex topics such as validation and food
safety certification.

Save the date
Starting May 7, 2020, you can visit our

virtual exhibition stand and explore the latest
product highlights and company news from
Sesotec. Visit http://www.sesotec.com/en/
interpack for more information.
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Freeze drying offers benefits
without the waste
Author: Diana Morris, Country Manager UK

There are increasing demands for
reduced waste in the food manufacturing
process. Everyone in the supply chain needs to
demonstrate economies in the production of
food and drink for the consumer, whilst retaining
the flavour, colours and nutrition of the product.

Using freeze drying tech-
nology, many products can be
truly marketed as nothing
added and there can be multiple
benefits with natural colours
and flavours coming through in
beverages, for example.

In essence, this technol-
ogy gently removes the water in
a product without affecting the
goodness. At European Freeze
Dry, the products for freeze
drying start as frozen rawmateri-
als, and undergoes a process
known as sublimation under
standard programmes.

During the freeze drying
process a deep vacuum is
applied, and under these condi-
tions neither ice or water can
exist. The pressure from the
vacuum, with a controlled
amount of heat applied, causes
the ice to leave the product as a vapour trail
which is then captured on an ice condenser
within the freeze drier, upon which the vapour
forms again as ice.

The process takes approximately 24
hours, carried out in a set of ‘chambers’ which
can be controlled at various temperatures and
time schedules depending on specific product
requirements.

Technology for diverse markets
The key benefits are that the process

retains the structure – and the flavour and nutri-
tional value – of the products. This means they
are ready to be used as ingredients in a range of
applications be it sweet or savoury.

Increasingly, manufacturers need to
reassure their customers that super-foods are
everything they claim them to be without added
sugars or anything unknown or potentially
harmful.

Working closely with customers, the
R&D team at European Freeze Dry sees a
continued rise in popularity for freeze-dried
vegan ingredients, to be used in new products
or food production processes.

Popular ingredients for the vegan
products market include turtle beans, diced
sweet potato, black-eyed beans, diced beetroot
and caramelised onion.

The company is also using its technol-
ogy in the development of nutraceuticals -
natural foods and dietary supplements - with the
natural flavours and colour retention being an
integral part of the product. Indeed, nutraceuti-

cal suppliers are increasingly usingmethods such
as freeze drying to produce the latest health
supplements.

Using food products for their health
benefits is not a new phenomenon. Common
messages around eating fruit and vegetables to
maintain our vitamin and nutritional intake have
been around for years.

However, scientists are increasingly
finding newmethods to use different ingredients

to offer health benefits, such as preventing flu,
reducing obesity or increasing fertility, which can
improve our quality of life.

The demand for nutraceuticals is
growing. It is expected that the nutraceuticals
market in Europe will be worth $108 billion by
2027. As we all focus more attention on our
own health, natural supplements are rising in
popularity – particularly amongst those follow-
ing a superfood diet.

Variety of enzymes
Nutraceuticals tend to be taken as

supplements, designed to provide additional
health benefits and tackle various ailments.

The food we eat contains a variety of
enzymes which can be beneficial, or sometimes
detrimental, to our health.

Most people grow up learning that milk
is good for growing strong bones, and how
oranges provide us with vitamin C to boost our
immune systems. Oily fish is highlighted for
improving brain function, while walnuts are
frequently recommended for reducing heart
disease. These examples of superfoods are the
most common forms of nutraceuticals.

Now scientists and nutritionists are
examining a variety of common and more exotic
food types, and how their natural qualities can
provide health benefits, from adding a nutritional
supplement to a diet, through to targeting more
specific benefits such as aiding weight loss or
cancer prevention.

More recently, newly discovered
flavonoids such as rosehip and elderberry juices

are being included into flu prevention products.
Similarly, lamb’s hearts are used routinely in a
powdered format to supplement men’s health
and wellbeing. Freeze-dried liver is also regularly
used as an iron supplement, which can improve
red blood flow and reduce the chance of
anaemia.

In their original form, these products are
not easily digestible, transportable, or even
appealing. For many animal-based products,

their raw state will only stay
safe to consume for a very
short period.

Reduced potential for
micro-organisms

For nutraceutical
producers, maintaining the
viability of cells in the food
product is as important as
ensuring a long shelf-life.

To ensure a quality
final product which continues
to offer health benefits, while
creating a supplement that
won’t deteriorate over a
long-period of time, requires
an extremely gentle drying
process.

Compared to more
aggressive drying methods
such as spray drying or air
drying, freeze drying methods

are proven to retain the purity of the product,
even when they are ground down into a powder.

Freeze drying also means there is a
much reduced potential for micro-organisms
existing in such low amounts of water, ensuring
that nutraceuticals can stay safe to consume over
an extended time period, up to two years.

The result is a 100% natural freeze dried
product, which retains the flavour structure and
nutritional benefits of the raw product. From
there, it can be supplied as a stable supplement
or ground down into a powder which can be
inserted into tablets.

For nutraceutical producers, that means
rawmaterials such as rosehip, elderberry or liver
can be packaged in a tablet which can be
supplied to chemists or sold online, meeting the
consumer demands for new superfood supple-
ments.

European Freeze Dry is constantly
breaking new ground and bringing new ideas and
products to market working closely with its
customers to support food trends such as meat
replacement and special dietary requirements.

European Freeze Dry
https://www.europeanfreezedry.com/
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Can you adapt to
changing tastes?

In early 2019, researchers discovered that it’s
possible to develop alcohol by fermenting pea
starch rather than traditional wheat. This change
in ingredient could significantly reduce the
carbon footprint of certain alcohols, and it high-
lights one of many instances of change affecting
the food and beverage industry. Here, Tatjana
Milenovic, Global Head of Food and Beverage
Segment at ABB, examines what this develop-
ment could mean for food manufacturers.

Ancient Greek philosopher Heraclitus
once stated that “change is the only constant in
life”. This is especially true for food and bever-
age manufacturing, where the industry has
found itself in a state of flux in recent years.
While it’s often reported that customers’
fluctuating demands put newfound pressure on
industry leaders, they are actually amain driver of
change.

Much like in every sector, rising concerns
about carbon emissions and climate change have
impacted numerous food and beverage industry
practices. Equipment for higher energy efficiency
– such as IE4 premium efficiency electric
motors – has grown in popularity, both for cost
and sustainability reasons. The number of plants
around the world that are interested and invest
in on-site renewable power generation has also
increased. But, unlike most other sectors, food
and beverage operations can be fundamentally
changed due to environmental concerns.

The recent discovery of pea starch as a
possible wheat replacement for alcohol is one
example of this. Researchers from the UK and
Ireland tested the environmental footprint of
pea-based gin comparedwith wheat-based gins.
They found that it was notably-less environmen-
tally impactful in 12 out of 14 impact categories.
A contributing factor to this is that peas, as a
naturally-grown legume, have a natural capacity
for biological nitrogen fixation (BNF). This means
that no synthetic nitrogen fertilizer is required to
cultivate the crops, which reduces harmful
gaseous emissions and minimizes the risk of
damaging aquatic and terrestrial systems.

Food manufacturers should care about
this. Not only because there is a consumer-side
demand for more sustainable foods, but also
because industry, academic and governmental
support for a lower-emission alternative
ingredient is likely to be widely adopted. Even a
small change like this sends ripples through a
manufacturer’s supply chain and processing
plants, requiring alterations to the recipe
configurations in a plant’s manufacturing

execution system (MES) or enterprise resource
planning (ERP) system.

If you’re a manager in a food or bever-
age processing plant, you will already know the
technical and logistical pains of a recipe change.
Industrial software must be updated with the
new recipe so it can be deployed across the
various processes in the plant. In turn, process
adjustments may be required to allow for
differences in the processing and handling the
new ingredients. This is no easy task, and it
requires that manufacturers are agile in terms of
the industrial software and physical systems they
use.

In the case of pea-based gin, no
evidence yet states how this might change the
flavour or taste profile of the resulting beverage.
If there are changes, then it may be in the form
of a new product range rather than a sweeping
change to all product lines – at least for existing
drinks brands that introduce the new alcohol.
This can add a new layer of complexity to
operations by introducing another potential
recipe, which requires a production line
changeover to be managed efficiently.

Here, the best course of action for food
and beverage manufacturers is to invest and
make effective use of adaptable automation
systems, which make any transitions as smooth
as possible.

For example, using an effective MES,
such as ABB’s manufacturing operations
management (MOM) suite, allows for the
efficient management of processes and the
useful visualization of tasks, ingre-dients and
products. As an overarching system, the MOM
suite provides everything plant managers need
to manage recipe changes from a top-down
perspective.

Meanwhile, on the factory floor itself,

the key is to use flexible systems that quickly
reflect changes in production. For instance,
picking and palletizing robotic systems can
rapidly handle a wide range of product lines and
also minimize the risk of packaging mistakes or
mix-ups. ABB’s picking, packing and palletizing
robots help food businesses achieve higher
efficiency in managing this complex – yet crucial
– part of the process. The robots feature
intuitive programming software, which makes
every step of the process as efficient and
productive as possible.

The customer and their demands are
rightly seen as a main driver of change through-
out the food and beverage industry, yet a vast
sum of factors actually influence the sector. To
stay a step ahead in this perpetually-evolving
industry, manufacturers must ensure their
processes are agile and adaptable – at all times
and at all levels of production – when change is
the only constant.

www.abb.com

Tatjana Milenovic
Global Head of Food &
Beverage Segment
ABB

Innovations in Food Processing & Packaging www.innovationsfood.comMay 202012

ABB:Layout 1 6/5/20 15:39 Page 2



Innovative solutions to health, safety and
hygiene in the food processing sector
By James Miller, Director at Dustcontrol UK

Dust is a major issue in the food
industry due to the prevalent presence of harm-
ful airborne particles, which, while problematic
for workers’ long-term health when inhaled, can
also pose serious risks further down the line for
consumers.

Falling short of undertaking the appro-
priate cleaning measures in a food processing
environment, as well as failing to tackle dust in
hard to reach areas, will almost certainly affect
product quality, while also running a high risk of
cross contamination. In such cases, consumers
could face potentially fatal consequences in the
event of an extreme allergic reaction.

Poor cleaning regimes can result in the
workers themselves being exposed to fine dusts
from a variety of food sources such as flour.
These can cause inflammation of the airways,
which can then develop into serious infections
such as bronchitis and other long-term health
conditions. Overexposure to hazardous dust
particles, which are invisible to the naked eye, for
a prolonged period of time can also cause
permanent disabilities, and even death.

Therefore, it is essential that efficient
and effective measures are put in place within
the food processing sector to ensure workforces
and the quality of products being made are
protected from such hazards, while also
adhering to the relevant and up-to-date health
and safety regulations.

It is widely recognised that the food
industry has special requirements and control of
components and equipment used in food
production is extreme, with specific areas focus-
ing on migratory risk, surface finish and antista-
tic properties.

We continue to gauge a deeper under-
standing of the harmful properties of dust, and
more andmore businesses are taking steps in the
right direction to control and confine areas in the
workplace where excessive dust is created.
Unfortunately, while being aware and attempt-
ing to address areas that need to be thoroughly
cleaned and maintained regularly, the actual
cleaning required often results in businesses
using up a considerable amount of time, money
and resources.

At Dustcontrol UK, we carried out
research on the issue and found that where
companies were taking cleaning seriously, it was
often sporadic and in practice inefficient. This
was due to outdatedmethods such as sweeping
or equipment often involving poorly functioning
and non-classified mobile vacuums.

What’s more concerning is that only one
in five decision makers in the food and drink
processing, packaging and logistics industry
admitted to not combating dust despite
acknowledging it as an issue. The main problem
is, dust is often underestimated and seen as a
nuisance rather than a genuine hazard, which it
very much is.

We also found that of the 100 food
businesses we surveyed, as many as 24%

admitted to not having dust extraction equip-
ment, with a further 10% not even being sure if
their company used such equipment. This
suggests that as many as one in three businesses
either don’t have extraction procedures in place
or, if they do, it’s practically unnoticed.

Ultimately, it’s a never-ending snowball
effect as not having the correct equipment to
effectively capture dust at its source, both where
and when it’s created, leads to an accumulation
of dust, which in turn will naturally increase the
time and money required to combat it.

The entire food processing industry
needs to understand that by streamlining clean-
ing processes and using the optimum equipment
for each scenario, it will pay dividends in reduc-
ing time consumption, as well as unnecessary
costs.

Comprehensive source extraction
systems are one of the most effective ways of
achieving safe and hygienic food production, as
they are designed to ensure food processing
areas are the cleanest they can be – virtually
eliminating the potential hazard of dust
inhalation and cross-contamination.

With hygiene requirements within the
food industry being extremely stringent for the
aforementioned reasons, a complete source
extraction system can be fully integrated into the
food production process, where it can be utilised
for recycling or as a centralised vacuum cleaning
system.

At Dustcontrol, we’ve recently launched
an innovative range of Good For Food (GFF)
process extraction and general cleaning equip-
ment that, when integrated with all our GFF
components, includes flap valves, suction
brushes, flat nozzles, hose connectors, tubing
system, joints, pre-separator, automatic shutter
valves, and filter units. In addition, all the range’s
material is approved for food contact and
several have been designed to be installed in
Zone 22, according to ATEX Directives
2014/34/EU.

The GFF brushes, in particular, have
been developed specifically for the needs of the
food industry. For one, they are antistatic and

ESD certified, being both FDA compliant and the
European equivalent. The brushes’ colour
coding – covering five handle colours and two
interchangeable brush colours – also allows for
different applications in the food processing
area, or even for different days of the week
depending on need. The use of colour-coded
accessories is also beneficial in helping to reduce
the risk of cross-contamination.

Furthermore, the brushes material
composition makes them detectable via metal
detector as well as being autoclavable up to 121
degrees Celsius, allowing for high-pressure
saturated steam cleaning.

By combining and integrating these
components into the production line, food
processing companies can yield higher quality
products, whilst making savings on factory-wide
cleaning costs.

Overall, with companies spending a
considerable amount of time and money on
cleaning, it pays to make sure they’re doing it
right. Streamlining cleaning processes and using
the optimum equipment ensures that those in
the food processing sector are utilising resources
and saving valuable time and costs on creating a
safer working environment.

James Miller is the Director of
Dustcontrol UK. He has a wealth of experience in
helping businesses control and prevent the
spread of dust in the manufacturing, engineer-
ing, food processing, construction and demoli-
tion industries, through providing dust extraction
solutions and centralised vacuum systems to fit
client requirements.

www.dustcontrol.co.uk
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Vertex – made for
snack inspections

It’s official. European’s love their snacks. With
more than 60% adding them into their weekly
grocery baskets, 30% buying on-demand and
66% trying healthier alternatives such as popped,
rice-based and baked alternatives1, snack
processing and packaging lines look set to get
busier as many add additional flavour innova-
tions.

Fortress Technology examines why its
top selling Vertex Metal Detector, equipped
with Halo automatic testing, is catering to this
4.1percent year-on-year revenue rise. Designed
specifically to inspect free-falling snacks and
ingredients, more than 700 new Vertex metal
detection units from Fortress Technology were
installed by snack manufacturers globally in
2019. Buyers ranged from some of the largest
international food brands to fast-expanding
niche snack factories.

Protecting valuable snack, pretzel, nuts,
popcorn, cereal and corn and potato crisp
brands by supporting fast product changeovers,
the Vertex unit when fitted with Halo reduces the
time food factories dedicate to performing
frequent routine verification checks. As many
snack manufacturers have discovered, they
swiftly realise major labour cost savings.

Fitting into restricted production spaces
where other detectors can't, the inline system is
designed to integrate with Vertical Form Fill
Seal (VFFS) pouch-packing solutions. With a
case through dimension that can be as little
as 125mm (191mm including flanges) and
a circular aperture, the Vertex easily slots into
existing VFFS packaging and weighing
turnkey lines to enhance quality and consumer
confidence.

The only known food metal detector of
its kind that incorporates an advanced automatic
testing program, the compact throat unit also
increases production capacity and addresses
staff shortages.

Security for super snackers
Fuelled by consumer ‘snackification’

demands for quick, on-the-go foods, snack
brands are continually innovating and diversify-
ing product portfolios. Although considered by
many to be discretionary purchases, the snack
market continues to expand. Western Europe is

the third-largest region in the global savoury
snacks sector and is expected to grow from
US$20,985.0 million in 2018 to US$25,403.6
million by 2023, at a CAGR of 3.9%2.

Documenting the rise of the ‘super
snacker’, Frito-Lay recently published its top
2020 forecasts indicating that spice, citrus,
global influence, unexpected combinations and
health benefits will drive new product develop-
ments (NPD).

With snacks becoming such a main-
stream mode of eating, a number of manufac-
turers in the snack space are swiftly tapping into
these trends and adding more packing and
inspection lines, observes Fortress Technology’s
European Managing Director Phil Brown. He
notes that it’s not unusual to see up to 200+
turnkey weighing, metal detectors and
VFFS packing lines side-by-side in large snack
factories.

Phil explains: “The addition of new
ingredients, flavours, own-label, sub-brands,
pack sizes and nutritional concepts means that a
snack company’s average portfolio can easily
comprise 100+ Stock Keeping Units (SKUs).”

Vertex with the addition of Halo is pretty
much an off-the-shelf metal detector, enabling
snack manufacturers to rapidly introduce new
lines and speed up their time to market.
Similarly, the aperture sizes tend to be quite
standard. “Small enough in diameter to ensure
metal detection sensitivity is not compromised,
yet wide enough to ensure there’s no product
choke-off,” adds Phil.

Despite its slim stature, the Vertex
meets, and in many instances exceeds, the
sensitivities of comparable snackmetal detection
systems. Utilising the very latest Digital Signal
Processing technology, each unit inspects

700+ new Fortress Vertex machines were installed by snack manufacturers last year

More than 60% of Europeans add snacks to their weekly grocery baskets © istock@ IgorDutina
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freefalling product at high speeds, detecting and
rejecting the smallest metal contaminants
including pieces of wire, shavings and swarf.

Rather than adding a side reject system,
which would be too bulky for most snack
packing lines, when the Vertex identifies a metal
contaminant, a signal is sent to the PLC, or to
the downstream bagging equipment. Typically,
the reject output is connected to the bagger,
which then either stops the line or inhibits the
cutting of bags. This means the contaminant is
trapped and sealed in an extra long bag that is
easily spotted and removed by personal, or more
typically by a downstream checkweigher, which
will reject it as overweight.

The Vertex can also be utilised to avoid
issues that may arise when inspecting sealed
products in metallised polybags. It is also
possible to inspect for metal in a metallised bag.
Phil explains: “The achievable sensitivity will
mostly depend on the characteristics of the bag,
which product tests performed free of charge by
Fortress can determine.”

Say halo
Naturally, snack manufacturers may

worry when metal contaminants are detected.
But equally theymay be concerned if their metal
detector hasn’t picked anything up for a while.
It’s why performance checks are conducted at
regular intervals, typically hourly, on inspection
machinery.

Due to the scale of their automated
weighing, inspection and packing operations,
automatic testing is widely adopted by the snack
community. As well as reducing the cost
associated with performing these checks
manually, automatic testing improves the
repeatability of routinely monitoring a metal
detector’s performance.

Halo is Fortress’ version of automatic
testing. It works by repeatedly and accurately
simulating testing with all metal types (ferrous,
non-ferrous and stainless-steel) bymimicking the
signal disturbance of particles of a calibrated
size. Each Halo, which is a separate kit of
electronics from the search head, is calibrated to
simulate the presence of a metal contaminant
falling at the speed of the application being

inspected.
Phil comments: “Turnkey vertical pack-

ing lines are compact and make access even
more challenging for performing good quality
checks. To test the worst-case scenario, metal
test pieces would need to pass through the exact
centre of the Vertex aperture tube. It is always
good practice to challenge the metal detector in
a way that simulates the speed in which product
is passing through the machine and the hardest
to detect scenarios, which manual checks don’t
do consistently. The result may be a false sense
of security that the metal detector is reliably
detecting to the desired performance level.”

Multiple machines can be networked to
generate a site performance due diligence
report. “We are not aware of any other technol-
ogy in the food inspection market that can test
all sizes andmetal types so reliably, precisely and
at such a fast speed,” states Phil.

The impact Halo can have on cost of
ownership is easy to see. Most large snack
processing lines performing manual tests have
two people dedicated just to this task. One to
insert and another to remove, document and
report the test. If testing 100+ metal detectors
at the start, end and throughout a shift (often
hourly) and after every product changeover, the
costs soon climb, and the possibility of human
error also rises.

As a relatively inexpensive metal
detector, Phil is quick to point out that for any
food company brand protection is critical. “The
quality and brand stakes in snacks are high.
Vertex equipped with Halo offers snack manu-
facturers a fast return on investment in a rapidly
evolving market where product costs and
production speeds continue to rise.”

References:
1 https://harris-interactive.co.uk/wp-content/uploads/sites/7/2015/09
/HI_UK_FMCG_Grocer-report-bagged-snacks-February.pdf

2 https://www.researchandmarkets.com/reports/4912038/opportunities-in-the-
western-europe-savory-snacks?utm_source=dynamic&utm_medium=
BW&utm_code=kfhnkg&utm_campaign=1347638+-+Western+Europe+
Savory+Snacks+Sector+Expected+to+Grow+in+Value+by+2023+with+a+C
AGR+of+3.9%25&utm_exec=anwr281bwd

www.fortresstechnology.co.uk

With a case through dimension as little as 125mm
(191mm including flanges), the Vertex easily slots into
existing VFFS packaging and weighing turnkey lines
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fortress technology

Fortress Technology (Europe) Ltd based in Oxfordshire is
a wholly owned subsidiary of the privately-ownedToronto
based Fortress Technology Inc. Putting consumer safety
first we’re trusted by thousands of domestic and global
manufacturers to design, build, install and maintain
inspection equipment that deliver exactly what they
promise. From food to FMCG; pharmaceutical to bulk;
SMEs to listed companies; metal detectors to check-
weighers; x-ray to combination systems; Fortress
inspection systems are renowned for their speed,
accuracy and simple operation. All designed to catch
contaminants, slash waste, spot product defects, comply
with weights legislation and reduce production downtime.

Fully customisable, for 20+ years we have
offered the Fortress Never Obsolete guarantee. Ensuring
future sustainability and compliance with HACCP and
Codes of Practice.This guarantee now extends across all
our new combination, x-ray and checkweighing systems.

Fortress hasmanufacturing facilities in the UK,
Canada and Brazil. Sales and service support is available
globally both direct and through trusted distributors.

Ishida leaves no
stone unturned
in coffee bean
quality
Ishida’s advanced x-ray technology has enabled
one of Slovakia’s leading tea and coffee
suppliers to further enhance its quality and safety
standards for the introduction of retail packs of
roasted coffee beans. Since the installation of
the Ishida IX-EN-2493 at Baliarne obchodu, a.s.
Poprad, the company says that consumer
complaints resulting from stones in the beans
have been eliminated.

Residual stones in coffee beans is a
common problem. Despite Baliarne’s already
rigorous quality control procedures, including
usingmagnetic separators and passing the beans
through a de-stoner machine, stones can still be
present. As well as impacting on the perceived
overall quality of the coffee, the stones can also
damage the blades in domestic grinders and
professional grinders for espresso machines if
they go undetected.

Prior to the installation of the Ishida
x-ray inspection system, quality checks for
stones were carried out by hand but operators
were not able to detect all the stones, leading to
frequent consumer complaints. Having already
used Ishida weighing equipment for a number
of years, Baliarne turned to the company to help
solve this problem.

“We knew that Ishida was easy to work
with, that the company takes a detailed
approach to every project and that if we have an
almost impossible task, Ishida is the most likely
to find a solution,” explains Peter Paciga,
Baliarne’s production director.

Initially the IX-EN-2493 was tested on
packed product, but the number of bags still
containing stones proved to be too great, so the
decision was taken to inspect bulk product prior
to the bagging of the coffee beans. “From that
moment, we have not had any further instances
of stones in the beans,” confirms Peter.

The IX-EN-2493 features Ishida’s
unique Genetic Algorithm (GA) technology,
which uses image data analysis over a number
of generations to achieve an extremely high level
of inspection accuracy with the machine being
‘trained’ to spot particular foreign bodies. In
addition to the supply of the x-ray system, Ishida
project managed the installation, designing the
infeed, gantry and elevator that takes product
for bagging. A special diverting reject system
quickly removes any rejected product to
minimise losses. Baliarne reports that the
machine is easy to set up, operate and clean.

Currently the beans are packed into
pre-made bags but Baliarne is now introducing
packs for the foodservice sector as well and if
demand continues to grow, the intention is to
create a fully-automated inspection and bagging
line. As part of this, the Ishida x-ray has the
capacity to check up to 30 tons of coffee beans
each day.

“The highest product quality and safety
is essential for us to maintain our premium
brand image,” concludes Peter. “The Ishida
IX-EN-2493 has enabled us to deliver this. The
machine is very reliable and user-friendly, and
Ishida provides great service and support.”

Baliarne obchodu, a.s. Poprad is one of
Slovakia’s largest producers of coffee and tea,
employing 220 people at its factories in Poprad
and Spiská Belá.
www.ishidaeurope.com
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The barrier resistance andwettability of paper
give rise to almost all of its principal features –
from print quality right the way through to
texture and strength. To achieve the desired
results an enormous range of coatings can be
applied – but the problem is that they commonly
don’t match their specifications – and can easily
be out by 500% or more due simply to coating
defects such as foam streaks, pinholes and pits.
This is particularly true with the modern,
environmentally sensitive, biopolymer coatings.

The only way to measure or quality
control this is through vapour (usually water

vapour) permeability testing. Versaperm, a
world technology leader in the area for over
twenty years, has introduced a range of
dedicated solutions based around its latest
permeability coatings equipment and sensor
range.

The systems are fast, very accurate and
easy to use. Computerised control means that
they requires, at most, minimal training to
produce results that are accurate in the Parts Per
Million (PPM) range, or even Parts Per Billion
(PPB) for some applications.

The physical characteristics of papers or
card materials are primarily created by the

coating’s vapour permeability. Versaperm
systems are capable of testing the vapour
permeability of up to six coatings,
samples, components or products at
a time, sometimes in as little as 30
minutes.

The equipment can optimally
measure permeability not just with
respect to water vapour but for almost
any other gas or vapour. In addition to
coatings it can be used to measure the
permeability of films, laminates, foils and
even finished cartons.

As well as manufacturing the
instruments, Versaperm offers laboratory
and consultancy services for companies
that only need to test samples on an
irregular basis.

Improving the performance
of paper and coatings

Water vapour and oxygen are the curse of
confectionery. Theymake cakes go hard, biscuits
go soft and slash the shelf life, freshness and
quality of almost everything!

But don't worry, help is at hand in the
form of a relatively simple, albeit hi-tec, device
from Versaperm that measures the rates at
which these vapours permeate into or out of
confectionery products through any coatings,
barriers or packaging helping users to optimise
them for their individual products.

Shelf lives for some products have been
increased by a factor of five times - and,
incidentally it also help control the quality of print
on the packaging as well.

The system, the Versaperm MS (Mass
Spectrometer), can measure permeability for
these and any combination of other gasses with
just a single measurement.

The system works for all confectionery,
packaging materials and products, including
coatings and edible films. It even offers a new
multi-chamber system which allows you to
measure this permeability for several different
products at the same time.

The equipment can be used on both flat
material samples, or on complete finished
products and packaging. This is critically impor-
tant as manufacturing processes alone may
change vapour permeability by a factor of four.
The sealing process can affect it by an even
greater amount.

The Versaperm MS is fast, reliable and
easy to use - producing results that are accurate
in the parts permillion or parts per billion ranges.
It offers the ability to control temperature,
pressure and other environmental factors and it
can test metalized foil packages, sachets, sugar,
starch and molecular coatings barrier films.
Additionally it allows the user to determine the
equilibrium relative humidity (ERH) of products
that might decompose using other measuring
techniques.

As well as manufacturing the instru-
ments, Versaperm offers a technical consultancy
and a permeability testing service for companies
that only need to test packaging or materials on
an irregular basis.

A hi-tec boost to
confectionery
freshness, quality
and shelf-life

You can easily boost the shelf life of fruits and
vegetables simply by choosing transit and display
packaging that matches their respiration rates
with their packaging’s oxygen, carbon dioxide
and water vapour permeabilities. Getting it
wrong by using the wrong packaging will slash
shelf life but a close match leads to a very
significant boost to freshness, shelf-life, quality
and taste.

Versaperm has designed and manufac-
tured its plant respiration system specifically for
this. It allows the user to measure the precise
rates of CO2, O2 and water vapour production
under a range of temperatures, and even under
simulated day/night cycles. It provides real-time
measurements for loose fruit and vegetables and
can a measure them when they are inside their
packaging! – including when they are in a chilled
cabinet.

Every type of fruit and vegetable
requires different sets of these vital measure-
ments and the system has been designed to
meet this demand.

The Versapermmeter allows companies
to use optimised packaging, improve quality and
extend shelf life.

The Versaperm respiration meter is

simple to use and provides accurate real-time
results that can be recorded and displayed on the
instrument’s touch-screen for further analysis.
Optionally the instrument can also measure the
concentration of virtually any other gas including
the plant hormone and ripening agent ethylene,
at temperatures between -20˚C and +65˚C.

The system has a highly automated
computerised control and, as well as the
instrument, Versaperm offers a consultancy and
measurement service for both respiration rates
and vapour / gas permeability testing.

Shelf-life boost for fruit and vegetables
with plant respiration meter

Versaperm Ltd:
10 Rawcliffe House, Howarth Road,
Maidenhead,
Berkshire, SL6 1AP, UK,

Email: info@versaperm.com
www.versaperm.com
UK Tel: +44 (01628) 777668
USA Tel +011 (617) 500-8607
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With the introduction of the new
industrial scale Puro series, Minebea Intec’s
leading technologies are now available in an
affordable range. With an extensive range and a
variety of applications, a large number of
innovative industrial weighing solutions are now
available as part of the Puro range. This means
that customers benefit from a high-quality
product from a leading manufacturer of weigh-
ing and inspection technology, that is available at
an affordable price. Every model is created with
the customer’s requirements in mind.

Just one look at the industrial scale Puro
is enough to see why it pays to choose a globally
recognised provider of weighing and inspection
technologies: thanks to its decades of expertise,
Minebea Intec knows what customers consider
important. During development, the primary
focus was on making the product easy for
customers to operate. This is directly reflected
in many of the new weighing solution’s features.

Intuitive operation and optimum
customer convenience

Large displays on the front and back
with LCD backlight guarantee optimal readability,
stabilisation in a matter of seconds provides
immediate weighing results, and the tactile
buttons ensure intuitive operation. Depending on
the requirement profile, there are models
offering features such as a rear display enabling
users to read from both sides, a traffic light
LED for checkweighing, and non-slip feet for
use in challenging environments. The user
interface is universally compatible, making
handling easier for the user, regardless which
model they are using.

“With Puro, we have reached
another milestone.” explains CSO Frank
Wieland. “The innovative weighing solution rep-
resents the ideal addition to our portfolio, with
fast delivery available anywhere in the world
thanks to our smart distribution system: with
three supply hubs in China, USA and Germany,
we are able to ensure that our partners always
have the right model in stock – which, in turn,
means that the product is quickly available for
the customer.”

With this innovative weighing solution,
Minebea Intec is adding a fully portable scale
with re-chargeable lithium-ion battery to its
range. This gives the product up to 500 hours of
service life, thereby delivering precise measure-
ment results in the process. The product also
impresses thanks to a weighing industry first:
Puro is the first industrial scale in the world that
can be charged via USB C. Features like this truly
make the Puro series a weighing solution of the
future as customers no longer have to rely on

often expensive manufacturer-specific power
units and thus can charge their scale economi-
cally using the standard plug connector.

Convenience, precision and pure
innovation

From the development phase onwards,
care was taken to ensure the Puro product port-
folio would cover a wide range of applications
and customer requirements. The product is

primarily suited for use in weighing, unit
counting or quality control in the food, pharma-
ceutical and chemical industries and helps
increase quality, efficiency and output of the
process. However, there are no restrictions on
how you use the new range of scales, so they
could also be used in other places such as
specialist retailers.

With the Puro range, the customer
benefits from a weighing solution that is intuitive
and quick to use and, thanks to its robust
materials, can also be used in challenging
environments. Thanks to the optional Bluetooth
or WiFi module, the Puro models can be

connected wirelessly to PCs or printers and can
be used in a fully location-independent manner.

Available worldwide and with the
customer in just a few days

All models have one thing in common,
as Product Manager Lena Silies underlines: “Our
brand new industrial scale Puro not only
impresses thanks to its design, the features and
the versatile portfolio: fast delivery is also
guaranteed thanks to distribution via certified
partners and the Puro online store. Delivery is
triggered online at the push of a button, and the
customer has the scale within just a few days.”
relates Silies.

A wide range of different models is
available, covering a variety of applications. At
the time of the market launch, the product port-

folio covers compact scales, tabletop and
floor scales as well as platform scales for
tabletops. The individual models are available

in different sizes, capacities and resolutions,
thus covering wide range of applications. This is
just the start: more products will soon be added
to the Puro portfolio on an ongoing basis, so that
we can provide our customers with the best pos-
sible selection of products.

There is more information on this at
www.puroscales.com and

Pure innovation – the industrial
scale Puro makes outstanding
weighing technology affordable
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As part of its production process,
wheat processor Sedamyl UK generates
hundreds of tonnes of non-core product
remnants each day. With a busy production
schedule, it is important that its co-product
partner ForFarmers collects this valuable mate-
rial daily. But regular, reliable collection is only
part of the service. A commitment to innovation
saw ForFarmers develop a highly nutritious
and sought-after animal feed product from
Sedamyl’s residual volumes. Not only is this
delivering increased commercial returns for
Sedamyl, it is also contributing to Britain’s
growing closed-loop food chain.

ForFarmers collects, blends and trades
over half a million tonnes of co-products each
year from UK food and drink producers. Known
for its punctual and professional service, as well
as delivering increased revenue for its customers,
it has been in co-product partnership with
Sedamyl UK since 2012.

Based in Selby, Yorkshire, Sedamyl UK is
an agribusiness that processes wheat to manu-
facture a range of products for the human food
and drink industry, including alcohol, starch and
gluten. Co-products of its operation include feed
wheat and syrup, which have an intrinsic value as
animal feed. These must be collected from site
several times each day in order for the company
to meet its rigorous production schedule.

Meeting customer demands
“It is essential that our co-products are

collected promptly throughout the day, as our
production process is continuous,” explains
Ramona Maccagno, Logistic Manager for
Sedamyl UK. “And although the volumes we
produce are consistent -– up to 10,000 tonnes
each month – there can be slight changes to our
production which alter this.”

With over 100 years of co-product
experience, the ForFarmers team are well
able to handle Sedamyl’s demands. Product

managers, production and logistical staff liaise
daily with Sedamyl to plan collection times. “We
provide ForFarmers with a production forecast
a week in advance,” explains Ramona. “They then
create a collection schedule, which is reviewed
daily by both sides.”

Maximising commercial returns
As well as helping Sedamyl UK to

continue uninterrupted
manufacture of their
core products,

these co-products also bring an additional
revenue stream, thanks to their intrinsic value as
animal feed. The ForFarmers sales and trading
teams strive to achieve the most competitive
rates for their customers’ co-product volumes in
the openmarket, selling to a network of farmers
across the UK. In the case of Sedamyl, however,
they spotted an additional opportunity to
increase these commercial returns even further.

“We felt that by blending Sedamyl’s two
co-product streams of feedwheat and syrup, we
could potentially meet our farmers’ demand for
a ruminants feed that offered a higher nutritional
value and an increased lifespan than what
was already available,” explains Neil McInnes,
Purchasing Manager UK at ForFarmers.

“Wemade the proposal to Sedamyl and
explained that if they were keen to explore this
possibility further, we would work with them to
determine the potential commercial value. They
agreed to jointly fund a new mixing station, so
we commissioned the R&D experts at our
in-house Nutrition Innovation Centre to analyse
the composition of the co-products. Early signs
were favourable, so we continued with the
product development, working hard to achieve
the optimal, balanced blend of materials at our
mill and using additives to increase the feed’s
shelf-life. We presented Sedamyl with the
finished product – SelcoPlus – just six months
later,” says Neil.

The farmers’ favourite
A highly palatable moist feed, SelcoPlus

is high in energy and protein content and
contains moderate amounts of starch and sugar,
making it especially suitable when used in grass

silage-based rations for dairy cows. A

Sedamyl’s co-products have an intrinsic value as animal feed Sedamyl UK’s site in Selby

ForFarmers collects 10,000 tonnes of co-products from
Sedamyl UK’s Selby site each month, including feed
wheat and syrup
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ForFarmers’ co-product innovation
helps Sedamyl UK close the loop

ForFarmers blended Sedamyl UK’s
co-products to create the

lucrative SelcoPlus – a
premium ruminants feed with a

high nutritional value and an
enhanced lifespan
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high-performance feed, it is designed to boost
milk yield and quality and, once ensiled, will store
for many months.

“SelcoPlus proved an instant hit,”
confirms Neil. “Unique to ForFarmers, the brand
is now firmly established in the market, attract-
ing a loyal customer base who purchase it year-
round. It has it filled the gap for a highly
nutritious, long-lasting, premium ruminants
feed; also helping to close the loop by boosting
milk production.”

Not only that, but it has also increased
commercial returns for Sedamyl, who are
delighted with the success of the project. “Not
content merely to sell our two co-products
separately on the open market, ForFarmers
came up with the idea of blending them
together to create a brand-new, highly nutritious
and financially lucrative offering,” confirms
Ramona. “Although we contributed to the
development of the project, ForFarmers
shouldered a lot of the risk; researching,
developing, producing and marketing the
product. Their belief paid off as it has been
popular since it launched, creating an additional
revenue stream for us. We are delighted with the
increased returns that SelcoPlus has delivered.”

Along with Sedamyl, ForFarmers
works with a wide range of brewers and food
producers across the length and breadth of the
UK, collecting, trading and blending their
co-products into premium animal feed for
British farmers, providing the optimal closed-
loop sustainable food chain solution.

www.forfarmers.co.uk

Ramona Maccagno, Logistic Manager for Sedamyl UK

ForFarmers is Europe’s number one total feed solutions
provider, selling over 10million tonnes of animal feed. Its
2,700 members of staff serve more than 25,000
farmers. In the UK, it meets the co-product and liquid
demands of hundreds of food and drink producers,
trading over half a million tonnes of co-products each
year. With its ‘For the Future of Farming’ mission,
ForFarmers is committed to the continuity of farming, and
is responsible for feeding one in every four UK dairy cows.

ForFarmers
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Key Technology, a member of the Duravant
family of operating companies, introduces its
new sorting system for fresh-cut apple products.
This versatile solution integrates Key’s Iso-Flo®
shakers, rotary sizing and grading systems, belt
conveyors and a VERYX® digital sorter. Removing
pieces of stem, seeds, calyx/flower and core as
well as foreign material (FM) and product
defects like dark and light stains, rot and skin,
this apple sorting line automates inspection to
significantly improve overall product quality and
increase yield while reducing labor requirements.

“Our expertise in both digital sorting and
product handling enables us to design highly
innovative and effective integrated systems to
solve persistent food processing challenges. Until
now, fresh-cut apple processors around the
world have typically relied on manual inspection
to achieve their quality objectives. With our new
apple sorting line, they’re able to automate and
transform their entire operation,” said Karel Van
Velthoven, Advanced Inspection Systems
Product Marketing Manager at Key. “Beyond
improving product quality and reducing
operating costs, this totally new sorting strategy
massively increases product recovery. Before,
people inspected halves or wedges, so a lot of
good product was lost with each defect. By
placing VERYX after the cutter, the sorter
inspects smaller apple pieces such as cubes and
strips - every defect that’s removed takes much
less good product out with it.”

This integrated solution gently sorts
peeled and skin-on apples, as well as pears,
which are cut in a variety of sizes and shapes
including cubes, strips and wedges. With VERYX
sorters available in different sizes, Key can
design apple sorting lines for processors with
production capacities from 3 to 15 metric tons
(6,600 to 33,000 lb.) per hour.

The new solution begins with belt
conveyors that transfer whole, halved or sliced
apples, after they are peeled and cored, to Key’s
Sliver Sizer Remover (SSR), which mechanically
removes fines that result from the peeling and
coring process. The product then continues to
either a cutter that cuts the apples into different
sizes and shapes or, if already sliced, directly on
to the sorter. By cutting whole or halved apples
instead of wedges, the yield from
the cutter is improved since there
are fewer slivers. When whole or
half apples are the final product,
the cutter can be easily bypassed.
A conveyor then carries the apple
cubes, strips, dices or wedges to
an Iso-Flo infeed shaker that
spreads the product for presenta-
tion to a mechanical Precision Size
Grader (PSG), which removes
small pieces that are generated in
the cutting process. Next, a Key
Iso-Flo dewatering shaker removes
any residual water while spreading
and singulating product to feed the
downstream VERYX sorter.

Equipped with top- and
bottom-mounted cameras and
laser sensors, VERYX detects
colour, size, shape and structural
properties of every object, includ-

ing the presence of chlorophyll, to find and
remove defects and FM. As the world’s only
belt-fed sorter that can view product entirely
in-air with top and bottom sensors for full-
surface inspection, VERYX is ideal for challenging
shapes like large cubes and wedges.

The innovative VERYX architecture
positions sensor windows, light sources and
backgrounds away from product splatter so
accurate inspection is sustained throughout long
production cycles without operator intervention.
Key’s mechanical product handling systems also
enhance sanitation, with features such as open
designs, fully-welded frames, one-piece block
pans, stainless steel bed surfaces, oil-free drives,
label stand-offs and more.

VERYX features next-generation
4-channel cameras and high resolution laser
sensors, which offer twice the resolution of
previous sensor technology to find smaller FM
and defects. Key’s unique Pixel Fusion™ tech-
nology combines pixel-level input from multiple
cameras and laser sensors, producing higher
contrasts to find themost difficult-to-detect FM
and defects.

Key designed this versatile apple sorting
line to handle different apple and pear varietals
and various cut shapes and sizes with minimal
changeover. Recipe-driven operation enables
VERYX to be changed over to handle a new
product in seconds with only a couple of taps on
the touchscreen. The SSR and PSG can be easily
adjusted to handle different cut shapes and
sizes.

VERYX can also be equipped with Key’s
powerful Information Analytics software, which
allows users to analyze and share big data across
their enterprise via an OPCUA-compliant
infrastructure. Data about the sort process and
about each and every object flowing through the
sorter, whether the data is used to make sort
decisions or not, is available to reveal patterns,
trends and associations to optimize processes
upstream and downstream of the sorter.

Key manufactures equipment in both
the U.S. and Europe and supports customers
worldwide through its global SupportPro sales
and service network.

www.key.net/products/veryx

Key Technology introduces
integrated sorting system
for fresh-cut apples
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Food safety: Are you identifying
all food contaminants?

Food producers are faced with the
challenge of catering to ever-diverse consumer
tastes while maintaining production line
efficiency. But one focus that must never change
is how best to maintain food safety. To avoid
financial and reputational damage caused by
physical contaminants, x-ray detection and
inspection specialist Sparc Systems has identified
the common culprits in food products and how
to improve identification and consequently avoid
a costly recall.

The first duty of any foodmanufacturer
is to supply its customers with a product that is
safe. By removing contaminants found in food
products, a supplier can ensure consumer safety,
comply with regulatory standards and offset the
risk of waste and recalls. All of which can cause
significant damage to a business.

The most common culprits include
metal, for example fragments that break off
during mechanical cutting and blending opera-
tions, glass, from storage or packaging, and hard
plastics introduced by fatigued tools and equip-
ment. But despite recent legislation focusing on
prevention rather than control, identifying
physical contaminants isn’t always as straight-
forward as it may seem.

Identifying the hazards in each sector
In the raw ingredient phase, food is

exposed to different processes - from cutting
meat, filleting fish, grinding spice or mixing dry
and wet baking ingredients. Later down the line,
you may be cutting larger quantities into more
convenient single serve-portions or preparing
ready-cut vegetables - potentially leading to
foreign fragments in the food supply chain.

Each sector comes with its own set of
risks. With conveniencemeals, there can bemore
than eight production steps between sourcing
ingredients to packing, and more than five
different product components in each product.
As a result, metal and plastic contamination risks
are increased.

Intrinsic contaminants are common in
protein ingredients, such as bones or teeth from
fish, meat and poultry. They can also occur in
fresh produce, for example fruit and vegetable
pips or egg shells. In the dairy and bakery
sectors, physical hazards may occur through
ingredients used during processing (stones,
sticks, glass and feathers etc.) and could even be
introduced from packagingmaterial, for example
paper, plastic and glass. Additional objects that
fall under the category include those accidentally
exposed by the workforce, for example finger-
nails and jewellery or processing tools. Food recalls rise by 10%

The threat of ignoring these risks is
significant. In one study, the FDA found that
approximately one quarter of all food related
complaints it received over the course of a year
involved the presence of a visible foreign
contaminant. This same study indicated that
nearly 15% of the complainants had reportedly
suffered an injury or illness, which they attrib-
uted to the foreign material.

As the global food supply chain grows
increasingly complex, the FDA’s Food Safety
Modernization Act (FSMA) has shifted focus
from response to prevention and is driving the
adoption of track-and-trace technologies in all
sectors. But despite stricter regulatory measures
to prevent physical hazards from occurring, recall
incidents increased in the US by 10% between
2013 and 2018, a major contributing factor
linking a rise in physical contaminants including
metal, glass and plastic.

Over the past year, multiple high-profile
cases have gained traction in the media. Among
them Tyson Foods recalled 69,000 pounds of
frozen, ready-to-eat chicken strips that may have
been contaminated with metal. More recently,
Chicago-based meat processing giant Amity
Packing Company Inc. underwent a similar
situation, recalling approximately 2,020 pounds
of raw ground beef products over the presence
of clear, thin, pliable plastic.

The rising prevalence of recall cases
implies regulations and current systems for food
safety aren’t totally aligned with changes in food
production. Cutting corners on safety could be
an expensive mistake in the long term. Many
equipment manufacturers - Sparc Systems
included - highlight the significance of strategic
planning when selecting critical control points to
optimise inspection lines.

For greater traceability, Sparc x-ray units have a protective high-density acrylic window with doors enabling operatives
to see 200 packs per minute travelling through the system

In the raw ingredient phase, food is exposed to
different processes increasing the risk of foreign
fragments entering the supply chain
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Upfront system for ROI
Before selecting the type of inspection

equipment, buyers should first determine the
potential sources of contamination on the
particular product line and manufacturing
process. Take a step back and look at each
processing point, the equipment that’s being
used, and every possible contamination scenario.
Revisit this regularly as part of a HARCP-compli-
ant assessment plan and don’t wait for a crisis
to hit before developing your recall response.

If the most common contaminant is
metal, it is advisable to consider a highly sensitive
metal detector as a first option. But if your
production line involves multiple processes and
ingredients, or if you use metal foil for packag-
ing, an x-ray system provides a ‘catch-all’
solution.

X-ray might cost more upfront, but
consider the practicalities of dealing with a
product recall and the costs it incurs. There’s the
issue of assembling a crisis team and notifying
regulatory bodies and relevant members of your
supply chain, not to mention retrieving and
destroying the product and investigating the
cause of the contamination.

Of far greater significance in the long
term is the damage to the business’s reputation.
News of a recall spreads fast on social media,
and often leads to a reduction in sales and a loss
of confidence in your brand. In fact, according
to a Harris Interactive poll, 55% of US consumers
reported that they would switch brands
temporarily following a product recall, while 21%
said they would avoid purchasing any brand
made by the offending manufacturer.

The key benefit of X-ray is that it is
non-destructive, non-selective and can be used
to detect a larger range of materials with high
resolution. With optional integrated data
collection software, the latest models give food
manufacturers the tools to detect metal, glass,
mineral stone, rubber compounds and calcified
bones while disclosing any product defects and
process and packaging problems with 100%
accuracy. Together, the benefits translate into
cost savings.

Look for additional details that can save
you money in the long run. All Sparc inspection
systems - including the Apollo x-ray and Iris
Pipeline x-ray - use electro drives rather than
compressed air to facilitate faster inspection.
These electric drives are proven to save food
factories £4,000 annually per line.

Complementary technologies
The benefits of x-ray technology are

made all the more prevalent when working
in conjunction with streamlined inspection
machinery. Beyond finding physical contami-
nants, factory food waste is a large and contin-
ually growing issue for manufacturers and one
where choices about production equipment
(including X-ray and other quality control) can
have a surprisingly significant impact on
outcomes.

The ready meal and chilled product
sectors alone generate 12% of global food
waste, with poor quality production including
under- or over-packing accounting for 3.5 per-
cent of this share. A checkweighing feature
provides the means to process product at an
accurate weight, offsetting the potential of both
product giveaway and incomplete packages from
reaching the market.

This is precisely where the competing
demands of food safety and food waste overlap
- andwhere the latest inspection technology can
help to cut waste and ensure safety and quality.
Depending on the supply chain and physical
hazard risks that come with it, a combination
unit - whether x-ray and checkweighing or metal
detection and checkweighing - is a worthy
investment.

Sparc’s Theia combination x-ray

machine detects contaminants such as metal,
glass or bone. In addition to automatically
removing fails from the production line, it
disposes of packages that have an out-of-
tolerance weight into a separate lockable bin so
contaminated packs don’t get confused for
under or overfilled ones. This in turn leads to
bottom line savings, as weight-rejected items
can be reworked and sent back into the produc-
tion line.

For traceability and to enhance personal
safety, Sparc has designed a protective high-
density acrylic window on its Apollo and Theia
systems so that operatives can see up to 200
packs per minute travelling through the system.
Rather than carrying on unaware, operatives can
halt production lines instantly, slide open the
doors, clear and clean the conveyor, minimising
disruption and reducing the likelihood of product
damage. The systems also offer fully traceable
paperless machine testing audits, ensuring
transparency at this critical point in the process.

The future of inspection systems
Which technology is best suited to a

particular operation will depend largely on the
results of a food safety audit and the types of
contaminants a manufacturer is expected to
encounter. If metal is the only concern, a fully
integrated, combination metal detection pack-
aging inspection and checkweighing system is a
practical combination.

In the interests of increased consumer
safety, production quality and waste reduction,
solutions such as Sparc’s Cerberus Checkweigher
provides scales and metal detection in one
space-saving unit. With both technologies in
place, a combination unit is capable of rejecting
items containingmetal contaminants, inspecting
the label and reducing product giveaway and
subsequent food waste by up to 55%.

Of course, the decision to invest in x-ray
or metal detection equipment is dependent
upon amanufacturer’s requirements. Both tech-
nologies come with their own advantages;
neither should be a replacement for good
manufacturing practices, but rather food safety
units should complement the process based on
needs and risks.

For many years, x-ray technology has
been pitted against metal detection as a way to
prevent foreign material from entering the
supply chain. However, given that the global
inspectionmachinesmarket is projected to reach

$774million by 2024 from $592million in 2019
, Sparc anticipates that the market will witness a
growth in companies adopting combination
systems to ensure a more fail safe inspection
solution. Ultimately, as food safety legislation
shifts from control to prevention, the speed in
which a manufacturer can publicly pinpoint the
source of a physical contaminant is imperative
and can minimise the damage to brand reputa-
tion.

References:
1 https://www.fda.gov/media/99558/download
2 https://www.raglandjones.com/food-foreign-object-injury.html
3 https://time.com/5504355/food-recalls-more-common/
4 https://theharrispoll.com/wp-content/uploads/2017/12/Harris-Interactive-
Poll-Research-Crisis-Food-Recalls-2007-06.pdf

5 https://www.wrap.org.uk/content/waste-reduction-processed-food-sector
6 https://www.marketsandmarkets.com/Market-Reports/inspection-machines-
market-81453085.html

https://sparc-systems.com

www.eriez.eu

Hard plastics, along with metal and glass, are the common culprits of foreign food contaminants, representing one
quarter of all FDA food complaints

Sparc Systems designs and builds advanced high
specification checkweighers, x-ray, metal detection and
label inspection systems for European and international
high risk food, packaging and pharmaceutical compa-
nies. Built in Britain, for over 40 years, Sparc engineers
have pushed the boundaries of innovation, delivering
integrated world-class inspection systems that increase
business productivity, reduce product giveaway and
eliminate contaminants from the supply chain with
pinpoint accuracy. Designed to ensure full compliance
with retailer Codes of Practice, all Sparc inspection units
offer the flexibility of fully upgradable technology and
dynamic data extraction to support real-time traceability.
For close to two decades, Sparc has collaborated with
Fortress Technology Europe customising bespoke
solutions. The two companies entered into a more
formal partnership in 2019,merging their Malven-based
R&D to launch a range of fully-supported, fail-safe global
combination inspection systems.

sparc systems
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TheWeber family of companies is well known
as the industry leader in the slicing of products
across a variety of food types. Catering for all
size of company, from simple operations with
standalone slicers to multi-site international
producers, the range of machines available from
Interfood Technology in the UK and Ireland
includes the most robust solutions on the
market.

Post slice, the industry is constantly
driving creative packaging formats into market
which often require innovative automated
solutions to make them viable. Weber has been
at the forefront of automating the loading of
sliced portions into packages for over 20 years.
This expertise has now helped develop the
Weber Shuttle System (WSS), which transcends
traditional sliced portion loading into thermo-
formed packets and could be used in multiple
sub industries of which slicingmay ormay not be
a part.

There are already many delivered
examples of how the WSS can fit into various
food production processes, such as sandwiches,
pizzas and ready meals. A major advantage of
this system is its endless possibilities and the
wide variety of additional equipment it can be
combined with to create multiple end results
from a single system. Various slicers from
differing levels of HACCP (Hazard Analysis and
Critical Control Points) could be incorporated
and eventually combined via a Weber built pick
and place system to create amulti-topping pizza,

for example ham and salami. A WSS producing
sandwiches or ready meals can be sped up or
slowed down under third party dosing stations
to create the perfect layering of butter or
creamed potato/vegetable.

The versatility and flexibility of the WSS
allows for infinite configurations to accommo-
date any factory layout or space constraints,
allowing for the creation of uncompromising

solutions to fully meet the needs of food
processors. Looking beyond the obvious
applications for which Weber has supplied
solutions already, food processors continue to
identify food related projects in which Weber’s
WSS, combinedwith Interfood’s industry knowl-
edge and expertise, can help take production to
the next level.”
www.interfoodtechnology.co.uk

Interfood continues to offer options for auto-
mated packing solutions which can significantly
reduce costs and improve productivity in end-of-
line packing operations.

One such solution is the Servokart
C100S from Buhmann, a machine designed to
offer quality, precision and flexibility in the
automatic packing of standard and mixed
variety cartons, trays and lids. It erects
pre-glued cardboard blanks at speeds
of up to 20 cases per minute or
144 packs per minute.

Offering an automatic
solution for a growing requirement
from retailers, the C100S has the
capability to take two different product
varieties and automatically pack them into a
carton to create amixed case format in different
configurations.

Manufactured in stainless steel andwith
a compact footprint, the Servokart C100S can
produce all wraparound and tray/lid carton
formats with shelf ready style (Shelf Ready
Packaging) and layflat (Transit) cases. It can
accommodate solid and corrugated cardboards,
using active folding to achieve the highest
accuracy. On-screen live data and OEE are avail-
able on the packing machine to help drive the

efficiency of the complete production line.
Any underweight cases (if the incorrect

number of packs are detected) or cases which
are not correctly sealed are automatically
rejected for reprocessing. If required, the C100S
also offers a bypass run-through facility.

Changeover to accommodate different
pack sizes and formats is achieved quickly and
simply, with no tools required.

Rob Allen, Divisional Manager for
Interfood Packing Solutions, said – “The C100S is

one of a range of options that we offer from
Buhmann and has recently been successfully

installed at one of the UK’s major
food processing facilities where the
machine has already helped to
deliver an increase in line productiv-
ity. We have a full range of auto-
matic packing machines ensuring
that we have different options avail-
able to suit any type of application.
Correctly specifying the right techni-
cal solution for different packing

operations is critical. Our dedicated
Packing Solutions Division ensures that we are
able to consider all of the specific needs of a
given packing operation with our customers to
deliver the most effective solution.”
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Automated loading from slicers:
Taking production to the next level

Lower costs, improved productivity
through automated packing

www.interfoodtechnology.com
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Let’s start with a simple truth: we need
to end our reliance on single use plastics. This is,
by now, a well-established and accepted fact
across the food industry. From using plastic bags
to food packaging, there is a vast amount of
plastic packaging in the food industry, and any
serious commitment to reducing the environ-
mental impact of our activities will have a
reduction in plastics at its heart.

This is already at the forefront of our
minds, and something which many companies
across the supply chain are making substantial
progress with. However, the speed of this
progress is, in some ways, doing more harm than
good.

A report released by The Green Alliance
in January warned that some of the alternatives
being introduced are actually having an adverse
effect when it comes to environmental impact.
The organisation’s Plastic Promises report
acknowledged a concerted effort to move away
from plastics, but a lack of thought as to the
alternatives being adopted. For example, paper
bags used to package produce and bakery items
can have higher carbon impacts, as well as being
more difficult to reuse. In addition, some
companies have switched to containers they
believe to be recyclable, only to discover that in
fact they are not, or are recycled only in particu-
lar locations.

We are all under pressure to find alter-
natives to plastics – but the alternatives we find
have to be more than just a quick fix. ‘Green-
washing’, the process of cultivating an environ-
mentally conscious image which is only
skin-deep, is becoming an increasing concern
across all industries. I don’t believe this is
because people don’t care – the urgency we’re
adopting just means there’s a lack of under-
standing of how to make greener processes
more effective. We need to take the time to
research and properly consider the correct
solutions, otherwise we run the risk of exacer-
bating other issues.

This isn’t just about environmental
concerns, but other key focuses for the food
industry. Plastics are naturally conducive to the
modified atmosphere packaging (MAP) solutions
which help us extend shelf life and, therefore,
cut food waste. According to statistics released
by Food Aware, 18 million tonnes of food is sent
to landfill every year, with around 89% of this
created before products even hit the shelves.
The use of MAP, made more effective by plastic
packaging, has long been on the front line of the
fight against food waste.

Moreover, plastics play a crucial role in

the prevention of the spread of bacteria. As
summer approaches we will hit the height of the
campylobacter season and retailers will take
additional measures to guard against the spread
of the bacteria. It’s interesting to note that in
previous years one way they’ve achieved this has
been through double-bagging chickens – a
method which has generated positive results. It’s
understandable to see why they would, and
may still, do this: while plastic reduction is an
important issue, the primary focus of everyone in
the food industry is providing a safe product for
consumers.

These examples highlight how impor-
tant it is to find the right replacements for
plastic packaging, replacements which don’t
exacerbate other issues of importance to us as
an industry. The key to making these changes in
the right way lies in thorough research and
development which looks at the problem
through a wide-angle lens. Bio-degradable
polymers, cardboard and higher-grade plastics
are all being researched and tested as possible
alternatives – but we have to ask ourselves
whether they are going to help us improve one
problem while making another worse.

For companies like Air Products, this
means finding ways to change the gas mixture
used in MAP systems to make it more conducive
to new forms of packaging. However, it’s a two-
way street, as it’s clear not all packaging is going
to be suitable. Decisions as to which containers
are going to be used have to consider their
suitability for gas retention and permeability –
decisions can’t be made just at a retailer level,
they have to consider the whole supply chain.
This highlights a need for greater collaboration

within the industry. If we keep working in silos
to solve problems specific to our businesses, we
run the risk of exacerbating problems for others.

There’s also a wider point to be made
here about our end game. While we must
reduce our reliance, the likelihood of a plastic-
free industry, at least in the medium-term future,
is relatively low. If that’s the truth, we need more
infrastructure to process the higher-grade
recyclable plastics which remain. The govern-
ment has a role to play here – moving towards
the use of plastic with the potential to be
recycled isn’t enough if we don’t invest in the
facilities to do the job.

There are a variety of issues the food
industry needs to tackle. Food safety, food
waste, and now, plastic usage, are at the top of
that list. There is no sense in improving one at
the expense of another. Each of the key issues
we face is intertwined, and to truly make
progress we have to accept that fact. It will take
collaboration between the supply chain, govern-
ment and consumers, and a commitment to
finding the right long-term solutions if we’re
going to achieve that.

Air Products
Tel: 0800 389 0202
Email: apukinfo@airproducts.com
www.airproducts.co.uk/industries/
foodbeverage

Neil Hansford
Industrial Cryogenic
and Food Expert
Air Products
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Plastic – finding the
right replacements
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The unique HRS R Series of scraped
surface heat exchangers is well established for
multi-tube scraped surface installations thanks
to its ability to provide a large surface area with
a very small footprint, and the use of a helical
scraper system. Now, the company has launched
a new multi-pass version – the RMP Series –
aimed at improving heat transfer for challenging
viscous materials.

Available in single and multiple tube
configurations, one of the most popular models
in the standard R Series is the R3. Containing
three tubes, it provides a greater heat transfer
area and capacity within the same footprint as
a single unit, as well as all the benefits of a
single heat exchanger, such as a single set of
connections to the product and services, and the
reliability and cost savings of a single drive
assembly compared with multiple motors.

In its standard configuration, product
passes from a single-entry point through each of
the three tubes in parallel before exiting the
exchanger from a single port. This arrangement
reduces the overall velocity of the product as it
passes through the heat exchanger and prevents
operation in a pure counter-current flow.

However, the new multi-pass arrange-

ment, known as the RMP, now links each of the
three tubes in series: product enters through one
tube, passes down the next and then moves
back up the third. The use of longitudinal baffles
in the outer shell achieves a true counter-current

flow to improve heat exchange efficiency, while
maintaining product velocity helps reduce
pressure drop and increases product mixing.
Crucially, the RMP maintains the overall large
surface area of a standard R3 system within a
compact unit; one of the system’s key benefits.

As the new layout has a consistent
cross-sectional area, the risk of dilution and
blending from cleaning-in-place (CIP) operations
is greatly reduced compared to other large
surface area heat exchangers. Flushing is there-
fore more efficient, enabling greater recovery of
high value products without contamination or
mixing, while the cleaning phase itself is also
more effective due to the maintained velocity.

The new RMP Series is ideal for a range
of challenging viscous materials, and is being
deployed in a number of sectors, including
viscous and starchy foods, such as thick sauces,
pastes, creams and pet foods, for example.

www.hrs-heatexchangers.com
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New HRS multi-pass heat exchanger
improves heat transfer
of viscous metals

Each R Series scraped surface heat
exchanger includes multiple tubes
powered by a single motor and gear system

Above: Cutaway image of a R3 heat exchanger showing
the parallel tubes, each with its own scraper
Below:The new RMP Series passes material through
each tube in order, rather than at the same time, to
improve heat transfer while maintaining product velocity
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From pharmaceutical niche product
to established coating technology
for the beverage industry

The FreshSafe PET® success story: what started out in the 1990s as an application for the
pharmaceutical industry is now an established coating technology for PET bottles.

With its Plasmax coating technology and the
FreshSafe PET® packaging system which has
evolved from it, KHS offers the food and
beverage industries a sustainable, environ-
mentally-friendly system with the best
possible product protection. Today’s coating
system for PET bottles dates back to the
1990s when it was used in the pharmaceuti-
cal industry. How has this extraordinary story
of success come about?

When Bernd-Thomas Kempa, who
has been in charge of Sales & Service since 2012
and is now head of Plasmax Barrier Technology
Global Account Management, and Dr. Joachim
Konrad, who has been responsible for engineer-
ing as director of Plasmax Barrier Technology
since 2014 and is now head of the Large
Machine Product Division at KHS, talk about the
history of FreshSafe PET®, frequent mention is
made of the words “persistence”, “conviction”
and “trust”. Together with their team, in a
manner of speaking the two are the trailblazers
behind the transformation of KHS Plasmax
barrier coating technology from a niche product
to a market-proven, tried-and-tested packaging
system for the food and beverage industries.

The story of FreshSafe PET®, also
known as Plasmax, began in the 2000s. This was
when Schott AG and SIG Corpoplast launched a
joint venture for the plasma coating of PET
bottles to cater for changing packaging prefer-
ences in the industry. In doing so they pooled the
expertise of an international manufacturer of
glass and glass ceramics with that of a packag-
ing producer and engineering company for the
processing of plastics. Schott AG’s portfolio also
included a glass coating which was applied to the
insides of glass containers as a supplemental
layer. “This protected highly sensitive pharma-
ceutical products from substance migration,”
explains Kempa.

Challenges for customers and KHS
During the course of the joint venture a

prototype of the first generation of Plasmax
machines was developed and in 2002 the first
Plasmaxmachine was tested in Switzerland with
an output of 10,000 bottles per hour. Plasmax
was also granted regulatory approval for use in
the food industry in Europe, the USA and Japan.
Two Plasmax 12D machines were then shipped
to Japan for the protective packaging of
sensitive, top-quality products. In 2006 Eckes-

Granini was the first European fruit juice
company to go to market using this technology.
“The constant aim of development was and still
is to integrate just one machine which satisfies
bottling plant conditions and meets customer
expectations,” says Kempa. System availability in
particular had to be at an established level
typical of the industry from the very start.
“Looking at our success now and at the growing
demand for this machine, we can say that it was
worth it. We still nurture a certain start-up
mentality in the team, though,” adds Konrad.

“With the dissolution of the joint venture
and the takeover of Plasmax technology by KHS
in 2008 we were given plenty of backing.
However, as part of a global enterprise our small
team was also required to prove that this
technology could be just as sustainable in the
beverage industry environment,” Kempa states.
“Without the support of KHS and our parent
company Salzgitter AG it wouldn’t have been
possible to successfully transform this technol-
ogy and break even. Success would have been
equally lacking hadwe not had the special way of
working together we still foster, with plenty of
team spirit and great willingness shown by all
members of the team,” he adds.

This support and sense of trust also
increased among the company’s customers:
alongside other machine sales in 2010 the

prototype of the larger second generation of
Plasmax coating machines went to Eckes with a
capacity of up to 27,500 1.0-liter bottles an
hour. In 2014 the company procured the world’s
first FreshSafe block for its plant in Fallingbostel,
a system blocked with a KHS stretch blow
molder which produces a maximum of 32,000
0.75-liter bottles every 60minutes. “KHS enjoys
a trusting partnership with Eckes-Granini which
goes back several decades where systems can be
implemented to the benefit of both parties. This
enabled Eckes to recognize the potential offered
by a more sophisticated style of PET packaging
very early on, for example, giving them optimum
protection for their sensitive beverages,” says
Kempa.

Plasmax portfolio continuously expanded
“Eckes-Granini saw the opportunities

rather than the possible snags and was open to
new developments and processes. We mustn’t
forget that to start with this was new territory
for all involved,” Konrad explains. Both parties
profited from what was learned during the
intensive partnership, helping to optimize
innovative processes with regard to practical use
and come up with totally new solutions. In this
way Plasmax has steadily expanded its range of
products over the years. The machine manufac-
turer now supplies not just its standard coating

In 2006 Eckes-Granini was the first European fruit juice company to go to market using FreshSafe PET® technology.
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machine and the InnoPET FreshSafe block but
also a Plasmax 2Q/4Q for the low-performance
range and an InnoPET FreshSafe TriBlock with a
stretch blow molder and filler/capper combina-
tion which can produce up to 48,000 bottles
an hour. “FreshSafe PET® combines perfect
product protection with sustainable recyclability.
At the same time costs can be cut by saving on
PETmaterial. This gives us unbeatable arguments
for this style of food and beverage packaging,”
smiles Kempa.

The company’s success corroborates
this: the interest shown by the beverage
industry in FreshSafe PET® and other KHS PET
technologies is on the increase because they are
sustainable, believes Konrad. In order to perfectly
meet the growing demand from the market, in
2016 production capacities at the Hamburg
production site were increased. Onemajor global
soft drinks producer, among other clients, is
now relying on FreshSafe PET® for its bottling
operations at its plants in Asia and North
America. “Together with this beverage bottler
we’ve managed to apply all of the advantages of
our Plasmax system. We’ve been able to achieve
this positive result because all of the main issues
– from preform and bottle design to the
customer’s production options – were integrated
into our search for the optimum solution. This
was the breakthrough for us in the beverage
sector,” Konrad exclaims.

Key factor for environmental protection
Several factors play a role when a

customer makes his or her decision to buy. With
FreshSafe PET® no unwanted substances enter
the product from the outside, for instance – and
valuable ingredients such as vitamins cannot
escape. Thanks to Plasmax barrier technology
sensitive and carbonated beverages also keep up
to ten times longer than in the conventional PET
bottle. This is a key factor, especially for bottlers
whose products have to travel long distances.
Furthermore, the wafer-thin layer of glass
reliably protects sensitive products against loss
of freshness and quality, thus making a consid-
erable contribution to the protection of the
environment. “The more reliable the product

protection, the lower the amount of food
wasted,” says Konrad. This barrier technology is
also suitable for coating PET bottles made of
recyclate (rPET) and for biodegradable contain-
ers.

Kempa and Konrad believe that the key
factor for environmental protection is not just
weight reduction but also the full recyclability of
FreshSafe PET®. By avoiding the use of different
material components this coating technology

enables the PET material to be collected by type
and thus containers to be fully recycled. This has
been confirmed by a number of independent
international experts and trade associations such
as the APR1 and EBPB2, among others. In the
face of the growing demand across the globe for
clean recycling systems this is a crucial aspect,
claims Kempa. “Customers and the public are
increasingly calling for environmentally-friendly
packaging systems; a product is only successful
when it solves a relevant problem. With
FreshSafe PET® we’ve created an environmen-
tally-friendly and cost-efficient system which
combines sustainability with the best possible
product protection.”

Less use of materials cuts costs
In addition to environmental aspects

and the protection of the product economy is
also important. By using KHS technology bottles
weigh less than those which contain additives, in
turn cutting down on the amount of material
required and thus saving on costs. Moreover,
bottlers can also switch to using less expensive
standard PET preforms, again reducing the cost
per bottle.

“All of these factors have helped
FreshSafe PET® evolve from a mere vision to a
popular and sustainable form of packaging,”
enthuses Kempa. “And we’re convinced that the
success of this product is set to continue for
some time yet. We expect that in the future
environmentally-friendly packaging will be
inextricably linked to our responsibility to further
reduce our carbon footprint. KHS is contributing
by having less food go to waste as it’s packaged
in an optimized type of container.”

References:
1 TheAssociation of Plastic Recyclers is a NorthAmerican trade association which
strongly advocates the recycling of all post-consumer plastic packaging.To this
end the association draws up design guidelines, for example, and recognizes
packaging design innovations which meet its stringent guiding principles
governing recyclability, among other criteria.

2 The European PET Bottle Platform is a voluntary industry initiative that provides
PET bottle design guidelines for recycling.

www.khs.com

KHS has steadily expanded its range of Plasmax products over the years. The machine manufacturer now supplies not just its standard coating machine and the InnoPET FreshSafe
block but also a Plasmax 2Q/4Q for the low-performance range, among other equipment.

Bernd-Thomas Kempa (left) and Dr. Joachim Konrad
(right) in front of an InnoPET FreshSafe TriBlock with a
stretch blow molder and combined filler and capper.
This achieves an output of up to 48,000 bottles per
hour.
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Optimum separation instead of repair:
GEA takes the next step in data utilization
with industrial analytics from Weidmüller

The possibility of increasing one's own
efficiency and productivity through data
collection and analysis, as well as developing new
business models, fires the imagination of
machine and plant manufacturers looking for
new growth and profit opportunities. GEA has
also been involved in the field of condition
monitoring for some time. With Weidmüller's
new Automated Machine Learning Software,
GEA intends to expand and enhance its range of
services in terms of systems and plants. A
corresponding "pilot" has been initiated at GEA's
Oelde site.

Industry 4.0 as a challenge and great
opportunity

Digital technologies and the topic of
Industry 4.0 pose great challenges for compa-
nies in the mechanical and plant engineering
sector, but also offer completely new opportu-
nities: Production plants must be individually
adaptable to individual products and customer
requirements. The service business is becoming
increasingly interesting. "We have been dealing
with the topic of condition monitoring and
condition monitoring of machines and have set
up threshold value analyses for quite some time.
But we were aware that the potential of this
topic is much greater," explains Kerstin
Altenseuer, Head of Service Development at
GEA. "In the long term, the aim was to map
processes or to be able to optimize applications
together with our customers. And of course also
to establish new business models and areas of
application such as leasing or subscription
models for our machines".

Making algorithm know-how available
GEA, with over 125 years of expertise

in the manufacture of separators and decanters
for the separation of liquids, benefits enormously
from this experience. These plants are used in
various industries such as the food industry,
chemicals, pharmaceuticals, biotechnology,
energy, shipping and environmental technology.
With new business models or applications, the
company intends to open up new sources of
revenue. "However, we realised relatively quickly
that we needed the expertise and help of data
experts for this project. "It is not easy to identify
and recruit the appropriate experts, i.e. data
scientists, even if a company like GEA would in
principle have good cards. But we would have
needed several, which doesn't make things any
easier," says Kerstin Altenseuer.

Together instead of alone
So how can you build up expertise with

appropriate experts? In its search for a solution
to this problem, GEA became aware of
Weidmüller and the company's expertise in the
field of industrial analytics through the "It's OWL"
excellence cluster. The goal: to think differently
about the service offering for customers and
establish smart services. At the same time, the

quality and performance of themachines was to
be improved and the basis for developing new
business models created in order to position
GEA competitively in the market.

Transforming process engineers' findings
into algorithms

Gea and Weidmüller first worked on
how the project could be set up and what the
central goal would be. "It quickly became clear
that wewould first prove the feasibility in a proof
of concept and then enable Gea to develop and
operate ML models independently. ", explains
Tobias Gaukstern, Business Unit Head of
Industrial Analytics at Weidmüller. With the help
of the Automated Machine Learning Software
Service, the experts at GEA should be able to
train machine learning algorithms and statistical
models independently. "The AutoML tool simpli-
fies and accelerates the application of ML for
application experts, without the expert knowl-
edge in ML being necessary," explains Tobias
Gaukstern. Mechanical engineers often face the
problem that their design, automation and
process experts cannot easily transfer their
knowledge intomachine learning solutions. How
do you bundle this application knowledge in
software or even in an algorithm? "The solution
was very interesting for us because we have
many process engineers who know themachines
very well and can interpret the data to a certain
extent. With Weidmüller's help we can now
transfer this knowledge into an algorithm,"
explains Matthias Heinrich, Manager Digital
Solutions at GEA. A proof of concept (PoC) with
historical data was carried out in Oelde to check
how the theoretical considerations can be
applied on site in the production environment
at GEA. The aim was to automatically detect
anomalies in the behavior of separators in the
dairy industry.

Advantage close cooperation and regional
proximity between the partners

That the project was a complete success
was also due to the good and close cooperation
within the teams. On the one hand, the regional
proximity was a great advantage, because the
project team was able to get together easily and
quickly to discuss individual aspects. "Weidmüller
also has a very broad data scientist perspective.
At the same time, as a mechanical engineer you
feel well understood because you don't just sit
down with IT specialists but with engineers who
know themachines," explains Kerstin Altenseuer.
Within the scope of the project, GEA provided
the input and the requirements, and Weidmüller
then implemented the 'proof of concept'. "This
division of labour has proven to be very
effective. We had regular, good coordination and
very good results, which formed the basis for the
pilot application and finally the transfer served
the series," Tobias Gaukstern also points out.

Further rollout planned
The applications were used in connec-

tion with an existing IoT scenario for condition
monitoring at GEA. "Everyone is talking about
digitization. But in the end, we want to provide
added value. We want to take the next step with
Weidmüller's solution," says Kerstin Altenseuer.
Until then, a number of tasks still need to be
completed, such as improving data connectivity
and data quality, before we can get started. "So
far we have connected 500 machines in the ex-
isting portal and we want to transfer Weid-
müller's solution to these machines as quickly as
possible," explains Kerstin Altenseuer. And she
looks to the future: "I also see great potential for
transferring the new technology to other areas
at GEA.”

www.gea.com

With Weidmüller's new Automated Machine Learning Software, GEA intends to expand and enhance its range of
services in terms of systems and plants. Photo: GEA
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Expanding the liquid dairy market –
Aseptic PET helps Aurora
Organic Dairy’s mission

Aurora Organic Dairy installed an
Aseptic Combi Predis™ from Sidel in their
second milk plant, a greenfield project in
Columbia, Missouri. FDA-approved and part of
a complete line, which also features Tetra Pak
Processing Systems technology, this bottling
solution helped the key player in the US organic
dairy market expand its organic milk offerings
from ultra-pasteurized cartons and HDPE gallon
jugs to PET. This choice marks the start of a new
journey for Aurora: bottling its UHT milk in PET,
ultimately enabling an attractive and premium
packaging that reaches consumers in new
channels.

Founded in 1976 and headquartered in
Colorado, Aurora is a pioneer in the field of
sustainable and organic milk production. The
company has come a long way from converting
its first farm in Colorado to exclusive organic
production in 2003 and building its on-farmmilk
plant in Platteville, Colorado in 2004. Now,
Aurora Organic Dairy is the leading producer and
processor of store-brand organic milk and butter
for US retailers. The company’s unique selling
point is their philosophy that starts from crop
growing to distribution of their award-winning
dairy products: the company’s vertically
integrated supply chain offers unparalleled trace-
ability and affordable organic dairy with excellent
quality. As they constantly seek to collaborate
with forward-thinking companies that share their
values around innovation, they chose Sidel’s
Aseptic Combi Predis at their new plant in
Columbia, Missouri. This solution allows for an
expanded product line, namely a variety of
products in PET bottles.

Breaking with traditions to sustain core
values in a competitive market

As the leading store-brand organic dairy
producer and processor in the US, Aurora
continues to challenge themselves in line with
their goal: to bring organic milk to mainstream
America with the highest quality and freshness,
more affordable pricing and improved availabil-
ity for consumers. According to Aurora Organic
Dairy’s Chief Customer Officer, Jason Lee, the
beverage category has been quickly changing,
which makes it difficult to compete in the
traditional Liquid Dairy Products (LDP) market
without adapting to change. He explains, “We’re
seeing growth opportunities and customer
interest in aseptically bottledmilk andmilk-based
products in PET. These observations have
opened the door for unique private brand
products to stand out on the shelf – setting them
apart from national brands and the more
traditional packaging for liquid dairy. We continue
to work toward our mission by bringing the
nutritional benefits of organic dairy products to

more people, inmore places with a commitment
to integrity in everything we do. This is why we
relentlessly seek innovations to achieve product
differentiation.”

After years of processing ultra-pasteur-
ized milk in gallon jugs and half gallon cartons,
Aurora started to bottle low-acid, shelf-stable
organic milk in PET in 2019 by choosing Sidel’s
Aseptic Combi Predis. By doing so, Aurora
benefits from increasedmarketing opportunities
while leveraging a cost-effective and flexible
production process. PET packaging allows brand
differentiation due to the virtually endless design
freedom it offers, while ensuring strong brand
recognition across a complete bottle family from
large to on-the-go formats. These properties are
highly valued by Aurora, which is now producing
its organicmilk bottled in PET in 8oz, 12oz, 16oz
and 32oz squared containers, reminiscent of the
classic glass milk bottles used for home delivery
in the past.

An FDA-approved aseptic PET solution
for Aurora

Aurora implemented Sidel’s Aseptic
Combi Predis because of its certified proficiency:
on top of its more than 180 references world-
wide, the solution was the world’s first aseptic
PET filling equipment with dry preform sterilisa-
tion to get approved by the FDA three years ago.
Thus, Aurora’s extremely high standards are
preserved by the barrier properties offered by
PET – enabling the highest food safety require-
ments – and the 100% sterile processing and
packaging provided by the line. Sidel’s reputation
in aseptic packaging (more than 40 years both
in PET and in aseptic applications) was also a key
purchasing factor for Aurora, backed up by their

first-hand experience of Sidel’s centre of
expertise for filling plus some customer visits in
the US as well as in Europe to observe the Combi
Predis in action.

Big change made easy
Sidel’s Aseptic Combi Predis offers the

simplest and fastest dry preform decontamina-
tion on the market, the lowest Total Cost of
Ownership (TCO) and an optimised environ-
mental footprint. No water is used in this
process and the use of chemicals is radically
reduced while maintaining a high output,
offering great ease of operations and ensuring a
very flexible production. The latter aspect was a
critical success factor in this project, considering
Aurora’s need for producing multiple SKUs and
delivering on store brands’ expectations.

Teams from Sidel and Aurora have
completed the ramp-up and the commercial
validation of the aseptic PET complete line,
successfully filling the various bottle formats,
now available on the market.

“Our innovation team has been working
very closely with the Sidel packaging team to
quickly develop new container designs. Sidel has
been a great partner throughout this process,
and we are extremely excited about the future
capabilities this line provides us and our
customers,” Lee concludes.

www.sidel.com
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Extruded polypropylene trays a
versatile solution for storing and
transporting seafood
Producers, processors, exporters and whole-
sale suppliers of chilled and frozen seafood are
finding Akylux polypropylene trays to be the ideal
packaging to transport and keep their goods
fresh in freezing and heated temperatures.

Corplex in Acalá de Henares, Spain, a
leading supplier of Akylux polypropylene boxes
and trays recently designed polypropylene
plastic packaging to effectively transport seafood
and reduce post-catch risks during storage and
transportation supply chains.

Seafood in bulk is commonly sent to
food manufacturers for final preparation and
distribution of goods and extruded polypropy-

lene trays are well suited for keeping seafood
fresh during transit where they are exposed to
hot and cold temperatures.

On the other hand, the lightweight,
fibre-free and durability of AkyLux extruded
polypropylene trays, allow to transport and store
seafood in the fridge or freezer. Specially
prepared trays permit food manufacturers to
easily remove the tray from the freezer or
refrigerator and place them in their production
line for cooking.

Corplex in Acalá de Henares has an R&D
department that offers personalized packaging
solutions to meet customer requirements.
www.corplex.com
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Romaco Noack
Unity 600 blister
packaging line
The new Unity 600 blister packaging line from
Romaco Noack is a high speed machine for
medium to large batch sizes. This monobloc
transfer solution was specially designed for
blister formats arranged crosswise to the
running direction.

Compact – carbon neutral – digital: the
Romaco Noack Unity 600 blister packaging line
is a monobloc transfer solution that was
specifically designed for blister formats arranged
crosswise to the running direction. With a
maximum output of 600 blisters and 400
cartons per minute, the Unity 600 is a high
speed machine for medium to large batch sizes.
It is an ultra-compact line that impresses with a
very small footprint, especially in the cleanroom
for the primary packaging. The modular system
concept consists of a blister machine with rotary
sealing and a continuous motion cartoner. If
required, the Unity 600 can be combined with
different cartoners, track & trace systems and
final packaging solutions from Romaco.

Keswick Enterprises
acquires north-east
England based
co-packer, APS

UK-based logistics and supply chain fulfil-
ment services specialist, The Keswick Enterprises
Group Limited, has acquired 100% of the
equity of Northumberland-based Assembly and
Packing Services Limited (APS).

After several years of international
logistics and co-packing experience, Keswick
Enterprises moved into UK contract packing and
fulfilment in 2008 with the acquisition of food
and confectionery co-packer SGL Co-packing
Limited, based at Nelson in Lancashire. Under
Keswick's secure stewardship this business has
almost doubled in size, and further growth is
anticipated after recent significant investment in
facilities and equipment.

APS – which has been in Blyth since it
was formed 35 years ago by Managing Director,
Judith Leighton and her sister-in-law Margaret
Watson – is one of the UK's leading non-food
contract packing companies. It has extensive
expertise in assembling, collating and packing
merchandise and giftware for manufacturers,
importers and retailers.

Ms Leighton said: "The acquisition is the
result of six months' work to identify and secure
the best new owner. Keswick Enterprises already
have a strong track record in contract packing,
and I am delighted to announce that they will
be taking the business forwards. They also
own a number of complementary businesses –
which will add to APS's capabilities. Above all,
however, they have the right ethos and share our
values."

Accraply announces a new innovation
andmanufacturing center in the UK
Séamus Lafferty, President of Accraply, is
pleased to announce the creation of a new
innovation and manufacturing center in Irlam,
Greater Manchester, UK. Accraply is part of
Barry-Wehmiller and is a leader in the design,
manufacture and support of automated label-
application systems, as well as converting and
finishing equipment for the shrink sleeve and
flexible-packaging markets.

The new Manchester facility brings
together three well-respected British brands –
Harland, Graham and Sleevit, with their associ-
ated self-adhesive and shrink sleeve labeling
technologies – in one center of excellence,
enabling shared innovation and manufacturing

efficiencies.
“Accraply’s investment in a larger,

modern facility provides a strong foundation
from which to grow and serve our expanding
global customer base,” said Lafferty. “It will
provide our team members with a state-of-the-
art facility and serve as an excellent location to
showcase our expanding range of labeling and
sleeving solutions.”

By summer 2020, the 46,000 square-
foot facility will house engineering, manufactur-
ing and all related support functions. It will also
act as the support hub for Accraply’s sales and
service network across the EMEA region, and
provide the company with a base from which to
share best practices.

Pack provides effective branding solution

The right type of packaging is a powerful form
of marketing. This has been ideally demonstrated
by a unique pack and display solution developed
and produced by Superfos, a Berry Global
company, for Al Wefag Trading & Manufacturing
Company, one of Saudi Arabia’s leading produc-
ers of quality sweet and savoury snacking
products.

The Superfos Unipak tub features
special holes in the lid that allow the display of up
to 10 of Al Wefag’s Borgat pop-up lollipops.

“Great snacking moments already
begin at the moment of purchase,” confirms
Mohammed Yousuf Makba, Supply Chain

Planning Manager at Al Wefag.
“Although we had previously sold the

Borgat lollipops in tubs with holes in the lid for
3D display, this solution was easily damageable
and required a labour-intensive additional card-
board insert for branding,” explains Mohammed
Yousuf Makba. “Now, the UniPak tub with the
special lid full of holes provides unique on-shelf
impact with in-mould labelling, plus flawless
functionality. We can skip the cardboard insert
and the lollipops look outstanding on shelf – in
every sense of the word.”

Equally important, both the container
and lid are made entirely from polypropylene,
making the pack fully recyclable.
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Infant food companyMuru Baby Food
makes a sustainable packaging choice with
Tetra Recart® cartons for new product
Tetra Pak’s lightweight and convenient Tetra
Recart® is being used by new infant food
company Muru Baby Food. The Finnish company
is the first to offer baby food in the Tetra
Recart® package, addressing growing consumer
awareness of preserving baby food in a safe and
natural way.

Tetra Recart® is a convenient packaging
solution for parents that need to get food on the
table quickly. Its lightweight transportable design,
and easy to open and reseal mechanism that
does not break, creates a supermarket shelf to
dining table journey that is seamless.

For retailers, this package is efficient to
store in supermarkets because of its square
shape. It takes up 30% less space than glass
jars and has a large surface to print design and
information, enabling it to stand out in front of
consumers.

From a climate perspective, carton
packaging is a prudent choice thanks to its use of
renewable materials rather than fossil-based
ones. Also, its lightweight rectangular shape
makes the cartons transport efficient leading to
fewer trucks on the road, and it can be fully
recycled with other carton packages in a simple
process using only water and rotation to
separate the layers. When we consider moving
towards a low carbon future, it’s important to

consider all element of the life cycle of a pack-
age.

Behind the food product is renowned
Finnish chef Henri Alén, Owner of Muru Baby
Food, who aims to offer the best baby food in
the world:

“It has been my dream for years to
create delicious baby food, because good and
diverse eating habits start from the very early
years”, commented Alén. “I was searching for
quite a long time for a packaging solution for my
baby food that would preserve the fresh taste
and was climate smart. The very first trial of Tetra
Recart® convinced me that we had found the
right packaging”

Berit Hoffmann, Marketing Director at
Tetra Pak, comments: “It is great to see that
packaging continues to be an important factor
influencing consumers’ product choices. Carton
packaging increasingly is the preferred and more
sustainable choice for new food products
entering the market.”

The baby food market in Europe
continues to grow and it is expected to reach
US$ 9.2 billion by 20251. Consumers are
increasingly looking for high quality, nutritious
baby food to give their baby a healthy start in life.
Reference:
1 https://www.mordorintelligence.com/industry-reports/europe-baby-food-

market

Liquibox completes acquisition
of DS Smith Plastics
Liquibox, a portfolio company of Olympus
Partners, has completed the acquisition of DS
Smith plc's Plastics Division. The acquired
division includes both rigid and flexible packaging
businesses. The combined companies will have
35 manufacturing facilities and a global work-
force of nearly 3,000 employees.

The acquired division's flexible packag-
ing and Worldwide Dispensers businesses will be
consolidated into the Liquibox brand. The
consolidation brings together two strong
management teams and skilled workforces to
help the company realize a shared vision and
purpose – One Liquibox. As a global leader in
liquid packaging and dispensing, Liquibox will be
dedicated to servicing customers through a
commitment to quality, sustainability, partnership
and innovation.

The acquisition of DS Smith's flexible
packaging businesses provides a strong platform
to further expand Liquibox's leading value propo-
sition into emerging growth markets, such as
coffee, tea, water and aseptic packaging. In
addition, through its Worldwide Dispensers
brand of custom engineered fitments, the
company will now assume a leading position
globally in dispensing technologies for both rigid
and flexible packaging.

The acquired division's rigid businesses
for extruded products, injection molded
products and foam products will be split into

three newly branded and independently
operated businesses, which will operate respec-
tively as Corplex, DW Reusables and Engineered
Foam Products. Each of these business units
stands ready to execute on new growth plans
under the new ownership structure.

"We're excited to complete this trans-
formational acquisition and welcome the DS
Smith Plastics employees to our team," said Ken
Swanson, CEO of Liquibox. "The new structure
and brand identity of these businesses further
supports our strategy and commitment to lead
the way with sustainable packaging solutions.
Our best-in-class converting and molding equip-
ment, coupled with further advancements in
materials and design will be a big benefit to our
customers. We're excited to unlock additional
value through an expanded range of film, bag
and dispensing fitments, our best-in-class filler
solutions and an expanded global reach."

Manu Bettegowda, Partner at Olympus
Partners added: "Liquibox is a core holding for
Olympus Partners. The DS Smith Plastics
acquisition is an important step in achieving our
longer-term plan, and we plan to continue to
invest in the business in support of its growth
strategy."

Multifaceted blister
control with
POLYPHEMwt

Sectors such as the pharmaceutical, cosmet-
ics and food industries in particular rely on
blisters for packaging their sensitive products.
With the camera system POLYPHEM wt, Laetus
offers a high-quality solution for comprehensive
inline quality control on blister machines.
Regular advancements, as for instance the
module POLYPHEM wt 3D for three-dimen-
sional inspection, enable meeting all individual
process requirements as well as new security
standards.

Versatile inspection solution
Whether medication, toothbrushes or

chocolate confectionary – intact packaging of
high quality is one of the prerequisites for
presenting a product successfully. The camera
system POLYPHEM wt convinces with a variety
of control options for blister packaging that is
filled with coloured tablets, capsules, dragees,
syringes and vials or applicators. Beyond merely
checking the presence, the system reliably
detects errors in colour, form, dimension and
position of the contents. It also recognises
contaminations, damages or overfilled pockets.

Tailor-made adaptation
A GAMP-compliant industrial computer

with a touchscreen and a lighting unit with one
or more integrated cameras build the basic
structure of POLYPHEM wt. Various optional
modules adapt the system to customer-specific
process requirements. POLYPHEM wt 3D uses
stereoscopy to evaluate height and colour and
thus detects double or broken content. More-
over, the module is particularly useful for
inspections in low-contrast surroundings.
POLYPHEM wt Pro TWIN+ allows for control-
ling blisters successively from above and below,
before and after sealing. Both modules can be
combined with each other.

Always up to date
POLYPHEM wt inspects objects of the

most diverse materials lying in blisters for errors
and therefore ensures that faulty objects are
reliably discharged from the production process.
Laetus configures the modularly expandable
system directly according to individual customer
requirements and without additional program-
ming effort. For more than 40 years and with
more than 2,300 installed systems, POLYPHEM
wt has met the highest demands in fill inspection
and is constantly being refined.
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Know-how transfer in
counterfeit protection
Serialization solutions create safety and transparency in the food industry

Recent food scandals, such as contam-
inated milk powder or rotten meat, have made
one thing clear: counterfeit products in the food
industry have a drastic impact. Not only do they
endanger the health of consumers, they also
damage confidence in a brand or an entire
industry. Modern serialization technologies make
it easier for retailers and consumers to identify
original products and track product routes more
transparently. Syntegon Technology, formerly
Bosch Packaging Technology, has transferred its
know-how from the pharmaceutical sector to
the food industry and supports customers in the
step-by-step implementation of serialization
solutions.

In 2008, milk powder contaminated
with melamine, a chemical used in plastics
production, caused the death of at least six
children in China; hundreds of thousands of
babies fell ill1 – as case that consumers will not
forget. The same goes for the horse meat
scandal of 2013, when producers labelled and
exported cheap horse meat as beef2. This kind
of food scandals not only acutely endanger the
safety of consumers, but also their confidence in
the brand. Counterfeit-proof products are there-
fore of primary concern. However, many food
producers are not sure what they need to
consider for implementation. Here, the pharma-
ceutical industry can provide answers with
existing solutions.

Serialization creates counterfeit
protection and trust

In the strictly regulated pharmaceutical
industry, country-specific regulations onmanda-
tory labelling have gained enormousmomentum
in recent years. Data matrix codes on folding
cartons that allow the origin and authenticity of
a drug to be traced are already common practice
in many cases. They protect consumers from
dangerous counterfeit medicines and strengthen
confidence in the products. In the food industry,
packaging labels have so far only been commonly
used to indicate the ingredients, a nutrition table,

as well as information on the best before date
and manufacturer. Exact codes with further
information are still rare. However, data matrix
codes hold great potential for some products.

Traceability of original products should
be mandatory, especially for baby food, which
requires the highest level of hygiene safety. Both
retailers and end consumers would have
complete transparency about the origin, authen-
ticity and integrity of a product. Serialization also
makes sense for high-priced spirits such as
whisky. This could prevent products from being
counterfeited or diluted with cheap substances,

The QR code printed on the lid of the yoghurt cup allows consumers to verify whether
they have purchased an original product.

Whether it's dairy products, baby food or expensive spirits, serialized products help de-
termine the authenticity of food and protect manufacturers and their image of falling
victim to counterfeiters.

Data matrix codes on folding cartons that enable the origin and authenticity of a drug to be traced are already
common practice in the pharmaceutical industry. This know-how can now also be used in the food industry.

JörgWillburger
Product and Project Manager
Syntegon Technology
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which might cause health issues. Another
potential application is the complete traceability
of meat products. Consumers would have
certainty about where and how the animal was
kept, where it was slaughtered and whether it
really is of the declared organic quality. More
widespread serialization in the food sector could
help to increase consumer confidence in the
products consumed.

Codes for each product?
Retailers and supermarkets also benefit

from product serialization: the supply and cold
chain of a product can be tracked transparently
and reliably via the printed data matrix codes,
while further relevant data can be accessed at
any time. Many retailers are facing the challenge
of selling their products before the expiration
date. If products such as yoghurts had a seriali-
zation code, retailers could find out more easily
how many products are about to expire and
automatically make changes, for example to
electronic price tags. This accelerates the sale of
goods and avoids food waste.

The serialization of food products
enables manufacturers, retailers and consumers
to track products seamlessly – from origin to
logistics to sale. In some countries, such as South
Korea, there is already a trend towards codes on
food packaging. It is predicted that serialization
to actively prevent food scandals and increase
safety and transparency for the end consumer
will increase in the coming years. However, the
individual marking of each product means
additional effort for manufacturers. The intro-
duction of a suitable serialization solution entails
investment costs as well as process adaptations.
Hence, the willingness to change certain
processes is the basic prerequisite for a success-
ful introduction, while experience can help with
the concrete implementation. This experience
exists, mainly in the pharmaceutical industry,
where many manufacturers have already
completed the process.

Step by step to complete serialization
The first step usually involves bringing all

affected departments together. Assigning the
task to employees frommaintenance and repair
will not be enough; the introduction of serializa-
tion technology is a comprehensive process. In
addition to production, departments such as

marketing are also affected, since packaging
design is influenced by the changes. It is also
important to inform and involve suppliers as well
as cooperation and trading partners. Data
management is one of the central challenges in
concrete implementation. While pharmaceutical
serial numbers are generated by authorities
and made available to manufacturers in many
countries, there are few specifications in the
food industry to date. Manufacturers must
manage their data autonomously and dedicate
themselves to the topic of data security and
management.

The easiest way formanufacturers to do
this is to combine machines and IT into a
comprehensive solution. For this purpose,
Syntegon Technology (formerly Bosch Packaging
Technology) has developed the CPI software,
which ensures easy integration into existing IT
infrastructures. The company draws on many
years of experience in the pharmaceutical sector.
In addition to the CPS serialization modules,
which print data matrix codes on the smallest
packaging units such as cartons, aluminum lids
or bottles, CPA modules ensure the product
aggregation of different packaging levels such as
bundles, crates or pallets. The CPI solution is
used to connect the physical machines with the
company's IT. In this way, an integrated serializa-
tion and aggregation process can be imple-
mented step by step.

“Yoghurt in the Cloud" pilot project
With the "Yoghurt in the Cloud" pilot

project, the experts from Syntegon Technology
have implemented an initial application involving
the serialization of yoghurt packaging in the food
sector. The aim was to achieve greater trans-
parency throughout the entire supply chain. The
manufacturer's packaging machine is connected
to Syntegon Technology’s CPI software. Using
the data matrix code printed on the lid of the
yoghurt pot, consumers can easily check
whether they have purchased an original product
andwhether the cold chain has beenmaintained.
All they need is a scanner, which is available on
almost all smartphones. In the event of product
defects, consumers can immediately inform the
manufacturer and help him to ensure product
quality. Manufacturers, on the other hand, can
provide consumers with additional information
about the product, such as allergens, ingredients

or recipes.
Even though the implementation of

serialization solutions initially requires a signifi-
cant investment in terms of time and costs, it
offers the food industry additional protection for
its products – and ultimately for consumers.
Whether it's dairy products, baby food or
expensive spirits, serialized products help
determine the authenticity of food and protect
manufacturers and their image of falling victim
to counterfeiters.

References:
1 https://www.theguardian.com/world/2009/nov/24/china-executes-milk-
scandal-pair

2 https://www.theguardian.com/uk/2013/feb/15/horsemeat-scandal-the-
essential-guide

Syntegon Technology
Tel: +49 711 811-57172
Email: joerg.willburger@syntegon.com
www.syntegon.com

Syntegon Technology is a leading global process and
packaging technology provider. Formerly the packaging
division of the Bosch Group, the company,headquartered
in Waiblingen (Germany), has been offering complete
solutions for the pharmaceutical and food industries for
over 50 years. More than 6,100 employees at 30
locations in more than 15 countries generated a total
revenue of 1.3 billion euros in 2019. The portfolio of
intelligent and sustainable technologies includes stand-
alone machines, as well as complete systems and
services. Fields of application in the pharmaceutical
industry are the production,processing, filling, inspection
and packaging of liquid and solid pharmaceuticals (e.g.
syringes and capsules). In the food industry, the portfolio
includes process technology for confectionery as well as
packaging solutions for dry foods (e.g. bars, bakery
products and coffee), frozen foods and dairy products.

syntegon
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DSM expands textured coating resin range
with highly functional sandy-feel resin

Royal DSM, a global science-based company
in Nutrition, Health and Sustainable Living, has
announced the release of Skins® Sandy, the
newest addition to its Skins® range of haptic
coating resins. Like the other Skins® resins, Sandy
will enable brand owners and convertors to
differentiate their products by adding an extra
layer of sensory experience. Specifically, the new
resin will enable print and packaging manufac-
turers to add sand-like textures to a wide range
of materials, including food packaging.

Tactile elements in print and packaging
are increasingly used to differentiate brands, by
providing a sensory experience that reflects their
products. DSM’s Skins® coating resins range
aims to meet this need by enabling different
textures in a range of print and packaging
materials. Skins® Sandy will offer sandy- feel
textures ranging from fine to coarse and is

particularly suitable for overprint varnishes, paper
& board, and flexible packaging. In particular, its
broad food contact compliance will open new
possibilities for textured food packaging. It will
be compatible with a wide range of printing
processes, including flexographic and gravure.

Skins® Sandy will make it easier for
coating formulators and converters to deliver
sandy textures. Unlike many sandy-feel coating
resins on the market, Skins® Sandy delivers the
desired sandpaper texture in a single coating
without fillers or additives, making application
easier and reducing formulators’ contact with
harmful chemicals. The new resin also offers
high shelf stability and production yield, deliver-
ing competitive cost-in-use. In this way, the new
resin offers a level of functional performance
beyond other commercially available sandy-feel
resins.

DSM’s new resin will also offer high
levels of sustainability. Its compatibility with one-

component waterborne systems avoids the need
for potentially harmful solvents, and its ability to
add texture in a single coating will also facilitate
mono-material packaging that can be easily
recycled. The resin is lightweight compared to
other laminates, allowing manufacturers to
reduce energy and material usage.

Adri van der Waals, Product Launch
Director, DSM Coating Resins: “With Skins®
Sandy, we’re continuing to meet the print and
packaging industry’s need for more brand
differentiation options. In particular, Skins® Sandy
addresses the growing demand for sandy-feel
coatings that are sustainable and easier to apply
at industrial scale. We’ll continue to expand the
Skins® family to offer more options for haptic
differentiation. And above all, we’ll show that
these options can be delivered sustainably,
creating a brighter, more textured world for all.”

More information on the product can
be found on www.dsmskins.com.
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New unique
system for
tailor-made
shaped paper pods

Bart place spicy order for
a Makro labeller

With the TPU paper form, fill and seal
machine from Syntegon Technology, formerly
Bosch Packaging Technology, and the Billerud-
Korsnäs 3D formable FibreForm® paper, a new
solution is born. Shaped Paper Pods is a pack-
aging system for uniquely shaped and right-sized
packaging, with a tactile feeling reflecting the
brand and product content. The new sustainable
solution is ideal for product samples, inserts,
refills, portion packs and disposable packaging,
long awaited by brand owners with high
environmental ambitions.

Unique sensory experiences
The new TPU paper form, fill and seal

machine forms environmentally friendly Shaped
Paper Pods with a filling volume of just a few and
up to 100 milliliters. The FibreForm paper is
shaped by air pressure and embossed by press
force. Using heat-sealing technology, the Shaped
Paper Pod can be sealed with any heat-sealable
lidding materials; barriers will be completely
customized to customer needs. “We achieved a
perfect match of technology and material for
scalable packaging solutions, which creates a
unique sensory experience for brand and
customer interactions,” says Matthias Klauser,
Sustainability Expert at Syntegon Technology,
Germany.

To showcase the possibilities and the
flexibility of the system, Syntegon Technology
and BillerudKorsnäs have previously presented
the elaborate packaging concept "Pearl”. As of
now, shapes of any kind can be formed from the
FibreForm paper for many various applications.
“FibreForm is the natural alternative where
plastic has been the norm. Allowing for up to ten
times deeper embossing than regular paper,
resulting in 3D effects that make an impact,”
explains Simon Johansson, Project Manager at
BillerudKorsnäs, Sweden.

Spreads, cookies or cosmetics -
all packed in paper

The new packaging system is ideal for
individual portion packs and products that would
usually be packed in blisters. In addition to
cosmetics or samples, Shaped Paper Pods can
be used to package dry, chunky or viscous food
thanks to a thin barrier layer. Be it spreads,
margarine, biscuits or Advent calendars in paper
trays – the new TPU paper forming machine
offers manufacturers a range of filling and
sealing systems for sustainable packaging at an
output of up to 15,000 Shaped Paper Pods per
hour.

The history of Bart Spices began in 1963,
when husband and wife team Reg and Jo
Bartlam started selling herbs and spices racks
from their Bristol home and so, the Bart Spices
company was born.

Since then, Bart have steadily grown to
become one of Britain’s largest herbs and spices
companies and have retained their independence
by joining the Fuchs Group, a German family
owned business.

The Bart team are always searching
globally to find new and exciting ingredients
and flavours to lead to an amazing taste. They
combine the best chefs & finest ingredients for
flavours with a liberal dash of imagination.

Such has been the growth in recent
times that the labelling machines on the
production lines in Bristol needed to be
upgraded and an order has been placed with
Makro Labelling UK for a MAK 3 labeller, which
will be installed in an expanded new production
facility in the summer of 2020.

Richard Portman, Managing Director of
Makro Labelling UK commented on this latest
order into the UK food industry, “This is a very
interesting project for us as the new MAK 3 will

be applying labels on to both round plastic pots
and square tins at 150 c.p.m. The MAK 3 will be
applying a ‘U’-shaped watch strap label over the
cap via a labelling station mounted over the
labeller infeed starwheel, on the square tins,
body and back labels will also be applied.
However, on the round containers we will apply
a wraparound, self-adhesive Body label.

To ensure the labels have been applied
correctly, the MAK 3will have our patented Alice
camera-based label inspection system to check
for correct label presence / correct barcode and
label positioning verification.”

Richard continued, “We have a number
of significant orders from the food industry in
the UK, where I believe the flexibility of the
Makro labeller range is being embraced. The
food industry is having to put much more
information on their labels, which hasmeant that
many have had to move from a single front label
application to either full wrapround or body and
back and sometimes neck label as well, so
making label application more complicated than
the industry was used to. The Makro technology
fits the bill perfectly from both an application
and price perspective.”
www.makro-labelling.co.uk
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Avery Dennison names Hassan H. Rmaile Vice President &
General Manager, Label and Graphic Materials, Europe,
Middle East and North America
Avery Dennison has announced the promo-
tion of Hassan H. Rmaile to Vice President and
General Manager of Avery Dennison Label and
Graphic Materials Europe, the Middle East and
North Africa, as of May 1. He will be replacing
Jeroen Diderich, who has relocated to the United
States to take the role of VP/GM, LGM North
America.

In his previous roles, Hassan delivered a
strong long-term vision for our graphics and
reflectives business globally, and also contributed
to a strong track record in pioneering R&D across

the group. His ability to identify new, disruptive
applications complements a capacity for growing
the performance and cost-attractiveness of our
business. The experience that he brings to his
new role, and the ambition and expertise of our
teams, will help us to further develop our
position as global leader in the labels and
graphics industry. Hassan’s contribution will play
a key role in meeting our customer needs on
all fronts – providing advanced materials,
design, aesthetics, and technologies, while also
promoting enhanced sustainability and a first-
class customer experience.
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Rotech
introduce
anti-counterfeit
UV printing

Coding and marking specialists, Rotech
Machines, has introduced invisible ultraviolet
(UV) thermal inkjet printing to offer customers
enhanced product security and traceability, and
to protect against counterfeiting.

Invisible to the naked eye, the special UV
ink allows customers in all industries to apply
discreet or invisible codes that can only be seen
under ultraviolet light, making it difficult for
fraudsters to replicate, particularly if the codes
are placed in different areas by month or by
batch.

Print both invisible UV and standard codes
Using Rotech’s high-resolution thermal

inkjet technology, the UV ink can be printed in
conjunction with standard batch codes, date
codes, QR codes, serial number, brand labels or
barcodes. Alternatively, it can be applied directly
on to specific parts of the packaging or labelling
in a range of formats.

Applications for invisible UV printing are
wide and varied; traceability and authenticity
codes can be applied to pharmaceutical
products, food packaging and alcohol, industrial
parts, software and high value goods. For
example, UV codes can be applied to medicines
to show a secondary manufacture/expiry date of
associated ingredients.

Enhanced security and product traceability
In industries where counterfeiting is a

particular issue, invisible UV codes can provide
reassurance to distributors and end users that
the product is genuine. Manufacturers can place
codes on to goods that are only known to them,
switching the codes and their positions in
relation to dates, batches or place of manufac-
ture. This is particularly important for high
quality or high value goods such as automotive
parts or high-end brands.

“There is an increasing necessity to
provide reassurance to both supply chains and
end users of product authenticity. Counterfeit-
ing costs businesses millions of pounds of lost
revenue every year so this simple to apply,
low-cost technology can take security to new
heights and make it almost impossible or
impracticable for fraudsters to replicate” said
Director, Richard Pether.

Flexible, clean and maintenance-free
Rotech’s thermal inkjet technology (TIJ)

allows customers to easily adapt the printing of
codes and markings to suit changes to packag-
ingmaterials, designs, sizes or shapes. Clean and
maintenance free, thermal inkjet is an ideal
replacement for thermal transfer (TTO) printers
and continuous inkjet (CIJ) printers for many
applications, offering flexible printing of variable
information such as date codes, batch numbers
and barcodes onto labels, films, cartons and
sleeves.

www.rotechmachines.com

Macsa ID supplies 17 spa C10
lasers to Belgium based
TVH for applying 2D codes
to cardboard boxes
After a three-month trial period against inkjet
printing technology, Macsa ID – leading manu-
facturer of advanced coding and marking
equipment – has installed 17 SPA C10 laser
marking systems with beam expanders at
Belgium-based global parts and accessories
supplier TVH’s new logistics centre where they
are applying two-dimensional (2D) codes to
some 192,000 cardboard boxes per day. Proven
to significantly reduce production line stoppages
and downtime, the laser solution was chosen for
its state-of-the-art, modular design, reliability
and lower lifetime cost of ownership.

TVH is a global supplier of parts and
accessories for material handling, industrial and
agricultural equipment with customers in more
than 170 countries, and has been split up
into two business units: TVH Parts and TVH
Equipment. The company continually invests in
automation and optimisation of its logistical
processes to improve its service.

With its head office in Waregem,
Belgium, TVH contacted Macsa’s exclusive
distributor Codipack when it required an up-to-
date coding solution for its new logistics centre.
With previous experience of print and apply
technology, TVH originally planned to use a
similar system to apply a unique 2D code on two
sides of each cardboard box.

The codes contain ten numeric num-
bers, measure approximately 12mm x 12mm in
size with the purpose of identifying the box at
each stage of the logistics process, right up until
shipment.

Once a box is identified by a reader /
scanner, it continues to the picking department
where the same unique code is scanned again
and it is filled with the designated products. The
shipping list is added once the code is scanned
at the next step.

After that, the scanned code identifies
which cover needs to be added. In the final
stage, the unchanged code indicates which
shipping label needs to be applied to the box.
Given its importance at every part of the process,
the quality and readability of the 2D codes is
vital.

Rather than opting for another print and
apply system, TVH chose to install an inkjet
printer and Macsa laser unit on a test line over a
three-month period. At the end of the trial, the
Macsa SPA C10 laser solution was proven to be
more reliable and offered a better total cost of
ownership.

TheMacsa SPA C10 laser model offered
a number of advantages over inkjet. It does not
require consumables which represented a
potential saving of 140,000,000 labels per year.
Plus, there are no stoppages on the production
line due to label roll replacements or more
unplanned production stoppages or losses.

Macsa also won this project due to the

technical back up and the laser’s state of the art,
modular design which allows the tube or head
to be changed with minimal fuss.

A total of 16Macsa SPA C10 lasers were
installed across eight production lines with a
spare included as part of the solution in case of
any emergencies. The installation runs 24/7 and
marks some 192,000 cartons per day or
1,344,000 cartons per week.

The fast and powerful Macsa SPA C10
laser utilises CO2 technology and is designed to
meet themost demanding coding requirements.
It is ideal for industrial and packaging manufac-
turers as it can be used on paper, cardboard,
glass and a variety of plastics. With a range of
optional features and speeds, it can be optimised
for individual needs.

A spokesperson for TVH comments:
“We made a total cost of ownership calculation
and it became clear that the laser was the best
solution.

“The choice of Macsa’s laser was made
because when using labels we had a lot of
stoppages on the line to change labels and the
position was not always accurate.

“The inkjet printer gave problems with
print quality due to ink drying out of the nozzles.
With the Macsa lasers, we have no more
production losses or stops.”
www.macsa.co.uk
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