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From source to fork, EFAFLEX
have a solution for every
step of your journey
T

he challenges facing today’s food and beverage
industry are more complex and diverse than
ever; temperature control, hygiene, speed of
logistics, safety, while minimising the risk of incidents
and ensuring timely deliveries are just some factors
that companies juggle daily. Thankfully with nearly
50 years’ experience, EFAFLEX have designed an
array of high-speed industrial doors that overcome
every element along the food chain journey,
with their range of interior and exterior doors, using
opening mechanisms that either spiral, fold, or roll
up.
How can EFAFLEX help – downtimes can
be costly, so versatility, functionality and durability
are some of the reasons cited by leading food
producers and their supply chain when choosing an
EFAFLEX solution; upgrading and replacing old roller
shutters or sectional doors in place of energy saving,
insulated options with a multitude of activation
methods such as remote control, or laser scanners.
The combination of safeguarding users, speeding
up logistics, and reducing energy costs are the key
design factors built into every EFAFLEX model.
EFAFLEX UK Managing Director, Darren
Turrell explains, ‘Hearing statistics such as the door
opens at 4 metres per second, or we use on the
highest quality components to ensure durability, trip

off the tongue, but there’s nothing quite like seeing
an EFAFLEX door in motion. The speed, the quality,
and the durability. Returning to Foodex gives us the
opportunity to demonstrate the product and discuss
how our bespoke doors options can help each and
every customer.’

The TK-100 thermal door is a unique onedoor solution for deep-freeze areas as it delivers
exceptional insulation properties and perfect for
environments ±30°c. A practically hermetic seal
that provides constant temperatures to prevent
condensation or buildup of frost. The TK-100 is perfect for deep freeze and blast freeze zones.
Alternatively, the fabric, roll-up easy clean
curtain (EFA-SRT EC®) with its space saving design
and easily removable covers is ideal for internal
applications that require the highest levels of
hygiene for example within food processing.
Move along to the production loading area
or warehouse facility, and this is where the turbo
spiral door comes into its own. Opening at speeds
of up to 3 metres per second and capable of up to
200,000 operating cycles per year, it features
crystal clear acrylic glass laths for increased visibility
and user safety.
Many of the high street supermarkets and
their supply chain have come to rely on EFAFLEX
with clients including Budweiser, Carlsberg, a
leading crisp manufacturer, and a rapidly expanding
meal kit supplier!
From source to fork, EFAFLEX have an
industrial door solution for every step of this
journey.
www.efaflex.com

BW Flexible Systems to open Technical Centre
of Excellence to better serve EMEA

B

W Flexible Systems, has opened a new
Technical Centre of Excellence in Nottingham,
UK as part of its expansion plans to better serve
customers across Europe, the Middle East and Africa
(EMEA). The new centre, along with existing
engineering and manufacturing centres in Italy and
the Netherlands, will expand the company’s
product testing capabilities, enhance customer
collaboration for complex projects and increase
partnership with major material suppliers.
The Technical Centre of Excellence in
Nottingham will provide a dedicated research and
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development facility to maximize its technical
expertise, and bring machinery experts, material
partners and customers together to collaborate on
innovative packaging solutions. This will include a
focus on two areas of increasing need: developing
automated solutions, as well as designing machinery that supports customers’ increasing focus on
packaging that uses sustainable materials. This
facility, along with BW Flexible Systems’ Italian
Centres of Engineering Excellence, will provide
with greater opportunities for product and material
testing, as well as live machine demonstrations.
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GEA launches
its new xTru
Twin 140
extruder
completing its
range of
high-capacity
output
equipment
G

EA has rounded out its xTru Twin series of
high-capacity extruders for the food and pet
food industries with the flagship xTru Twin 140.
The new top-of-the-range machine is equipped with
an advanced profile; powered screws provide users
up to 40 percent increased capacity with the
same efficiency, quality and footprint as previous
models. Additionally, this high-capacity technology
can be applied to the other models of the GEA xTru
Twin extruders too – models 70/92/112 – and
retro-fitted to older machines to increase their
capacity without changing the floorplan of the
factory.
The GEA xTru Twin extruders offer the
flexibility to produce a wide range of products
including: cereal-based snack pellets die-cut, 2D,
3D, multilayers, square shape, punched and direct
expanded; breakfast cereals; dry pet food; and any
other extruded food product. The latest xTru Twin
140 has a production capacity of over 3 tons of
pellets and 10 tons of pet food kibbles an hour.
More capacity but same footprint ...
same machine!
To achieve the additional capacity GEA
engineers have used their experience and knowhow to increase the cross-sectional area, rotation
speed and pitch of the screws on the new
machines while maintaining the extruder footprint
and screw length. This also allows customers to
upgrade existing machines without buying a new
one or changing the plant layout.
Increased quality, hygiene and safety
Other key features of the GEA xTru Twin
range include: A high-speed premixer for perfectly
hydrating flour; a large, curved mixing vessel that
facilitates good water absorption and adhering to
the requisite hygiene standards; a vertical forced
feeding screw to control the dough’s movement
into the cooking screw; a powerful, variable speed
motor with a safety clutch; a high-torque, double
cascade gearbox that ensures excellent power
reserves and safety. With its co-rotating, fully intermeshing twin screws, a modular barrel assists in
properly cooking cereal-based dough.
Driven by customer demand
GEA embarked on the process of developing the new technology in response to
customers’ requests and the market’s need for a
single, high-capacity machine capable of producing
a wide range of innovative food shapes. Thanks to
this new technology’s flexibility, customers can
develop new products and get them to market
quickly and profitably.
www.gea.com
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HRS Heat
Exchangers
acquired by
Exchanger
Industries Ltd

E
Loma’s RUN-WET system in situ at Bakkavor

Loma Systems® IP69 Combo
creates production
efficiencies for Bakkavor
B

akkavor Salads, part of the Bakkavor Group, has
recently invested in a CW3 RUN-WET® Combo
System from Loma Systems® - a fully IP69K rated
checkweigher and metal detector system, designed
for high care, harsh washdown environments.
Bakkavor Group is a leading worldwide
provider in the fresh prepared food (FPF) market,
with operations in the UK, US and China, specializing in developing private label products for top
global grocery retailers and well-known international
foodservice operators. Their portfolio of 2,000
products is based on four categories: ready meals
salads, desserts, pizza and bread. As the vast
majority of Bakkavor’s products have short shelf
lives, a complex ‘just in time’ operating model exists,
with factories operating 24 hours a day, 364 days a
year, working to tight deadlines receiving orders on
the day, for the day.
Bakkavor’s salad sector, Bakkavor Salads,
consists of several UK sites. Its Bourne, Lincolnshire
site, which specializes in making prepared fruit, leafy
salads and stir fry mixes, had been using an ageing
inspection system on a line that was handling
microwavable noodles in packs. With up to 10
different noodle products being presented to the
metal detector daily, there was a need to clean
down the equipment after every product change,
much due to the presence of strong flavours and
multiple sauces, and to avoid the potential for
allergen/non allergen cross contamination. Plus, as
the noodles are sticky, they were frequently getting
stuck in the metal detector’s integrated conveyor
belt, which not only produced belt tracking issues, it
also created hygiene problems. The downtime for
changeovers and cleaning was not only having a
significant impact on production, it also had cost
implications.
Given these challenges, Loma Systems®

worked with Bakkavor to implement a new metal
detector and checkweigher combination system
designed to be easier and quicker to clean. The
CW3 RUN-WET® Combo System was installed,
providing Bakkavor with extensive production
efficiencies, including an estimated daily saving of 2
hours production time and an uplift in their noodle
pack rate, due to easy cleaning and no drying time,
despite multiple product changeovers. Offering a
host of new features and smart design details that
are in keeping with leading hygienic principles, there
are no debris accumulation points, plus the open
design of the conveyor belt and fully accessible
cable system enables easy clean down and debris
extraction.
In essence, the CW3 RUN-WET® Combo is
a true game changer for the handling of raw
ingredients, or food processed prior to cooking or
final packaging.
“We do around 10 product changeovers a
day, which include a range of noodles and sauces,”
said Michael McRanor, Engineering Project Manager
at Bakkavor Bourne Salads. “The cleaning in
between changeovers is harsh, involving a high
pressure washdown designed to remove all
contaminants from the machine. The RUN-WET
system was built for exactly this type of environment.
“Everything on the machine is made to be
solid and hygienic...even the light stack is made in a
way that is hygienic and easy to clean. Another
significant plus is the RFID, which is an excellent
benefit to us for traceability and operator accountability. It’s the key for the future of all food factories by
minimising machine contact and safe access
control. It really is a superb piece of kit,” he
concluded.
www.loma.com
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xchanger Industries Limited (EIL), a Canadian
market leader and globally recognised designer
and manufacturer of heat transfer products for the
energy, petrochemical, industrial and clean power
generation sectors, has acquired HRS Heat
Exchangers Ltd (HRS). Financial terms have not
been disclosed.
HRS is a specialist global supplier of heat
exchangers and custom process systems across the
environmental, food, beverage, chemical and
pharmaceutical sectors. The acquisition by EIL
creates new opportunities by combining HRS’s
capabilities and market sectors with EIL’s accelerating expansion into power generation, Liquified
Gas (LNG), renewable energy, power storage and
biofuels applications. The combined business is
to create market growth by providing its customers
with environmentally sustainable heat exchange
solutions. The seasoned HRS management team
will be retained by EIL and will play a critical role in
executing plans for robust international expansion
afforded by the strategic combination of two
distinct, yet complementary industry leaders.
Mark el Baroudi, CEO of EIL, stated: “For
decades, we’ve worked hard on behalf of our
customers in Canada, the U.S. and 25 countries
worldwide, consistently providing them with
mission-critical, innovative solutions in some of the
most demanding environments, the HRS acquisition will provide numerous benefits to our
including a broader capability to provide heat transfer solutions to environmentally sustainable projects
in the biogas and wastewater treatment sectors, in
addition to EIL’s existing projects in clean power
generation, Liquified Natural Gas (LNG), emissionsfree power storage and biofuels applications.”
To deliver these projects competitively, the
acquisition provides EIL immediate access to a
cost- effective global footprint with scalable hubs in
both India and Spain, and a combined portfolio of
anti- fouling technologies that enhances differentiation and acts as a unique platform to create value
for customers.
Additionally, el Baroudi stated that the
acquisition of HRS Heat Exchangers provides EIL an
extraordinary opportunity to expand their exposure
to an impressive international customer base across
rapidly growing geographic market positions in the
U.S., U.K., Spain, Mexico, India, the Middle East,
Malaysia, Australia and New Zealand.
Steven Pither, Founder and CEO of HRS,
said: “We’re thrilled to join the EIL family and
continue our journey to building a highly respected
global supplier of heat transfer products. Leveraging
EIL’s expertise in designing innovative heat transfer
systems, and their established track record in
streamlined, highly efficient business processes will
allow us to enhance our product offering and
effectively scale our Spanish and Indian manufacturing operations; delivering timely, cost effective
solutions to our customer base around the world.
We are confident that this will drive growth to the
next level.”
“Our combined manufacturing capability
and leading-edge product technologies will
strengthen our value proposition and increase
market penetration internationally,” continued el
Baroudi. “In short, this acquisition combines the
capabilities of both parties to enhance an already
differentiated market position. It creates better outcomes for everyone we serve.”
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Biocatalysts Ltd: first
commercial production
in new enzyme
manufacturing facility

S

peciality enzyme company, Biocatalysts Ltd,
have delivered the first customer product that
was fermented and processed in their state-of-theart enzyme manufacturing facility. The unique
enzyme was scaled up and commercialised in less
than 10 months to meet the demands of the
customers’ manufacturing schedule.
It is a testament to the team that the plant
commissioning, validation, and production of the
first commercial product was done during these

unprecedented times and shows Biocatalysts Ltd.’s
commitment to providing large-scale fermentation
services.
To ensure a reliable and robust service the
manufacturing facility has been designed to deliver
a unique, fully automated ‘LEAN’ manufacturing
process, ensuring maximum yield recovery at every
stage of the process.
The extension is capable of E. coli, Pichia
and Yarrowia fermentations and subsequent downstream-processing. The new fermentation capacity
increases their existing portfolio, extending their
fermentation scales to 3L, 75L, 750L and 10,000L
and has been designed to accommodate future
growth.
The whole process is controlled by stateof-the-art Siemens software to maximise capacity
and enhance efficiencies, guaranteeing world-class
support and service.
Coupled with their award-winning enzyme
discovery, development and manufacturing process
Biocatalysts Ltd truly have a unique breadth of
offering in the biotechnology marketplace.
Craig Galeozzie, Director of Operations
at Biocatalysts Ltd, commented, “The strategic
planning, design and subsequent installation has
been an incredible 3-year journey, ultimately
delivering a conceptual ‘LEAN’ process that provides
us with a unique facility unrivalled in the industry.
Built on the foundations of teamwork,
the extension project is another example of the
extraordinary commitment, professionalism and
dedication of our staff to exceed our customers’
expectations as we further develop the facility and
strengthen our marketability.”
For more information on Biocatalysts Ltd
please visit www.biocatalysts.com.

Labcell's
AquaLab 4TE
ensures quality
of Loch Fyne's
smoked salmon
L

och Fyne Oysters Ltd has built an enviable
reputation for providing the finest Scottish
seafood to the world's most prestigious food halls
and Michelin-starred restaurants.
Founded on principles of sustainability and
quality, the company is famous for supplying fish
and seafood of a consistently high standard. To
achieve consistency in the quality of the smoked
salmon, Loch Fyne uses the AquaLab 4TE to test
water activity in the product.
Originally purchased from Labcell Ltd in
2015, delivery was followed up with a site visit
to demonstrate the operation, day-to-day maintenance, cleaning and performance verification
routines. Labcell also provided standards to the
customer to allow local checking and performance
validation.
As you would expect from a company with
high standards, Loch Fyne has taken advantage of
Labcell's annual service and calibration to keep the
instrument in good condition and functioning to
the latest specifications. Loch Fyne also purchase
verification salts regularly to check the instrument as
part of the in-house testing routine.
"We would highly recommend the
AquaLab. It is the main tool we use to ensure
positive release of our main product ingredient,
Scottish salmon. The AquaLab is accurate and easy
to use and we have always received excellent,
efficient customer service from Labcell", said Lucia
Tudo Sandes, Quality Manager at Loch Fyne
Oysters Ltd.
The AquaLab Series 4TE produces
accurate measurements of the water activity in
active ingredients, excipients and formulations.
Water activity measurements are essential when
following due course and process as part of GMP
(good manufacturing practice) because water
activity has a significant bearing on product stability,
as well as the handleability of materials in production and packaging equipment. AquaLab Series 4TE
is a precise, easy-to-use instrument which enables
lab-quality measurements of water activity to be
made in the production environment. It is suitable
for use by formulation and research and development teams, as well as those working on new
packaging designs.
For more information or to book a demonstration, visit the website at www.labcell.com,
call Labcell on 01420 568150 or e-mail:
mail@labcell.com
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High-shear granulator for compacting powdery foodstuffs

For the perfect aroma
L

ödige Process Technology has developed a
granulator especially for compacting bulk goods
such as tea or cocoa and coffee. It is based on the
Mixing Granulator type MGT, a vertical system for
mixing and granulation of powders and granules.
A specially developed compaction tool
rotates in the cylindrical mixing vessel at a close
distance from the vessel wall and base to achieve
the necessary bulk density and a homogeneous
mixing quality. In addition, the mixing vessel is
equipped with a cooling double jacket to ensure
that the full aroma of the material is retained. The
product can be flavoured in accordance with the
recipe parameters directly in the processing vessel
of the Mixing Granulator. This process can be carried
out manually or automatically. The machine requires

only three minutes to mix and compress, for
instance, one batch of ground coffee. Even product
changes are quick and simple: The machine is
designed for quick, manual dry cleaning. Experience
has shown that this takes approx. 15 minutes.
The system is designed to fit seamlessly
into the production line. After all, Lödige can supply
complete production lines from mixing / compacting equipment to container handling, screw
conveyors, weighing systems, storage containers as
well as the control system.
Since 2008, Lödige has developed and
distributed a variety of high-shear granulators for
renowned manufacturers of bulk goods requiring
compaction in the food industry.
www.loedige.de

Eriez® new
and improved
Xtreme® Rare
Earth+ Plate
magnets are
the strongest
on the market
E

Meeting increased demand
for convenience foods with
dedicated line solutions

riez® has announced the release of two new,
stronger plate magnets in its extensive line of
magnetic separation equipment. The new models
incorporate an improved magnetic circuit design,
making these high-performance magnets even
stronger than Eriez’ previous industry-leading rare
earth models as well as all competitors’ offerings.
“The strongest just got stronger,” says Chris
Ramsdell, Eriez Separation Product Manager.
Eriez plate magnets have a proven history
of superior performance capturing metal contaminants in chemical, food, packaging, pharmaceutical
and other processing applications where product
purity is vital. “We are proud to once again raise the
bar for ourselves in terms of performance,” says
Ramsdell. “By offering customers an even higher
level of protection against dangerous metal
contamination, we are helping them to safeguard
against major, sometimes unrepairable, damage to
brand reputation while also avoiding costly
shutdowns and machinery damage.”
Eriez reports that testing of the new,
stronger Xtreme Rare Earth+ and Rare Earth+ plates
demonstrated a significant increase in both surface
gauss value and pull test strength when compared
to the company’s previous generation of rare earth
plates. Gauss and pull testing, the standard methods
for testing a magnet’s strength, indicate a magnetic
separator’s ability to deliver a pure, contaminant-free
product.
The world’s premier rare earth plate
magnets from Eriez will be implemented in all the
company’s Deep Reach, Round Pipe and HumpStyle magnetic separators, according to Ramsdell.
http://erieznews.com/nr544

www.innovationsfood.com

D

espite the market challenges of Brexit,
economic uncertainty and the ongoing effects
of the pandemic, the convenience food sector
continues to grow. In 2021, revenue in the sector is
estimated at £12,648million, with annual growth
forecast at 0.44% (CAGR 2021-2025).1 This
increase in demand is presenting challenges for
food processors, including finding equipment which
can automate processes, particularly in light of staff
shortages and the need to continue to identify
potential ways to make the workplace more
COVID-safe.
Interfood Technology is the partner for
Alco Food Machines, a German company that has
been developing food processing solutions for over
40 years. Complete line solutions for convenience
food production is a key focus for Alco, with
Interfood working closely with a number of
customers throughout the UK and Ireland to
identify their specific needs and develop tailored
lines accordingly.
The Alco offering includes machines for
mixing, forming, flattening, cutting, coating, frying,
cooking and cooling. Such operations are widely
employed in producing poultry-based products,
including Kievs, nuggets and a variety of battered,
breaded and coated options.
The Alco ACB cordon-bleu-slicer is
designed specifically for products which require a
precise incision to allow insertion of a filling. Depth
and height adjustment of the blades ensures
accuracy of cut for Kiev cutlets, grill pockets and
butterfly cuts. Products can also be split into two
halves, with minimal weight deviations between the
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Lödige Process Technology has developed a granulator based
on the Mixing Granulator type MGT especially for compacting
bulk goods such as tea or cocoa.
Source: Lödige

upper and lower portions.
Uniform product thickness is a key
attribute of the Alco ASP flattener. This helps to
ensure shorter cooking times, as well as producing
a more consistent product quality through calibrated
portions and a larger surface area. For products such
as schnitzel or the North East speciality of Chicken
Parmo, the desired product thickness can be
defined in advance through a simple height adjustment of the machine’s rollers which evenly flattens
the meat.
Simon Jubb is Divisional Manager for
Interfood’s Preparation Division. He comments –
“One of the reasons for chicken being so popular
globally is undoubtedly its versatility. Through
automating many of the processes employed in
generating products for the convenience foods
sector, new and innovative variations can be
developed, as well as ensuring consistency in how
those products are produced. The range of options
available from Alco is impressive. But this makes it
even more important to ensure that for a complete
line solution the right machines, with the most
efficient connectivity and layout, are chosen to meet
the needs of a given application. That is why we
regularly take customers to Alco’s own dedicated
application test facility to see how their products will
perform. This has obviously been more difficult with
the travel restrictions surrounding COVID but we
look forward to continuing this approach to ensure
that customers maximise the potential that a
convenience food line has to offer.”
www.interfoodtechnology.com

Innovations in Food Processing & Packaging

7

PROCESSING NEW:Layout 1

18/8/21

17:51

Page 6

Key Technology introduces Key Discovery™
K

ey Technology, a member of the Duravant
family of operating companies, introduces Key
Discovery™. This suite of software solutions transforms Key’s digital sorting systems into IIoT
connected devices that collect, analyze and share
data while sorting product. By harnessing data about
the sort process and about every object flowing
through the sorter, Key Discovery can reveal patterns
and trends that improve sorting and help
control upstream and downstream processes.
Key Discovery provides actionable information
that enables processors to optimize product
quality, maximize yield, reduce downtime and
minimize labor to increase profitability.
“The Industrial Internet of Things is a
reality in the food processing industry. Key
Discovery represents the next-generation of
our information analytics software solutions.
With it, food processors can turn their digital
sorters into advanced product and process
information centers,” said Dave Crewe, Senior
Vice President of AIS Engineering at Key
Technology. “We’re known for our powerful
food sorting systems, which generate a greater
volume of more accurate data about the
customer’s product than other sorting devices.
Key Discovery leverages that data and helps
processors identify actionable opportunities to
enhance operations.”
Key Discovery is available for all Key
Technology sorting equipment including VERYX®
digital sorters and ADR EXOS™ automatic defect
removal systems, as well as other Key sorting
platforms. It offers flexible connectivity to a processor’s enterprise, whether to an MES or SCADA
system, shop floor management software or PLC

network, via a secure infrastructure.
Food processors can use the data
provided by Key Discovery for a wide variety of
process monitoring and line control purposes,
depending on their needs. It audits the sorter’s
wellness, validates sort performance and helps
better manage output. Key Discovery can also
monitor upstream processes to help identify issues

and opportunities for improvement, and it can
connect the sorter with other equipment and
devices upstream and downstream on the line.
These capabilities help maximize raw product
, improve line performance and reduce the need
for human monitoring of the sort process.
Key Discovery’s configurable reporting
enables processors to understand product batches
in terms of their quality profile, measuring defect

rates and the presence of foreign material as well as
the color, size, shape, structural property and/or
chemical composition of the product, whether the
data is used to make sort decisions or not. These
quality reports can be used to manage payment
plans for growers or to better understand how
different field practices and raw product sources
affect final product quality. Key Discovery can
also perform quality control measurements
and reporting in-line, eliminating the need for
time-consuming tests to be conducted on
small samples of the product population off of
the production line.
Key Discovery is available on new
Key digital sorting systems and as a field
upgrade on installed Key sorters. Every new
Key Technology sorting system comes
standard with a set of Discovery features that
can be further expanded and tailored to the
requirements of individual food processors.
For customers whose operation can benefit
from advanced process monitoring and
control, Key Discovery provides a wealth of
capabilities to optimize line operation. “We
partner with individual processors to understand their product, operational requirements
and how Key Discovery can be tapped to add
the most value. We then tailor their Key Discovery
solution accordingly,” said Crewe.
Key manufactures equipment in both the
U.S. and Europe and supports its customers worldwide through its extensive sales and SupportPro
service network.

EXHIBITIO NS & CONFERENCES

28-30 September 2021
PPMA SHOW 2021
NEC, Birmingham, UK
www.ppmashow.co.uk

9-12 November 2021
ANDINA PACK 2021
Bogota, Columbia
www.andinapack.com

29 September - 1 October 2021
LABEL CONGRESS 2021
Donald E. Stephens Convention Center,
Chicago, USA
www.labelexpo.com

7-10 December 2021
LABELEXPO ASIA 2021
Shanghai New International Expo Center
www.labelexpo-asia.com

28-30 September 2021
FACHPACK 2021
Nuremburg, Germany
www.fachpack.de

29 Sept – 3 Oct 202
THAIFEX – Anuga Asia 2021
Bangkok,Thailand
www.anugafoodtec.com
9-13 October 2021
ANUGA 2021
Cologne, Germany
www.anuga.com

22-25 October 2021
südback 2021
Stuttgart, Germany
www.suedback.de

8

Innovations in Food Processing & Packaging

24-27 November 2021
FOOD INDUSTRY TECHNOLOGY
SHOW KOREA 2021
Coex Center, Seoul, South Korea
www.kfoodtech.co.kr

30 Jan - 2 Feb 2022
PROSWEETS 2022
Cologne, Germany
www.prosweets.com

22-23 March 2022
PACKEXPO EAST
Pennsylvania Convention Center, Philadelphia
PA, USA
www.packexpoeast.com
26-29 April 2022
ANUGA FOODTEC 2022
Cologne, Germany
www.anugafoodtec.com

August 2021

www.key.net

26-29 April 2022
LABELEXPO EUROPE 2021
Brussels Expo, Belgium
www.labelexpo-europe.com

12-14 May 2022
LABELEXPO SOUTHEAST ASIA 2022
BITEC, Bangkok,Thailand
www.labelexpo-seasia.com
14-19 May 2022
IFFA 2022
Frankfurt, Germany
www.iffa.messefrankfurt.com

14-17 June 2022
EXPO PACK MEXICO 2022
Mexico City, Mexico
www.expopackmexico.com.mx
23-26 October 2022
PACKEXPO 2022
Chicago, USA
www.packexpo.com

12-16 September 2022
drinktec 2022
Munich, Germany
www.drinktec.com
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Mixing
moisture-sensitive
powder batters in
a hygienic and
ATEX-compliant
manner

M

oisture-sensitive powder batter mixes, such
as those used to make crisps and other
savoury snacks, require a high degree of homogeneity combined with precisely controlled and
extremely stable moisture levels. The continuously
operating Type CM CoriMix® Ringlayer Mixer from
Lödige Process Technology is the ideal solution for
this demanding process engineering task. The
machine must also comply with all current hygiene
and ATEX specifications.
Powdered batters for crisps, for example,
consist of potato powder and other powdered
ingredients. Water is then added to the dry premix.
This process step is decisive for the quality of the
end product. As only when the defined degree of
moisture of the batter mix is guaranteed precisely
and continuously, it can be deep-fried or baked
perfectly and with a stable shape. The special
challenge here is that the "return material", which
is produced when the crips are cut out, is also
continuously fed into the mixer. The task of the Type
CM CoriMix® is to ensure a consistently homogeneous mixture of powder, water and recycled
material in continuous operation.
Ringlayer process
Excellent distribution of liquids at high
throughput rates and high homogeneity is required
for powder batter mixtures. The ringlayer process is
ideal for this due to its characteristic strengths. In
terms of cost effectiveness and versatility, the use
of Ringlayer Mixers is also an attractive option in
numerous industries.
Unlike other mixer types, the mixing unit
of a ringlayer system rotates at high circumferential
speeds. This accelerates the added product
components centrifugally. The result is the formation of a ring layer. Within this concentric layer, there
are enormous speed differences between the
rotating mixing tools and the stationary mixing wall.
This means there is particularly high level of friction
in the profile of the ring layer. The applicationspecific shaped tools of the mixing unit move the
product through the mixing chamber throughout
the process, similar to a plug flow. As this process
takes place extremely quickly, the residence times
are very short. For powder batter mixes, for
example, they are only about 50 to 60 seconds; for
other applications even less.
A Ringlayer Mixer that has been tried and
tested for years is the Type CM CoriMix® from
Lödige: Low space requirements, easy handling and
maintenance, great cleaning options and durability
were the focus during its development. A temperature-controlled heating/cooling jacket enables fine
tuning of the process parameters and ensures
constant conditions even at 500 to 1000 rpm
(revolutions/minute) and corresponding friction
energy.
The mixing drum is divided in the middle
along its entire length and can thus be opened. This
means that the mixing system can be conveniently
cleaned, easily maintained and, if necessary, simply
adapted to new requirements. With this and other
design details, the machine also fulfils all current
requirements with regard to hygiene and an ATEXcompliant design.

www.innovationsfood.com

Steve Musk
Engineering
Ltd. help
confectionery
giant hit
contamination
removal target
with Eclipse
Magnetics’
Pneumag
separator
F

oreign body prevention and detection is an
important element of food safety and compliance. As with most bulk powders and grains, metal
contamination is a common finding within sugar
and poses one of the most problematic factors in
food manufacturing, allowing the risk of costly
product recalls, process stoppages, and damage to
expensive machinery.
It’s vitally important to make sure that raw
ingredients are sufficiently protected from contamination. Metal fragments and particles can make their
way into raw ingredients in a variety of ways, from
farming tools to transportation packaging. Machinery
components, utensils and handling equipment can
also all pose the risk of foreign bodies entering the
production line.
Working with one of the UK’s leading
confectionery companies that produce popular,
high-quality chocolates available on the high street,
Derbyshire-based Steve Musk Engineering Ltd.
assisted the quality team as it sought to bolster its
safety processes and enhance its foreign body
removal processes.
Moving one cubic ton of sugar within any
given 24-hour production run, and 30 tons on a
month-by-month basis, the confectionary giant
prioritises protection against potential hazards that
can be present within the production process,
particularly those that are found within its raw
ingredients. It was important to offer complete
safety to the processing stage of production to
ensure the high standards of quality and safety are
maintained for the brand.
As an established provider of process
systems to the confectionery industry, Steve Musk
Engineering Ltd. installed Eclipse Magnetics’
Pneumag technology to the 30-ton bulk sugar silo

in-take and line side, placing a 4-inch Pneumag
to the bulk tank intake and further two 3-inch
Pneumags on the silo-to-line production twinstream system.
The Pneumag unit removes ferrous and
paramagnetic contamination effectively from
pneumatic process lines and contains a double-row,
high-intensity magnetic cartridge, secured into its
housing by quick-release toggle clamps to make
sure even pressure is generated around the siliconbased metal-detectable seal. Gravity fed, the sugar
flows over the Rare Earth Neodymium Iron Boron
(NdFeb) bars, removing fine-particle contamination
just microns in size.
Steve Musk of Steve Musk Engineering
said: “With its high-strength magnets and overall
high quality, the Pneumag is the top choice for
applications within all sectors of the food industry
that deal with powdered products such as sugar,
flour and cocoa. It’s easy to clean and the service
and technical knowledge from Eclipse Magnetics are
second-to-none. We initially chose to work with their
products upon a recommendation and we are
certainly pleased to have done so. The excellent
results of the Pneumag speak for themselves.”
Since installing the Pneumags, the
company have reported that their target of significantly reducing metal particles entering the production line has been achieved following installation of
the Eclipse Magnetic separators, with the technology assisting protection of both the sugar and the
plant machinery further down the process line.
To find out more about Pneumag and
Eclipse Magnetics’ full range of magnetic separation
and metal detection units, visit the website at
www.eclipsemagnetics.com, or email the team
at info@eclipsemagnetics.com.

Eurofins acquires Alliance Technical
Laboratories in boost to testing operations

E

urofins Food and Water Testing UK & Ireland
recently announced the acquisition of
independent contract testing laboratory Alliance
Technical Laboratories (ATL) Ltd. The move will
enhance the company’s food, water and feed
testing service provision in the South East and is part
of its planned strategic growth agenda.
The Suffolk-based laboratory carries out
UKAS accredited analytical testing of food, compost,

August 2021

effluents, digestate, water and animal feed and its
location complements the current Eurofins UK
footprint.
Alliance Technical Laboratories Ltd was
formed by the merging of two laboratories (Alliance
Technical Ltd and Gooch Garforth) in 2005. In 2012
the company became part of a larger group when
it was purchased by Harlow Agricultural
Merchants Ltd.
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ERP solution
adds value to
ham production
I

T solutions from CSB-System have brought
digitalisation to ‘a new level’ at the Spanish ham
factories of international Swiss food company Bell
Food Group.
The production facilities in the Spanish
ham regions of Extremadura and Castile-La
Mancha have been brought to an entirely new
efficiency level over the past few months. Until
recently, redundant work steps and incomplete
information were substantial cost drivers. One of the
most important requirements of the Bell Food
Group was therefore to change from a paper-based
data capture execution to a digital information flow
in areas such as the processing of recipes, purchase
orders, and traceability.
For example, at its factory south-west of
Madrid, which has a production capacity of 5,000
tons of raw ham including the popular “Jamon
Ibérico”, up to one million hams can be hanging in
the warehouses for drying and aging; and with
different breeds of pigs processed in different types
of ham and having different curing and aging times
depending on the quality and the designated
certification, the implementation of traditional
methods on a large scale and in an industrial
environment can be challenging.
“In the past, the facility did not really have
an exact, comprehensive overview of the production process,” explains Sven Friedli, Bell Food
Group’s Chief Information Officer. “For stocktaking,
for example, it took weeks to count all hams. Now,
we have introduced an integrated supply chain
solution that tracks the entire process, from the
purchasing of the pigs up to the sale of the ham. All
information and data are available in a single system
across the entire process so that stocktaking is
accomplished with a mouse-click – just like checking revenues.”
“The quick availability of information in the
ERP enables us to act much quicker,” confirms Peter
Ettrich, who is responsible for the CSB applications
at 19 Bell factories all over Europe and was the
overall project manager for the project in Spain. In
labelling, Bell Food Group has also seen rapid
progress thanks to the reduction of errors. The
installation of a ham grading system has advanced
the integration of software and hardware.
In addition, ERP has generated added
value by optimising order picking, with digital
information replacing paper forms. The use of
hand-held devices not only accelerates processes,
but also reduces errors and, consequently,
necessary rework.
Overall, the project has been a huge
success and helped Bell Spain to overcome
problems in the production processes by means
of technology – an achievement that was only
possible, as Friedli emphasises, because the IT team
and the consultants at Bell Spain devoted a lot of
time to it. “We have intensively investigated the
steps in production, the type of reports required by
the company, and the best ways for generating
useful data from the various steps of the production cycle,” he says.
Friedli believes that the company’s IT
consultants need to be proficient in two worlds –
both IT itself and also food processing. “We are all
in the same boat,” he points out. “It is therefore
important to have a common understanding of the
processes in food production. A mere IT specialist
without extensive industry expertise could do little
to get us forward. The CSB project team has
brought the digitalisation at our ham factories to a
new level.”
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SIG helps food and beverage
manufacturers take a major
step towards fully automated
plants with its next-generation
robotic sleeve magazine
W

ith R-CAM 2, SIG developed a new, fully
automated sleeve magazine that’s designed
to work with all filling machines in its current
machine portfolio. With this latest solution, SIG is
enabling food and beverage manufacturers to
increase workflow efficiency while reducing the
amount of manual labour they require. Consequently, this means manufacturers can easier
develop fully automated filling plants – and keep
up with growing consumer demands and advances
within connectivity and digitalisation.
In an ongoing bid to help manufacturers
stay competitive and keep up with a constantly
evolving industry, SIG is committed to designing and
building filling machines that streamline every stage
of their production process. R-CAM 2 is one of SIG's
solutions that enables the company to meet this
demand in the market.
Stefan Mergel, Senior Product Manager
Equipment at SIG: “With this next-generation sleeve
magazine, SIG created a highly robust, stable and
reliable solution that is designed to cater to all filling
machines in our current machine portfolio, making
it a key component in building the fully automated
filling lines of the future – and helping manufacturers save time and costs in the process.”
R-CAM 2 is a robotic sleeve magazine that
consists of two parts: a pallet magazine and an
unpacking station, with the former offering space for
two Euro pallets or industrial pallets. SIG’s latest
sleeve magazine is designed to automatically
remove shipping boxes from the pallet, open them,
and then load the filling machine with carton
sleeves. This allows customers to operate an end-

to-end filling line with one operator.
R-CAM 2 is also loaded with other timesaving features: from being able to run continuously
for up to 2.5 hours without the need to change a
pallet, to an ability to compress and pack empty
shipping boxes – among many other things.
All of this has led to SIG customer Arla
Foods acquiring the first R-CAM 2. Already familiar
with the first iteration of SIG’s robotic sleeve
magazine – again as the first manufacturer to
acquire one, back in 2015 – Arla Foods wanted to
achieve even greater levels of efficiency.
Peter Bratsch, Project Manager Packaging
at Arla Foods Germany: “In order to meet our smart
factory goals while placing more focus on employee
productivity and efficiency, we required a sleeve
magazine that needed no manual intervention from
an operator. A sleeve magazine that could free
up our employees to concentrate on other
responsibilities – in addition to reducing their
physical workload. With R-CAM 2, we can optimise
the performance of all our filling lines, no matter
how many carton packs they are designed to fill per
hour.”
With its dedicated Smart Factory platform,
SIG is committed to helping food and beverage
manufacturers develop smarter and more
connected factories. Providing everything from
single systems, to complete turnkey solutions. Now,
with solutions such as R-CAM 2 which make use of
IoT-enabled systems, data, and automation, manufacturers can experience higher levels of efficiency,
flexibility, and quality.
https://www.sig.biz/signals/en

© SIG

With R-CAM 2, SIG developed a new, fully automated sleeve magazine that’s designed to work with all filling machines in its
current machine portfolio. With this latest solution, SIG is enabling food and beverage manufacturers to increase workflow
efficiency while reducing the amount of manual labour they require. Consequently, this means manufacturers can easier develop
fully automated filling plants – and keep up with growing consumer demands and advances within connectivity and digitalisation.
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New patented feature
for Spiroflow’s iconic
flexible screw conveyor

S

piroflow’s flexible screw conveyor (FSC), the
mainstay of many global conveying operations,
now includes a new patented feature. To assist in
the breakdown of conglomerated product during
conveying, rotating cutter bars have been added to
the device, which are powered by the FSC’s drive
motor. The addition will not only result in less
agglomerated material in the end process, it will also
prevent foreign objects from progressing through
the conveyor and stalling or damaging the apparatus, thereby creating downtime.
Spiroflow has been synonymous with
flexible screw conveyors for over 45 years. The
brainchild of Michel Podevyn, Spiroflow’s president,
who pioneered its early development, the FSC
continues to offer a system that’s hygienic, low on
installation and maintenance costs and high on
efficiency and performance.
In explaining the FSC’s early development,
Podevyn said: “We tried various systems such as a
rigid screw, which deposited metal contaminants in
the end process, and vacuum, which was not the
best for handling powder. I therefore looked at
a screw with an open spiral to get mixing and
conveying. There were already flexible augers on
the market, but they all used corrugated pipe.
FSCs work by having a rotating helical
screw inside a ultra-low friction polymer tube
running at speeds normally in the 500-960 rpm
range. The rotating flexible screw conveyor spiral,
centralised within the conveying tube, gently moves
material without degrading it. Its unique action also
eliminates the risk of mixed product separation. The
system is simple to clean, with the electric motor
able to be reversed to empty the conveyor of
residual material. It can then be flushed out with
water or cleaning solution. If necessary, the spiral
can be quickly removed from the tube, and optional
quick release connectors enable rapid dismantling
and reassembly to minimise downtime.

Seepex prepares for
growth acceleration

A

global technology leading specialist for
Progressive Cavity Pumps, pump systems and
Digital Solutions has joined Ingersoll Rand in order
to accelerate its growth and continue its more than
45-year success story.
Ingersoll Rand is a global provider of
mission-critical flow creation and industrial solutions.
With the acquisition of Seepex, Ingersoll Rand is
pursuing a clear growth strategy within its Precision
and Sciences segment (PST) to grow its pump
technology offering and gain further exposure to
high-growth, sustainable end markets such as water,
wastewater and food and beverage.
“We are excited to welcome the Seepex
team to the Ingersoll Rand family. With this transaction, we continue to accelerate our growth plan and
deliver on our commitment to advance our digital
capabilities, aftermarket growth, and complementary technology and innovation efforts,” remarked
Vicente Reynal, Chief Executive Officer of Ingersoll
Rand.
Ulli Seeberger, Chairman and Owner of
Seepex, commented, “Ingersoll Rand emerged as
the buyer of choice given the cultural fit, vision for
the business and their approach. We have had a
family-owned business of more than 45 years and
it was imperative to find a buyer who had a
purpose and values like ours with a steadfast
commitment to customer satisfaction. I’m confident
our team will feel at home with Ingersoll Rand.”

www.innovationsfood.com

New X-ray
support
delivers
TCO at
less than
3% per
annum
I

shida Europe Ltd has introduced a holistic
complete product offering across its entire X-ray
portfolio that provides customers with peace of
mind and delivers a guaranteed Total Cost of
Ownership (TCO) of less than 3% per annum over
a 5-year period.
The adoption of X-ray technology has
greatly increased over the last decade as food
retailers place greater quality demands on their
base. X-ray platforms can offer significant benefits
over alternative foreign body detection technologies
such as metal detectors, thanks to their ability to
detect a wide range of foreign body contaminants
beyond metal, including glass, stones, ceramics
and rubber. They can also provide additional
functionality, including checking for missing items,
damaged products or the correct fill level.
“An investment in X-ray technology by a
food producer is a clear sign that they have a focus
on ensuring the quality of their products to their end
customers,” says Sibtain Naqvi, Ishida Europe’s
X-ray Product Manager. “However, a concern that
food companies have raised with us around X-ray
technology is the additional training and the costs
surrounding the replacement of some of the
components.”
While the majority of the spare parts
required for X-ray equipment are relatively low cost
and in line with the maintenance requirements
around checkweighers, the systems’ X-ray generators and line sensors can be quite costly items to
replace. Ishida has therefore introduced unique
low-cost service packages for new X-ray machines
that incorporate complete coverage for the units
over a 5-year period.

“Although these components in our X-ray
inspection systems already come with standard
warranties which are on average around two years,
and their rugged and reliable construction means
they can typically last well beyond this warranty
period, we have listened to our customers and
devised a package that is unlike anything else
currently available on the market and which will
deliver additional benefits to users,” explains Sibtain
Naqvi.
The Ishida service package is paid for up
front with the machine, and for all Ishida X-ray
platforms the Cost of Ownership (COO) works out
at less than 3% per annum. This is a very unique
and radical offering that differs from alternative
proposals currently available, which charge on an
annual basis and link how companies are using the
machine with the yearly fee paid.
By comparison, the Ishida package is
based on a fixed fee with no hidden charges,
and this guarantees full coverage for the X-ray
inspection system over the initial five years of the
machine install. Within each package, there are a
wide range of additional features including two
service visits per annum, calibration and validation,
technical support, and all service and spare parts
costs.
“Our range of packages means we can
tailor a solution to individual requirements,”
concludes Sibtain Naqvi. “What they all offer is
cost-effectiveness and complete peace of mind
for customers in ensuring they can maintain the
highest quality standards for their products.”
www.ishidaeurope.com

Food testing specialists join UK
scientific testing campus
E
urofins Food and Water Testing UK & Ireland is
set to enhance its testing capability when
it relocates laboratory operations in the South
East to a new Eurofins Scientific campus later
this year.
The company is a leader in UK food testing services and will join other specialist scientific
analysis businesses in the Eurofins Group at the
5,000sqm. site at Feltham, close to Heathrow
airport.
Following significant investment and
reconfiguration of former office accommodation, the
facility will house both the food microbiology and
molecular biology analysis currently carried out at a
laboratory in Acton.
The site will feature the latest technology,
alongside the creation of increased laboratory space

intended to secure future growth opportunities for
the company.
The campus is expected to be fully
operational by the end of the year, and will form a
national focus point for the overarching Eurofins
Scientific, also housing water hygiene services
currently carried out at Camberley in Surrey.
Martin Dellar, General Manger at Eurofins
Acton, said: “The move represents an exciting time
for our business, cementing our place as one of the
foremost analytical testing providers.
“Ultimately, the proposed changes will
create the flexibility and capacity to better meet the
requirements of all of our customers, and we are
delighted to be undertaking such a forwardthinking project which will put us in an even stronger
position within the food testing industry.”
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Overcoming the top 4
pumping challenges
of the brewing and
distilling industry
By Peter McGarian
Managing Director, SEEPEX UK
SEEPEX delivers cost-efficient pumping solutions from grist mixing and transfer, yeast handling and metering to energy efficient removal of spent grains and hops

T

he many challenges faced throughout the
brewing or distilling process can be divided
into three major areas: raw materials
handling, production and waste handling. In
each, accurate control of product flow is essential to
ensure the final product quality is consistently high.
Pumps are therefore integral to brewing and
distilling operations. Here, we demonstrate how
switching to a progressive cavity (PC) pump can
deliver efficiency, productivity and energy gains to
help brewers and distillers thrive.
Grist mixing and transfer
The brewing or distilling process starts by
mixing milled grain with water in a mash or lauter
tun, where the starch is converted into sugar. In
newer or smaller breweries, the grist case often sits
below the mash tun, with a conveyor system
transferring the grist to the masher. This involves
high incremental costs and can add complexity to
the conveying system, leading to mixing problems;
water is often added unevenly, resulting in a mix that
is not homogenous and reduces the yield.
An alternative to complex conveyor
systems are PC pumps in Seepex’s BT range. These

offer installation and mashing-in flexibility, allowing
the grist to be mixed with hot water and then
pumped into the mash tun. Comprising a feed
hopper and an auger feed screw, the pitch and
diameter of the auger can be adjusted for optimal
product feed, ensuring a homogenous mix and a
stable yield.
Yeast handling
A critical process for any brewery or
distillery is the fermentation stage; when yeast is
added to the wort to convert simple sugars into
alcohol. Yeast is shear-sensitive so requires very
gentle and hygienic handling to avoid damaging
it.
Peristaltic pumps are sometimes used at
this stage, but their pulsating action can have a
negative effect on the quality of shear-sensitive
products like yeast. By contrast, Seepex’s BCF range
of PC pumps offers more gentle and hygienic
handling, better preserving the yeast quality for
fermentation. This is because PC pumps move the
product through the pump in a series of cavities,
which prevents slip from the discharge back through
the pump. Slip creates shear, so compared to other

A flexible alternative to expeller units, SEEPEX open hopper pumps are used for spent
grain handling as well as grist mixing and transfer
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pump designs which have clearances between the
lobes, screws or gears, PC pumps have a very low
shear action. They are also good at handling
entrained air and foam; important for brewers and
distillers as the yeast can gain a foamy consistency
at this stage.
At the end of the fermentation process,
yeast can also be recovered for re-use by discharging from the conical base of closed vessels or
skimming from the surface of open vessels. In either
case, the low shear characteristics of the BCF range
offer advantages over alternative pumped methods
or inefficient manual procedures.
Flavour and colour dosing
The addition of flavours and colours into
beers and spirits must be done accurately and
constantly to ensure even distribution and a consistent final product, with any additives metered in a
non-pulsating manner. Positive displacement
pumps are sometimes used but their pulsating
action means that once they have dispensed a
product, there is a pause before they can dispense
again. This results in a gap in the process, which can
cause uneven distribution of ingredients.

SEEPEX BCF progressive cavity pumps are ideal for gentle and hygienic handing of shear
sensitive products like yeast

August 2021
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In contrast, Seepex’s PC dosing pumps (D
range) are virtually pulsation-free and their output is
directly proportional to the rotational speed of the
pumping elements. This linear accuracy enables
easy calibration and control. Their ability to meter
very low flow rates means that colours, flavours and
portions are all consistent, and they can also
accurately meter a wide range of product consistencies.
Removing spent grains, draff and hops
By-products of beer and spirit production
include spent grains, draff and hops. At the end of
the mashing process, they need to be transferred
rapidly to storage tanks or silos to enable production to continue.
The methods of removing spent grain or
draff vary according to the size of the brewery. Small
breweries favour manual removal, whilst larger
breweries or distilleries tend to use compressed air
units (pneumatic expeller units). However, brewers
and distillers can significantly reduce their costs by
pumping these residual materials instead. Open
hopper PC pumps with auger feed systems can
transport the spent grain or draff within a closed
pipe system over hundreds of metres.
Seepex’s Smart Air Injection (SAI) technology is also ideal for this application. SAI can
efficiently convey 15-40% dry solids (ds) spent
grains, draff and hops in plugs of 20-30m length,
over distances of up to several hundred metres
using controlled air pulses. SAI combines progressive cavity pumping with pneumatic dense-phase
conveying to increase process efficiency and
productivity, as well as reducing energy consumption.
Improved bottom line
In conclusion, by moving away from
traditional and inefficient product handling methods
towards innovative, problem-solving PC pump
solutions, brewers and distillers can maintain their
product quality, reduce their energy consumption
and increase their production capacity.

SEEPEX PC pumps are integral to brewing and distilling in raw material, handling production and waste handling

SEEPEX UK Ltd
3 Armtech Row, Houndstone Business Park,
Yeovil, Somerset BA22 8RW, UK
Email: sales.uk@seepex.com
Tel: +44 (0)1935 472376
www.seepex.com

SEEPEX is a leading specialist in progressive gravity
pump technology, macerators and digital solutions.
Established in 1972, SEEPEX has approximately 800
employees serving customers in over 70 countries worldwide, across every industry from food and beverage,
environmental engineering and pharmaceutical to
renewable energies, oil and gas and more. SEEPEX
delivers solutions to optimise their customers’ systems,
boost their productivity, and lower their operational costs,
and provides them with a comprehensive sales and
support service, ensuring they enjoy the best technical
and commercial pumping solutions.

SEEPEX

Aker BioMarine commissions GEA to design the
world’s first krill protein pilot plant

O

n behalf of Aker BioMarine, GEA is to
design and deliver the world’s first pilot
plant for hydrolyzing krill protein. The client
is a biotechnology company based in
Norway that fishes for Antarctic krill – tiny shrimp-like
crustaceans – and uses them to develop ingredients
for functional foods, aquaculture and animal feed.
Slated to come online in late 2022, the new pilot
plant will produce a highly concentrated protein
isolate destined for food and beverages. The partners
signed the engineering, procurement and construction contract valued in the double-digit million euro
range in July 2021.
Sustainable marine biotechnology
“With GEA’s expertise in engineering plants
for food ingredients, we look forward to starting
operations in a highly innovative facility that will also
house our research and innovation center,” says Kees
van de Watering, Vice President Process Engineering
Aker BioMarine. Through its activities at the new site
in Ski Næringspark near Oslo, the company aims to
help evolve Norway’s marine biotechnology competence cluster.
As a manufacturer of seafood ingredients,
Aker BioMarine believes it has a responsibility to
improve human health through product innovation
and sustainable harvesting technology without
compromising the health of our planet and its marine
ecosystems. To this end, the company intends to
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decarbonize both its krill fisheries and production.
Aker BioMarine’s decision to cooperate with GEA
was motivated in part by the systems supplier’s
consistent pursuit of sustainability together with the
reduced carbon footprint its process technology
offers. GEA will engineer the pilot plant for krill protein
with a view to sustainability. While every component’s
energy consumption and longevity are checked,
major efficiency gains are secured thanks to streamlined process planning and automation.

market that also holds strategic importance for GEA.
“Assisting in developing new food sources provides
us with an exciting opportunity to showcase our own
creativity in process technology.” The pilot plant is to
serve as a benchmark for further protein hydrolysis
equipment in the future.

Functional foods call for creativity from
manufacturers and technical experts
GEA has been tasked with designing all
technical processes in the krill protein hydrolysis pilot
plant as well as supplying and integrating the
machinery and components. The plant will utilize the
GEA CODEX based automation system. Thanks to a
highly flexible design, the facility lends itself to further
product development and innovation.
“The functional food – or New Food –
market is currently evolving very dynamically.
Innovators such as Aker BioMarine are not only
unlocking entirely new sources of human nutrition
and health but also doing so without compromising
the climate and environment. We are thrilled to join
Aker BioMarine on their journey into researching and
commercializing krill protein,” says Heinz-Jürgen
Kroner, Senior Vice President Liquid Technologies at
GEA, commenting on the boom in this growth

Making krill protein fit for human consumption
Having recently been generally recognized
as safe (GRAS) by an expert panel, INVI, a sustainably sourced krill protein hydrolysate and the final
product from the pilot plant, is now ready to be
marketed in the United States. Krill protein has a
complete, well-balanced amino acid profile and
protein content of over 90 percent. Hydrolysates are
known to be well absorbed by the human body as a
result of the hydrolysis that takes place in the process
and is consequently well suited to use in functional
foods.
Following extensive research into protein
powder, Aker BioMarine has developed a production
process that converts protein flour into high-quality
protein hydrolysate powder for human consumption.
In commissioning the pilot plant, which will expand
production from the current lab-based operation into
a scalable, industrial process with a capacity of 120
tons per year, Aker BioMarine will develop and sell
commercial products and work with partners to
create new market
www.gea.com.
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Flour power
Bühler proves a key quality ingredient
in Nelstrops’ recipe for success

N

elstrops has been making the finest
quality flour for more than 200 years. In
1820, aged just 19, William Nelstrop
crossed the Pennines from his family’s
farm in Yorkshire to establish his eponymous
flour mill in Stockport, now a historic, but still fully
functioning, milling site.
In juxtaposition of the traditional site, in
2017 Bühler installed a brand new flour mill for
Nelstrops at the same location in Cheshire. Side by
side, the two mills convey the traditional past versus
contemporary present and evolution of Nelstrops.
The new site features cutting-edge technology that
helps to ensure the quality for which the company
is well known.
Nelstrops is proud to still be an independent family business with seventh generation
Nelstrop, Kate Syers at the helm running the new
mill’s day-to-day technical and quality assurance
operations. Nelstrops has won numerous awards
for the exceptional quality of its flour, which is made
from the finest wheat and sold to large bakeries,
discerning chefs, as well as craft and home bakers
throughout the UK.

A trusted partner
Nelstrops’ uncompromising commitment
to quality extends to the technology it invests in, with
Bühler as its key partner. Bühler maintains a strong
focus on digitalisation, with a wide range of online
sensing solutions and digital services.
Bühler’s sensors are able to analyse
various quality characteristics of bulk raw material,
flour and semolina in real time. Installed at different
critical points in a mill they enable automatic
adjustments to be made to a miller’s process
during operation.
Quality assurance
Bühler is the trusted supplier of the NIR
Multi Online Analyzer (MYRG) which allows highly
accurate online analysis of wheat entering the mill,
as well as the finished flours that are milled.
The NIR Analyzer enables rapid production
stream adjustments, with waste and downtime
minimised and quality assured. It comes with a large
selection of pre-calibrated applications and data is
automatically saved and stored, making product
quality transparent and traceable.

MYRB allows highly accurate analysis of wheat in the
mill

Bühler’s NIR sensors help to get the protein level Nelstrops customers require
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Online particle-size measurement system MYTA
delivers accurate data in real time
“Bühler installed a brand new flour mill for
us in 2017 and the NIR Analzyerwas part of that
project,” says Conrad Syers, Joint Managing Director
at Nelstrops. “As the company has progressed we’ve
kept close to Bühler’s evolving product portfolio.
We’ve used the MYRA [Bühler’s first sensor] since
the late 1980s, although we still use it and it
operates just as it should, investing in the NIR
Analyzer was a natural progression for us. We’re also
replacing our MYFB damping equipment with the
newer Automatic Moisture Control System (MYFE).
I want to minimise downtime and sticking with the
Bühler brand facilitates that.”
As Kate Syers reveals, Nelstrops uses its
new NIR sensor heads to “ensure constancy and
repeatability”. She continues: “It provides us with a
highly efficient way to add the precise amount of
gluten to get our flour to the protein level customers
and bakeries require. There’s absolutely no waste,
which saves us money on vital wheat gluten, which
is very expensive.
“In both our mills we have a starter bin, we
put less in the newer mill’s starter bin than we
would in the other mill’s one because the NIR
Analyzer provides the precision that allows us to put
in the exact right amount. As a miller, you see wide
variations in wheat protein, but the NIR Analyzer
evens it all out, resulting in reduced gluten usage.”

Subtle colour deviations and contamination and
releases an alarm to alert the miller of any issues

www.innovationsfood.com

Alarm and specks count
Ian Nickson, Assistant
Chief Engineer at Nelstrops, states:
“The main benefit of the NIR
Analyzer is greater control of
our final product quality. With it
operating in real-time, we can
watch the flour as it’s being made.
We can gauge trends. It provides
peace of mind because it practically looks after itself; it runs over
night while we’re sleeping, all
the maintenance it needs is the
occasional brush down.
“The NIR Analyzer keeps
our flour in spec, if there’s a
problem it makes a decision to
either adjust settings or shut
down. It’s an integrated part of the
control system that works very
well for us. It gives us a real idea of
our wheat and flour protein loss.
Seventh generation Nelstrop Kate Syers technical and quality assurance
Plus, we’re able to keep a constant
eye on the bran speck count, even
with varying types of wheats.”
another great investment for our business. We also
Indeed, the bran speck count is conducted
have a very close relationship with Darren and his
by Bühler’s Online Colour and Specks MeasureBühler colleagues. There’s a lot trust between us,
ment Unit (MYHB) - a sensor add-on to the MYRG
we’ve worked and moved forward together for
system - which continuously monitors end product
more than 30 years. As a business, our main aims
colour and specks classification during flour
are to supply quality product, feed the nation and
production. In real time, it can detect subtle colour
invest in the future and Bühler helps us to achieve
deviations and contamination and releases an alarm
those goals.”
to alert the miller of any issues.
Precise measurement
When asked how the NIR Analyzer’s
measurement precision compliments laboratory
analysis, Kate Syers replies: “The NIR Analyzer is
reliable and it’s live in the production flow, so much
faster than lab analysis techniques.” Having real-time
measurement of protein content allows the mill
operators to run the production at its optimum.
The NIR Analyzer has been designed to
withstand the rigors of the milling process. Its
sensors have a sturdy casing that can deal with the
dust and vibration that occurs during the milling
process. The NIR Analyzer system is flexible and can
be retrofitted into existing flour mills. It can consist of
up to six sensors connected to one control unit, with
only the sensor head needing to be installed within
the production line.
As well as the new online NIR Analyzer
and the Online Colour and Specks Measurement
Unit (MYHB), Nelstrops also uses the Online
Particle Size Measurement system (MYTA).
MYTA is Bühler’s online particle-size
measurement system for flour and it also delivers
accurate data in real time. Nelstrops’ millers are able
to monitor grinding processes and granulation
without having to stop processes for quality checks
and machine adjustments. Nickson says: “The
Online Particle Size Measurement system (MYTA) is
great as a final safeguard, if there’s a burst in the mill
or any product fluctuations, it will alert us and pick it
up very quickly.”
Competitive advantage
“Investing in the very best technology
enables businesses such as Nelstrops to remain
market leaders – it provides competitive advantage,”
comments Darren Frost, Head of Sales, Grain
Processing & Milling Solutions at Bühler for UK &
Ireland.
“Many customers have already invested in
the latest version of the Bühler NIR Analyzer, while
others are considering upgrading their MYRA and
MYRB. The benefits are certainly worthwhile. Millers
with older technology tend to carry out manual
analysis, which is far more wasteful and costly, when
they could save money by upgrading to the MYRG.
When they see the results, it really captures the
hearts of flour millers,” he adds.
Nelstrops’ Conrad Syers concludes: “We’re
delighted with the NIR Analyzer, it’s proved to be
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www.buhlergroup.com

Bühler is driven by its purpose of creating innovations
for a better world, balancing the needs of economy,
humanity, and nature. As a relevant solution partner for
the food and mobility industries, Bühler is committed to
reduce energy, waste, and water in its customers’ value
chains by 50% by 2025. Billions of people come into
contact with Bühler technologies as they cover their basic
needs for food and mobility every day. Two billion people
each day enjoy foods produced on Bühler equipment;
and one billion people travel in vehicles manufactured
using parts produced with Bühler technology. Countless
people wear eyeglasses, use smart phones, and read
newspapers and magazines – all of which depend on
Bühler process technologies and solutions. Having this
global relevance, Bühler is in a unique position to turn
today’s global challenges into sustainable business.
Bühler contributes to safely feeding the world and is doing
its part to protect the climate, producing solutions that
make cars, buildings, and machinery more energy
efficient.
Bühler invests up to 5% of turnover into research and
development. In 2020, some 12,500 employees
generated a turnover of CHF 2.7 billion. As a Swiss
family-owned company, Bühler is active in 140 countries
around the world and operates a global network of 100
service stations, 33 manufacturing sites, and application
and training centers in 24 locations.
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Overcoming challenges to
continue to seal success
The fast pace of the food industry will always place heavy demands on packaging
equipment, but tray sealers are well prepared to meet any expectations, says
Adam Taylor, product manager for tray sealers at Ishida Europe.

I

n the early days of the coronavirus pandemic,
with panic buying rife among many
consumers, the resilience of food supply chains
was very much in evidence as manufacturers
and retailers worked together to effectively manage
these unexpected surges in demand.
Indeed, while these circumstances were –
to use the word of the moment – unprecedented,
in many ways they simply reflected the sort of
day-to-day pressures and challenges that food
suppliers regularly have to contend with in markets
that are continually changing and highly competitive, and which therefore often require a fast and
agile response.
For the fresh sector, such an approach is
all the more critical, given the limited shelf life of
many products and the need to maximise both their
availability and freshness. And during the pandemic,
with a renewed focus among many consumers on
healthier food options, as well as heightened awareness about the importance of hygiene, the requirement for high quality pre-packed fresh foods was
never more relevant.
The need to maintain freshness
For many fresh products – everything from
meat to vegetables to pre-cut fruit – the tray remains
the most appropriate pack format; and in terms of
delivering the right levels of product freshness,
quality presentation and effective protection, the
correct sealing of the tray is critical. The challenge
for tray sealer manufacturers is to deliver quality
seals while helping manufacturers to maximise their
throughput.
Perhaps the most important aspect to
remember here is that the highest speeds do not
necessarily equate to the greatest throughput. A
claimed top speed in excess of 100 trays per
minute, for example, may sound impressive, but if
running at that speed leads to excessive pack rejects
through faulty seals and thus compromised seal
integrity, the benefits are very quickly negated.
Avoiding unnecessary downtime
When looking to invest in a new tray sealer,
a far better approach is to consider the likely causes
of downtime and how a machine is able to counter
these. For example, the wide variety of products
available in many sectors, and the need to create
an element of differentiation from the competition
wherever possible, can result in food manufacturers having to handle many different product lines
and tray formats. This can lead to shorter production
runs and more frequent changeovers. A tray sealer
that offers quick and easy tool changes, and fast and
user-friendly set- up, will help to minimise the downtime.
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The best tray sealing delivers product freshness, quality presentation and effective protection
Similarly, with the anti-plastic sentiment still
very much an issue for all types of packaging, new
tray materials are being developed. Tray sealers
therefore need to be as flexible and adaptable as
possible, with an element of future proofing in order
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to cope with these new formats.
Minimising waste
Packaging is acknowledged as a vital
contributor to a reduction in food waste and the tray
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the benefits of sourcing the entire line from a single
equipment supplier can be particularly valuable,
helping food manufacturers to maximise production and ensure any problems are dealt with swiftly
and with minimal impact.
Such companies also tend to have the
necessary in-depth knowledge and experience,
derived from the numerous installations they have
worked on in many different food sectors. At Ishida,
for example, the team in our Projects Department
can boast an incredible 700 years of collective
experience!

Sourcing and integrating a line from a single supplier bring many benefits
is no exception. However, on the packing line, waste
has a far wider meaning, which can be summarised
as ‘any lost opportunity to pack.’ Equipment
reliability and consistency play an important part
here, but no machine can claim to be totally
infallible, nor can it be responsible for problems that
occur elsewhere on the line.
That is why the best tray sealers have
features which alert operators to out-of-spec packs
and mis-placed products or trays, enabling corrective
action to be taken with no damage to the product
or sealing tool. Similarly, for extended shelf-life packs,
a gas analyser within the tool can sample the gas at
every cycle and will automatically stop the system if
the wrong modified atmosphere mix is detected.
A specific development for Ishida’s own
range is our Head Redundancy feature, which will
disable a sealing head in the event of an error, such
as a damaged knife or heater. This allows the tray
sealer to continue running and to automatically
adjust the tray feed to take into account the
redundant head. The faulty sealing head can then
be resolved at a suitable and planned break in
production.
Such methods to maximise uptime are a
vital factor in delivering high OEE (Overall Equipment Efficiency) rates. These benefits are also key to
assessing a machine’s TCO (Total Cost of Ownership), meaning its value is based not only on the
initial cost but its ongoing performance, where its

build quality, reliability and consistent efficiency help
to deliver an overall faster payback on the investment.
Integrating for efficiency
In terms of OEE, no machine operates in
isolation: The successful integration of the tray sealer
with other equipment on the line, enabling
machines to pass information between them, is an
equally vital part of delivering maximum efficiency.
A good example of line integration for the
tray sealer would be its integration with in-line leak
detection technology, such as the Ishida AirScan,
which uses laser technology to identify leaks of CO2
from holes as small as 0.25mm in sealed MAP
packs. Such a system is ideal for any pack that uses
CO2 in the modified atmosphere to extend its shelf
life (such as fresh protein, dairy, bakery and pasta)
and means food manufacturers can significantly
reduce spoilage, complaints, returns and fines, as
well as maximise shelf life to enhance brand
reputation.
By integrating the two pieces of equipment, once the line operator is alerted to the
leaking pack by the AirScan, he may then be able to
make use of the Head Redundancy feature on the
Ishida tray sealer to disable the faulty sealing head.
This allows packing to continue until a suitable break
in production can be found to rectify the issue.
This type of integration demonstrates how

In-line leak detection technology can identify leaks of CO2 from holes as small as 0.25mm in sealed MAP trays
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Remote monitoring and data capture
Integrated production lines have a high
level of automation in line with the move towards
Industry 4.0 and the smart food factory. The
benefits of this became all the more relevant during
the pandemic, with workplace absenteeism - due
to infection and isolation – often at high levels. The
robustness and reliability of equipment is also of
paramount importance in enabling production to be
maintained and maximised at times of increased
demand.
Equally important – and a notable benefit
if on-site visits are being kept to a minimum - is the
availability of a remote monitoring system, such as
our own Ishida Sentinel™ software.
This enables individual machines and
complete lines to be monitored by both the equipment supplier and the processor and packer. It
provides a high level of preventative maintenance
where potential issues can be anticipated, and
action taken before machines and packing lines
experience even one minute of downtime; and it
allows the planning of servicing and engineer visits,
avoiding the need for any unscheduled calls.
Future ready
In addition, the data capture and analytical
abilities of these systems are able to help companies manage their operations more profitably.
Businesses need to know exactly how much it costs
to get a product or pack out of the factory and be
able to easily identify bottlenecks in production or
areas where there are opportunities for improvement. Capturing this data gives them the competitive advantage of being able to optimise production
and work as efficiently as possible.
Tray sealer technology may not have had
to respond directly to the impact of the Covid-19
pandemic, but its benefits have perhaps become
more evident during such challenging times. Most
importantly, tray sealers will continue to deliver these
benefits long after the current crisis is over.
What is also certain is that there will be
new obstacles and demands to take its place. For
tray sealers, the focus will be to ensure they retain
their performance, flexibility and reliability to meet
these challenges.

Torsten Giese
Ishida Europe Ltd
Tel: +44 (0)121 607 7700
Email: torsten.giese@ishidaeurope.com
www.ishidaeurope.com
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Weight control: Developing
healthier food loss habits
T

he rising cost of healthy diets, an ever
growing market in weight management
products, hikes in prices for food staples
combined with better waste management
strategies is encouraging more food production
facilities towards precision checkweighing and
100% reliable weight control. Charlie Graham,
European Sales Manager at Fortress Technology and
Sparc Systems examines the importance of
accuracy on the scales and why weight uniformity is
so critical, especially in the expanding health and
wellness sector.
The global market outlook for automated
checkweighing remains strong. Industry reports
predict further rapid growth, with industry reports
suggesting 4.6 percent CAGR each year between
2019 and 2027. The projected expansion of this
sector is likely to be propelled by a number of
factors. For many FMCG manufacturers, price hikes,
squeezes on profit margins, the explosion in lifestyleled single serve and ready-to-go food packs as well
as strict regulatory mandates and productivity driven
investments is swinging the scale towards advanced
and accurate precision checkweighing.
Get a grip on giveaway
Currently, there remains plenty of
untapped potential for the utilisation of automation
and data collection in all weighing food production
processes. Giveaway has been a long accepted
practice in food factories. Many are notorious at
overcompensating in the filling phases to avoid
falling foul of international and domestic weight
legislations.
To ensure food production facilities don’t

Checkweighers from Fortress and Sparc provide a controlled feedback signal to upstream automation equipment used
to portion and pack food products
© iStockPhoto ArtistGNDphotography
deviate from set weights for product units, many of
today’s checkweighing technologies have refined
the process to deliver real time feedback data
needed for quality control and interfacing with other
machinery to adjust autonomously. Used efficiently,
upfront checkweighing machine costs can rapidly
provide a return on investment.
Sophisticated software adds full trans-

Data captured by Fortress and Sparc checkweighers include weight trends, pack rates and live OEE data
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parency to packing processes tracking each unit
weight meets the set parameters as each passes
over the checkweigher.
Besides reducing false rejects and product
waste, the use of modern network technologies
allow for automatic data transmission. With
integrated data collection software, everything from
trends, pack rates and live OEE data is instantly
reported. Production and QA personnel can then
utilise the information to monitor and fine-tune
line performance, even prior to the weight check
process.
Upstream weighing systems are especially
beneficial in bakery and meat processing facilities.
For example, Sparc’s automated Hestia Dough
Checkweigher can save bakers thousands of
pounds every day. Connected to an automated
upstream dough dividing line, if a piece of dough is
under or overweight by as little as 0.5 grams, the
Hestia Dough Checkweigher automatically rejects it.
Simultaneously, the machine’s advanced fibre optic
controlled software communicates back to the
dough divider in real time to adjust the position of
the blade for the next batch.
Similarly, if a meat manufacturer finds
in the size of meatballs, this provides a clear
indicator that processing machinery is not running
accurately. Beyond highlighting this fault, precision
systems, such as the Raptor checkweigher, provide
a controlled feedback signal to upstream automation equipment used to portion food products. This
signal specifies when to increase or decrease the fill
quantity accordingly, eliminating the need for
human intervention.
Deviating from a recipe also affects the
value of products, notes Charlie citing ‘free from’ and
‘dietary’ ranges as classic scenarios where formulation conformity is critical. He expands: “Free-from
ingredients in can cost over 150% more than
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PPMA 2021

Sparc created a special version of its flagship Cerberus machine to accurately inspect and weight check 350ppm for
a leading UK weight control company

conventional products. For instance, there is often
20 or more ingredients within a free-from bread
recipe. Placing even greater emphasis on tightly
controlling waste.”
Maintaining value in mainstay foods
Global food prices are going up. Having
already encountered the pandemic-related supply
chain disruptions, another surge in prices for
essential commodities, ranging from grains to sugar,
soybeans to corn is anticipated. It is expected to
retailer pricing strategies for all types of products,
including baked goods, ready meals and even pet
food.
At the start of 2021, global food prices hit
a six year high. Absorbing these additional inflation
costs will in time pass down the consumer chain.
Brexit and subsequent trade complications already
being encountered are likely to add to the woes for
British food manufacturers. The Food and Drink
Federation has estimated that red tape and new
border checks could add three-billion pounds in
costs per year for food importers.
Shrinking pack sizes has been a common
practice in recent years to counteract price rises.
Manufacturers firmly lay the blame on rising raw
material costs for resizing packs. Applied to chocolate bars, coffee, fruit juice, sausages, beers and
even chips, the Office of National Statistics found
that in just five years, 2,529 product pack sizes were
made smaller.
Faced with these pressures, and in an
attempt to contain domestic food prices, implementing strict waste control measures and
reducing giveaway is now even more acute.
Counting the calories
Globally, the weight management market
is projected to grow at 8.6 percent CAGR in the next
five years. For this expanding market, weight checking is fundamental to authenticity, product integrity
and brand protection. Charlie explains: “Absolute
weighing uniformity in weight management
products is non-negotiable. If your packaging states
a snack bag has 100 calories, the tolerance cannot
deviate by more than 0.5 grams. In this market,
being bang on the weight target is critical.”
It’s why one leading British weight control
company selected a special edition of Sparc’s
Cerberus Combination Metal Detector and
Checkweigher. Capable of checking 350 packs per
minute, the Sparc processor achieves a reliable
weight accuracy of ±0.25 grams. This is well within
the e-mark rules, states Charlie. “Especially given that
most food manufacturers work in grams not
milligrams,” he points out.
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By optimising the processing electro servo
drive, Sparc weight sensors reset rapidly, allowing for
instant and precise weight checks of individual packs
in real time. Trend feedback is instantly fed upstream
to filling, portioning and packing automation equipment. Signalling when to increase or decrease fill
quantity. The same processing precision has been
applied to the new Raptor checkweighing series
Waste not ...
The utilisation of automation tools and
‘smart’ inspection and checkweighing machinery
helps to ensure waste remains tightly controlled and
also maintains food safety and production efficiency.
Charlies expands: “Most of today’s checkweighers and combination inspection machines are
‘smart’ and connected. This allows immediate and
remote access, enabling food manufacturers to view
the current equipment status, monitor rejects and
maintain continuous, smooth production lines.
Operational data can be compared and gives
production managers the ‘real time’ data to spot
trends and patterns, such as when and where the
most rejects are occurring. From a waste management perspective, this information is critical.”
Combination checkweighing and inspection systems bring food factories one step closer to
this Smart Factory vision, whereby connected
devices work alongside each other to reduce
contamination, ensure food safety compliance and
boost traceability and efficiency. Solutions offered by
Fortress and Sparc company comprise the Theia
x-ray and weighing system, the Cerberus combination metal detector and checkweigher, and now the
affordable high performance Raptor checkweighing
series .
All machines feature user friendly HMI
touchscreen panels. This can be used to preprogramme and to calibrate numerous SKUs to avoid
mistakes during product switchovers.
Explaining the importance of this Charlie
says: “Integrated technology provides access to
machine functions with the click of a button. This
reduces the changeover time of different products,
pack sizes and formats while ensuring consistent
compliance with international weight and measurement standards. In some cases, up to 50% less
time is required for set-up as all features are
accessible from one screen.”
Summing up Charlie adds that any
weighing system must drive productivity and
efficiency improvements. “A checkweigher shouldn’t
just be regarded as a regulatory necessity. The data
that it captures can also drive untapped ROI by
reducing product giveaway and food waste,” he
concludes.
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Made in the UK and designed for every food application
and factory configuration to offset food price hikes and
reduce giveaway, Fortress Technology debuts its new
zero-contaminant pandemic-recovery Raptor series at
PPMA 2021. Including an X-Ray first.
Comprising all THREE food inspection
disciplines – metal detectors, checkweighers and x-ray
- plus any combination category, the Raptor series
uniquely features EVERY British retailer COP digitally
pre-programmed into the end-to-end food inspection
series.
Responding to the wide-range of pandemicrecovery challenges, the Raptor has been engineered to
counteract wasteful and costly product giveaway, as well
as false rejects.
With staples like grains, sugar, soybeans, corn,
farmgate produce and spices hitting a six year high, even
nominal overfilling escalates rapidly to lost profits
cautions managing director Phil Brown.To help preserve
capital and emerge stronger from Brexit and the
pandemic, Fortress Technology’s Raptor Checkweigher
and Raptor Combination systems deliver 100% reliable
weight control.
Operating as a standalone product feed and
packing weighing unit, the Raptor Checkweigher’s
modular electronics suite allows for full integration with
a Fortress metal detector or food - also launching at
PPMA 2021.

www.fortresstechnology.co.uk

Fortress Technology (Europe) Ltd based in Oxfordshire is
a wholly owned subsidiary of the privately-owned Toronto
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 checkweighers; 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 has manufacturing facilities in the UK,
Canada and Brazil. Sales and service support is available
globally both direct and through trusted distributors.

fortress technology
Innovations in Food Processing & Packaging

19

TECHNOTRANS:Layout 1

17/8/21

20:10

Page 2

Spray lubrication for baked goods
production: plant manufacturer
Sugden invests in technotrans solution

T

echnotrans SE is further expanding its
activities in the food industry. Sugden Ltd,
one of the leading manufacturers of
production lines for bakery products, is
investing in the high-precision spray lubrication
system spray.xact food. The first technotrans units
will be used as mobile versions in the British plant
manufacturer's pancake and Multi-Plant Lines.
Thanks to the low-mist, compressed-air-free
application of release agent, Sugden users save
resources, improve their product quality and prevent
unwanted oil residues in the production environment. The technotrans system is to be installed in
other Sugden plants in the future, including those
for Vanderpol Waffle production.
"Our goal was to completely eliminate the
use of compressed air when applying release
agents to our heated plate systems. In this way, we
offer our customers even more process reliability
and control. With the help of the technotrans
solution, we have succeeded in doing just that.
In addition, product quality increases and line
operators save resources," says George Jackson,
Sales Manager at Sugden. The company develops
and manufactures customized industrial baking
systems - for English muffins, crumpets and
pancakes, among others. In these systems,
products are cooked directly on a hot plate to which
a release agent is applied. When looking for a new
and, above all, easy-to-integrate spray lubrication
solution, the company opted for a system from
technotrans after only a few test runs.
The challenge in this baking process is, on
the one hand, that the release agent is viscous,
which makes precise application difficult. On the
other hand, conventional, compressed air-driven
solutions often produce aerosols that can be inhaled
by employees without the use of extraction equipment and can accumulate in the production

environment. With the help of spray.xact food from
technotrans, Sugden prevents these problems. The
temperature-controlled valves ensure optimum
viscosity of the release agent to be applied, which
ensures a precise spray pattern. There is no need
for an extraction system, as spray.xact food spray
lubrication does not produce any unwanted mist.
Optimally adapted to the baking process
Stuart Packer, New Business Development
Manager at technotrans, also emphasizes the
flexibility and adaptability of the system. "With
spray.xact food, customers are able to adjust all
relevant parameters from speed to spray quantity
according to their needs. Each spray valve can
be individually programmed in the process."
technotrans transfers this flexibility to the design of
the unit. For the Sugdens project, a mobile version
was developed that is mounted on a trolley system
and can be moved freely.
Jackson also praises the partnership with
technotrans: "The cooperation was fantastic. The
teams in Germany and here in the UK have been
extremely helpful in running product trials and
giving us valuable information back to help us in
design and application." Due to the Covid 19
constraints, most of the coordination from project
planning to go-live took place virtually. Despite these
limitations, Jackson says the project proceeded in a
focused and efficient manner. "The exchange
with the technotrans team and the successful
implementation of our requirements quickly
convinced us, so the decision was really easy
for us."
Sugden would like to continue the collaboration in the future. The manufacturer plans to
integrate the spray.xact food system on further
pancake and Multi-Plant Lines, as well as well as on
the Vanderpol Waffle Lines the company is currently
designing and manufacturing.
For more information see:

www.technotrans.de
https://sugden.ltd.uk
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Plant-based food
Neil Hansford, UK+Ireland Freshline Applications
Product Line Manager, Air Products

T

he speed at which the plant-based food
industry has grown has taken the sector by
storm. In just a few short years it has gone
from being on the periphery to being a fullyfledged part of our sector – growing in popularity
with every passing month. According to analysts
Research & Markets last year, plant-based meat
alternative sales are expected to top £3.2bn in 2021
– and this growth shows no signs of abating.
Particularly since the Covid-19 pandemic struck,
consumers are taking much greater care to choose
healthier options and this, combined with a preexisting and growing movement to eat more
ethically and sustainably, clearly shows that plantbased food is here to stay.
Understandably, more and more manufacturers are looking to get in on the action. Existing product ranges are being added to or adapted
to provide plant-based alternatives and those with
the scope and budget are taking the chance to
kickstart brand new product lines to tempt
consumers and boost their market share.
This is true of manufacturers of all sizes.
Bigger industry names are now taking a serious
interest in the development of plant-based foods,
but as with all new trends, another interesting sideeffect is the opportunity it provides for smaller
companies to grow their operations by getting
involved early. Both new start-ups and established
SMEs are jumping at this chance to increase market
exposure and sell their products to a wider audience
– and this is where we see the most innovation as
companies jostle for position, trying to develop the
product which will capture the public imagination
and be successful.
At Air Products we’ve noticed a significant
increase in enquiries from customers looking for
help in the development of their plant-based food
initiatives. Regardless of size, the new mixtures and

ingredients being trialled need to be weighed
against the factors of production efficiency, shelf life
and food waste which play a part in so many major
industry decisions. As with many things, it’s the
addition of technology which is key to gaining an
edge – and we’ve sought to support customers
grow and adapt to the changing environment.
The key technologies involved in the

production and packaging of food remain the same,
but their implementation is something which needs
to be carefully researched and considered. For
those using freezing techniques, for example, the
ability to consistently freeze a variety of mixtures
of different ingredients is important when experimenting with different options – something which
is much more geared towards the use of cryogenic
freezing over the more traditional mechanical
methods. Equally, it’s important to find the right mix
of gases for use in modified atmosphere packaging
(MAP) to protect valuable ingredients and prevent
food waste.
While some initiatives will succeed others
will inevitably fail. Plant-based food is now
established within the market and isn’t going
anywhere, but not all of the ideas around it will
prove to be successful. Having the knowledge and
expertise at hand to choose the right production
solutions plays a big part in creating an edge.
The ability to innovate while navigating through
dangerous waters is central to anyone trying to climb
the ladder in food manufacturing and indeed many
other sectors. They can use it to navigate peaks,
troughs, even pandemics – and ultimately give
themselves the best chance of getting the break
they need to succeed.

www.airproducts.com
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Zero touch strategies help F&B
companies to improve safety,
quality and efficiency
Automation, robotics, image processing and AI offer valuable
support in achieving zero touch processes.
Author: Patricia Torres, Industry Marketing Manager Food &
Commodities EMEA at OMRON

P

lease do not touch!" You have probably
encountered prompts like these while
shopping. However, with the corona
pandemic, shortage of skilled workers and
efforts to increase efficiency, the “zero touch” trend
is now entering a new round: companies and
manufacturers worldwide are looking for new ways
to automate manual activities, thereby relieving and
protecting employees, but also optimising processes
and improving product quality. For “zero touch” to
succeed, companies in the food, beverage and
consumer goods industries need to find appropriate
technology support.
More protection and value-adding tasks for
employees
Human resources, aka employees, are the
most valuable asset for companies in the F&B
industry. Food firms should always focus on the skills
of the employees and think of strategies on how
to deploy or retrain them in order to fulfil more
value-adding tasks. Changes in the production
such as high-mix-low-volume, product diversity and
sustainability approaches, coupled with an acute
shortage of skilled workers, represent a major
challenge in this respect. The corona pandemic and
the associated social distancing requirements pose
additional demands on hygiene and safety.
In this context, the many manual tasks in
the production environment tie up staff resources.
Manual processes are often expensive and even
dangerous. Manual workflows may increase health
and safety risks, such as injuries or accidents but also
risks in relation to the ongoing pandemic. Humanmachine interactions are further challenges to
address in this respect. Moreover, there are many
routine tasks that quickly become boring and
sometimes even frustrating. Instead, the valuable
employee might be better trained and deployed for
more value-adding tasks. But which processes
should be automated to improve efficiency, safety
and sustainability?
Manual tasks in F&B factories
Typical examples for areas where employees perform manual tasks are those that are
repetitive such as sorting and classifying goods,
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aligning and orienting, as well as the filling and
labelling of containers. Since they interact with
machines, also taking over transport tasks, and often
standing for many hours, there is an increased risk
of postural defects or accidents at the conveyor.
Furthermore, repetitive tasks can become very
expensive in terms of money and productivity due
to long term illnesses or heavy rotation in the workforce.
Adding to these, there are manual tasks
where employees have to lift and handle boxes and
cartons in order to palletise, box and unbox goods.
Other areas where employees work manually are
WIP and replenishment, the moving of finished
goods, but also quality inspection and warehousing
challenges that can all represent a physical strain
and be psychologically stressful due to constant
repetition.
Integrated, intelligent and interactive
automation
It is essential to make such processes
become more efficient, minimising interruptions,
while protecting employees and making better use
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of their talents. Robotics and automation solutions
can help by transporting, sorting or palletising loads
– both in mass and customised production.
A concrete practical example: fully automated solutions can be used in high-speed lines.
They consist, for example, of industrial robotics, highspeed pick-and-place applications, smart conveyor
belts and integrated machine robot control together
with edge AI analysis functions, i.e. data analysis at
machine level (AI). In customer-specific environments, on the other hand, collaborative robots
provide flexibility, since they can be adapted to new
requirements faster and better than permanently
mounted industrial robots.
AMR fleets and mobile manipulators optimise
transport tasks
Mobile robots can also take over the transport of goods and raw materials. Considering the
fact that around 95 million working days per year
are lost through injuries to employees moving
around the factory or warehouse, modern solutions
can greatly reduce the risk of accidents in this
respect. Autonomous Mobile Robots (AMR)
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transport products directly and quickly to the exact
place where they are needed for further processes
and they dispose of waste or move finished
packages. AMR fleets and Mobile Manipulators
(Cobots plus mobile robots) also support quality
control, traceability, order management, order
fulfilment and warehousing.
Practical example Combilo: Automated
packaging of peppers
OMRON supports the leading Dutch
fruit and vegetable wholesaler Combilo: A new
packaging line with state-of-the-art robotic solutions
has increased the productivity of this company by
30 percent. The new packaging line was designed
by system integrator EasyPack Technologies and
includes parallel robots and an OMRON vision
system. One of the products marketed by Combilo
is the popular “pepper trio”, a three-pack consisting
of a red, a yellow and a green pepper. Packing this
trio was previously a slow and labour-intensive
process, which is now more efficient thanks to the
use of robots and an image processing system.
At the same time, the error rate has also been
reduced.
Zero touch approaches and the technologies were used to protect employees from
potentially dangerous, repetitive and physically
demanding tasks. At the same time, they minimised
costs and provided the time to train employees so
they can focus on value-added tasks.
Modern inspection solutions detect dirt better
than the human eye
In addition to employee and securityfocused benefits, zero touch approaches bring
benefits that make companies more competitive

and future-proof, reducing recalls and protecting
their brand. One of the biggest challenges today is
to provide consumers with safe, sustainably sourced
and healthy food. Product quality and safety are
subject to increasingly strict rules and regulations.
Contamination and errors must be avoided.
In order to avoid contamination and
soiling, it therefore makes sense to move, sort or
transport goods and raw materials mechanically and
no longer manually. The same applies to the area of
labelling and quality control, which can also be
handled by automated systems, including vision

and robotic solutions, so that the food comes into
contact with employees as little as possible.
Conclusion: Zero touch strategy strengthens
sustainability, safety and productivity
The current study by the Fraunhofer
Institute for Systems and Innovations Research ISI
“50 trends influencing Europe's food sector by
2035“ concludes that artificial intelligence (AI) and
machine learning (ML) will significantly influence the
food production of the future. According to experts,
new technologies could improve the quality and
freshness of food and reduce waste considerably.
The zero touch approach follows a similar thrust, as
it is also about smarter and more sustainable use of
important resources. On the one hand, such a
strategy supports employees and teams. At the
same time, the zero touch model can also help to
optimise products, brand image and, ultimately,
consumer experience.

For more information, please go to:
http://industrial.omron.eu/

As a leading company of automation centred on its
proprietary Sensing & Control + Think technologies,
OMRON Corporation is engaged in a wide range of
businesses, including control equipment, electronic
components, social systems, healthcare, and the
environment. OMRON, founded in 1933, has approximately 30,000 employees worldwide and provides
products and services in approximately 120 countries
and regions. In the field of industrial automation, OMRON
supports manufacturing innovation by providing advanced
automation technologies and products, as well as through
extensive customer support, in order to help create a
better society. For more information, visit OMRON's
website: www.industrial.omron.eu.

omron
www.innovationsfood.com
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Ready for business:
PPMA Show 2021
Countdown begins to first UK live event for
the processing and packaging industry

I

n a few weeks’ time, PPMA Show 2021 will
return to the NEC Exhibition Centre in
Birmingham, from September 28th-30th.

As the first major PPMA live event since
September 2019, following the postponement of
all live events in 2020 and early 2021 due to the
COVID pandemic, exhibitors and visitors are getting
ready to do face-to-face business.
With a focus on supporting the processing
and packaging communities with sustained
business recovery following the challenges of the
last year, PPMA Show 2021 will bring together over
250 exhibiting companies, offering businesses a
long-overdue opportunity to see emerging
technologies and explore the latest trends in the
industry.
Recent research conducted among PPMA’
audiences reveals a strong appetite for the live
event, with 70% of respondents seeing trade shows
as an essential platform for reviewing and making
future product purchases.
Leading exhibitors at the show include:
Winkworth, Ulma, AVE, Evolution Bottling and
Packaging, Mettler-Toledo, Ilpra, Holmach,
Stellar-Technik, Endoline and Brillopak.
Richard Little, Show Director of PPMA
Show 2021 comments: “Although online platforms
help people to gather information about products,
our research shows that visitors want to move on
from virtual product launches and events to get
closer to the technology- hands-on and to speak
face-to-face with product and application experts.
The appetite for investment is definitely there, as
well as the enthusiasm to resume business as usual.
We’re setting out to support our community’s
business recovery.”
Renowned by the industry as a platform
for launching new products, the 2021 show will be
no exception, with multiple exhibitors announcing
plans ahead of the show:
AVE UK (Stand B40) will showcase two
innovative solutions for the food and beverage
sector with the launch of the OMNIA B cross flow
filtration system for brewers and a mozzarella ball
processing line for processing and dairy visitors. The
OMNIA B system delivers beer clarification, product
recovery and microbiological stability. With the
mozzarella ball processing line due for delivery to
London-based mozzarella manufacturers, Fratelli
Amodio, this will be the only opportunity to see the
line.
Fortress Technology (Europe) Ltd/Sparc
Systems (Stand BO1) will debut its new zerocontaminant pandemic-recovery Raptor Series
including X-Ray first.
Carlo Gavazzi (Stand G80), a leading
manufacturer in industrial automation and energy
management will be on hand to discuss the latest
technological innovations and advantages in IO- Link
Sensors, solid state relays, motor soft starters and
energy management.
Responding to manufacturers’ end-of-line
labour challenges including staff shortages, social

24

Innovations in Food Processing & Packaging

distancing measures and self-isolation, OMRON UK
(Stand B34) will show the RB1200 cobot palletiser.
Developed in partnership with OMRON’s automation partner Reeco, the systems offer a 50% cost
saving, rapid delivery within weeks, as well as
modular plug-and-play system architecture. The
RB1200 has a maximum payload of 10kg and a
cycle time of 12 picks per minute. It requires no
system integration and has a 60% smaller footprint
than conventional robot palletisers.
Digital coding innovator Clearmark (Stand
D72) is celebrating its 20th anniversary with the
launch of the ICE Vector Pallet Labelling System. The
system includes unique engineering differentiators
such as a climate-controlled cabin to ensure
consistent print quality, a robust long-reach
cartesian-style arm, guaranteeing GS1 specification
label placement in all pallet configurations and a
dual operator interface and intelligent I/O system.
Dustcontrol UK (Stand E30) will be
showcasing its upgraded GFF (Good For Food)
range of food and pharma grade dust extraction
equipment. The range is designed to offer efficient
dust extraction and cleaning of food contact areas
while opening up new recycling possibilities.
Olympus Technologies (Stand A94) will
launch an upgraded Universal Robot Palletising
System.
Launched in 2020, Ehcolo (Stand F102)
will be giving visitors the opportunity to see its
stretch hooder.
Rollon (Stand J36) has expanded its
seventh axis range with an offering aimed at the light
and collaborative robotics market, as well as an
enhancement of the range intended for larger
robots. The new range of axes - 3 single-axis and 2
double-axis – introduces the belt drive with zerobacklash pulleys, simplified handling and overall
efficiencies by positioning the motor on board the
machine, reducing the overall weight and avoiding
the need to manage cable handling.
Yamato Scale Dataweigh (Stand B14), a
global manufacturer of product inspection equipment is excited to unveil its new Epsilon range of
Multihead weigher, dubbed the new ‘Stick’ machine,
as well as its x-ray inspection machine, the TSDN-3.
On show will also be a new range of hygienic checkweighers.
Secondary packaging company, TrakRap
(Stand B26) believes it has solved one of the
biggest barriers to fully recyclable secondary packaging for the food and drink sector with the launch
of the Trakcoder, a low carbon alternative to ITF
labels.
Brillopak (Stand H26) will showcase its
new UniPAKer robotic crate packing platform, its
most compact and energy-efficient system to date.
Showcasing its entry level, ‘Plug & Play’
robotic palletising system, Endoline Robotics
(Stand D 50) is set to demonstrate the benefits of
automation, and the quick return on investment
which can be achieved.
Lifting equipment specialist Lift Safe
(Stand F74) will be showcasing one of its new
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ranges of mobile access platforms. The selfpropelled MA50 is designed for use by one person,
providing a maximum working height of five metres
UK barcode labelling automation manufacturer, Cobalt Systems (Stand B64) will
showcase its industrial automation solutions.
Engilico™ (Stand H52), a pioneer in
non-destructive in-line seal inspection for flexible
packaging, will be presenting a new tray inspection
solution. The inspection solution uses hyperspectral
imaging (HSI) technology to detect contamination
in the seal of trays with a much higher contrast than
standard vision cameras.
Travtec (Stand J40) is introducing new
additions to their conveyor accessories range
Piab (Stand G12) are thrilled to present a
wide selection of new products developed to
complement their existing range of solutions.
Ishida Europe Ltd (Stand D40) has
introduced a holistic complete product offering
across its entire X-ray portfolio that provides
customers with peace of mind and delivers a
guaranteed Total Cost of Ownership (TCO) of less
than 3% per annum over a 5-year period.
Apex Dynamics (Stand J42) will be
featuring several new products exhibiting for the first
time at PPMA and highlighting others in their servo
gearbox range which are particularly relevant for
applications in printing, packaging, food processing
and similar machines.
Valco Melton (Stand F54) will be introducing the new All-Electric EcoStitch™ Melter Series
COVID precautions
Participants can rely on all the necessary
health and safety precautions relating to COVID and,
to reassure visitors with regards to cleanliness and
safety, the NEC has introduced advanced cleaning
measures and hand sanitising stations are located at
all entrances of the NEC and at numerous locations
around the venue. Physical touchpoints will be
reduced throughout the show and there is also
ample outdoor space at the NEC for visitors
wanting to get some fresh air and to take a break
from the exhibition floor during their visit.
There will, of course, be differences in the
way the 2021 event runs compared to previous
years. For example, on-site catering provisions have
been modified and we’re also advising visitors
travelling to the show to limit what they bring.
Pre-registration will be compulsory for all visitors this
year register and visitors should follow the latest local
guidance at the time of the show with regards to
face masks, isolating and symptoms to ensure the
safety of themselves and others in attendance.
Registration for the PPMA Show 2021 is now open.
To register for your FREE visitor badge, visit the
PPMA Show website at:
https://www.ppmashow.co.uk/
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Stand B40

AVE to showcase unmissable
mozzarella line and one-step
beer filtration system
AVE UK will showcase TWO innovative solutions for the food
& beverage sector at PPMA Show 2021 with the launch of
their OMNIA B cross flow filtration system for brewers PLUS
an unmissable mozzarella ball processing line for processing
and dairy visitors.
Designed to recreate the high-spec taste, presentation and texture of traditional Italian mozzarella within a
modern UK setting, the mozzarella line comprises six
individual systems including an automatic coagulation vat,
drainage trolley, whey recovery system, cradle coagulation vat,
ricotta trolleys and salting cheese vats. This will be the ONLY
opportunity to see the line in its entirety before it is delivered
to London-based Italian mozzarella manufacturers, Fratelli
Amodio, straight after the show.
“Innovation doesn’t have to mean creating a new
technique – for this project, it was essential that our solution
respects and reproduces the traditional methods of mozzarella
making to replicate the true flavours of Italy right here in
the UK, while also incorporating the safety, efficiency and
reliability requested by today’s market. It’s about cutting cost
and waste, not taste and quality,” says Steve Bradley,AVE UK’s
Sales Director.
Also on display will be AVE’s revolutionary
OMNIA B cross flow filtration system which delivers beer
clarification, product recovery and microbiological stability
in one single solution. Incorporating ceramic membrane
technology with a five-year guarantee, this compact
automated filter enables beer producers of all sizes to increase
their yield by maximising product recovery from lees, as well
as significantly limiting the Biological Oxygen Demand (BOD)
of brewery effluent.
Steve adds:“As part of the Della Toffola Group,AVE
combines 60 years’ experience in the dairy & brewing sectors
with the latest smart technology to deliver ultra-hygienic,
cutting-edge processing solutions to food & beverage
businesses of all sizes. We look forward to showcasing our
unique solutions to visitors to our stand.”
www.aveuk.net

Creating sustainable value across the entire packing cycle, by
adopting this ‘whole system air flow approach’ and improved
control and distribution of air, Brillopak reports a 10%
reduction in power usage compared to previous models
in the series.
Central to this upgrade, which features on all new
UniPAKer systems and can be retrofitted onto existing
UniPAKer cells, is the introduction of vacuum generators into
the end-effector head. Rather than sitting external to the
end-effector, air is drawn into the centre of the head and fed
to each of the five generators, all of which are contained within
a special internal casing. Delivering more consistent, targeted
and faster airflow.
The small footprint single robot system is highly
efficient at picking up and moving up to 70 chilled and ready
meal products per minute. For example two selection dips or
two family-sized convenience meals.With the new dual-head
patent pending end-effector design guaranteeing consistent
lifting capacity when suctioning up and gently placing meals
of various weight, size and packaging type into retail crates.
“This gentle handling is especially imperative when
handling thin films, pillow bags, resealable packs and newer
more sustainable packaging substrates,” emphasises David
Jahn, Director at Brillopak.
Taking action against the nine million tonnes of
food wasted annually in the UK – which alone accounts for
25 million tonnes of carbon emissions (the equivalent of ten
million cars)1 – the next-generation UniPAKer also helps to
address one of the biggest avoidable waste hotspots in ready
meal production and distribution. Split top seal packaging and
torn film lids.
“Spillages are one of the key causes of ready meal
waste. On high speed side or drop loading automated
production lines, one broken seal on a ready meal has the
potential to tip and cross contaminate an entire tray,” notes
David.
With a 10% smaller footprint than earlier UniPAKer
generations, one cell can handle multiple product types and
place into crates in multiple patterns.
www.brillopak.co.uk

CLEARMARK
BRILLOPAK

Stand H26

New UniPAKer actions energy
and ready meal waste
At PPMA 2021, Brillopak will showcase its newest awardwinning and affordable UniPAKer robotic crate packing
platform, launching its most compact and energy-efficient
system to-date. By lowering compressed air consumption in
the generation of vacuum by up to 45%, the overall carbon
footprint of the system is significantly reduced.The single dual
head crate packing cell simultaneously reduces supply chain
waste by minimising damage to protective ready meal films.
Taking the lead to reduce automation carbon
emissions and meet the UK’s new 2050 Net Zero targets,
Brillopak has re-engineered the UniPAKer’s compressed air
pressure system and end-effector vacuum generators.

www.innovationsfood.com

label placement on all pallet configurations; a dual operator
interface for continual working during ribbon/label reel
changes; intelligent I/O system to seamlessly communicate
with today’s highly automated warehouses.
The launch of ICE Vector on Stand D72 is timely
with warehouses accelerating their investment in intelligent
automation, mitigating supply chain issues (exacerbated by
Brexit and the pandemic). As more products flow through
supply chains at speed, warehouses call for smarter, faster,
self-reliant systems to meet demand.
The ICE Vector Pallet Labelling System promises
to deliver an attractive ROI for any high-throughput operation
looking to automate its pallet labelling process, from food,
beverage and pharmaceutical factories, to supply chain and
logistics operations. Powerful, reliable performance and
seamless integration with factory warehouse management
systems (WMS) are the bedrock of the ICE Vector advantage.
The ICE Vector is powered by the ICE Vulcan print engine – the
fastest in its class. With a compact footprint of just 1125mm
x 875mm and operational speeds of up to 100 pallets an hour,
it can perform up to four label applications per pallet, with
two adjacent sides to conform to GS1 specifications for
SSCC pallet labelling or three sides for customer specific
applications.
The ICE Vector is designed as a robust, fully
enclosed system, thanks to a pneumatic guard protecting the
print engine from dust and environmental conditions.
Optimum conditions within the enclosure are maintained via
a thermostatically controlled heater (as standard) with the
doors only opening at the point when the ICE Vector is ready
to label.
With a label arm reach of 650mm out of the
enclosure via a sturdy 2 axis cartesian guided motion control
system, label placement is accurate and repeatable on a wide
range of pallet configurations.
www.clearmark.uk/vector

et labelling
At this year’s PPMA Show, digital coding innovator Clearmark
will celebrate its 20th anniversary by making its foray into the
logistics labelling

Stand D72

ICE VECTOR establishes
Clearmark’s foray into
pallet labelling
At this year’s PPMA Show, digital coding innovator Clearmark
will celebrate its 20th anniversary by making its foray into the
logistics labelling space with the launch of the innovative ICE
Vector Pallet Labelling System. The ICE Vector brings to the
marketplace a new high performance, low maintenance
tertiary option that is exceptionally easy to integrate with line
and warehouse management systems. ICE Vector completes
Clearmark’s coding portfolio, enabling customers to benefit
from joined-up coding solutions across their primary,
secondary and tertiary operations paving the way for the
factory of the future.
Unique engineering differentiators makes the ICE
Vector a high-performance system including: climate
controlled cabin to ensure consistent print quality; robust
long-reach cartesian-style arm guarantees GS1 specification

August 2021

EFAFLEX

Stand J62

EFEFLEX high-speed doors to
reduce the risk of workplace
incidents and optimise
workflow
Facilitating fast and efficient movement of goods. Minimising
the risk of incidents. Increasing workflow.Automatic activation.
Creating a safe environment and protecting operatives around
high- risk machinery.These are just some of the reasons why
EFAFLEX have become the partner of choice for customers
operating within the processing or logistics sector.
How EFAFLEX can help the processing & logistics industry?
Take an aerial view of a warehouse or logistics
facility. You might see loading bays where goods arrive and
depart, production lines where produce is assembled or
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manufactured, and temperature or environmentally controlled
areas where goods are stored in specific conditions. Add in
machinery, operatives, and produce. This is an environment
that is familiar to EFAFLEX
• At loading bays and docks where areas are exposed to the
elements, fast opening and closing door speeds are
essential.
• Internally between halls or different zones of production
areas temperature control, or air purity may be your key
consideration.
• Along conveyor lines, or around robotic or hazardous
equipment, machine protection may be your concern.
EFAFLEX UK Limited returns to PPMA where three
of their most popular high-speed doors used within the
packing and processing sector will be in action. Darren Turrell,
UK Managing Director helps to explain, ‘Warehouse and
logistics clients operate in an environment that continually
expects shorter and shorter delivery lead times, while finding
ways to improve and streamline processes, enhance
operational performance and bottom line. It’s a fact that the
transportation and storage industry have more incidents
involving workplace vehicles than any other sector.’
EFAFLEX will be showcasing their high-speed
spiral featuring it’s EFA-THERM® insulating laths, the
EFA-STT® turbo, and the fabric roll up option.
Turrell continues, ‘There is nothing quite like
seeing our high-speed doors in action. PPMA gives us this
opportunity to meet with customers and discuss their specific
requirements. Each order is manufactured bespoke to the
customer requirements. Our high-speed doors are a premium
brand, but when you factor in the whole life cost savings, such
as radically reduced energy costs due to their operating
speeds and insulation properties, they are a cost-effective
option. 60% of our orders are from customers who have made
this calculation and chosen to replace old roller shutters or
overhead sectional doors because of the many benefits that
an EFAFLEX door will offer.
Consider too that incidents not only can cause
injuries to people, but they can result in unwanted costly
downtime, which can have an unexpected knock-on effect
that ripples throughout the processing facility.
www.efaflex.com

solutions which improve productivity and efficiency, through its
1000 series of three robotic palletising solutions.
From this series, visitors to stand D50 will be able
to view the entry-level, 1001 robotic palletiser which is ideal
for small-to-medium productions.
With huge advantages over stationary systems, the
compact, 1001 features a FANUC robotic arm on a platform,
and can be easily moved and quickly incorporated into
different production lines within a manufacturing facility as
and when demand dictates.
Designed to handle various pre-defined products
with quick changeovers, the 1001 receives product directly
from the production line and palletises on a pallet stationed on
the floor. Once the operation is complete, the system signals
the operator to remove the full pallet and add a new one to be
palletised.
At speeds of up to 12 cycles per minute, the
FANUC robotic arm provides precise product handling of
carton boxes, display boxes, trays, multipacks, bags, and totes.
Ideal for manufacturers who previously rejected
palletising automation due to concerns around flexibility, the
1001 can dramatically increase palletising speed and
efficiency, offering a quick ROI. Industry 4.0 ready, the system
can also monitor key performance indicators and manufacturers can extract performance data.
“Our customers are increasingly requiring robotic
systems; however, they also seek flexible solutions which
won’t be left redundant if their businesses change,”
comments Andrew Yates, Managing Director of Endoline
Robotics.“The launch of the 1000 series of palletising robots
strengthens our strategic partnership with FANUC, and by
demonstrating the many benefits of the entry-level 1001
robotic palletiser at PPMA, we hope to help manufacturers
understand the efficiencies which can be gained through
automation.”
At the PPMA Show, Endoline Robotics will share
stand D50 with parent company, Endoline Automation, who
are celebrating their 40th anniversary.
www.endoline-automation.com
www.endoline-robotics.com

FORTRESS TECHNOLOGY
Stand B01
Full pandemic-recovery
inspection series launches
at PPMA 2021

ENDOLINE ROBOTICS
Stand D50
Endoline Robotics to
demonstrate, flexible,
entry-level palletising
robotic solution
Showcasing its entry level, ‘Plug & Play’ robotic palletising
system at the forthcoming PPMA Show, Endoline Robotics is
set to demonstrate the benefits of automation, and the quick
return on investment which can be achieved.
The food and beverage industry is facing an acute
labour shortage due to post-Brexit rules and the impact of
Covid-19. As a direct result, demands for robotic integration
within food manufacturing sites has dramatically increased.
On the back of its strategic partnership with FANUC
UK, Endoline Robotics is answering calls for flexible robotic
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with potential brand damage. As such automatic detection of
contaminated seals is important for both food safety and
production automation in packaging.
Engilico™, pioneer in non-destructive in-line
seal inspection for flexible packaging, presents a new tray
inspection solution at PPMA UK.The inspection solution uses
hyperspectral imaging (HSI) technology to detect contamination in the seal of trays with a much higher contrast than
standard vision cameras. Even with printed plastic foils -when
contamination is hardly visible for traditional vision-based
systems- seal contamination can be detected by a hyperspectral camera. Typical applications are in-line inspection of
trays or pots with meat, fish cheese and vegetables.
For seal quality control of flexible packages Engilico
presents its patented SealScope™ an easy to integrate
and non-destructive in-line seal inspection and process
monitoring technology. Via sensors mounted on the sealing
jaws, SealScope™ detects product in seal, wrinkles and
tapered seals. It also issues early warnings for process drifts
enabling preventive machine maintenance.
Engilico (Belgium) delivers innovative technologies
to inspect, optimize and monitor the sealing process of
flexible and rigid packaging. These technologies enable
customers to realize better packaging quality, higher packaging productivity and end-of-line automation.
www.engilico.com

ENGILICO

Stand H52

Engilico presents new seal
inspection solution for rigid
plastic packages
Contamination in the sealing area causes important issues for
food companies as it may lead to leakage and consequently
reduced shelf life, health issues and even expensive recalls

August 2021

Made in the UK and designed for every food application and
factory configuration to offset inflation, food price hikes and
reduce waste and giveaway, Fortress Technology debuts its
new zero-contaminant pandemic-recovery Raptor series at
PPMA 2021. Including an X-Ray first.
Comprising all THREE food inspection disciplines
– metal detectors, checkweighers and x-ray - plus any
combination category, the Raptor series uniquely features
EVERY British retailer COP digitally pre-programmed into every
inspection machine before installation.
Custom built in the company’s state-of-the-art
manufacturing centre in Banbury, the affordable end-to-end
Raptor series is Fortress Technology’s most high-spec
economic inspection range for washdown environments.
Responding to the wide-range of pandemicrecovery challenges, the Raptor series has been engineered
to counteract wasteful and costly product giveaway. Particularly staples such as grains, sugar, soybeans, corn, farmgate
produce and spices. Having topped a six year price high, these
ingredient commodities, along with others, are impacting
pricing strategies and profits for bakers, confectioners,
producers of chilled meals, condiments, healthy eating and
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OMRON

wellbeing products.
One OEM … endless food safety possibilities
Few companies manufacture and service all three
inspection equipment technologies. Let alone deploy a single
software package on integrated lines and make every system
sustainably compatible.
Being a single OEM for every inspection need,
Fortress is paving the way to greater production integration
and data-driven capabilities. European managing director Phil
Brown explains: “Providing truly integrated software, a single
HMI, data capture, and automatic testing addresses rising
demand from customers seeking heightened food safety
solutions and zero tolerance for all food contaminants.”
To help preserve capital, offset food price hikes and
emerge stronger from Brexit and the pandemic, Fortress
Technology’s Raptor Checkweigher and Raptor Combination
systems deliver 100% reliable weight control.
Phil explains: “While giveaway is a long accepted
practice to guarantee compliance with weight regulations,

even nominal overfilling escalates rapidly to lost profits.”
The standard Raptor Checkweigher can weigh
lightweight product packs, up to a maximum of 8 kilograms.
An XL version is available for bulk applications. Operating as
a standalone product feed and packing weighing unit, the
Raptor Checkweigher’s modular electronics suite allows for
full integration with a Fortress metal detector or x-ray
machine to create a high-precision combination system
when investment budgets allow. “The food safety innovation
possibilities are now limitless,” exclaims Phil.
The Raptor’s debut at PPMA (Stand B01) features
four different conveyor configurations, including a compact
Combination Metal Detector and Checkweigher and the
Fortress X-Ray first. Making this PPMA showcase a must see
exhibit for food factories resetting productivity and profit
margin targets.
www.fortresstechnology.com

MARKEM-IMAJE

Stand C62

Markem-Imaje to showcase
end-to-end supply chain
solutions
Markem-Imaje, the global provider of end-to-end supply chain
solutions and industrial marking and coding systems, will
demonstrate their one provider proposition which spans
packaging operations, track-and-trace, serialisation,
authentication, and consumer engagement during PPMA.
Markem-Imaje’s end-to-end supply chain solution
includes marking and coding for both primary and secondary
labelling and, verification and inspection, ensuring packaging
accuracy, quality assurance and data integrity. Their one
provider service also encompasses message design alongside
line control and 100% unique authentication - utilising
non-additive and data enriched digital identity. Their end-toend traceability provides a seamless and secure data
exchange for supply chain tracking. Plus, the opportunity to
support brand loyalty with real-time consumer authentication.
Products being demonstrated by Markem-Imaje at
PPMA include:

www.innovationsfood.com

Stand D50

OMRON halves cost to cobot
palletise solving food
industry’s workforce
challenges
9330 - a versatile and cost-efficient inkjet marking
solution which offers 8,000 hours of non-stop printing –
designed for low to medium duty applications which can
evolve with capacity needs.
9450 – suitable for medium to heavy duty
production lines, this heavy-duty inkjet prints multi-line codes
in various colours. Fully optimized with Markem-Imaje’s
CoLOS® software solution the 9450 offers several functionalities including promotional marketing coding directly at the
production level.
SmartLase® C350HD+ - designed for manufacturers of single serving, mix and go stick packs. A reliable,
cost-effective and energy efficient solution for wide web
coding and scoring. Achieves a print rate of up to 60 strokes
per minute.
SmartDate X65 - Thermal Transfer Overprinter
(TTO) ideal for ultrafast, high-resolution coding on flexible film
packaging and designed for direct integration into heavy duty
equipment, running high-demand applications.
Visit Markem-Imaje at PPMA on stand C62.
www.markem-imaje.com

MINEBEA-INTEC

Stand C80

New labelling solutions
portfolio: Four functions in
one device
PPMA is taking place, where thousands of exhibitors will
present products related to packaging. In the exhibition halls
in Birmingham, the two new price labelling solutions WPL-S
and WPL-A from Minebea Intec will be on show for the first
time.
With the manual price labelling system WPL-S and
the automatic variant WPL-A, Minebea Intec is opening up a
new portfolio for applications in the weighing and labelling of
products. Both labelling solutions offer the ideal complete
package for customers in the food industry: weighing, price
labelling, labelling and product traceability in just one device.
However, it is not only new products that will be presented at
the trade fairs - some of the manufacturer's products have
received a major upgrade.
Calibratable high-speed weighing
In production, maximum output with high quality is
one of the top priorities: high-speed weighing is therefore
currently an exciting topic in the industry. Minebea Intec has
given its checkweighers with EMFC technology a turbo
upgrade and equipped them with a new load cell. The
inspection solutions have received MID approval for belt
speeds of up to 3 metres per second. This means that up to
600 products per minute can be accurately and reliably
weighed. With the new load cells, the minimum weight has
also been lowered: products of just 5 grams can be weighed
verifiably according to all standards.

August 2021

Responding to food producers’ end-of-line labour challenges
including staff shortages, social distancing measures and
self-isolation, OMRON UK will debut its game changing cobot
palletiser, the RB1200, at PPMA Show 2021. Thanks to
OMRON’s renowned iAutomation proprietary technology, the
cobot system boasts a 50% cost saving, rapid delivery within
weeks and plug-and-play system architecture to help food
producers of all budgets and sizes immediately de-risk their
line against today’s unprecedented labour challenges.
The introduction of the RB1200 could not be
timelier. Food businesses are navigating social distancing
guidelines amid high vacancy rates compounded by Brexit
and the long-term skills shortage, putting pressure on
existing staff and affecting productivity – according to a report
from the Association of Labour Providers, 78% of food and
drink firms surveyed did not expect to have sufficient workers
in 2021. Adding to this anxiety is the risk of production being
halted entirely due to an on-site Covid outbreak or high
numbers of staff self-isolating; events which are outside of a
company’s control.
The RB1200 was developed in partnership with
OMRON’s automation partner Reeco. Together, the two
companies have designed a cobot palletiser that makes food
producers more resilient to the detrimental effects of both
labour shortages and the possibility of immediate workforce
interruptions. Using OMRON’s 3i concept of intelligent,
integrated and interactive engineering methods has dramatically shortened system design and delivery time resulting in
a 50% cost reduction compared to same spec cobot
palletisers.
A modular, plug-and-play solution, the RB1200 has
a maximum payload of 10kg and a cycle time of 12 picks per
minute. It requires no system integration and boasts a 60%
smaller footprint than conventional robot palletisers. Its
inherent flexibility also means it can easily switch between
lines and handle rapid changes in demand, maximising users’
investment.
In addition to its automated palletising solution,
OMRON will also showcase the Quattro; the world’s fastest
and most flexible Delta pick-and-place robot.With a pick rate
of 300 per minute and the only Delta robot to be USDAcertified, the Quattro’s fourth arm allows it to reach up to 30%
further than traditional designs, facilitating a larger operational
area.The powerful combination of speed, manipulation, reach
and a 15kg payload make it ideal for any food packaging
application.
For a full demonstration of the RB1200 cobot
palletiser or the Quattro pick-and-place robot, visit stand B34
at PPMA Show 2021.
www.omron.com
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Packaging UK, comments: “We will continue to emphasise
the need for sustainable packaging solutions on our return to
the PPMA Show, as demonstrated with our Tight-Bag™ and
minced meat MAP innovations. These developments
demonstrate that processors and manufacturers can achieve
more efficient operations while reducing material use, and we
will be demonstrating this on our stand.”
www.ulmapackaging.co.uk

Stand A37

Rotech go above and beyond
with bespoke coding
solutions
Rotech is delighted to announce that, after 2 years, we will be
once again throwing ourselves into an exhibition, where we
can showcase a selection of our innovative coding solutions,
live and in person.
A flexible, adaptable approach to product marking
At PPMA this year, we will be highlighting some of
the recent, more unusual applications that we have found a
solution for, be that an innovative way of deploying one of our
printing systems online or handling a tricky product using one
of our feeding systems. These allow us to demonstrate our
ability to adapt and be flexible in our approach, something
that we are able to accommodate due to our vast industry
experience and ability to design and manufacture products
in-house, from our Hertfordshire-based factory.
Live print demonstrations
Across the three days we will be inviting visitors to
come and see for themselves how far coding technology has
come over the years, hopefully busting some myths and
misconceptions along the way.
There will be several interactive presentations
made by our experts, each tailored to a specific application
trend, including printing onto sustainable and recyclable
materials such as bamboo and compostable film and
applying large amounts of information directly onto an outer
case carton, removing the need for a label applicator.
See you on stand A37
Visitors to the Rotech stand can try any one of our
solutions, including our popular RF Lite sleeve and carton
coder, our Two-Colour large-area direct box printer and our
thermal inkjet (TIJ) printers – clean, cost-effective printers ideal
for printing variable information onto all types of products and
their packaging.
For any further information on Rotech, or any one
of our solutions, visit our website:
www.rotechmachines.com

medium capacity The system is ‘plug and play’ with a super
small footprint, fully integrated user-friendly controls, toolless
jam clearing and anti-jam sensors. It can create custom void
fill material using 100% recycled fanfold paper, which is also
responsibly sourced.
Another exciting addition to the Sealed Air
portfolio to be revealed on the stand will be the new
SEALED AIR® brand Bubble Wrap Inflator. This all-in-one
system creates on-demand inflatable bubble bags on a roll, for
void-fill, cushioning, wrapping or inflatable pouches, using over
80 types of BUBBLE WRAP® brand materials. The smart
technology interface enables operators to easily switch
between materials, based on their needs. Again, this has a
small footprint and can be mounted in various ways to save
space, which makes it ideal for businesses needing to rapidly
expand their fulfilment operations.
Companies looking to increase their levels of
automation would benefit from viewing the popular range of
Autobag® automated packing solutions, including systems
designed to improve productivity in mail order fulfilment and
primary packing solutions.
Features such as secure bag opening and
positioning, integrated label printing and compact footprints
makes the Autobag® range an essential part of any efficient
fulfilment operation.
E-commerce retailers and 3PLs will be particularly
interested to see SEALED AIR® brand Korrvu® suspension and
retention packaging in action. Quick, cost effective and
easy to use, Korrvu® packaging uses minimal materials for
effective protection and optimum presentation, without the
need for void fill materials.
www.sealedair.com

ULMA PACKAGING
Stand C100
Ulma return to PPMA with
extensive machinery range

SEALED AIR

Stand C40

Sealed Air packs a punch
with new products launching
at PPMA
Global packaging provider Sealed Air will be showcasing their
range of automated protective and food packaging solutions
on stand C40 at this year’s PPMA show. As Sealed Air
continues to expand its portfolio of next generation sustainable
solutions, the latest additions to the range will be unveiled on
the stand.
The new SEALED AIR® brand FasFil® Jr paper void
fill system has been specifically designed to combine all
the key performance features that enable companies to
confidently increase their packaging outputs from low to
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ULMA Packaging UK is attending the 2021 PPMA Show on
stand C100, demonstrating its innovative FM300C flow
wrapper, TFS 200 thermoformer, TSA 680 tray sealing
machine and popular VTI 640 Vertical Form Fill and Seal
(VFFS) model.
Designed to package whole trussed and untrussed
birds, the FM300C horizontal form fill seal flow wrapper
processes poultry at rates up to 60p/pm (packs per minute).
Its extra 25mm height capacity and 200mm larger jaw
opening lets it accommodate larger birds.
Additionally, the FM300C is compatible with
ULMA’s modified atmosphere packaging solution for minced
meat, which can provide plastic reductions of up to 60%
without product discolouration, leakage or compromised shelf
life.
Also used for poultry, the VTI640 vertical wrapper
uses ULMA’s Tight-BagTM air extraction method, removing
air without perforating the pack via a patented jaw arrangement. This reduces plastic required per pack without
compromising visual appeal or increasing contamination risks,
while achieving speeds up to 35p/pm.
Attendees can also view ULMA’s versatile TFS 200
MSV, which can be used for MAP, universal skin and vacuum
packing for multiple demanding sectors. Finally, ULMA’s TSA
680 is one of the fastest traysealers available, able to
efficiently package meat and vegetable produce at over 20
cycles per minute. Suitable for single and double packaging
lines, its high sealing force guarantees safe hermetic sealing.
Chris Pickles, Managing Director at ULMA

August 2021

YAMATO SCALE DATAWEIGH
Stand B14
YAMATO to showcase recently
launched TSD-N3 at PPMA
Yamato Scale Dataweigh UK is delighted to be back at this
year’s PPMA, to demonstrate the world-beating capabilities
of its leading inspection and automatic weighing equipment.
After the event had to be cancelled last year due to
Covid restrictions, Yamato’s senior management team are
excited to have the opportunity to unveil its recently launched
TSD-N3 semi-automatic weigher and its new leading Epsilon
range of multihead weighers, dubbed the new ‘Stick’
machine.
Yamato UK is fully focused on helping its customers
succeed in business, which is why its products undergo
rigorous testing, to ensure accuracy, COP compliance and
hygiene.
Yamato’s engineers designed the TSDN-3 to
provide enhanced levels of hygiene, with its stainless steel
construction, and easy tool-free removal of conveyors to
enable fast and efficient cleaning and sanitisation.
A full range of Yamato weighing and inspection
equipment will be on show at stand B14 including multihead
weighers, the semi-automatic dataweigh range, X-ray and
I-Series checkweighers.
Yamato will be demonstrating its entire weighing
and checkweighing solutions, showing how they can be
installed at various stages in the production line to achieve the
best results for every processor’s unique needs.
Andrea Spencer, commercial operations manager
for Yamato Scale Dataweigh UK, said:“We are excited to show
customers the improvements we have made to existing
machines and to reveal the benefits that our new ranges will
deliver.
“Customers are interested in the processes and
machinery that keep their lines running.This event gives us a
valuable opportunity to engage with them and discuss how
they can best achieve their objectives with Yamato’s
checkweighers, weighing machines.And metal detection and
x-ray machines.”
www.yamatoscale.co.uk
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RNIB calls on businesses to design
packaging that works for everyone

T

he Royal National Institute of Blind People
(RNIB) are raising awareness and calling on
businesses to thinking accessibly in their
design, as part of its broader goal to break
down barriers people with sight loss face in society.
On the charity’s journey towards redesigning the world with accessibility in mind, they’ve so far
partnered with the likes of the Bank of England to
create accessible bank notes using raised dots, with
LEGO to create braille bricks, and with Herbal
Essences to create accessible shampoo and
conditioner bottles using tactile markings.
Now, they’re turning their focus to packaging, calling on businesses and manufacturers to
reconsider their product and packaging designs.
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Accessible design is better for everyone
RNIB’s mission is built on the knowledge
that designing accessibly has wide-reaching benefits
to both businesses and end-consumers, beyond the
immediate impact on the lives of people with sight
loss.
That’s largely because when products are
intuitive, easy to use and exceptionally clear, the user
experience is better for everyone.
Many of the life-changing products we rely
on every day were created with blind and partially
sighted people in mind. Amazon Echo, audiobooks
and the QWERTY keyboard are three such
examples.
Inclusive design has never been so

August 2021

important in ensuring businesses are developing
their products and services in the most innovative
ways, and to the widest market possible.
The problem of inaccessible packaging
In the UK, it is a legal requirement for
businesses to include ingredients and nutritional
information on food products, meaning everyone
has the right to know what they’re buying.*
But the reality is – as is the case in so
many other walks of life – this right does not apply
to people with sight loss. Shockingly, 9 in 10 blind
and partially sighted people say that information on
food packaging is either difficult or impossible to
read.
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The implications
But it’s only when you consider what this
really means do you realise how much of a
challenge this creates.
Imagine not being able to know the
ingredients or nutritional information of a product or use-by dates, prices and cooking instructions.
This can be exhausting and frustrating,
particularly when dealing with other factors like
allergies and intolerances, or ethics-related and
weight-related diets. The same issue applies to
household cleaning products, or more widely,
delivery packaging or building instructions. Even
your weekly shop at the supermarket becomes a
far more arduous chore than it needs to be.
Just like everybody else, it’s clear that
people with sight loss should have equal opportunities to live the independent and spontaneous
lifestyle that they choose, through choice and
access to information.
The solutions
Promisingly, however, change is within
reach. RNIB works with businesses to find the right
solutions, technologies, and tools to make their
packaging more accessible.
Contrary to popular belief, adding braille to
packaging isn’t always the most effective solution.
Braille can only provide limited information on
packaging and requires costly manufacturing
processes. More importantly, less than 10% of blind
and partially sighted people know how to read
braille.
One of the most effective technologies
available, however, is NaviLens.
NaviLens means businesses are now able
to offer an inclusive, multi-purpose user experience.
The technology works by making vital information such as that found on packaging - accessible
through a simple, subtle artwork change (inclusion
of a NaviLens code), which is connected to the
NaviLens app on the end-users’ smart device, such
as a smartphone.

Despite NaviLens being so innovative it
isn’t the only solution, that’s why RNIB work with a
wide range of businesses every day to get the best
solution for all. Whether you’re a start-up or a large
corporation, there’s always a way you can make
your company a better place for people with sight
loss.

Final proof points to new businesses
With the support of RNIB, Kellogg’s is
proving to be a pioneer in the accessible packaging
space, after recently committing to rolling out
NaviLens technology across all their cereal boxes in
Europe, after a successful trial period. We are
hoping that brands see this as their opportunities to
get on board after seeing the success with one of
the biggest brands in the world.
It appears that, at long last, accessible
design is moving in the right direction.
To find out more, please visit:
https://www.rnib.org.uk/about-us/designfor-everyone-campaign
* Source: https://www.gov.uk/guidance/food-labelling-giving-food-information-toconsumers

Contact details:
For further information please call RNIB
Business on +44 (0)1733 375 370
or fill out a contact form on our website,
https://www.rnib.org.uk/rnibbusiness/rnib-business-contact-form
It builds on the benefits of QR codes by
enabling far more intuitive access to information.
That’s because activating NaviLens does
not rely on distances or angles. This is vital for
people with sight loss who may not know exactly
where a product sits on the supermarket shelf. More
than one code can be acquired at the same time
and no focus is required, making information
accessible even on the move. Information is then
automatically presented and communicated
to user needs, such as being read aloud or shown
in large print on a smartphone.
And, just as the development of Amazon
Echo and audiobooks have benefited so many
, the benefits of NaviLens also extend beyond
people with sight loss. For example, the technology
allows customers to translate packaging information
into multiple languages.

www.innovationsfood.com

Bringing it to the public eye
To further highlight the problems that
come with inaccessible design, RNIB recently
opened the ‘Whatsin Store’ – a stunt that illustrates
just how important it is to know what products
you’re buying.
RNIB filled an entire corner shop with a
mixture of blank and ambiguously labelled products
and let unsuspecting members of the public
interact with them, all in front of hidden cameras.
The shocked reactions confirmed why this technology is needed in the first place. There was no way
of them telling them what was inside the packaging.
Supported by print, social and direct mail,
the campaign aims to encourage business leaders
to work with RNIB to advise and support on how
make their product offerings more accessible to
people with sightloss.

August 2021
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“The latest
weapon in
the fight
against
foreign bodies”
The team at Food Radar Systems invite you to see for yourself how their
unique food safety technology can add real value to your business

S

ince launching their pioneering in-pipe
technology in 2010, the food safety experts
at Food Radar Systems in Gothenburg,
Sweden, have been on quite a journey. The
‘Food Radar’, which quickly detects and removes
previously undetectable foreign bodies from food
production lines, has been creating quite a stir in
the industry. Now boasting a client list of major
international food manufacturers that would be the
envy of most food tech companies, their story is one
of continuous innovation through technical knowhow and customer focus.
Food contamination is an ever-present
threat to manufacturers and consumers alike – and
it’s very bad for business. To fully comply with health
and safety legislation, food manufacturers must be
able to demonstrate that they have taken every
reasonable precaution to prevent contamination of
their product. The good news for everyone now is
that, with the Food Radar, it is now possible to
achieve a higher level of food safety than ever
before.
And this is a benefit that is now being
enjoyed by many established international food
manufacturers such as Emmi of Switzerland.
Thomas Arnold, Plant Manager (Emmen) told us:
“Product safety has always been a strong focus in
our company. We invested in our first Food Radar
system in 2014 and last year we decided to put in
a second system with all the improvement the new
3rd generation offers”.
The Food Radar is unlike any other food
safety technology. Specially devised to maximise the
quality of pumpable food products such as baby
food, sauces, soups, fruit preparations and desserts,
the Food Radar sets a new standard of safety for
food manufacturing. Whereas other detection
systems remove mainly high-density contaminants
such as metal, glass and stone, the Food Radar adds
a crucial layer of safety by removing low-density
foreign bodies (e.g., soft plastic, fruit stones and
rubber), which are undetectable using traditional
technologies. Using an entirely safe but highly
effective microwave technology, the Food Radar
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gives cutting-edge protection from the constant and
serious threat of these contaminants – it quite
literally makes the invisible visible!
While achieving unparalleled levels of
foreign body detection, the microwave technology
operates at a wattage emission equivalent to a
thousandth of the emissions of a mobile phone and
around a millionth of the emissions of a microwave
oven. So, there is certainly no impact to either the
operator of the technology or the food product
being monitored.
Low-density foreign bodies, particularly soft
plastic, continue to be the most common and hard
to detect contaminants, and the many food
manufacturers that approach Food Radar Systems
continually stress that this is an increasing problem.

August 2021

Kraft Heinz was one of the first companies that
invested in a Food Radar. After discovering early, the
capabilities of the system, one of its leading food
safety directors said: "We find this technology very
interesting for helping to eliminate low density
foreign matter, in particular plastics, thereby further
ensuring the quality of the product we deliver to our
customers". And Kraft Heinz has now been using
the technology for nine years, investing in various
new Food Radar systems during that time.
Customer partnership has always formed
a key part of Food Radar Systems’ business
philosophy. The company prides itself on working
with its customers to provide tailor-made solutions
and exemplary customer service. For example, in
2014, the team worked with Geurts, a Dutch jam
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manufacturer that, while running the Food Radar,
was experiencing many false rejections due to air
bubbles in its product. Determined to help their
customer realise the full benefits of the system, the
team at Food Radar Systems
developed the ‘Air Zip’, which
removes lose air in the pipes.
With the two systems
running in tandem, the
client has now experienced a 95% reduction in
complaints about fruit stone
contamination!
The team at Food Radar Systems
understand that all customers have different
operations, products and needs, so they always
strive to find the best solutions and support for each
customer.
So continual innovation is a key part of the
Food Radar story, with the technology now in its
third generation. Whereas before, the Food Radar
required a set amount of physical space in the
client’s production facility, the technology has now
been redesigned to fit wherever the customer
needs it to – it requires no floor space. “In light of
the enormous benefits it adds to the production
process our customers are always surprised to see
how discreet and easy to install the Food Radar
really is”, says Development Manager of Food Radar
Systems, Joakim Nilsson.
The system consists of three main parts,
namely an operator panel, sensor unit and a reject
valve (3A). All other components are enclosed
within one stainless steel cabinet and, of course, are
constructed from the highest quality materials that
comply with all the legal and hygiene standards, as
you would expect. The system is CIP-able and
requires a minimum of maintenance. System
installation is quick, too: Joakim Nilsson remembers
one installation where he and the customer worked
together to ensure the downtime was only four
minutes!
Fratelli Polli – a producer of high-quality
Italian food products since 1872 – describes its
experience of the Food Radar thus: “Fratelli Polli has
always looked to innovation to improve our
offering. In the area of securing quality and foreign
body detection for our pesto production, we looked
to the new Food Radar technology. It has proven to
be a good system and an example of our ethos of
continual improvement. Food Radar Systems was
able to adapt its system to our requirements and
space constraints. The system has a very hygienic
and flexible design that made the implementation
easy”.
But it’s not just in terms of the physical
construction of the system that the technology has
evolved. There is now a range of differently sized
sensors (1.5”, 2.0” and 2.5”), each of which is

perfectly suited to different types
of product and different volumes of production. The
smaller the sensor, the better the detection is, but
the sensor needs to be dimensioned to handle the
highest process flow.
And the Food Radar can be completely
integrated with customers’ production systems, so
it can be connected to any PLC system or can
operate without one. There is an easy-to-use 18inch digital touch screen control and a completely
new software interface. The new interface has
improved historical information and analysis tools to
help the operator optimise the Food Radar’s
performance. Normally, the line can be operated
with as little as two to three different signal
processing settings, but some customers optimise
the setting for each product.
The Food Radar has an open and flexible
architecture and can be completely integrated into
the customers PLC system. In this case no settings
need to be done on the Food Radar, everything is
instead part of the control recipe of the production
line, hence minimizing human errors.
Some screening technologies, even when
they can detect and remove foreign bodies, can
result in large amounts of waste – but not the Food
Radar, whose precision technology and fast reaction
time mean that rejections result in negligible losses
of as little as 0.5-2kg of product. The system also
keeps a graphical historical record of system
performance, with full data and strength of all
rejections shown clearly on the screen.
But what the team at Food Radar Systems
really want food manufacturers to know is that they
can come and try out their technology for themselves. When the team say, “seeing is believing”,
they really mean it. The cornerstone of their
approach is to invite potential customers to bring
their own product and run it through the Food

Radar. And they are so confident in what their
technology can do, that manufacturers can add
any of the usual low-density contamination to
their product and watch the Food Radar ‘do its
thing’. Mikael Reimers, Food Radar Systems’
Head of Customer Care, says: “We really love
demonstrating the Food Radar to people in the
industry, because we know just how energized
they get when they see what the
technology can do. We get a
real buzz when we see the
initial scepticism disappear
as pieces of soft plastic are
effortlessly and instantly
removed from the food”.
The pilot test
takes place over two days
at Food Radar Systems’ HQ in
Gothenburg, Sweden. Customers are invited to
bring around 60kgs of each product they would like
to test, plus of course some foreign bodies that
typically pose a threat to production. Sven Bodell,
Food Radar Systems’ President, says: “In addition to
the unique capability of detecting wood, plastic and
even insects, the ability to detect organic faults, such
as starch or spice lumps, is another benefit that our
customers have difficulty in believing...that is until
they see the system in operation”.
After the pilot test, each client will receive
a full, detailed report of the performance of the Food
Radar when monitoring their product over the
course of the two days. And, if the client decides to
go ahead with the purchase, they will, together with
the technicians at Food Radar Systems, design a
system specific to their line. After that, they will
receive detailed drawings and preparatory
documents to make the installation smooth and
effective.
The entire point of the pilot is that the
customer is fully assured of the benefits of the
system, and exactly how it will work, before making
an investment. For the team at Food Radar Systems,
this process is not only about demonstrating the
effectiveness of the technology but working closely
with the customers to understand their specific
needs – it’s about demonstrating their dedication to
helping customers improve their business.
So, if you’re a food manufacturer who
wants the security of having the most advanced
protection for your business and your customers,
the team at Food Radar Systems are on hand to
answer any questions you may have. Isn’t it time
you put the Food Radar to the test?

www.foodradar.com
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Starfrost Helix spiral freezer has delivered energy
efficiency benefits at Mackie's of Scotland dairy and
enhanced the quality of its famous luxury ice cream

C

ooling equipment experts Starfrost has
partnered with Mackie's of Scotland to
install highly efficient freezing technology
to improve and expand ice cream production at its real dairy farm in Aberdeenshire.
With an impressive and inspiring goal to
become the most environmentally friendly
company in the UK, Mackie's of Scotland has
invested £4.5 million in new technology and
development of its dairy. The recent freezer
replacement project from Starfrost forms part of the
large scale green initiative implemented by Mackie's
of Scotland.
The Helix spiral freezer is a low carbon
design that uses eco-friendly C02 as a refrigerant,
which has no impact on global warming or ozone
depletion in comparison to HCHC's, and provides a
reliable and future-proof solution for the dairy as
CO2 is unaffected by HFC restrictions.
In addition to the energy efficiency
benefits, the spiral freezer installed at Mackie's has
enhanced the quality of the ice cream produced at
the dairy. Blind taste trials were conducted by
Mackie's own board of research developers, the
team compared ice cream frozen by both the
Starfrost Helix spiral freezer and the previously used
freezing system. The Starfrost freezing system
scooped up success in the trials with a unanimous

vote based upon taste and texture of the ice cream.
Yzanne, Project Manager of Mackies of
Scotland, talks about the freezer project and the
benefits the Helix spiral freezer has made to
production:
"We have been excited about implementing this innovative technology, we had a much

needed requirement to increase freezing capacity
of our ice cream to meet increasing demand and
took the opportunity to explore equipment that
would further improve processes within the dairy.
The importance of consistent, rapid freezing is
fundamental to the quality of frozen products,
therefore the freezing system and the technology
we selected was vital."
"The new Starfrost system means that we
now have the most efficient spiral freezer design
combined with high performance freezing. The
are improved texture and consistency of Mackie's
of Scotland ice cream, as proven in our taste trial
results."
The Starfrost Helix spiral freezer has
provided the dairy with energy efficient freezing
technology that meets the ice cream producers long
term plan while delivering product quality results.
The energy saving design of spiral freezer allows
Mackie's production team to freeze at precisely
correct temperatures and control the airflow of the
system, using only required refrigeration and power.
The spiral freezer features a dual drum for
maximum processing capacities and is designed to
freeze over 40 2 litre tubs of ice cream per minute,
with an ability to process varying sizes of product
which provides Mackie's with opportunities to
develop and diversify production in the future.

Starfrost have installed a state-of-the-art freezing
system for Nordic seafood processor, Båtsfjordbruket

B

ased on the northern side of the Varanger
peninsula, Norway, Båtsfjordbruket is a
subsidiary of the large seafood corporation, Insula AS. The group's primary focus
is the development, processing and sale of fish and
seafood products across the Nordic region. Insula's
corporate portfolio consists of a number of seafood
companies in Norway, Sweden, Denmark, Finland
and Iceland.
Båtsfjordbruket has invested £7 million in
a growth development plan in order to meet rising
demand for its seafood products. The recent
business expansion included a site extension and
new processing equipment for its new frozen fish
fillet production line.
Cooling equipment manufacturer Starfrost
designed a highly efficient spiral freezer which
features cutting-edge sanitising technology, enabling
the seafood firm to increase product throughput
and fully automate freezing processes within the
new production line.
Frank Kristiansen, CEO of Båtsfjordbruket,
outlines the benefits of the new spiral freezer: "Our
recent investment to expand our factory and
increase product capacity provided a great opportunity to implement new freezing technology in our
processing line. We selected Starfrost as our freezer
supplier based on company reputation and global
service support. Starfrost equipment is renowned
for its reliability and we were happy with the
specification they provided, which supports our

focus for high efficiency and high performance
within our factory lines."
"The Helix spiral freezer is a fully automated system that minimises contact handling. This,
combined with a seamless enclosure construction
that features an automated cleaning system,
delivers improved hygiene safety within production.
The high-tech efficiency of the freezer means we
are able to produce more frozen seafood product in
a more cost effective way than we were before. Our
processing times have been reduced and we have
boosted capacity by 35%, with plans to increase this
figure once we are running at maximum production

capacity."
Båtsfjordbruket's compact Helix spiral
freezer processes 2500kg of fish fillets per hour,
cod, saithe and haddock and has been designed
with horizontal airflow technology for consistent,
controlled freezing that is gentle on delicate seafood
products. The spiral freezer houses 170m2 of
steel belt enabling large capacities of seafood
products to be frozen within a small factory
footprint.
Controlled with an intelligent HMI screen,
the freezer features programmable settings for
precise temperature reduction and freezing times
for individual products, which is both energy efficient
and flexible to the seafood processor's existing and
future production requirements.
Jonathan Fox, Export Sales Manager,
Starfrost: "The Helix spiral freezer installed at
Båtsfjordbruket has provided significant efficiency
and throughput benefits, thus enabling a maximum
return on investment. The stainless steel and fully
accessible design ensures highest hygiene levels
and ease of maintenance. The addition of a Clean
in Place (CIP) System delivers a repeatable, cost
effective method of cleaning and sanitising. Latest
advancements in Starfrost's CIP technology have
enabled a reduction of water usage from 100 litres
per minute to 8 litres per minute. The innovative
new design delivers the highest hygiene levels
whilst decreasing the volume of detergent and
sanitiser."

Starfrost (UK) Ltd, Unit 11-12 Craftsman’s Way, Lowestoft, Suffolk, NR32 3FB
Tel: +44 (0)1502 528306 | Email: laurenallgrove@starfrost.com | www.starfrost.com
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Controlling the bake
of the perfect loaf
B

read. Just thinking of the word pushes
your olfactory senses to imagine yeastbased delights at the counter of your
favorite bakery. But baking the perfect loaf,
and in large enough quantities, demands furnaces
that accurately control the process from beginning
end. This was precisely the task faced by
Mechatronics Ltd., a system integrator and official
distributor of Delta Motion, Drive, Control, and
Robotics products based in Bulgaria.
The requirements for the bread furnace
machine defined four temperature zones. The first
zone is especially powerful to compensate for the
cooled conveyor belt and the relatively cool loaf
entering the oven. At this step, steam is also injected
into the furnace to give it that freshly-baked sheen.
It is followed by three temperature-controllable
baking zones that are carefully controlled for baking
the optimal loaf. The conveyor belt of this traveling
oven design must also be held at the correct speed
throughout the process. Rounding off the specifications was a human-machine interface (HMI) to
configure the baking process, deliver temperature
status of each zone, and output any error status
information.
For the HMI, the team selected the
Advanced HMI DOP-107WV from the DOP-100
Series. This touch-based control panel features a
16:9 7” colour TFT screen with a modern-looking,
narrow frame. Its multilingual support meant it was
well-suited for the target market, while user-friendly
editing software ensured that the final user interface
was easy to navigate. With several RS-485 capable
COM ports, it integrated perfectly with the other
components selected for the furnace. Considering
the operating environment, the flat, wipeable
surface of the DOP-107WV proved the ideal choice
for a dusty bakery. Control for the conveyor was
implemented using an MS300 Series inverter. This
AC motor variable frequency drive (VFD) also
supported the RS-485 Modbus interface and is
ideal for open-loop control of IM and PM motors.
Of course, the quality of the bake is
ultimately defined by the furnace. Special attention
was given to selecting the optimal control approach
for the seven heating elements used. After careful
deliberation, the DTC1000 Temperature Controller
was selected as the main controller, with DTC2000
controllers used in parallel for the remaining six
heaters. These are also connected to the Modbus.
The selection of established, reliable components,
along with the careful programming, were critical in
delivering a low-maintenance design that could be
operated 24/7.
To provide optimal temperature regulation,
the auto-tuning function of the DTC1000/2000 was
used. The inputs are acquired from third-party
PT100 temperature sensors while control of the
heating elements is implemented with solid-state
relays. Auto-tuning uses a training process to
configure the closed-loop PID controller once the
sensors and heaters are installed in this 250 kW
furnace. Further complicating the implementation is
the dual heating and sensing of the last three
baking zones. With one heater above the conveyor
and the other below, each needs to be set to a
different temperature. Spare outputs from the Delta
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Temperature Controllers were available and linked
to relays for audible and visible alarm signals. These
signals were also replicated in the DOP-107WV
HMI.
Closely coupled with the quality of the
bake is the speed control of the conveyor belt. The
MS300 VFD is linked to an inductive proximity
sensor that is easy to clean and remains accurate in
the dusty baking environment. Installed closed to
the gears, the built-in programmable logic controller
(PLC) of the MS300 is configured to monitor and
calculate the conveyor speed. This is continuously
compared it to the setpoint defined in the HMI.
Thus, the end-customer only needs to set the
desired baking time, the required temperature, and
then press run to start baking.
The Mechatronics Ltd. team benefited
from the broad range of industrial automation
in the Delta portfolio. Integration of the VFD, HMI,
and Temperature Controller was simplified thanks
to the out-of-the-box interoperability and connectivity of the components selected.
“Most people would assume that baking
bread is very simple. On the contrary, the bread
furnace project has highlighted the skill required of
both bakers and engineers to create a machine that
delivers the perfect loaf.
The auto-tuning function of the
DTC1000/2000 played a large part in ensuring that
bakers can deliver a quality product every batch, by
providing excellent temperature control,” said Victor
Ogedegbe, Field
Application Engineer at Delta.
“Construction of the bread furnace was
simplified by the availability of components that are
interoperable and fulfilled the requirements
demanded by our customers. Accurate temperature
control was most critical for us, and the Delta
team's support was essential in configuring the
DTC1000/2000 auto-tuning function. This
assistance contributed to the project moving from
the initial design stage to full production in just seven
months,” said Toma Draganov, Automation
Engineer at Mechatronics Ltd.
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Delta EMEA
De Witbogt 20, 5652 AG Eindhoven,
The Netherlands
Contact: Monique Appeldoorn
Tel: +31 40 800 3900
Fax: +31 40 800 3898
www.deltaww.com
Delta, founded in 1971, is a global leader in switching
power supplies and thermal management products with
a thriving portfolio of smart energy-saving systems and
solutions in the fields of industrial automation, building
automation, telecom power, data centre infrastructure,
EV charging, renewable energy, energy storage and
display, to nurture the development of smart manufacturing and sustainable cities. As a worldclass corporate
citizen guided by its mission statement, “To provide
innovative, clean and energy-efficient solutions for a
better tomorrow,” Delta leverages its core competence in
high-efficiency power electronics and its CSR-embedded
business model to address key environmental issues,
such as climate change. Delta serves customers through
its sales offices, R&D centres and manufacturing facilities
spread over close to 200 locations across 5 continents.
Throughout its history, Delta has received various global
awards and recognition for its business achievements,
innovative technologies and dedication to CSR. Since
2011, Delta has been listed on the DJSI World Index of
Dow Jones Sustainability™ Indices for 8 consecutive
years.
In 2017, Delta was selected by CDP (formerly the Carbon
Disclosure Project) for its Climate Change Leadership
Level for the 2nd consecutive year.
For further information about Delta, please visit
www.delta-emea.com.
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Heat exchangers improve
petfood meat slurry quality
Matt Hale
International Sales &
Marketing Director
HRS Heat Exchangers

M

eat slurry and mechanically deboned
meat (MDM) products are often
processed when warm or at room
temperature. However, due to the
nature of both product and co-product streams, this
can limit the shelf life and holding potential of such
products. Cooling meat slurry and similar materials
can extend their shelf life and open up new markets
and processing options.
A leading Australian supplier of poultry
products has improved the quality of waste
products produced at one of its facilities by implementing a new cooling solution from HRS Heat
Exchangers.

Scraped-surface heat exchangers were required
because of the highly viscous nature of the MDM being
cooled
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The MDM chiller is based around three HRS R Series scraped surface heat exchangers
The plant in question produces a range of
butchered and prepared chicken products, and
therefore also generates waste in the form of
trimmings and material not required for human
consumption, such as ground chicken necks, backs
and feet. The new equipment supplied by HRS
allows this material to be sold as a pet food
ingredient.
Australian regulations mean that ingredients for both human and animal consumption have
to be kept at an appropriate temperature (typically
below 4°C) during processing. Because of the highly
viscous nature of the material, and the risk of
freezing during cooling, it was determined that a
scraped-surface heat exchanger would thoroughly
mix the product during cooling and prevent
freezing. The thick, viscous nature of the material
means that a phenomenon known as ‘slugging’ can
occur. This means a channel of warmer product
travels down the centre while the product at the
tube wall does not move. As the cooling medium
(in this case glycol) is less than -5°C, this creates the
risk that the product at the tube wall will freeze, while
the material in the centre is not cooled sufficiently.
Matt Hale, International Sales & Marketing
Director at HRS Heat Exchangers, comments: “In a
traditional tubular heat exchanger this product would
be likely to freeze on the tube walls due to the low
fluid velocities. The HRS R Series has scrapers which
turn at high velocity, mixing the product and
increasing heat transfer. As a result, we can specify
a heat exchanger with a smaller surface area, lower
working pressures, a smaller footprint, and lower
capex compared with other designs. Due to the
limited space available, creating a solution with a
small footprint was a key priority for this product.”
The chilling system is based on three
HRS R3 Series scraped-surface heat exchangers
providing continuous cooling. Using three units in a
parallel arrangement means that any two heat
exchangers can continue to work (with a standard
treatment capacity of 2,500 kg/hr) while the third is
cleaned, serviced or just on stand-by. However, at
times of peak production all three units can be run
simultaneously, giving the system a maximum
treatment capacity of 3,500 kg/hr.
To ensure efficient and reliable operation
with this difficult product, HRS adapted the internal
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scraper configuration to achieve the high performance necessary, while implementing a heavy-duty
gearbox to withstand the higher torques required to
keep the product moving. A glycol cooling system
reduces the temperature of the product from 23°C
to just 3.5°C in a continuous pass, with a total
retention time around 4 minutes. An autonomous
control system ensures that any outgoing product
which has not reached the required temperature is
diverted back to the start of the process for further
cooling.
As well as the main heat exchangers, the
system supplied included a receiving hopper with
auger feed, an HRS BP8 piston pump (which is
ideal for viscous materials) to propel product
through the system and the necessary heat
exchangers and pump for the glycol cooling system,
as well as the standalone control system. The
solution was constructed from stainless steel and
mounted on a skid to facilitate quick and easy
installation and commissioning.
Matt Hale adds: “Although this system is
designed for poultry waste products, it is equally suitable for mechanically deboned meat products
where the same cooling requirements exist, for
example in sausage production. Using three triple
tube R Series heat exchangers also means that
we have been able to save space and money
compared to a system which would otherwise
require on nine individual heat exchangers, while
providing the same performance capacity. Of
particular interest to companies involved in meat
processing is the fact that we can chill the product
to very low temperatures without adverse effects.”

www.hrs-heatexchangers.com
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Why a warehouse is no longer
defined by its definition
By Mathew Simpson, Sales Manager, UK & Ireland, CSB-System

A

ccording to its dictionary definition, a
warehouse is ‘a large building where raw
materials or manufactured goods may be
stored prior to their distribution for sale’.
This is of course an accurate physical
description of the building. However, in today’s
world of just-in-time deliveries and often complex
and extended supply chains, the role of the warehouse is increasingly dynamic and significant in the
fulfilment of orders with very short lead times.
The realities of daily production mean that
it will not always be equally matched with sales
volumes and, particularly where demand can
fluctuate, order lead times may be shorter than
manufacturing time. In factories producing multiple
products, supplies of raw materials can vary, which
could affect when different lines are able to be
produced. And where goods are not delivered
immediately after production, they need to be
stored efficiently to expedite picking and delivery.
In short, factory warehouses help to buffer
production and sales; distribution warehouses
facilitate efficient logistics. Combined, they are able
to satisfy conflicting demands by enabling efficient
production and logistics, together with short lead
times.
The role of IT
The point is that the physical properties of
the warehouse on their own cannot achieve all this.
What is required are the joined-up data flows and
detailed planning that can be derived from a

Software can control all processes for stock entry and removal, shelf loading devices and conveyors for effective and
efficient stock management
comprehensive IT system. Through digitalisation, the
process that takes raw materials to final products
can be effectively managed at every stage, from the
receipt and storage of ingredients through production, packing and inventory to storage of finished
goods before final delivery.
And at the start and end of the process,
with the right IT support, the warehouse’s role is
critical. Effective monitoring and control of goods
receiving will help to provide ongoing assessment of
suppliers. Keeping track of stock on hand avoids any
unwanted surplus and maintains quality and freshness, while ensuring goods are re-ordered in good
time. This is a particularly vital factor when dealing

With the right IT support providing joined-up data flows and detailed planning, the warehouse’s role is critical
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with food products that have a limited shelf life.
During order fulfilment, the software and
hardware work with warehouse personnel to
ensure maximum speed and efficiency. Orders can
be processed by scanning on mobile data entry
devices; ‘pick to light’ enables direct transmission of
incoming orders to displays in the picking area; ‘pick
by light’ locates items to be picked by means of light
signals; ‘pick by voice’ converts customer order data
into speech; ‘pick by vision’ uses smart glasses to
enable the picking process; and fully automated
sorters or picking robots can be installed for efficient
picking of mixed containers.
Increasing efficiency and response
For companies, this translates into
enhanced efficiencies and faster response times. To
take a real-life example, at our customer Edeka, one
of Germany’s leading meat processors, details of all
incoming raw materials, auxiliary supplies and
operating materials are posted directly to the
company’s ERP system using on line barcode
scanners and MDC (mobile data capture) devices.
This ensures that no matter how goods are
processed, the system knows at any time where to
find which goods, thus ensuring efficient material
flow in stock placement and removal.
At the end of production, goods are either
stored in high bay storage or forwarded to the High
Dynamic Storage. The high bay storage facility is
automatically managed via inventory management.
The software controls all processes for stock entry
and removal, the shelf loading devices and the
conveyors.
Based on customer orders, the system
steers dynamic sorters which deliver ‘goods to man’
or directs pickers up and down the line with lights.
These systems ensure excellent ergonomics and
deliver high productivity. The process is both errorfree and extremely fast, with every employee able to
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handle up to 700 picks per hour. To confirm the pick
process and to provide direct feedback to the ERP
system, the operator either uses a touchscreen or
push button installed at the workstation, or an MDC
device for scanning.
Late-stage customisation
A further benefit of efficient stock
management is the ability to enable late-stage
customisation as evidenced by another of our meat
processing customers Promessa. The company
stores sealed, unlabelled products which are packed
into cases and registered on the system via
barcodes. Fast moving products are stored in the
fast mover warehouse in dynamic locations; slower
movers are placed into traditional high bay storage.
When required, stock is automatically called off and
sent to four weigh price labelling (WPL) lines.
In this way, production and storage can be
based on forecasts with customer-specific labelling
only taking place at the time of picking. This enables
optimised batch sizes in production, lower logistics
costs, and reduced storage quantities.
In accordance with FIFO (first in, first out)
best practice, our software picks the oldest stock first
before sending it up to the WPL lines via automated
conveyor. Orders are grouped, labelled and automatically sorted to the pickers by delivery route so
that the end result is a mixed case of products for
each store to be delivered on a route.
The system allows Promessa to handle
even short notice orders, meaning customers can
usually receive goods on the same day and the
company can also respond quickly to reorders without having to build up large stocks.
The benefits of integration
Importantly, none of these warehouse
operations happen in isolation but are part of a fully
integrated process, with software able to monitor,
organise and control the entire production process.
Such systems provide accurate production scheduling with precise tuning of workflows in terms of
time and quantity. Important details, including
up-to-date order, production and inventory data, are
captured and processed in real time. This high
degree of networking facilitates fast and error-free
processes and enhanced productivity.
Another benefit of integrating to shop floor
machines is the possibility for remote monitoring of
equipment which helps to anticipate problems and
plan in required maintenance to minimise downtime and maximise Overall Equipment Effectiveness
(OEE).
Improving profitability
And ultimately, increased efficiencies plus
the availability of detailed facts and figures on areas
such as gross margins or sales figures per product,
customer or country will help to increase performance where it matters most – on the bottom line.
The further advantage of digitisation is that
integration is not restricted to within the factory;
indeed, the wider the connections across the entire
supply chain, the greater the opportunities to
improve production and respond quickly to
consumer trends and changes in demand.
As a building, the warehouse does exactly
what it says in the dictionary. The incorporation of
digitalisation, however, adds a whole new dimension to the warehouse’s role in supporting a fast,
efficient and cost-effective supply chain.

www.csb.com
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Caro nut improves product
quality and increases yield
with VERYX® BioPrint®
hyperspectral sorter
C

aro Nut Company is a premier producer of
snacking nuts, nut butters and ingredients for
major brands, private label customers and industrial
food processors. Their commitment to food safety,
which drives their success, led them to Key
Technology. For their nut butter line, Caro Nut
selected Key’s new VERYX® BioPrint® sorter. As the
world’s only sorter that combines hyperspectral
detection signals with colour camera signals at the
image pixel level, this new technology removes
more shells, more foreign material (FM) and more
product defects, all while increasing yield.
“With VERYX BioPrint, we get the high
quality product we need and we’ve reduced our
operating costs at the same time,” said Gerard
Lorenzano, Plant Manager at Caro Nut. “Before we
replaced our old sorter, we had to sacrifice a lot of
good nut meat in order to get the shells out. It took
a lot of time and effort to re-sort the rejects and
recover yield. All that changed with our new sorter.
VERYX BioPrint removes exactly what we want and
nothing more. It’s phenomenal. This powerful
technology has improved our product quality at the
same time it’s increased our yield by more than one
metric ton of product a day.”
Combining hyperspectral imaging with
colour cameras, VERYX BioPrint inspects across a
broad range of wavelengths within the near infrared
(NIR) spectrum as well as visible light to analyze a
richer data set about the materials it’s sorting. Data
from the hyperspectral sensors and colour cameras
is fused at the pixel level using Key’s Pixel Fusion™
technology, producing a unique ‘signature’ for each
material substance to detect the chemometric and
biologic properties of objects. This versatile nut
sorter finds and removes the widest variety of FM
and even hard-to-detect defects like nuts with
insect damage, rot and mold without false rejects,
regardless of incoming defect loads, while also
shape sorting and colour grading.
“Detecting shells is difficult for traditional
laser/camera sorters because, when shells are the
same colour as good nut meat, it can trick the
sensors. VERYX BioPrint uses hyperspectral tech-
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nology to look at the moisture content of objects. It
sees low moisture in shells and kicks them out,”
explained Sonny Chhina, Maintenance Supervisor
at Caro Nut. “This sorter is so effective, we’ve
eliminated manual inspection on the line and
moved that person to elsewhere in our plant.”
“We’re able to handle heavier loads of
incoming shells and defects with this hyperspectral
sorter,” added Chhina. “We start by selecting the
product recipe from the sorter’s memory. If the
incoming load is very heavy, we may need to adjust
the sensitivity of the settings a little, but that’s easy
to do with just a couple of taps on the touchscreen.
Then we’re good to go.”
Caro Nut’s VERYX BioPrint C140 features
front- and rear-mounted hyperspectral sensors and
high resolution color cameras. It can sort up to 8
metric tons of cashews, almonds, macadamia nuts
and other nuts per hour.
“We’ve connected our VERYX BioPrint to
our plant network, which is a great asset for us. If
we reach out to Key for support, they’re able to
jump on and work with the sorter remotely to help
us maintain peak performance,” noted Chhina.
“We’re tapping into VERYX’s data collection
capability as well. For example, our sorter is
programmed to measure the attributes of the
incoming product and its reject stream. We use that
information to be sure we’re ejecting exactly what
we want to remove. We also give that data to our
source managers so they can negotiate supplier
payments based on incoming product quality.”
“To be clear, this is about much more than
a new machine. Key is our strategic partner – we
share the same objectives and they’re committed to
our success. They help us produce the safest, best
quality products while reducing our costs,”
concluded Lorenzano. “We appreciate their focus
on elevating standards of performance and leading
the industry with new technology development.
Bottom line: Key gives us new capabilities that
improve our operations.”
www.key.net
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Hygienic design in process engineering

Starting points and solutions
for maximum product reliability

T

echnology, are known to have to meet the
highest hygienic standards. But how can
these be implemented in practice? In other
words: What are the potential risks and how
can they be systematically avoided? Answers are
provided by the comprehensive approach of
hygienic design, which takes into account construction details as well as production peripherals and
employee behaviour.
The example of mixing shows what
hygienic design in process technology means in
concrete terms: Mixing is one of the elementary
processes in the process industry. Mixers guarantee
the quality of food products as well as the consistent
dosage of ingredients or pharmaceutically active
components.
An important aspect of hygienic design
is therefore the cleanable layout of the mixer,
including all parts coming in contact with the
product. After all, the only way to reliably rule out
contamination by microbes and unwanted particles
in the end product as well as cross-contamination
during product changes is if cleaning truly leaves no
residues. Last but not least, this considerably
increases the shelf life of perishable products in food
or pharmaceutical production.
Depending on which substances are
processed, however, the protection of personnel
and the environment can also play a role. Particularly
in the production of active pharmaceutical
ingredients, but also in sectors such as the
chemical industry, employees must be protected,
for instance, from contact with intermediate and end
products, which can be harmful to health if used
incorrectly or in excessive doses.
Concrete specifications for hygienic design
In any case, two factors have a decisive
influence on the suitability for production processes
with high hygiene requirements: the choice of
suitable materials and the geometric design of the
operating equipment. Experienced suppliers of
mixers and other production equipment who, like
Lödige, have the necessary process engineering
know-how as well as the required expertise in

Two factors have a decisive influence on the suitability for production processes with high hygiene requirements: the
choice of suitable materials and the geometric design of the operating equipment.
hygienic design, develop their machines and
machine lines according to clear criteria. These
include, for example, the following points:
• Material used
• Material combinations
• Geometry
• Connection technology
• Constructive details
• Components used
• Production engineering
• Surfaces and coatings
All these aspects are examined with regard
to their suitability for use in hygienic production
environments – weld seams, for example. In the
mixing chamber, they must have the highest
possible surface finish to prevent substances from
accumulating during mixing. The same applies to

Whether washing-in-place, cleaning-in-place or sterilisation-in-place: Hygienic execution is only guaranteed if all
points in the machine can be reached and wetted by cleaning agents and disinfectants without obstruction.
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the designs of inner angles and corners: Horizontal
surfaces and right angles can lead to the accumulation of product residues, and thus to potential
contamination. Machine components such as the
seals for doors and flaps, cable ducts, feed-throughs
and pipe connection types are also available in
low-dead-space, hygienic designs.
Another criterion that requires expertise is
cleanability. Whether washing-in-place, cleaning-inplace or sterilisation-in-place: Hygienic execution is
only guaranteed if all points in the machine can
be reached and wetted by cleaning agents and
disinfectants without obstruction.
Hygiene in production peripherals and
employee behaviour
Hygienic design does not only concern the
primary process areas such as the mixing chamber.
The immediate surroundings of the process equipment must also be designed to be free of dead
space and easy to clean. In addition to the aspects
mentioned at the beginning, such as the design of
angles, weld seams and surfaces, black/white
separation is an important factor: It can prevent the
spread of contamination. In technical terms, this
means, for example, spatially separating the motor
for driving a mixer or other process engineering
machine from the machine itself. When applied to
employees, the black and white principle means
that pathogens are prevented from entering
production by equipping changing rooms with
decontamination facilities.
The external and peripheral surfaces of
machines and machine lines must also be considered in terms of hygienic design. For example,
materials that easily become statically charged
should be avoided to counteract the build-up of
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person at any time.

Black/white separation can prevent the spread of
contamination. In technical terms, this means, for
example, spatially separating the motor for driving a
mixer or other process engineering machine from the
machine itself.

dust and product residues. The surface roughness
is also decisive for possible deposits. According to
EHEDG recommendations, it should be less than
0.8 µm. This ensures that even micro-organisms
that have not been completely killed despite contact
with disinfectants are reliably washed off the surface
during cleaning.
In addition to following procedures such
as decontamination before commencing work,
employees support hygienic production through
compliant behaviour. This includes, for example,
user administration, with the help of which all
user activities (such as logging in or changing
production settings) can be traced to a specific

Institutes and standards guarantee safety
Suitability is guaranteed by guidelines from
independent institutes, which contain clear recommendations, concept and design specifications.
These include, for example:
• FDA (U.S. Food and Drug Administration)
• EHEDG (European Hygienic Engineering and
Design Group)
• ISPE (International Society for Pharmaceutical
Engineering)
• ISO (International Organization for Standardization)
• DIN (Deutsches Institut fu
̈r Normung (German
Institute for Standardisation))
• GMP (Good Manufacturing Practice)
• 3A Sanitary Standards
• HACCP (Hazard Analysis and Critical Control
Points)
Some organisations such as ISO or DIN
work across industries. Others, however, focus
specifically on certain industries. Institutes such as
3A or EHEDG award certificates to machine and
machine line manufacturers with which they can
prove the suitability of their equipment for use in
hygienic production plants. Different requirements
apply in some cases. For example, 3A certification
only requires a theoretical check of the design
requirements, whereas for an EHEDG certificate the
design is not only checked theoretically but also in
the form of practical, standardised hygiene tests.
However, both organisations pursue the same goal:
to ensure hygienic production.
Apart from such differences in terms of
specific requirements for certification, certain
organisations are primarily responsible for certain
regions: for example, the FDA, whose certificates are
of essential importance above all for production
facilities in North America, while DIN standards
apply to production in Germany.
Quality and expertise for safe and compliant
products
Compliance with hygienic design guidelines not only ensures conformity with laws and
standards, but also gives manufacturers peace of
mind: Production is always safe and clean. The

product leaves the factory in perfect condition and
without contamination. Employees and the
environment are protected from potential hazards.
Specialised suppliers such as Lödige not
only provide producers in hygiene-critical industries
with the necessary mixing and process precision for
an optimal process design, but also support them
with decades of practical experience in the
implementation of comprehensive cleaning
systems. Compliance with all current international
regulations for hygienic design in the development
and construction of the machines gives the
customer security – as does comprehensive
support, which also offers assistance after commissioning. Whether continuous operation or batch
production, mixing or granulating, horizontal or
vertical: From laboratory scale to production size, the
solutions offered ensure the highest mixing quality
with short mixing times and a low-maintenance
concept for long service lives and maximum availability.
Authors and contact for reader enquiries:
Johann Hoffmann and Jan Zernke,
Life Science Technology Sales
Gebr. Lödige Maschinenbau GmbH

Gebr. Lödige Maschinenbau GmbH
Elsener Straße 7-9 – 33102 Paderborn,
Germany
Tel: +49-5251-309-0
Fax: +49-5251-309-123
Email: marketing@loedige.de
www.loedige.de

GEA builds new cheese plant
for Madeta in Czech Republic
G

EA has installed a new cheese making plant
for Madeta in the Czech Republic. The new
plant, which has a staff of 150, can process up to
400,000 liters of milk a day – twice the capacity of
the former facility. With a holistic approach developed individually for Madeta, from the appropriate
process technology and the complex automation
solution to the international team of experts, GEA
convinced the customer.
The new plant in Planá is one of four
production sites operated in the Czech Republic’s
South Bohemian Region by Madeta, the country’s
biggest dairy group. Each day, the plant produces
up to 42 tons of hard and semi-hard cheese,
including Maasdam, Emmental, Edam, Gouda, and
Tilsit. The new facilities use cutting-edge technology,
enabling the company to maximize production,
maintain high quality standards, and respond more
quickly to the changing needs of the market.
Although the old production plant had reliably
served Madeta for many years, the upgraded
technology and production methods provided an
opportunity to improve efficiency, yields, and
technological safety, as well as increase production.
Madeta already had a good relationship
with GEA in the Czech Republic, but the choice of

www.innovationsfood.com

technology partner for this project was driven by
practical considerations. Not only did GEA offer
Madeta the right solution for its needs, it was also
able to integrate the third-party automation system,
provide recipe control over the whole cheese line,
and supply the interface to the company’s ERP
system – and do all of this as the sole supplier.
The new installation includes milk
storage tanks with connections to both upstream
and downstream pasteurizers; five new 15m3
integrated cheese vats; fresh water and dosing
systems; whey extraction and storage, and heating
of the cheese vats via the double jacket. GEA also
supplied a new hygienic starter preparation system
and the CIP system for the entire cheese area. The
whey processing line was supplied exclusively by
GEA in the Czech Republic, with technical support
from GEA Engineering in Germany. The process
includes double pasteurization, involving one new
line – including whey clarification and cream
separation – and one existing line, which was
upgraded. The existing separators were reused.
GEA’s Refrigeration Technologies division supplied
a 500kW NH3 heat pump and optimized the
existing refrigeration system for the new cheese
plant.
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Throughout the project, GEA’s Czech and
German operations worked closely with each other
and the customer to ensure a successful outcome.
This was especially important since installation and
commissioning took place in 2020 under the
constraints of the COVID-19 pandemic. “Numerous
in-depth discussions, a detailed planning phase, and
our expertise from the many cheese production
projects we have participated in convinced Madeta
that they had chosen the right partner,” says Vaclav
Ruzek, Vice President Czech Republic Cluster at
GEA. Despite the restrictions due to the coronavirus
pandemic, the plant was handed over to the
customer at the end of November 2020.
“Together with GEA, we successfully and
constructively resolved all of the challenges arising in
the course of this large project. Thanks to our good
cooperation, all major milestones were met despite
the difficulties wrought by the pandemic,” concludes
Ing. Petr Payer, Technical Director at Madeta.
www.gea.com
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Brewery has no
regrets following
rebellious move
from steam to
thermal fluid

I

n 2015, with business improving but original
process equipment reaching end-of-life,
Rebellion Beer Company bucked the trend
and, with impartial advice from heat transfer
specialist Fulton, replaced its ageing steam boiler for
a thermal fluid system. Now, six years on, we
approached Rebellion’s Mark Gloyens to update us
on how brewery life has coped with the switch.
Anyone running a brewery will tell you just
how critical the boil phase of the brewing process is;
and when Rebellion set out on its journey from
steam to thermal, they were warned that they’d
never succeed in getting that clean flavour achieved
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from a steam-driven rolling boil.
“The move from steam to thermal was a
leap of faith on our part, but the warnings received
from other breweries have been proven to be
incorrect!” says Rebellion Beer Company’s Mark
Gloyens. “Product quality has improved because we
now have more control over temperature for the
wort boiling process than ever before. We’re getting
a very good quality boil that is controllable and we
have achieved everything we wanted from the
move from steam to thermal fluid”.
Thanks to the control and flexibility that the
thermal system affords Rebellion, the brewery has
had the ability to achieve various size batches as
and when required. Until recently, this has enabled
them to process research and development batches
and has been especially useful throughout the
pandemic when, at the beginning, throughput was
decimated because pubs were forced to close.
However, as lockdowns came and went, Rebellion
successfully pivoted its business and started selling
direct to the consumer via a home delivery service,
which meant throughput very quickly returned to
pre-pandemic levels, currently two to three batches
per day, with each boil lasting up to 90 minutes.
“The beauty of the thermal fluid installation
is its flexibility and ability to very easily adapt our
changing brewing strategies.” says Mark. “Historically
we would have been doing two brews per day to
achieve maximum output, but because of its
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flexibility, we are now able to shut the thermal fluid
heater down for a day per week to deep clean the
brewhouse and increase output to three brews per
day for the remainder of the week. Something that
would have been very difficult to achieve with
steam.”
Beyond the control and flexibility, there are
many other factors that have had a positive impact
on Rebellion Beer Company, as Mark explains: “A
steam boiler is essentially a pressure vessel and
regulations state that pressurised systems must
undergo an annual insurance inspection. This
inspection would often take the steam boiler offline
and mean our brewing processes were down for a
day or more, with disruption from the downtime
potentially being felt for several days after. Additionally, with even the best water treatment programme
in place, steam at pressure can be very corrosive,
leading to problems with steam traps, flanges and
pipework, which we always seemed to be maintaining and was always therefore another potential
for process downtime.
“With thermal being more of a closed loop
system, we’ve not experienced the same issues
with leaking gaskets, flanges, etc., making the whole
installation not only look but also feel so much more
reliable than steam!”.
In putting a figure on the annual cost
savings of maintaining a steam system – including
servicing, water treatment, chemical dosing, etc. –
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compared to thermal fluid, Mark Gloyens estimates
that the thermal fluid system is much lower and
could be at least half that of the previous steam
boiler installation. And six years on, Mark estimates
that the savings made compared to maintaining the
old steam system – and despite the thermal fluid
installation being a more expensive capital outlay
initially – has certainly contributed significantly to the
return on investment, with the investment now fully
paid for.
Expanding on the flexibilities of the thermal fluid system, Mark has also announced that
Rebellion is about to tap into the existing brewhouse
line to create a small-batch development brewery
and yeast propagation plant on the site. “It’s been
such an easy expansion to achieve. We’ve just been
able to tap into the existing thermal fluid line and
use the system for another duty without impacting
on everything else.” says Mark.
The new development line is capable of
brewing five hectolitre (500 litre) batches and will
enable development or commercial batches – such
as strong beers or one-off batches that may not
appeal to the wider consumer – to be processed
without having to invest in a full 4,000 litre brew.
Summarising, Mark Gloyens says that
whenever he’s asked if Rebellion is happy with the
thermal fluid installation from Fulton, he simply tells
them to come and take a look because it speaks
for itself. “It’s just a neat, compact installation that’s
relatively maintenance free and extremely flexible!”.

And when asked about his advice to
anyone considering a new brewhouse or complete
overhaul of existing plant; and perhaps sitting on the
fence when it comes to considering steam versus
thermal? “You obviously need to consult the experts
as we did when we approached Fulton over six
years ago. They were completely unbiased because
they manufacture both steam and thermal fluid
solutions.”. says Mark. “But for Rebellion Beer
Company, a thermal fluid solution was a no brainer.
It’s more cost-effective, more reliable, relatively
maintenance free and a much neater, more
compact system that still provides the quality of
heating needed for brewing. It’s just a better way of
doing it!”
For further information on its range of
steam- and thermal-based heat transfer solutions
for brewing processes and brewhouses, visit
www.fulton.co.uk, email sales@fulton.co.uk or call
the office on +44 (0)117 972 3322.

www.fulton.co.uk

Schenck Process acquires SHAPE (Solids
Handling And Process Engineering Co., Ltd.)
S

chenck Process Group (SPG) has reached an
agreement to acquire Solids Handling And
Process Engineering Co., Ltd. (SHAPE), a major
supplier and specialist in providing powder handling
& powder processing solutions located in Bangkok,
Thailand. SHAPE offers solutions for almost every
facet of manufacturing operations and processes
where dry solids are used: Encompassing the
discharge and handling of raw materials, the inter
process transfer and processing in terms of mixing,
size reduction and sieving as well as filling.
This acquisition is a continuation of SPG’s
strategic focus to further extend its global offering
for the food end-markets. It will significantly
strengthen APAC capabilities in the food processing
and equipment sector with great opportunities for
growth not only in Thailand but across the entire

www.innovationsfood.com

Asia Pacific region. SPG will build upon SHAPE’s
experience and customer relationship and support
the company’s future growth.
Mr Keith Cochrane, CEO of SPG,
commented: I am delighted to see SHAPE join our
group with their reputation for high quality products
that are recognized by multi-national blue-chip
customers. This investment represents an important
strategic opportunity for our food business, and
SHAPE’s established critical mass provides a suitable platform for growth adding to our geographic
presence in a region for which we see great
potential in the food market in coming years.
Ms Oytip Kuwunlop, former owner of
SHAPE, said: We have been looking for a buyer who
supports the company in its further development
and we believe that SPG can help SHAPE being at
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the forefront of developing trends in the food
market. We can already see significant opportunities
for growth, and I am confident to leave SHAPE in
good hands.
Mr Mike Allin, former owner of SHAPE,
added: We are enthusiastic about SHAPE’s new
owner who will bring in industry experience and an
extensive network. I hope and expect that the
company will achieve continued success under
SPG’s ownership and am excited to support the
company as they continue to expand their product
offerings and reach new customers globally.
SHAPE’s former management will
continue working under the new ownership for a
certain period until a smooth transfer and the set-up
of the future growth initiatives is completed.
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A recipe for lasting success
In fast-moving food production settings, micro-applications can help
reinvent everyday essential processes

F

ew businesses routinely challenge every part
of their organisation like food manufacturers. New technologies and digital transformation can help food manufacturers
manage the constant change, but the traditional
approach of comprehensive digitalisation planning is
often not flexible enough to ensure success. Here,
Sean Robinson, software solutions manager at food
automation expert Novotek UK and Ireland, explains
why the key ingredient for success in flexible food
manufacturing are micro-applications.
Food production is truly a sector that
operates under the mantra of “reinvent the everyday, every day”. The sector is constantly evolving,
whether manufacturers are innovating new product
ranges that meet changing consumer tastes or
switching packaging materials to extend shelf-life or
reduce waste. And these are just examples of
substantial shifts; food manufacturers are also

regularly making smaller challenges by refining
recipes, adapting processes or adjusting ingredient
and material supply lines.
Despite — or perhaps because of — the
environment of constant change, food processors
can benefit more than many other manufacturers
from carefully targeted use of data collection,
visualisation and analysis solutions. After all, yesterday’s optimisation isn’t particularly optimal if today
means a new stock-keeping unit (SKU), a new
critical ingredient supplier or a new recipe.
The approach that many businesses take
to becoming data-driven is to extensively map out
their digitalisation journey, with each aspect
comprehensively planned. This doesn’t generally
support the flexibility needed in food manufacturing.
Rather than taking this approach, modern
solutions make it possible to build or buy microapplications that share common data infrastructure
and even app-building or visualisation tools. This
means that impactful new capabilities can be
adopted through fast initial works that create
re-usable building blocks. Later works then become
incremental, rather than potentially having different
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systems creating overlapping capabilities.

tions and limits – all on a “by-lot” basis. It would also
offer a machine learning tool that can help clarify
Micro-apps in practice
how the range of material quality variation can be
We can see how this micro-app approach
managed in relation to what machine settings or
can be put into action by considering one of the
recipe adjustments might allow for good final yield
most common challenges in food processing:
and quality results.
managing the effect of variability in key ingredients,
Finally, the micro-app would be able to
so that yields are maximised with minimal re-work
alert production staff to make recommended
or ingredient waste. It’s likely that a manufacturer
changes to a recipe or process as different raw
would already have some of the information
material lots are staged for use – an automated
needed to address the challenge. The question is,
monitor of yield/quality risk from material variation.
how can you quickly supplement what’s in place?
This could be as simple as a new smart alarm sent
It’s a safe bet that the factory has automaback to existing SCADA, or a notification on a smarttion and maybe supervisory control and data
phone.
acquisition (SCADA) systems, so there is an
Industrial software vendors are adapting
abundance of machine-generated data to tell us
their offers, in recognition of the trend towards
about the details of how processes are performing.
micro-apps aimed at specific business processes.
Focussing more closely on yield performance, we
So, the software licensing needed to enable
can assume our manufacturer has
material data collection and quality
specification monitoring on a key
process would be built around a low
To get started with microuser count and narrow set of underapps, food engineers can:
lying configuration and integration
points, rather than a comprehensive
• Deploy predictive downtime
plant-wide project. That can mean
apps on key processes
starting investments in the low
• food safety reporting through
thousands for software and some
an app that collates information
deployment work.
from existing production
Some of Novotek’s cusautomation, building
tomers are now progressing through
automation, lab and HR
projects defined by such very specific
systems
functional needs. Our job at Novotek
• digital standard operating
is to ensure that any new solutions
procedures (SOPs) around
serve the purpose of being able to
product changeover
act as supplements to other such
• prep and dispatch of smallmicro-apps in the future.
quantity ingredients, with full
traceability
Next stages
• Adopt process stability KPIs and
A strategic advantage of
indicators in lineside systems
micro-apps is that the planning and
execution stages are less timeintensive than a far-reaching, planta lab system where in-process and finished good
wide digitalisation project. Food engineers can do
tests give very clear indicators of how well a product
several things to begin reinventing their everyday
is being made.
processes. For example, food manufacturers can
From Novotek’s experience, the most
deploy predictive downtime applications on key
common gaps in tackling yield issues come from
processes. These are apps that can even take into
two areas. The first is supplier quality data, which is
consideration whether the products made have
often provided either written down or in an
their own impact on failure modes.
electronic format that doesn’t mesh with existing
Each micro-app reflects an opportunity to
systems. This makes analysis more difficult, because
make the overall food manufacturing operation
there’s no actual database to work from.
more adaptable. This means that innovation in
The second area is that the variations in
products, processes and business models can be
raw materials that affect yields may actually be
done, all the while knowing that refining and
within the specifications defined for those materials.
optimising the “new” won’t be held up by tools and
As such, there may not be an obvious fix. It’s likelier
practices that are too difficult to adapt from the “old”.
that material data needs to be analysed alongside
several process performance and quality performance data points. Understanding the relationships
between more than two or three variables will
probably mean adding a new kind of analysis tool.
Micro-apps can be highly focussed on the
core capabilities required. In this case, the micro-app
would provide three core functions. First, it would
provide a simple means to capture ingredient
quality data as it’s received, into a system that also
holds the specific material characteristic specificahttps://www.novotek.com/uk/
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VPF uses Mondi's
world-first
sustainable
release liners for
their labels
L

eading global packaging and paper group
Mondi has partnered with German manufacturer VPF, an expert in self-adhesive materials and
coatings, to create the world’s first sustainable
release liner range made from recycled paper.
VPF committed to make their labels more
sustainable by producing them from recycled
materials. In a next step, they wanted their release
liners to also be made of recycled materials and
collaborated with Mondi to make this possible.
Mondi used their customer-centric EcoSolutions
approach to support VPF’s sustainability commitment, and with Mondi’s EverLiner M R, all the
components of VPF’s label laminates are now made
from recycled materials.
Mondi’s EverLiner M R was launched in
February and is the first machine-glazed release liner
with 70% recycled content on the market. As well
as using less fresh fibres, it is available with FSC®1 or
PEFC-certified paper and significantly reduces the
CO2e footprint compared to standard liners. This
means EverLiner M R is a more responsible release
liner solution for labels, tapes, envelopes, and
industrial applications.
Working closely together to test and trial
VPF’s transition to EverLiner M R, enabled the new
solutions to be rolled out on existing production
machinery.
Holger Steinbach, Technical Director VPF,
says, “The functionality and performance of Mondi’s
EverLiner with our adhesive labels range is comparable with a conventional liner, and the product
helps us achieve our sustainability goals. This is just
one step in our eco-journey, and we are committed
to creating products that work better for our planet.
By partnering with Mondi we can now be confident
that our whole offering is the most responsible one
available for our wide range of customers.”
Vincenzo Pierro, Business Development
Manager Labels, Mondi adds, “As a development
partner of VPF, we worked closely with the team
from the outset, offering a sustainable release liner
alternative with no need to change the silicone
system, and creating products that are effective, yet
reduce the environmental impact. By using our
EcoSolutions approach, we were able to ensure a
smooth transition and a successful product launch
for a more sustainable solution and are proud to be
launching this world first in labels.”

Macsa’s new iCON 3 laser
coder capable of marking 100%
eco-friendly PVA food bags
M

acsa ID UK’s – leading manufacturer of high
performance coding and marking systems –
newly launched iCON 3 small character laser coder
is being used to mark food bags produced from
100% eco-friendly PVA (Polyvinyl Alcohol). Using
CO2 technology, the high performance machine
achieves a high contrast white marking that is clearly
visible and legible on the water soluble packs.
Macsa’s latest generation iCON 3 laser
marking system is more reliable than its predecessor with enhancements designed to further reduce
carbon footprint whilst improving coding quality.
Because of its size and compact design, iCON 3 can
be adapted for any production environment.
Non-toxic and compostable, PVA bags
break down in water and have very little impact on
the environment. With no micro plastic waste, these
bags, which do not harm ecosystems or contribute
to global ocean plastic pollution, are being increasingly used in everyday life.
Water-soluble bags are generally used for
bulk purchases, especially in the food sector.
Currently, as a result of changing mindsets, trends
and legislation, supermarkets are promoting the use
of ecological bags with the aim of reducing their
carbon footprint. This offers consumers ecological

and reusable alternatives, as well as joining the
current trend for sustainability.
However, the growing popularity of these
new materials creates the challenge of developing
and searching for the best technology to mark and
code them in a legible, permanent and sustainable
way.
Clean, fast and consumable-free, Macsa’s
iCON 3 delivers a permanent mark that does not
smudge. In addition, it works with most substrates
including labels, cardboard boxes, plastics, glass,
wood and textiles. It is capable of producing unique
and highly defined marks such as QR codes.
The iCON 3 does not use inks or solvents.
This reduces running costs as there is no need to
budget for consumables. In addition, it ensures a
cleaner and more hygienic working environment,
and the lack of solvent related carbon emissions
and harmful waste also mean that production lines
will be environmentally compliant.
As it is extremely affordable, iCON 3 is
ideal for businesses keen to try laser technology for
the first time. In fact, in just over a year the laser will
have cost less than an inkjet system.
www.macsa.co.uk

1 FSC-C134832

www.mondi.com

Efficient labelling solution for egg packs

A

utomatic labelling, high-quality look and secure
packs: Thanks to the use of full wrap labels,
MULTIVAC is redefining the packaging of fresh eggs
in boxes or plastic trays. MULTIVAC's L 310 full wrap
labeller not only makes egg packs highly attractive,
it also closes them with a secure seal.
The typical packs for four, six or ten eggs
are practical and proven. They are generally made of
a recycled, paper fibre-based material or transparent
plastic. Branding and marking the packs is by means
of pre-printing of the box, or alternatively with either
a cardboard sleeve or a pre-printed adhesive label
on the top of the pack,.
Thanks to its L 310 conveyor belt labeller,
MULTIVAC can now offer an efficient solution for

www.innovationsfood.com
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labelling egg packs made of cardboard or plastic - a
solution that provides added value in many
respects. The L 310, which has patented, servodriven press-on brushes, makes automated C
labelling and D labelling (as well as traditional top
labelling) of packs possible at an output of up to
120 packs per minute. The maximum label width is
up to 500 mm. It is possible to run packs with a
base width of up to 250 mm and a height of 140
mm.
The labeller can be equipped with a zero
downtime function for even more efficiency and
process reliability, as well as with an integrated
printer and label/print monitoring at even the
highest throughput.
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AM Labels
introduces new
range of Inkanto
ribbons

A

M Labels Limited (AML), a colour label printing
machine specialist, label manufacturer,
barcoding and software solution expert based in
Northamptonshire, has added a brand new range of
thermal ribbons from Inkanto to its portfolio.
The innovative range, produced by the
world leading Armor Group, is designed to deliver
exceptionally clear, precise and high quality results,
in addition to offering excellent readability when
printing all types of variable information, including
barcodes, batch numbers, expiry dates and logos.
The new range from AML is one of the largest
available, with solutions for a variety of desktop and
industrial printers, as well as for printers that feature
both Flathead or Near Edge technology.
In addition to providing outstanding print
quality on a range of label and packaging film
substrates such as vellum, coated and glossy coated
paper labels, as well as synthetic labels including
Polypropylene, Polyethylene and Polyester, the new
ribbons are highly flexible and can be used across
a large variety of industries and applications. What’s
more, providing a comprehensive and user-friendly
solution to an assortment of label and package
printing requirements, the extensive range of
Inkanto ribbons is available in either wax, resin or
wax resin.

Avery Dennison
releases latest
Cleanflake™
label materials

W

hat began as a breakthrough solution for PET
plastic bottles can now make PET packages
in a range of markets more recyclable: today Avery
Dennison announced the latest iteration of its
award-winning CleanFlake™ filmic label materials,
which are now suitable for PET packaging in food,
home and personal care and other segments in
addition to beverages.
“More than ever, CleanFlake™ helps
brands keep the promise of PET,” said Avery
Dennison product manager Mariya Nedelcheva.
“Companies that use PET packaging no longer have
to choose between true recyclability and outstanding performance when it comes to their labels. We
are closing the gap between CleanFlake™ materials
and conventional, general purpose label materials.
For companies that care about recyclability,
the question now is not why they would use
CleanFlake™, but why they wouldn’t.”
First introduced in 2013, CleanFlake™
technology solves a critical problem in PET plastic
recycling by helping to ensure that a label’s adhesive
stays with the label and not on the package, so that
all label material fully detaches during the recycling
process. The resulting washed PET flakes can then
be recycled into new PET packaging. Flakes that are
otherwise contaminated by conventional label
materials must be downcycled or sent to landfills or
incinerators.
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Macsa ID UK launches
new iCON 3 small
character laser coding
M

acsa ID UK, a leading manufacturer of high
performance coding and marking equipment
– has launched the iCON 3 small character laser
coder aimed at the food, pharmaceutical, beverage,
cosmetics and homecare markets. This latest
generation system is more reliable and efficient than
its predecessor with enhancements designed to
further reduce carbon footprint whilst improving
coding quality.
Like all previous Macsa iCON models, the
iCON 3 is ideal for businesses that have always
wanted to switch to laser technology but been
previously prevented by price. Clean, fast and
consumable free, the iCON 3 is extremely affordable yet offers everything you would expect from a
high performance laser coder. In fact, in just over a
year the laser will have cost less than an inkjet
system.
The iCON 3 is suitable for a wide range of
sectors. It codes cleanly and permanently on food
packaging and is capable of marking water, wine,
spirits and soft drink beverage containers produced
from PET or glass. The iCON 3 also meets the high
standards of the pharmaceutical industry and will
code labels, tubes and boxes.
Macsa’s iCON 3 benefits from a number
of key improvements including a new handheld
terminal that is more than just a touchscreen. It is
the operator’s point of access to all the functionalities of the laser and to the information related to the
production line.
It is also much easier to use thanks to new,
more intuitive software and visual aids in video
format so that anyone can master the iCON 3 in
no time without needing advanced technical

knowledge.
The laser’s new Wizard reduces set up
time and the operator will be able to reduce
configuration by almost 90%, avoiding the trial-error
system of other equipment.
Macsa’s iCON 3 incorporates a range of
templates such as barcodes, expiry dates, QR codes
and even datamatrix which allow the creation of
messages in 50% less time than previous models.
The video tutorials of the iCON 3 handheld
terminal guide the operator in the maintenance of
the laser, graphically and intuitively. These are
maintenance tasks that take under five minutes and
optimise operational efficiencies.
Because of its size and compact design,
the iCON 3 can be adapted for any production
environment. Suitable for both dynamic and static
applications, the new display enables easy control
even when the laser is difficult to access directly.
The iCON 3 delivers a permanent lifetime
mark and does not smudge like inkjet. In addition,
it works with most substrates including labels,
cardboard boxes, plastics, glass, wood and textiles.
Capable of producing unique and highly defined
marks such as QR codes, the iCON 3 helps to
enhance customer engagement.
The iCON 3 does not use inks or solvents.
This reduces running costs as there is no need to
budget for consumables. In addition, it ensures a
cleaner and more hygienic working environment,
and the lack of solvent related carbon emissions
and harmful waste also mean that production lines
will be environmentally compliant.
www.macsa.co.uk

Xaar acquires leading print
system integrator FFEI

X

aar has acquired print systems and printbar
specialist FFEI Limited. The deal will accelerate
the company’s existing growth strategy and will
enable Xaar to capture additional opportunities in
vertically integrated solutions.
FFEI is a leading integrator and manufacturer of industrial digital inkjet systems and digital
life science technology with many years of
experience in managing technical integration and
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engineering projects. Its highly innovative and
advanced imaging solutions and printbar manufacturing have enabled the business to establish
several joint ventures with world leading organisations in both digital inkjet and life sciences.
The addition of FFEI strengthens Xaar’s
capabilities and skills and will help to provide a more
comprehensive solution for its growing number
of OEM and UDI customers.
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Markem-Imaje
acquires Blue Bite

M

arkem-Imaje, an operating company of
Dover Corporation, recently announced the
acquisition of Blue Bite LLC (“Blue Bite”), a leading
provider of innovative workflow software solutions
for brand owners and product marketers.
Founded in 2007, Blue Bite is headquartered in New York City and develops robust easy-touse consumer engagement software tools that
enable brands to create custom consumer digital
experiences through mobile phones. With 26
employees, the company has been experiencing
rapid growth with multiple leading global fastmoving consumer goods (“FMCG”) brands,
leveraging Blue Bite’s innovative solutions. Global
brands rely on Blue Bite to easily communicate with
their customers, allowing them to gain consumer
purchasing insights and rapidly build product loyalty.
Blue Bite’s tools use product and consumer
information to provide product authentication, traceability, brand storytelling and other value-added
functionalities that ultimately drive incremental
sales, provide marketers with valuable consumer
information and connection, and provide a more
convenient and safe experience for consumers.
The demand for digital consumer
engagement is becoming increasingly important for
consumer product manufacturers as they see many
benefits of interacting with, and selling directly to,
their customers online. The acquisition of Blue Bite
strengthens Markem-Imaje’s position in software
solutions catering to the broad spectrum of needs
of FMCG, pharma and industrial manufacturers,
including product identification, traceability, brand
protection and consumer engagement.
“Growing our portfolio of software
solutions to cater to the growing and more sophisticated needs of our customers around product
identification, traceability and authentication is a top
strategic priority for Markem-Imaje,” said Vincent
Vanderpoel, CEO of Markem-Imaje. “We are
excited to integrate Blue Bite into our portfolio of
Markem-Imaje and Systech software solutions and
provide our global clients the necessary tools to
drive efficiency, compliance, brand loyalty and
incremental sales. Additionally, we see an exciting
opportunity to adapt Blue Bite solutions to
industrial applications and plan to collaborate with
other Dover operating companies on this initiative.”
www.markem-imaje.com
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Initiative launched to drive
shift to more sustainable,
MEK-free product coding
T

he latest undertaking within Markem-Imaje’s
long-standing commitment to sustainability
encourages the use of multi-purpose MEK-free
inks which cut Volatile Organic Compound (VOC)
emissions by up to 50%. The company is planting
one tree in Peru for each case purchased, initially
for a total of 3,000 trees. This will help restore
biodiversity and improve conditions for local
communities there, while helping to fight global
warming, thanks to the CO2 stored in the wood.
There are many environmental consequences to packaging. Printing codes, such as expiry
dates and lot numbers, onto products is no
exception. The world’s most common coding
method is continuous inkjet (CIJ). Most inks used
are MEK-based and release VOCs, precursors to
greenhouse gases. As part of a wider sustainability
program, Markem-Imaje seeks to shift CIJ coding
towards MEK-free inks which can halve these VOCs.
Contributing to Reforest’Action efforts by planting
3,000 trees in Peru, one for every case purchased
of its EB588 and FB655 inks, is the company’s
latest step.
“We are conscious that our business can
have knock-on effects on the environment, ”
observes Sabri Mourad, CIJ Product Division
Director. “As one of the world’s largest coding
suppliers, we need to set the right example and
drive change by defining a long-term research and
development plan to formulate and produce inks
for a more sustainable tomorrow.”
Why these inks?
Being multi-purpose, these two inks can
code most, and perhaps even all, of a plant’s
primary packaging. This makes it easy for many
companies to support reforestation, which itself
benefits the environment, while reducing their own
VOC emissions and cutting waste. MEK-free inks
also result in up to 50% fewer additive cartridges to
discard.

Why start with Peru?
The region of San Martin, in Northern
Peru and part of the high Amazon, was originally
covered with tropical forests and wetlands. Approximately 1.6 million hectares of primary forest have
been cut down over the last fifty years.
The trees planted will help recreate forest
ecosystems, providing a multitude of invaluable
services for the climate, nature and local populations. For example, the area’s eroded biodiversity
will be improved by giving butterflies, monkeys,
frogs and turtles new shelters, while helping combat
global warming.
Local communities will also benefit from
better food security and income. The trees help
regulate local temperatures and generate rainfall,
improving agricultural yields. They also shelter food
crops from too much sun or rain. Locals can pick
the fruit of the planted lemon, mango and cocoa
trees, while fast-growing species, such as acacia and
rubber trees, provide wood and rubber without
inhabitants sourcing this from the Amazonian
forest. The harvests can be used for personal
consumption or local trade.
Part of a wider corporate commitment to
sustainable development
Since its founding, Markem-Imaje continuously
adapts its operations to be as efficient as
possible. For example, since 2010 it has cut its water
consumption by 68%, greenhouse gas emissions
by 44% and waste by 12% while improving energy
efficiency by 36%.
“Markem-Imaje started its sustainability
journey way back in 1997 when pursuing the first
ISO14001 certification for its Environmental
Management System,” says Michelle Reed, Chief
Compliance and Sustainability Officer. “Since then,
we are always looking at ways to improve
ourselves.”
www.markem-imaje.com

Xaar opens new
headquarters in
Cambridge

X

aar has officially opened its new global headquarters in Cambridgeshire with a ceremony
presided over by Chairman Andrew Herbert, CEO
John Mills, CFO Ian Tichias and General Manager of
the printhead business unit Graham Tweedale,
alongside members of the team.
The move builds on Xaar’s recent rebrand
and launch of its ImagineX platform as it continues
to focus on the development of inkjet technology
for printing and manufacturing applications worldwide.
Located on the Cambridge Business Park,
in Waterbeach, Cambridgeshire, the new facility
houses Xaar’s finance, HR, legal and marketing
functions, as well as a new purpose-built R&D
laboratory.
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New label
paper for a
high-quality
brand
appearance
S

appi’s ‘Parade’ product family offers a sustainable and comprehensive range of wet-glue
label papers for a wide range of converting types
and applications. The latest extension to the line is
Parade Label Pro: a glossy, one side double-coated
label paper which features a very smooth surface
with a high degree of brightness, ensuring excellent
printing and finishing results.
• Non-wet-strength wet-glue label paper for a
brilliant appearance
• Suitable for various applications, such as labels for
disposable bottles, food & non-food containers
and wrappers for various products
• Available in grammages of 80 and 90 g/m²
• Can be supplied quickly throughout Europe and
beyond
For customers in the food, beverage and
consumer goods industries who want their
products to have a visual impact that stands out
from the competition, label papers from Sappi are
the perfect choice, as the new Parade Label Pro has
been specially designed for the production of more
sophisticated labels. It offers excellent machine
running properties and ensures reliable production.
It can be printed vividly in offset, flexographic and
gravure presses and finished with hot & cold
stamping and blind embossing, for example. Thanks
to its special surface properties, the double-coated
glossy paper enables outstanding print results with
maximum ink gloss. It is suitable for a wide range of
applications, such as wet-glue labels for disposable
bottles, labels for food and non-food containers and
wrappers for chocolate bars and other products.
Parade Label Pro is produced at the
renowned Austrian mill in Gratkorn, one of the
largest and most modern paper mills in Europe,
where Sappi recently began the production of
wet-glue and self-adhesive label papers. This gives
Sappi the opportunity to produce its top-quality label
papers with long-term supply reliability at a total of
three locations in Europe, enabling it to respond
with greater flexibility to customer requests and
increased demand.
Because of the central location of Sappi’s
production site in Gratkorn, Parade Label Pro can
be supplied quickly throughout Europe and beyond.
The short transportation distances save greenhouse
emissions and protect the environment; shorter
production cycles then enable good availability and
rapid supply. Parade Label Pro is certified for direct
food contact and available in grammages of 80 and
90 g/m². Sappi can provide Parade Label Pro with
FSC or PEFC certificates on request.
www.sappi.com
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PulPac and HS Manufacturing Group
reveals cooperation in sustainable
cutting-edge technologies adapted
for dry molded fiber
P
ulPac’s “Dry Molded Fiber” is a patented
manufacturing technology for the circular
economy – using renewable pulp and cellulose
to produce low cost, high performance, fiber-based
packaging, and single-use products. Dry Molded
Fiber gives up to 80-90% lower CO2 footprint at
similar cost as plastic. It is also up to ten times as
efficient as conventional fiber molding invented over
100 years ago. It also eliminates the need for
valuable water resources in the defibration process.
The goal of the cooperation with HS
Manufacturing Group (HSMG) is to refine, develop
and test HSMG’s platform of PROTEAN® barrier
technologies for industrial scale application
methods, which enable the integration of environmentally friendly hydro- or oleophobic barriers
adapted to the Dry Molded Fiber process.
“PulPac’s development is rapidly progressing, and we see much value in partnering together
with other technology leaders throughout the value
chain to further empower the transformation to Dry
Molded Fiber from Plastics. The Cooperation with
HSMG is a driver with exciting solutions coming to
the market around sustainable chemicals, barriers,
and materials” comments Ove Larsson, Chief
Technology Officer at PulPac AB.
“We are very pleased to reveal the cooperation with PulPac in co-developing our barrier

technology into the DMF-production process. We
are proud to be a driving part in sustainable
chemistry for this breakthrough production process.
It could be the key to cost effectively replace singleuse plastics at scale with cellulose-based products –
combined with our oil, grease and water barriers
aimed to replace plastics and fluorochemicals”
comments Kris Burton, COO at HS Manufacturing
Group.
The outcome of the cooperation would
enable the creation of several types of completely
sustainable packaging products with high barrier
properties with protection against, for example,
grease and moisture. PulPac sees many advantages
in the HSMG’s barrier technology portfolio:
• Sustainable OGR-barrier (Biobased, Biodegradable, Recyclable and Compostable)
• Water-barrier with multiple application techniques
• Possible to transport at 100% dry content
• Combinable and versatile
“HSMG’s chemistry and application
methods available shows very promising opportunities to enable good and sustainable barrier
properties in Dry Molded Fiber and could especially
fit well into packaging and products for the quick
service restaurants.” comments Niklas Westerberg,
Technical Lead on Chemistry & Material Development (Ph.D.) at PulPac AB

ONECode - A new simplified range of
solvent-based inks and coatings for
European flexible packaging converters
lint Group Packaging Inks, one of the largest ink
and coatings suppliers to the global print and
packaging industry, has enhanced its solvent-based
range of inks and coatings for European customers.
The new ONECode range is designed simplify the
flexible packaging printing process, reducing process
waste and increasing ease in doing business.
"Under the ONECode brand, we have built
a new product hierarchy including six new brands,"
says Kim Melander, Vice President & General
Manager for Packaging Inks Europe, "These ink

F

systems, developed to unlock the complex landscape of flexible package printing, to connect,
clarify, and bring transparency to the flexible packaging printing industry.”
Mr. Melander continues, “Flint Group
Packaging Inks’ ONECode range will guarantee printers and converters innovative, reliable, and
sustainable ink solutions that deliver the highest
performance possible from your most simple to
your most demanding applications.”

Nu-Maber updates its flexo plate
processing line to include the latest
Asahi Photoproducts technology
A
sahi Photoproducts, a pioneer in flexographic
photopolymer plate development, have
reported that leading Italian-based repro house
Nu-Maber, serving the flexo prepress market in Italy
since 1978, has updated its flexo plate processing
line with the latest technology from Asahi
Photoproducts, including Asahi AWP™-DEW waterwashable CleanPrint plates and an Asahi AWP™4260 PLF automated inline processor with
processing, drying and light finishing. This new
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configuration is Industry 4.0 compatible with remote
maintenance and support capability, including Smart
Glass option for the ultimate in modern remote
support technology. Asahi AWP™-DEW waterwashable plates are ideal for the highest quality
flexographic applications, including flexible
packaging and labels and are designed to move
away from VOC washout solvent based plate
processing, offering a cleaner alternative to the flexo
industry.
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PCMC’s Fusion C
New LX3000e colour label
now equipped to printer with ‘Big Ink’
run Gelflex-EB®
inks at 400 meters D
per minute
P

aper Converting Machine Company (PCMC),
a division of Barry-Wehmiller and a global
supplier of high-performance flexographic printing
equipment, has announced that its Fusion C is now
capable of running Gelflex-EB® CI flexo printing inks
at 400 meters per minute.
The marketplace for high-speed CI flexo
printing continues to grow, with flexible packaging
printers requesting higher-speed presses with
greater efficiency. Gelflex-EB® CI flexo inks and
Energy Sciences Inc.’s (ESI) EZCure® Electron Beam
(EB) are now able to meet customers’ demands on
PCMC’s Fusion C, which is part of a series of
flexographic printers that significantly reduce energy
requirements by utilizing low-power consumption
components, designs and operations.
“Offering our customers the ability to print
Gelflex-EB® CI flexo inks is important,” said Rodney
Pennings, PCMC’s Printing, Coating Laminating Sales
Director. “As the market continues to evaluate more
sustainable and recyclable packaging structures,
customers are also considering alternative ink
systems, which will allow them to reduce their
volatile organic compounds. By moving away from
solvent-based ink systems, printers can remove
solvents at the source. Water-based inks and EB
curable inks both fill this need.”
Gelflex-EB® ink technology offers printers a
cost-effective path to gain high-resolution print
quality that removes more than 90% of solvents. It
is safe for food packaging and can be used in both
traditional reverse-print laminations or as a surfaceprint ink on multi-layer monomaterial recyclable
structures.

TM Print, international OEM and solution
provider for specialty printing systems, introduces the new LX3000e Color Label Printer.
LX3000e is the latest addition to the well-known
LX-Series of desktop full-colour label printers and
uses the same proven and reliable platform as the
popular LX910e Color Label Printer, but with the
addition of large, individual ink tanks and a reusable
thermal inkjet printhead. The ink system is being
called ‘Big Ink’ to differentiate it from other Primera
models. Print quality is exceptional with native
1200 dpi resolution with a maximum print
resolution of 1200 dpi x 4800 dpi. Labels up to
210 mm (8.25”) wide and 610 mm (24”) long can
be printed. Print speed is up to 114 mm (4.5”) per
second.
Each separate CMY tank holds 60 ml of
ink. Pre-primed, user-replaceable printheads have
another 42 ml of ink, for a total of 222 ml ‘out of the
box’ ink. Both dye and pigment models are available. Replacement ink tanks are easy to install
without further priming for uninterrupted printing.
The Big Ink system on LX3000e uses
latest technology dye and pigment inks optimised
for brightness, durability, and optical density. The
latter is particularly high for LX3000e’s process black,
resulting in the blackest black ever released by
Primera in a CMY printer. Process black has many
advantages for labels over the separate carbon black
inks used by other colour label printers, including
better water resistance, compatibility with a broader
range of speciality label media, and more resistance

to smearing on high gloss media.
The LX3000e is ideal for users that need
to print up to 10,000 labels per day. Other users will
find the very low operating costs to be just as
advantageous. The rugged, powder-coated steel
cover and all-steel frame helps to protect the printer
in most office, warehouse, and factory environments.
“The LX3000e is a desktop label printer
that expands perfectly our portfolio of printing
solutions,” says Andreas Hoffmann, Managing
Director of DTM Print. “It combines the latest in ink
technology, excellent print quality and exceptional
low cost per label.”
DTM Print offers great additional benefits
with all its products such as free label design
software (BarTender UltraLite and NiceLabel Free
2019 DTM Version), three years warranty, support
and service through local partners, and a large
variety of approved label substrates under the brand
‘Genuine DTM Label Stock’.
“Besides label printers for different
production volumes our product range includes
label finishing solutions, applicators and metallic foil
imprinters, providing installations ‘tailored’ to the
end-user’s needs,” adds Mr. Hoffmann.
LX3000e sells for €2,895 (MSRP) and
can be seen live at PPMA at NEC Birmingham,
28th-30th of September 2021 at the stands of DTM
Print’s distribution partners AM Labels (stand A23)
and KTEC Group (stand A41).
https://dtm-print.eu

The Cx350i Domino’s
inkjet solution for
printing on
secondary packaging

D

omino Printing Sciences (Domino) has
announce the launch of the new Cx350i – a
state-of-the-art piezo inkjet (PIJ) printer set to
remove the worry and stress involved in outer case
coding and give manufacturers a real alternative to
the higher costs and material waste of labelling.
The Cx350i is a direct-to-box printing
solution that is reliable, low-maintenance, and
optimised for low-cost printing of high-quality,
GS1-compliant machine-readable codes onto
cases, trays, and other secondary packaging types.
The printer has gone through extended
testing at various sites prior to the global launch,
with customer trials across the US and Europe.
International food manufacturer, Kerry Ingredients,
which has operations in the US, Ireland, and mainland Europe participated in customer trials and was
delighted with the Cx350i’s performance.
For more information on the Cx350i
please visit the website or contact Domino directly
to discuss your specific outer case coding requirements.worry-free solution for outer case coding.”
www.domino-uk.com
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Plastigraf Trevigiana expands its
portfolio with the acquisition of a
Comexi ML2 Laminator
C
omexi, a global supplier of solutions for the
flexible packaging printing and converting
sector, and Plastigraf Trevigiana, an Italian company
that specializes in the lamination of paper, plastic,
and bioplastic films, have strengthened their
relationship after the acquisition of a Comexi ML2
laminator equipped with Jumbo winders. The
decision to configure the machine with an unwinder
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and a rewinder for reels with diameters and weights
greater than those traditionally used will allow
Plastigraf Trevigiana to expand its range of products,
as well as offer high-quality tailor-made finishes
for all customer needs. Although this is the third
Comexi laminator purchased by the Italian
company, it is the first solvent base.
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Novio Packaging reaches
new levels of quality
with machine vision
Inline quality inspection ensures defect-free production of bottles

N

ovio Packaging has selected an Omron
FH series Vision System for use in its
bottle production line in Denmark. The
Omron system ensures that all of the
bottles shipped to customers are of the highest
quality, with no defects.
The Novio Packaging Group produces
and distributes primary packaging and packaging
solutions for various market including food,
pharmaceuticals, cosmetics and domestic non-food
industry, since 1978. The group is part of
Berlin Packaging, the world’s largest packaging
distributor.
Novio Packaging has a broad network
of operations throughout Europe and Asia, with
factories in Denmark and England. These have been
set up to ensure that the company’s customers
receive bottles with guaranteed quality.
A need for accuracy and flexibility
The Danish factory needed a sophisticated
and flexible quality inspection system to cope with

changes in the types of bottles being produced, and
to achieve the right levels of quality. It explored
systems that proved to be ineffective, as they were
inaccurate and users couldn’t make adjustments or
programme the software themselves. The company
subsequently started looking for a system that
would eliminate defects down to one bottle out of
100,000.
As a result of its investigations, Novio opted
for a versatile solution from Omron. This included
Omron’s FH vision system as well as its FQ2
cameras. The Omron system is used on the
production line, and incorporates lights and
cameras set at different angles so that they can
detect any defects, such as scratches or dust, that
would affect the quality of a bottle.
Peter Lykke, Novio Packaging’s Technical
Manager, explains: “We use the FH vision system
with four cameras to check the bottles we produce
from all sides, to ensure that there isn’t any dirt and
there are no black spots etc. on the bottles.
The cameras carry out the checks on running

conveyors, so we don’t need to stop the bottles for
inspection.”
“In addition, we use two cameras on top of
the line to check issues such as the dimensions of
the caps, and to ensure that there is no residual
plastic or anything missing from the caps that might
cause a problem (such as making them too tight).
Our customers use air conveyor systems and the
diameter of the bottleneck has to be very precise. It’s
difficult to check this accurately with any method
other than a quality inspection system with a vision
camera.”
Any bottle identified as having defects is
automatically discarded. This is important, as if one
bottle proves to be sub-standard, the customer
could send the whole shipment back, which would
be very costly to Novio. The finished bottles go
mainly to a leading juice company, so it’s vital that
they don’t have any defects or items that could
contaminate the juice or affect the appearance of
the bottle.

Top left: Novio Packaging has selected an Omron FH series Vision System for use in its bottle production line in Denmark
Top right: The Danish factory needed a sophisticated and flexible quality inspection system to cope with changes in the types of bottles being produced, and to achieve the right
levels of quality.
Bottom left: The Omron vision system is very precise, scalable, and adaptable and can easily cope with changes in the production of different types of bottle
Bottom right: It has a single software programme that Novio was able to programme, integrate and modify via the FH software, which is very easy to use
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Further benefits of the Omron system
The system needed to provide new
changeover possibilities for Novio, as the company
has to produce different types of bottles at different
times. If the system wasn’t flexible enough, the firm
would have to resort to expensive mechanical
changes to ensure that good images could be
obtained of each bottle.
The solution provided by Omron enables
Novio to cope with rapid changeovers and has also
enabled it to meet customer demands for a wider
packaging portfolio, involving smaller but more
variable batches. This also helps to avoid any delays
in the development of new products.
The Omron vision system is very precise,
scalable, and adaptable and can easily cope with
changes in the production of different types of
bottle. It also has a single software programme
that Novio was able to programme, integrate and
modify via the FH software, which is very easy to
use.
Peter Lykke comments: “One benefit is
that after I’ve carried out the basic programming and
set up the cameras, our technical staff can easily
adjust the programme for new types of bottles
themselves.” This saves Novio both time and
money, as the company doesn’t need to call in a
specialist or a systems integrator to handle any
changes. Novio Packaging leases the vision system
for a monthly fee.
“Omron has always been very helpful,”
concludes Peter Lykke. “I always get good answers
to any questions on software changes; a range of
new ideas; and advice on issues such as using the
right lighting to gain the best inspection results.”
He continues: “Quality is very important, as
we provide bottles for juice and any blemish could
be seen as dirt by the consumer. I believe that it’s
essential to have an automated system to
provide this level of quality, as it’s not possible for a
human to inspect the bottle from all sides. Furthermore, if they looked away for just a second, a
mistake could easily be made. We are therefore
delighted with the flexibility and accuracy of the new
system”.

FlatMap® by SEALPAC: resource
saving, optimal shelf life and attractive
appearance for sliced products
E

ye-catching optics with less use of plastic:
FlatMap® is SEALPAC’s latest sustainable
packaging system for sliced products under
modified atmosphere.
This resource-saving alternative not only
relies on a high proportion of renewable raw
materials, but also offers plenty of space for
communication. Its striking and innovative look
guarantees maximum attention of food products at
retail.

Securely and attractively packaged under MAP
The new FlatMap® packaging system puts
sliced meat, dairy and seafood products in the
spotlights. These products are placed on a flat
cardboard carrier made from bleached or
unbleached fibre. The carrier is coated with a thin
protective layer, which provides stability, as well as a
reliable barrier against fat, moisture and oxygen. The
products are securely sealed under modified
atmosphere by means of a thin lidding film, hence
prolonging their shelf life. Both the protective layer
and lidding film are polyolefinbased, making them
fully recyclable. Consumer-friendly opening of the
pack is ensured by an easy-to-grip peel tab. Due to
the perfectly flat design of the pack, an entirely new
level of reclosability can be achieved. This ensures
optimal freshness until the very last slice and
enables first-class storage in the consumer’s
refrigerator without the need for re-packing.
Striking communication and branding,
ready-to-serve packaging
FlatMap® provides exceptional opportunities with regard to branding and product information. The cardboard carrier can be printed in high

quality on both sides, therefore offering plenty of
space for product explanations, brand image and
consumer communication. Owing to its striking look,
the packaging will become a true eye-catcher on
the retail shelves, regardless of whether its
presentation is vertical (hanging or standing) or
horizontal (lying down). In addition, the system
offers even more convenience to the consumer:
supported by an attractive design, sliced meat,
cheese or seafood products are ready to serve from
their packaging on the table.

Conservation of natural resources is included
Another major benefit of the FlatMap®
system is the resource-saving use of materials.
Compared to common modified atmosphere packaging, up to 75% of plastic can be saved.
At the same time, recycling is improved. After
finishing the product, the thin layer is easily removed
from the cardboard carrier by means of a peel tab,
to allow for disposal as plastic waste together with
the lidding film. Obviously, the cardboard carrier is
thrown away separately as paper waste.
Innovative solution, reliable processing
The new FlatMap® system was developed
by SEALPAC in close cooperation with established
partners Van Genechten Packaging (cardboard) and
Buergofol (layer and lidding film). As a result, perfect
handling on fully automated lines is guaranteed.
FlatMap® is available on SEALPAC A-series
traysealers with servo drive and FlatMap® preparation, for example by using the SmartCord in-feed
system. This ensures a reliable sealing process
under modified atmosphere.
www.sealpacinternational.com

Full wrap labelling solution for
bakery products in hinged trays
W

www.industrial.omron.co.uk/en/home

As a leading company of automation centred on its proprietary Sensing & Control + Think technologies, OMRON
Corporation is engaged in a wide range of businesses,
including control equipment, electronic components, social systems, healthcare, and the environment. OMRON,
founded in 1933, has approximately 30,000 employees
worldwide and provides products and services in approximately 120 countries and regions. In the field of industrial automation, OMRON supports manufacturing
innovation by providing advanced automation technologies and products, as well as through extensive customer
support, in order to help create a better society. For more
information,
visit
OMRON's
website:
www.industrial.omron.eu.

omron
www.innovationsfood.com

hether biscuits, muffins, doughnuts, small
cakes or whole gateaux, MULTIVAC's full
wrap labelling is redefining the labelling of bakery
products in hinged trays. The L 310 conveyor belt
labeller provides an efficient solution for C labelling
and D labelling, and it enables the hinged tray to be
securely sealed on one or both sides, as well as
setting the benchmark in terms of sustainability.
Bakery products in transparent hinged
trays are usually sleeved with a cardboard banderole. With its versatile and high-output L 310
conveyor belt labeller, MULTIVAC has developed a
solution, which significantly reduces material usage
- when compared with a cardboard banderole, a full
wrap label gives a material saving of up to 70%.
This is not only resource-saving, it also means less
weight throughout the entire logistics chain, as well
as contributing to a better CO2 balance.
Strong performance even in high-output mode
This robust model with its patented, servodriven press-on brushes makes automated C
labelling and D labelling of packs possible at speeds
of up to 120 packs per minute, and it can take a
label width of up to 500 mm. In addition to being
able to apply just a simple top label, the L 310 can
apply a label in a C shape over three sides of the
pack or in a D shape over all four sides, and it is also
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possible to overlap the label on the underside of
the pack. Both C labelling and D labelling offer the
benefit, that the pack is sealed closed at the same
time. An additional perforation feature can be used
as an opening aid.
The packs are automatically labelled on
the run, and they are either fed in manually or
transferred automatically from an upstream
module. The L 310 can also be equipped with an
integrated printer, as well as a zero downtime
function and label/print monitoring for maximum
output and process reliability at even the highest
throughput. In conjunction with a high number of
labels on the roll, this provides appreciable cost
savings and a highly efficient process, when
compared with time-consuming, manual packaging
solutions.
A further plus point as regards efficiency is
the rapid change of label rolls and batches, which
soon pays dividends, particularly if there is a wide
variety of products. All the setting parameters for the
labeller and the print layout for the integrated printer
are stored in the particular recipe, and these are
called up automatically when a batch is changed. If
an optional splice table is used, experienced
operators can perform a label roll change in less
than a minute.
www.multivac.com
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Glass jar sealing technology a
gamechanger for producers
C

onsumer demand for glass packaging has
never been higher. However, a host of
technical issues are created when producers want to create a hermetic seal on glass
packaging containing oil or fat-based products.
Selig's Peter Tindale, European Sales Director,
explains how an independently proven sealing
technique is a gamechanger for even the toughest
of oily glass seal requirements.
Glass packaging is on the rise
Research undertaken by the Friends of
Glass last year shows that half of consumers are
buying more products in glass packaging than in
2016 and 9 in 10 would recommend glass as the
best packaging. With consumers so positive towards
glass packaging, it is no surprise therefore that
recent forecasting research has shown that the
global glass packaging market size was $60.32
billion in 2019 and is projected to reach $81.00
billion by 2027, exhibiting a CAGR of 3.95% during
the forecast period.
A key priority for producers and consumers
alike is that products packaged in glass are secure in
transit and that when they arrive on the shelf, or to
the purchaser’s home via the delivery driver, they
are both tamper- and leak-free. One way that this
has been achieved cost-effectively and successfully
for years with both plastic and most glass packaging
is through induction heat sealing. However, although
the heat generated during the induction process is
sufficient to fuse the foil to the neck of most plastic
and glass packaging, problems can occur when
sealing to glass when there is a risk of an oil-,
wax- or cream-based product contaminating the
neck of the container.
Fats and oils - the packaging challenges
When it comes to edible oil packaging,
research has shown that glass and polyethylene
terephthalate (PET) bottles are highly suitable for
food contact materials and provide adequate
protection during oil shelf life. These are usually
sealed using plastic press-on hinge closures, or
screw lid caps with plastic inners. However, for foods
that contain high levels of fats and oils, such as
nut butters and other sauces and condiments,
induction heat sealing has long been used on PET
packaging to achieve a strong seal and promote
shelf-life extension.
As more consumers want glass packaging
and the environmental and luxury connotations it
communicates, producers are increasingly facing the
challenge of how to guarantee a truly hermetic
induction heat seal around the rim of glass containers filled with oily, waxy or creamy contents. With
the demand for glass as a packaging material rising,
this is a problem that needed resolving if the twin
benefits of glass recyclability and the shelf-life
extension of induction heat sealing are to be
maximised.
Achieving a hermetic seal to glass every time
Many manufacturers seek to overcome
the glass and oily food sealing problem through
use of steam-applied metal caps, but these are
expensive, time-consuming and not always
effective. What’s more, they are impossible to
remove by hand if the consumer’s grip strength is
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limited. However, Selig has resolved the issue with
its cost-effective, GlassFuze™ solution. This provides
increased adhesion to glass together with a good
resistance to oil penetration that outperforms other
available products.
The lining material consists of an
aluminium foil coated with the GlassFuze™ heat seal
polymer layer and is laminated to a backing
dependent on the application. As with previous
systems, the lining material is applied and
subsequently sealed using conventional induction
heating.
Independent testing puts GlassFuze on top
It isn’t just Selig that says that this sealing
solution is the best way to create a hermetic seal to
glass. According to a new series of independent
tests, carried out to discover the best way to seal
glass jars, Selig’s GlassFuze™ has come out on
top. The research was commissioned by a peanut
butter producer following complaints from
customers relating to product spoilage. A new
solution had to be found to seal the jars, as the
company’s brand reputation was being put at risk.
High oil content products, such as peanut
butter, can be challenging to package as the oil
makes it difficult to achieve a 100% hermetic seal
between the liner and the jar lid. With this in mind,
a packaging engineer tested five sealing methods
on glass jars, using a 4-minute -300 mBar pressure
test on a laboratory Pack-Vac leak detector.
The sealing solutions tested on 100g glass
jars included a plastic screw cap and an induction
seal liner, a plastic screw cap and a foam liner, a
metal screw cap and a flowed-in seal and a metal
twist cap and a flowed-in seal.
Overall, the screw caps were shown to be
superior to the twist caps in terms of leakage
prevention, but the leak test results showed that
only one solution provided consistent, secure
sealing that showed no leakage. This was the jar
sealed using Selig’s induction heat seal liner with
GlassFuze™ heat seal.
As consumers continue to vote with their
wallet and purchase products that are easier to
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recycle because they come in glass containers,
more producers are wanting to ensure product
integrity. Now, thanks to independent testing, it has
been shown that it is possible to create a 100%
hermetic seal to glass, using induction heat sealing
and GlassFuze™. Oily products are notoriously
difficult to seal securely, and this small solution can
make a big difference to both a product’s reliability
and a brand’s reputation.

Selig Europe:
Tel: +44 (0)1753 773000
Email: sales@seligsealing.com
www.seligsealing.com
Selig Americas:
Tel: +1 (630) 922 3158
Email sales@seligsealing.com
http://www.seligsealing.com
Selig is a leading worldwide manufacturer of tamper
evident cap and closure lining materials for use across a
broad range of applications; such as food and beverage,
pharmaceutical, agrochemical, cosmetics and healthcare.
Selig’s comprehensive range of both one- and two-piece
structures means that they can manage even the most
challenging applications with one of their customised
aluminium foil/heat seal combination products. In
addition, Selig offers a range of easy open products,
which offer greatest convenience and product freshness
to the consumer as well as product differentiation to the
brand owner.

selig
www.innovationsfood.com
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Environmentally-friendly alternative
to plastic: new KHS machine
processes can toppers made
of cardboard

T

he packaging is user friendly, the material
kind to the environment, the machine
powerful: the KHS Group’s Innopack Kisters
CNP (Carton Nature Packer) processes can
toppers made of cardboard at a rate of up to
108,000 cans per hour. With the help of its recently
developed CNP machine, the turnkey supplier is
now establishing a further sustainable form of
secondary packaging on the market.
The Innopack Kisters CNP has been
designed as a modular system that can be individually added to as and when required. This means
that operators can switch to different cardboard
materials or alter the pack size, among other
options. With it KHS offers its customers smart,
flexible plant technology that enables them to
perfectly react to rapidly changing consumer
demands. Sören Storbeck, global packaging
product account manager at KHS, knows just how
important this flexibility is in secondary packaging.
“On the market we’re noticing that packaging
variants are being established as alternatives to
single-use plastic, especially in the beer and
carbonated soft drink segments.” Over the past few
years KHS has thus built up an extensive portfolio of
environmentally-friendly, recyclable systems and
solutions.
Environmentally-friendly packaging
without plastic
The new Innopack Kisters CNP also
contributes to this strategic alignment. KHS has
found a strong partner for its sustainable packaging
system: the cardboard can toppers, available in both
a closed (TopClip) and open (GreenClip) version,
are by Smurfit Kappa, one of the biggest manufacturers of cardboard in the world. “Thanks to Smurfit
Kappa’s many years of expertise, coupled with

our complex specialist knowledge in mechanical
engineering, we can offer our customers a futureproof packaging system that’s sustainable,
consumer friendly and gentle on resources,”
Storbeck explains.
In relation to the open topper solution,
whilst still working very closely with Smurfit Kappa,
KHS found it important to also find a solution that is
independent of the blank manufacturer in order to
offer its customers maximum flexibility and freedom
when choosing their packaging materials suppliers.
A range of freely selectable options is also available
when it comes to processing. Accordingly, the new
cardboard packer can be used for both standard
and sleek can formats holding between 250 and
580 milliliters. The alternative to classic plastic film or
plastic rings also manages various sizes of multipack
containing four, six or eight containers.
Benefits at the point of sale
Adhesive is not used during processing;
the pack is kept stable by the punched and folded
cardboard topper. “This means that the cardboard
satisfies the highest demands for sustainability. It’s
made of renewable raw materials and is fully
recyclable and biodegradable,” smiles Storbeck.
With this the KHS Group is once again pursuing its
goal to close the materials loop in the interest of a
circular economy. The packer is also convincing with
its extremely low energy consumption.
As an option, the CNP machine can be
equipped with a camera-controlled orientation
module. The great advantage here is that with the
help of the module cans can be individually and
precisely positioned within the pack. This gives
beverage producers and retailers a number of clear
benefits, especially in product marketing. The option
of individual can alignment makes the brand more

visible to consumers, heightening the product’s
presence at the point of sale. The cardboard topper
also provides extra space for advertising messages.
Based on proven technology
Although the Innopack Kisters CNP is a
new development from KHS, it is based on proven
technology. The first six meters of the machine, for
example, are identical to the Innopack Nature
MultiPack now established on the market. Moreover,
the modular Carton Nature Packer can be integrated
into existing lines without any problem. In order to
ideally tailor the machine to individual requirements,
KHS offers its customers and all other interested
parties a comprehensive consultancy service – from
planning through configuration to implementation
of the system.
With its new development the systems
supplier is consistently complying with its philosophy of offering its clients flexible machinery that can
process an extremely broad spectrum of secondary
packaging – in full accordance with the wishes and
requirements of the bottler or canner. “Optimizing
our systems and saving on materials and energy as
a result have long been among our core activities,”
emphasizes Storbeck. “In the Carton Nature Packer
we offer the beverage industry yet another system
that’s fit for the future.”

www.khs.com

With the Innopack Kisters CNP or Carton Nature Packer KHS provides a powerful machine that processes cardboard toppers for cans.

www.innovationsfood.com
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AR Packaging
launches Ecoflex®
mono-material
for thermoformed
applications
A

s world mono-material plastic packaging film
consumption is forecast to grow during
2020–25 at an annual average rate of 3.9% to
26.03 million tonnes ($70.9 billion)¹1, AR
Packaging is meeting the challenge by launching
Ecoflex® - its 100% recyclable mono polyethylene
film for thermoforming that provides a sustainable
alternative to PA-based materials, whilst fully meeting OPRL guidelines.
Designed primarily as a thermoforming
base web, Ecoflex® is formulated with premium
PE polymers, offering good puncture resistance,
improved tear resistance and it can be used for
MAP (modified atmosphere packaging) or vacuum.
Offering excellent clarity and printability, the material
is perfect for meat, dairy and bakery thermoformed
applications and has good recyclability throughout
Europe.
Ecoflex® is manufactured at AR
Packaging’s Highbridge-UK site. Working closely with
customers, the company produces a unique range
of flexible barrier packaging solutions and are
specialists in extruded, thin multilayer materials.
Highbridge’s products are used in both food and
non-food industries, where the company ensures a
high level of protection for products where material
function plays a crucial element, such as a gas
barrier or to offer puncture resistance.
“The launch of Ecoflex® provides retailers
with their sustainable material of choice,” said Greg
Mitchell, technical sales manager, AR Packaging
Highbridge. “Instead of a reliance on PA/PEmaterial for their flexible thermoformed applications,
Ecoflex® is a recyclable mono PE film that offers
comparative mechanical and impact strength. In the
UK, for example, the material can be recycled at
front-of-store recycling facilities that allow consumers
to return polyolefin-based flexible packaging.”
The Ecoflex® material demonstrates
similar or better performance on standard thermoforming and filling lines, with the possibility of
reduced temperature settings and thereby energy
savings.
AR Packaging’s comprehensive range of
thermoformable base webs cover a multitude of
applications to meet customers’ exacting needs and
can be matched with one of the group’s lidding
films for perfect pack integrity and process efficiency.
Both base webs and lidding films are approved for
food contact and can be combined with convenience features and high quality flexo printing.
1 The Future of Mono-material Plastic Packaging Film to 2025 Smithers.
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Nulogy’s software helps
global contract packers and
manufacturers meet their
sustainability goals
N

sustainability. By working with Nulogy,
ulogy, a leading provider of
we help our customers meet their
agile supply chain solutions, has
goals of minimal environmental
been praised by a growing number
impact and greener product offerof global contract packers and
ings,” said David Gray, CEO of
manufacturers for the sustainability
GreenSeed.
benefits its software is delivering.
SGL Co-Packing, a leading
Nulogy’s platform enables
provider of high quality and ultracontract suppliers and leading
flexible contract packing and
consumer goods companies to
contract manufacturing services in
increase their speed to market and
the UK, has seen Nulogy drive
gain much greater visibility across
their global supply chain. With Josephine Coombe, Managaing improved waste recording, batch
automated workflows and AI-driven Director, Europe
traceability as well as providing
supply chain insights, the software is
safeguards against the incorrect
ensuring users maximise efficiencies
processing of orders.
in packaging and distribution operations to deliver
“Nulogy has helped us as a business on
better service with far less waste.
multiple fronts and sustainability is an increasingly
Through streamlining their operations
important part of this advantage,” said Gavin
users are seeing greater efficiencies and reduced
Withers, Director at SGL’s parent company Keswick
waste, enabling both themselves and their FMCG
Enterprises Group.
clients to meet their sustainability targets.
“From providing live access and updates
In the UK, Marsden Packaging, based in
during production, to ensuring easy identification
Blackburn, UK, specialises in primary and secondand isolation of stock or the ability to check that all
ary packaging services for the food and pharmacomponents are available for each bill of materials;
ceutical sectors and has been using Nulogy’s
our waste is minimised, and efficiencies maximised.”
software to power its operations in the UK for over
Rootree, a Canadian brand packaging
five years.
fulfilment company agrees, and is leveraging the
“At Marsden Packaging we are constantly
Nulogy platform to bring innovative brand products
seeking ways of achieving greater efficiency as this
to market more sustainably.
reduces the amount of waste we produce and
“Our goal is to help innovative brands bring
makes us more sustainable. Nulogy’s software has
healthier, more sustainable products to market with
undoubtedly helped us on this journey by improvquality and speed,” said Phillippe St-Cyr, CEO and
ing our workflows thereby making us a more
president, Rootree. “Partnering with Nulogy has
efficient production unit and helping to deliver
helped us do so with greater efficiency and less
greater sustainability for clients,” said Michael Briggs,
waste.”
MD at Marsden Packaging.
Josephine Coombe, Managing Director,
GreenSeed, a contract packer based near
Europe, Nulogy, concluded: “At Nulogy, we are
Chicago, Illinois, who provides external manufacturcommitted to helping businesses reduce their
ing for large and mid-sized companies by bringing
impact through the efficient and effective use of
premium foods to market safely, efficiently, and with
technology.
less waste, is another business benefiting from
“We are delighted that our platform is
Nulogy.
already generating value for so many contract
“As a mission-driven company, GreenSeed
packers and manufacturers, and we will continue
collaborates with like-minded partners such as
to innovate our software to ensure our customers
Nulogy to ensure food companies have long-term
continue achieving their sustainability goals.”
success with social, environmental, and economic
www.nulogy.com
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Berlin Packaging
acquires Elias
Valavanis S.A.
B

erlin Packaging, a large hybrid packaging
supplier, has announced the acquisition of
Elias Valavanis S.A., a supplier of glass packaging for
the food and beverage industry.
Based in Larissa, Greece, with locations in
Bulgaria, Romania, and throughout Greece, Elias
Valavanis has been synonymous with glass packaging in the region and is a key supplier of bottles
and jars for olive oil, wine, spirits, soft drinks, and
water. Elias Valavanis has long-term relationships
with its supplier partners and its 1,500+ customers,
who benefit from the company’s value-added
services, including package structural design,
decoration capabilities, and the company’s own
glass recycling facility.
“Elias Valavanis is the perfect partner for
Berlin Packaging as we expand our operations
to the Balkans and continue to augment our
Mediterranean glass business,” said Paolo Recrosio,
CEO of Berlin Packaging EMEA. “Elias Valavanis
shares our passion for glass design and artistry and
our commitment to help our customers grow their
business by offering industry-leading packaging
products and services.”
“We take tremendous pride in all aspects
of our business, and we know we’ve found a likeminded partner,” said Elias Valavanis, CEO of Elias
Valavanis S.A. “I am excited about combining our
company with Berlin Packaging, as I know together,
we can accelerate investments in our products,
capabilities, and employees like never before.”
“As we enter important new regions like
the Balkans, Berlin Packaging looks for industryleading companies that share our strategic focus,
growth mindset, our dedication to customer thrill,
and our winning culture,” said Bill Hayes, CEO and
President of Berlin Packaging. “Elias Valavanis checks
all these boxes and more, and they will help us
extend our Mediterranean coverage, while adding
an exciting new customer base.”

Proseal demonstrates
tray sealing expertise
as itsu expands
T

ray sealing specialist Proseal has helped leading
Asian-inspired healthy food brand, itsu, diversify
into the retail market.
Using the advanced facilities of Proseal’s
Test Kitchen, itsu has been able to produce
eye-catching, user-friendly and microwaveable
packaging for its new ‘heat & eat’ range, including
the company’s popular gyoza, bao bun and
‘hotsu’postu’ recipes, which are now being sold in
major UK supermarkets.
Proseal worked closely with itsu throughout the product development stage, trialling different
tray concepts, materials and processes to identify
the best packaging solution that was in keeping with
the itsu brand and ensured complete product
compatibility to maintain the high quality and freshness of the itsu products. Following this, Proseal
produced sample packs for presentation to a variety
of retailers.

The company has now commissioned
tooling for the three chosen tray designs, suitable
for high-speed filling on its GT1 tray sealing
machine.
“We needed a pack format that created
the right impression on-shelf while offering
maximum convenience and ease of use for the
consumer,” explained Bryony Roberts, Packaging
Development Manager, itsu. “Proseal provided
invaluable support in developing a process that
exactly met our criteria, while also being able to
provide quality equipment that meets the needs of
our busy production line.”
Proseal is part of the JBT Corporation
family, a leading global technology solutions provider
to high-value segments of the food processing
industry, committed to providing a service that
surpasses customer expectations.
www.proseal.com

Mondi and Unilever serve up aluminium-free
paper-based packaging for Colman’s Meal Makers
U

nilever, together with Mondi, a global leader in
packaging and paper, have developed a new
high barrier paper-based packaging material for
Unilever’s Colman’s dry Meal Maker and Sauces
range by reducing plastic, increasing paper content,
and consequently ensuring recyclability in the
existing UK paper waste stream.
By replacing the previous unrecyclable
multi-material laminate with recyclable paper packaging, Mondi supports Unilever in its sustainability
targets. The aluminium, as well as all unnecessary
plastic layers of the previous material, were eliminated. This resulted in a new packaging solution
with paper content of 85% and an ultra-thin
functional plastic layer that seals the packaging, and
provides barrier protection for the food. Mondi and
Unilever’s R&D teams identified this layer as the
minimum acceptable protection needed to ensure
a long shelf life while maintaining high quality and
reducing food waste.
Mondi and Unilever closely collaborated
throughout the entire development process,
including mastering the challenge of limited
access to production facilities during the Covid-19
pandemic. Starting with a proof of concept, followed

www.innovationsfood.com

by extensive line trials at both Mondi
and Unilever’s R&D pilot plants
provided the flexibility to quickly
prototype and test the unique
packaging material before scaling up.
This collaborative method goes to
the heart of Mondi’s EcoSolutions
customer-centric approach of working closely with its customers to
ensure that the best possible and
most sustainable product is created
while meeting the customer’s
requirements, as well as that of its
end user and the environment.
Unilever focuses on the principle of a
circular economy and the importance of creating
value within it. Two of their key targets are to transform the entire packaging portfolio into technically
recyclable, reusable or biodegradable solutions as
well as to halve the amount of plastic used by 2025,
which this new packaging solution addresses.
Fikerte Woldegiorgis, Foods Marketing
Director, Unilever UK&I says: “At Colman’s, we’re big
and bold when it comes to our flavours, and we’re
keen to make equally bold steps when it comes to
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our sustainability commitments. We
are delighted to partner with Mondi
to develop this recyclable paper
packaging, becoming the first big
brand within the category to do so.
The new packaging, which uses a
paper-base, ensures that shoppers
can enjoy the same great tasting
product they know and love, and
now with the added benefit of
being able to recycle the packs.”
Torsten Murra, Global
Head of Key Accounts Consumer
Flexibles, Mondi, adds: “MAP2030,
Mondi’s action plan for the next 10 years to achieve
our ambitious 2030 sustainability commitments,
focuses on circular driven packaging and paper
solutions, created by empowered people, taking
action on climate. By working closely with Unilever,
we were able to co-create a packaging solution that
will deliver on all counts and is recyclable, providing
a valuable resource for the circular economy to drive
real change towards a more sustainable future.”
www.mondi.com
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AR Packaging Safe in PET: COVAP’s
first complete aseptic
launches
PET line from Sidel
®
Ecoflex
mono-material T
for
thermoformed
applications
A

s world mono-material plastic packaging film
consumption is forecast to grow during
2020–25 at an annual average rate of 3.9%
to 26.03 million tonnes ($70.9 billion)¹1, AR
Packaging is meeting the challenge by launching
Ecoflex® - its 100% recyclable mono polyethylene
film for thermoforming that provides a sustainable
alternative to PA-based materials, whilst fully meeting OPRL guidelines.
Designed primarily as a thermoforming
base web, Ecoflex® is formulated with premium
PE polymers, offering good puncture resistance,
improved tear resistance and it can be used for MAP
(modified atmosphere packaging) or vacuum.
Offering excellent clarity and printability, the
material is perfect for meat, dairy and bakery
thermoformed applications and has good recyclability throughout Europe.
Ecoflex® is manufactured at AR Packaging’s
Highbridge-UK site. Working closely with customers,
the company produces a unique range of flexible
barrier packaging solutions and are specialists in
extruded, thin multilayer materials. Highbridge’s
products are used in both food and non-food
industries, where the company ensures a high level
of protection for products where material function
plays a crucial element, such as a gas barrier or to

offer puncture resistance.
“The launch of Ecoflex® provides retailers
with their sustainable material of choice,” said Greg
Mitchell, technical sales manager, AR Packaging
Highbridge. “Instead of a reliance on PA/PEmaterial for their flexible thermoformed applications,
Ecoflex® is a recyclable mono PE film that offers
comparative mechanical and impact strength. In the
UK, for example, the material can be recycled at
front-of-store recycling facilities that allow consumers
to return polyolefin-based flexible packaging.”
The Ecoflex® material demonstrates
similar or better performance on standard thermoforming and filling lines, with the possibility of
reduced temperature settings and thereby energy
savings.
AR Packaging’s comprehensive range of
thermoformable base webs cover a multitude of
applications to meet customers’ exacting needs and
can be matched with one of the group’s lidding
films for perfect pack integrity and process efficiency.
Both base webs and lidding films are approved for
food contact and can be combined with convenience features and high quality flexo printing.
1 The Future of Mono-material Plastic Packaging Film to 2025 Smithers.

www.ar-packaging.com

Natures Way Foods becomes the
largest owner of specialist
salad packaging machines
N

atures Way Foods has become the largest
single owner of GIC Leaf Salad Assisted Drop
(LSAD) packing machines.
The company, which is one of the UK's
leading supplier of prepared salads, coleslaw,
potato salad, and fresh food to go salad meals, took
delivery of its 25th LSAD equipped machine from
GIC earlier this month.
Introduced by GIC in 2018, Leaf Salad
Assisted Drop functionality helps to reduce product
from becoming trapped in the seal, which can
cause contamination. By creating an area of low
pressure in the product chute, which draws salad
leaves down into the bag in one single slug, Leaf
Salad Assisted Drop eliminates upstream choking.
Without the feature, the product mass often
elongates into several clumps of salad leaf, which
increases the chances of it being captured in the
seal.

As well as preventing contamination,
incorporating LSAD functionality increases packing
efficiency and allows food companies to reduce film
waste.
The GIC4100 with LSAD that Natures Way
Foods uses can pack up to 60 packs per minute
and accepts all suitable heat sealable materials,
including laminates and polyethylene. The machine
features a 10-inch operator-friendly HMI colour
touch screen, the latest specification Allen Bradley
Servo Drives, fabricated in full stainless steel, and a
high care kit.
"We have seen the benefits of GIC's Leaf
Salad Assisted Drop functionality first hand over
the last couple of years," says Tim Proudlove,
Operations Director. "Since using the salad specification GIC4100s, we have significantly reduced
incidents of salad leaves becoming stuck in the seal
and also reduced our film use, which is excellent."

hanks to Sidel’s end-to-end complete aseptic
PET line, UHT liquid dairy products (LDPs) from
Spanish milk producer COVAP are now aavailable
in PET bottles for the very first time. This new PET
bottle opens the door to meet changing market
demand and ensures product integrity and safety.
COVAP, a Spanish cooperative, is one of
the major milk producers in Spain. The company
has one of the most technically advanced dairy
plants in the whole of Europe and has been a
family of farmers for over 60 years. With a large
operating area of 22,650 m2, COVAP can produce
400 million liters of milk per year. Traceability is
their key to sustaining high-quality products. By
implementing strict control from animal feed to the
production process, they are able to keep their
commitment of bringing a range of high-quality
LDPs to consumers.
COVAP also produces ready-to-drink dairy
products for other retailer brands in Spain. Although
LDPs are dominated by carton packaging, major
supermarket players have decided to sell them in
PET bottles as well based on market preference. To
meet demand, COVAP partnered with Sidel for the
first time on a complete aseptic PET line with the
Sidel Aseptic Combi Predis™ at its heart, after visiting various dairy plants using Sidel’s equipment in
Spain and Italy.

Recyclable flexible
packaging trials
successful for
Selig Flexibles

W

ith increasing pressure from consumers for
recyclable flexible packaging, Selig Flexibles
has been running a range of trials with customers.
As well as the company’s recyclable flexible solution
now being used on baby food products, Selig
Flexibles has testing underway to achieve even
greater recyclability for its films.
With the focus squarely on plastic packaging waste reduction, Selig Flexibles is working with
clients to offer them more recyclable flexible
packaging solutions. The company’s 84% recyclable
flexible plastic packaging offering is being trialled in
companies across Europe at present and has
recently been approved for use by a German baby
food manufacturer seeking to improve its sustainability credentials.
As the degree of a flexible film’s recyclability is impacted by the type of method used to seal
the product and the inks featuring on the packaging’s surface, further trials are underway by Selig
Flexibles to achieve recyclability of more than 90%.
These will subsequently be certified by RecyClass, to
achieve Recycled Content Certification.
Jacques H. Schindler, General Manager
and Vice President at Selig Flexibles comments:
“The environmental impact of flexible packaging is
typically 5 to 10 times less than the food it protects1
and it is a valuable part of the packaging mix.
However, with sustainability an ever-increasing
concern, it is vital that we play our part, as a
producer of flexible packaging, in designing solutions
for the circular economy. With the highly successful
introduction of our 84% recyclable film and the
testing that is being carried out at present to achieve
more than 90% recyclability, we are proud to be
able to offer customers more sustainable solutions.”
1 www.flexpack-europe.org/sustainability-new.html
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BERICAP has
acquired aluminum
closure expert Mala

B

ERICAP, one of the leading global manufacturers of plastic closures, has taken over Mala
Verschluss-Systeme GmbH, thereby extending its
product portfolio to include aluminum closures.
Mala is a family owned company based in Bad
Liebenstein, Thuringia. In 2020 it generated annual
revenue of 40 million euros from the production
and sale of aluminum screw cap closures for spirits,
wine, non-alcoholic beverages and edible oil.
BERICAP and Mala’s business models and product
program complement each other perfectly.
Whereas BERICAP focuses on the production and
sale of plastic closures for the food, beverage and
chemical industries, Mala specializes in aluminum
roll on pilfer proof (ROPP) and long cap closures for
the wine and spirits market. Powerful synergies will
be created as a result, delivering benefits to both
companies. Mala gains access to new markets and
BERICAP’s product portfolio is extended to include
aluminum closures. The acquisition will allow
BERICAP to continue on its growth trajectory and,
with Mala on board, it has the opportunity to open
up new market segments and to develop innovative
closure technologies combining plastic and
aluminum.

Camvac launches
60% post-consumer
recycled barrier
lidding film

N

orfolk based Camvac was the first company in
Europe to develop and commercialise food
contact grade metallised PET and OPP films. Fast
forward over fifty years and the company has
established itself as one of the leading global
suppliers of metallised and clear barrier films and
laminates for a wide range of applications including
food and liquid beverage packaging.
Camvac’s latest commercial development
is a post-consumer recycled (PCR) grade PET
barrier film named ExtraPET PCR. This new development joins Camvac’s existing ExtraPET film range
which is used primarily within for the food and
converter marketplace and positions itself within
Camvac’s growing Camvert range of sustainable
packaging solutions.
ExtraPET PCR has been purposely developed to meet the growing consumer demand for
more sustainable lidding film solutions. The new
film development sets out to reduce plastic waste
and plastic going to landfill. It also utilises the
circular economy, reducing the use of fossil feedstocks, alongside reducing carbon footprint, and
supporting recycling streams along with improved
waste collection. The film still provides an all-PET
structure and maintains Camvacs’ high gas barrier
performance, both OTR and WVTR as required for
MAP & CAP packaging applications.
Available in either peel or weld seal
laminate structures, the mono-material lidding film
has been designed to offer excellent sealing
and exceptional barrier performance. Whilst
guaranteeing the film appearance is not hampered
by using food contact approved PCR grade base
webs. Camvac can offer a sustainable film that truly
challenges virgin PET films, due to very similar
characteristics and visual appearance – no yellow
hints are visible in the barrier lidding film!

www.innovationsfood.com
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QR codes in closure caps:
Nestlé Vietnam opts for SIG’s
“One Cap, One Code” solution to
engage with Gen Z consumers
N

estlé is the first company in Vietnam to opt for
SIG’s innovative QR code closure solution
“One Cap, One Code” for effective and unique
one-to-one online marketing opportunities. The aim
is to appeal in particular to Gen Z consumers and to
strengthen their brand loyalty via a differentiated
reward program. Since May, the closure caps of the
popular Nestlé Milo Teen Protein drinks, in SIG's
combismile carton packs, have included unique QR
codes that can be easily scanned and serve as
reward points that can be redeemed online via the
Vietnamese messaging application Zalo – Top 3 of
Gen Z’s most used apps.
SIG’s “One Cap, One Code” solution –
available for SIG’s closure combiGo – enables
customers to apply QR codes not only visible on the
package, but also hidden on the inside of the
closure. This ensures that the QR code can only be
scanned after the product has been purchased and
opened by the consumer.
Rapid digital transformation
Vietnam has made a rapid digital transformation in socio-economic development and
leads the world ranking with the largest number of
internet users. According to statistics, in January
2021 around 73.7% of the total Vietnamese
population was active on social media channels.
Social media such as Facebook, YouTube and Zalo
are among the most important channels to reach
Vietnamese consumers. These young consumers
are looking for more than just product experiences
– they want great brand experiences that provide
emotional connections. They want to be entertained, rewarded and informed, all enabled by the
powerful mobile devices they carry every day.
SIG is helping brands to engage with
consumers and to also integrate complete transparency into the whole value chain. IoT and smart
packaging innovations are opening up new
possibilities for both tracking and interaction, and
SIG’s digital marketing solutions allow every
product to act as a data-driven information and
media source. SIG's QR code closure solution was
first launched in China in 2020 and immediately
created a buzz.
Nestlé is the first company in Vietnam
offering SIG’s innovative solution. With the QR code
campaign included on the Milo Teen Protein Drink
in SIG’s combismile aseptic carton packs, Nestlé is
targeting Generation Z teenagers in particular. Just
one simple scan of the QR code inside the cap with
their smartphones collects points, which in turn can
be converted into rewards. The campaign will run
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until September 2021.
Tuan Pham, Brand Manager Milo & Milk
at Nestlé Vietnam: "This new and dynamic digital
solution from SIG creates unique, exciting
experiences that appeal especially to teenagers. We
can already see that this target group is buying more
to collect points and get rewards."
SIG's QR code solution will help Nestlé
build a competitive innovation and differentiation
portfolio that will increase customer engagement,
brand perception and brand loyalty. In addition, this
marketing campaign opens up more opportunities
for Nestlé Vietnam to further strengthen the
positioning of Milo products as the most popular
breakfast drinks by scoring more points when
consumers scan the QR code between 6am and
10am. Teens are also encouraged to invite friends to
collect points and spread the campaign in their
community.
Binh Hoang, Country Manager Vietnam at
SIG: "We work closely with our customers and tech
partners to ensure that our innovations can be used
at the right time and are the best solutions on the
market. Our team in Vietnam is a key strategic
partner for our customers to help them develop
and implement digital marketing strategies. We
leverage our innovative packaging solutions and the
experience of our digital technology partners to
create perfect solutions."
Connections beyond the pack
The QR code closure solution can be used
as part of SIG’s PAC.ENGAGE portfolio that allows
food and beverage companies to reach their target
audience, leverage powerful market data, and
grow their emotional footprint with one-to-one
communication. PAC.ENGAGE offers a variety of
communication options for brands to interact with
consumers directly on the packaging.
With a simple smartphone scan, the
unique QR code can launch dynamic engagement
in the form of sweepstakes, loyalty programs, fun
questionnaires and more. Flexible and easy to
develop modules can be customized for any brand
and provide valuable insight and useful consumer
data. These promotion pages can also generate
more traffic to company’s social networking
platforms and product sites to not only increase
interaction with the brand, but also boost sales.
More information on SIG’s connected Pack
solutions:
https://www.sig.biz/en/solutions/connected-pack
https://www.sig.biz/en/solutions/connectedpack/pacengage
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Perfecting the
performance of PET
Incorporating isosorbide to develop eco-friendly polyesters with exciting
potential for hot fill and cosmetic packaging

A

s a copolyester, polyethylene terephthalate (PET) lends itself to the incorporation
of alternative comonomers to access
modified performance profiles. Isosorbide
is a plant starch-derived bicyclic diol with considerable potential for this application. Isosorbide manufactured on an industrial scale (POLYSORB®,
Roquette - Lestrem, France) has a carbon footprint
of just 0.09 kg CO2/kg* of product and the ability
to enhance the performance of PET in areas of
recognized weakness. In this article we discuss how
SK chemicals (Seongnam-si, South Korea) a global
leader in the field of eco-friendly materials, has
capitalized on the potential of isosorbide to
commercialize new polymers (ECOZEN®) that
deliver high performance in areas where PET has
limitations.
Introducing isosorbide
“Isosorbide is a really versatile, safe,
environmentally benign performance chemical with
great potential as a comonomer,” said Franck
Thumerel (Head of Marketing, Industry, Roquette).
“Now that a reliable, high purity industrial-scale
supply of POLYSORB® isosorbide is in place,
polymer manufacturers are free to exploit its full
potential. Incorporation into PET is already demonstrating proven value.”
Isosorbide is produced from annually
renewable plant feedstocks by a process of
sequential hydrolysis and hydrogenation. Hydrolysis
converts plant starches to glucose which are
subsequently converted to sorbitol; the hydrogenation of sorbitol to isosorbide is the final step (see
figure 1).
Isosorbide production technology has
been optimized over the last two decades, to
minimize carbon footprint and deliver consistently
high purity, in excess of 99.5%. The resulting
product is completely safe, REACH compliant, non-

toxic, non-endocrine disrupting, suitable for food
contact, and compatible with cosmetic and
pharmaceutical requirements.
These credentials make isosorbide a
valuable feedstock for multiple applications1, but its
potential as a substitute diol in the production of
PET, a copolyester of ethylene glycol and terephthalic acid, is especially promising. Ethylene glycol is
still predominantly a petrochemical feedstock so
(partial) substitution is potentially appealing from
the perspective of environmental impact. More
importantly, incorporating isosorbide beneficially
modifies the properties of PET, improving its glass
transition temperature (Tg), for example, and the
optical properties of finished packaging.
Improving thermal properties for hot fill
applications
“We’ve found that incorporating isosorbide
can help PET to perform perfectly in areas where it
currently fails,” said Eung-soo Kim (Head of
Copolyester business, SK chemicals). “Hot fill for
food and beverage is a primary example. Isosorbide
is highly effective at increasing Tg and allows us to

produce a stretchable, transparent, heat-resistant
plastic that can be directly substituted into existing
blow molding processes.”
SK chemicals has developed a range of
poly(ethylene-co-isosorbide) terephthalate (PEIT)
polymers tailored to the requirements of hot-fill
applications. Semi-crystalline and offering high
thermal stability, these polymers have a glass
transition temperature of 90 or 95˚C, depending on
grade, which compares favorably with that of PET
(70˚C) and PETG (70 – 80˚C, where PETG is a class
of PET incorporating alternative glycols such as
cyclohexanedimethanol (CHDM)) . see Table 1
The intrinsic viscosity (IV) of the new
polymers compares with a range of 0.6 to 0.85 for
PET, depending on application; PET for bottles
typically has an IV of around 0.73 to 0.802. IV is
indicative of the flow properties of the molten polymer so these values suggest that the new polymers
will work efficiently in existing manufacturing
processes; stretch ratios are also comparable with
PET. All the new grades are suitable for use with
food in accordance with EU 10/20113.
Figure 2 shows shrinkage data relevant to

Property

Overall stretch ratio
Tg

X10
90

X6
95

Application

Aerosol container (IBM/ISBM)
Hot fill (IBM/ISBM)
Heat resistant bi-oriented film
Injection

◎
◎
◎
O

◎
O
◎

Table 1: A summary of the properties and application of PEIT grades developed for hot fill applications (where a double circle
indicates high suitability and a single circle moderate suitability).

Figure 1: Isosorbide is produced from renewable plant feedstocks by a processs involving hydrolysis and hydrogenation
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the use of PEIT to produce packaging for hot fill
applications. This test involves filling a bottle with hot
water (75 – 90˚C), allowing it to stand for 2 hours,
and then measuring any change in volume, as the
water is discarded. The results for both grades
demonstrate substantially enhanced performance
relative to PET which exhibits shrinkage of 7% at
85˚C rising to 28% at 90˚C. This is an important
gain for hot fill applications. Furthermore, bottles
made with the new polymers have a burst pressure
of 27 bar – most applications require 20 bar
maximum – and exhibit good colour and transparency.
These and other tests confirm the suitability of these new polymers as a packaging

Isosorbide is a really versatile, safe,
environmentally benign performance
chemical with great potential as a
co-monomer,” said Franck Thumerel
(Head of Performance Materials,
Roquette).

material for hot fill applications and they are already
in commercial use. For example, Morning Recovery
(More Labs, Los Angeles, USA), a blend of
lectrolytes and other ingredients for rehydration and
replenishment, now uses a PEIT-based polymer in
place of glass for export applications. Produced in
an established injection molding line the resulting
packaging is lightweight and hot filled at 85˚C to
confer good shelf-life.
Improving transparency, colour and chemical
resistance for cosmetic packaging
“We also see great potential for incorporating isosorbide to improve the properties of PET
for cosmetic packaging ,” said Eung-soo Kim (Head

Polymers for the future: the
importance of re-use and
recycling
Polymer use is coming under increasing scrutiny
as countries work towards the realisation of the
Sustainability Development Goals advanced by
the UN in 2015. In the EU, for example, the
target is to make all polymer packaging recyclable by 20304. Furthermore, there are initiatives
in place to encourage the use of recycled
polymers, with Post Consumer Recycle (PCR)
material an increasingly important consideration
for polymer manufacturers.
The new polymers developed by SK
chemicals sit easily within the developing
Circular Economy. Completely compatible and
miscible with PET, they carry resin identification
code 1 (RIC 1), the code reserved for PET. This
means that after use the polymers can be
disposed of and reused/recycled via existing
PET-handling channels. Furthermore, tests show
that the inclusion of PEIT in a blend with PET
enhances properties, an encouraging result for
the use of PCR materials.

of Copolyester business, SK Chemicals). “We’ve
developed several grades for this application that
combine excellent optical properties, good chemical
resistance and the high flowability required for easy
injection molding.”
The low isosorbide PEIT grades that SK
chemicals has developed enable the manufacture
of light, clear, glossy packaging for demanding
cosmetic applications. Figure 3 shows how colour
and transparency compares with competing
materials, for a 6mm thick sample. Col L is a metric
used to define clarity or transparency on a scale

www.innovationsfood.com

Figure 2: PEIT grades exhibit much less shrinkage than PET when subjected to temperatures comparable to those associated
with hot fill.

Figure 3: PEIT grades containing low levels of isosorbide produce clear, transparent, almost colourless samples making them
highly suitable for high quality cosmetic packaging.
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Figure 4: PEIT (right hand
sample) exhibits superior
resistance to perfume with
no evidence of haze, unlike
competing polymer samples.

from 0 (black) to 100 (perfectly transparent) while
Col-a and Col-b relate to colour, green-red and blueyellow respectively. The results show the superior
transparency of the new polymer which is also very
close to being completely colourless. A Col-b score
of 0.2 (Competitor B) is indicative of yellowing with
the higher 0.6 score (Competitor A) producing a
clearly visible tinge.
The chemical resistance of the new
polymers has also been assessed, for multiple
products. For example, sunblock was applied to
polymer samples subject to 1% curvature, held at
50˚C for 24 hours, to assess environmental stress
cracking. The PEIT showed no evidence of deterioration while alternative PET samples, incorporating
comonomers such as CHDM, either cracked or
broke. Figure 4 shows the results of testing
resistance to perfume (exposure for 72 hours
@50˚C). Here too, the PEIT (right hand sample)
exhibits excellent performance, retaining clarity, while
alternative grades developed a haze.
These new polymers have semi-crystalline
properties but perform well across a wide processing window, exhibiting slow crystallization rates
during processing. This means flexibility with respect
to mold temperature and makes it possible to
produce parts up to 8mm with relative ease and no

hazing. Taken together this suite of attributes makes
the new PEIT grades a versatile and highly competitive solution for high quality cosmetic packaging.
In conclusion
With a secure, high purity, industrial-scale
supply of isosorbide now in place, polymer manufacturers are free to exploit the potential of this plantbased performance chemical as a comonomer. SK
chemicals has already done just that. New PEIT
grades optimized for specific applications such as
hot fill and cosmetic packaging illustrate how
incoporating isosorbide can address the widely
recognized limitations of PET, producing valuable
polymers that fit easily into established recycling and
re-use channels.
*Internal comparative study based on life
cycle analysis methodology, peer-reviewed by an
external auditor.
References:
1 D. Saxon et al. “Next Generation Polymers: Isosorbide as a Renewable
Alternative.” Progress in Polymer Science 101 (2020) 101196
2 F.Awaja et al.“Recycling of PET”. European Polymer Journal 41 (7): 1453-1477
3 Commission Regulation (EU) No 10/2011 of 14 January 2011 on plastic
materials and articles intended to come into contact with food.
4 A European Strategy for Polymers in a Circular Economy. Available to view at:
https://ec.europa.eu/environment/circular-economy/pdf/plastics-strategybrochure.pdf

For more information:
About Roquette’s Performance Materials :
Roquette’s Performance Materials provides various
ingredients from 100% biomass feedstock to serve
brand owners and consumers. In the global
development of plant-based chemistry, Roquette
offers the industrial markets new, innovative and
sustainable monomers to create solutions for safer
and more sustainable polymers used in packaging,
automotive, CASE, sports and leisure.
• Download full article : https://www.roquette.com/
industries/performance-materials/polyesters?
utm_medium=article&utm_source=referral&utm_c
ampaign=performance-materials-polysorb-pet-skarticle-food-technology-innovations

Roquette: “Offering the best of nature”
Roquette is a global leader in plant-based ingredients, a pioneer of plant proteins and a leading provider of pharmaceutical
excipients. The group addresses current and future societal challenges by unlocking the potential of nature to offer the best
ingredients for food, nutrition and health markets.
In collaboration with customers who are also passionate about the ongoing food revolution, Roquette contributes to
developing a whole new gastronomy that meets consumers’ demands. In the pharma sector, Roquette offers solutions that
play a critical role in medical treatments that cure and save lives.
Thanks to a constant drive for innovation and a long-term vision, the group is committed to improving the well-being of
millions of people all over the world while taking care of resources and territories.
Founded in 1933, Roquette is a family-owned company which operates in more than 100 countries, has a turnover of around
3.5 billion euros, and employs 8,360 people worldwide.
Email: jiae.kim@roquette.com
www.roquette.com

Email: gene.lee@skdiscovery.com
www.skchemicals.com

roquette
SK chemicals’ Copolyester
SK chemicals’ copolyester products can replace diverse plastic materials including PC, PVC, PMMA and PS. The safety of
our BPAfree products also enables the products to cover various applications encompassing containers for food we eat and
cases for cosmetics we touch.
About SK chemicals : “We care for the future, healthcare, earthcare.”
SK chemicals’ mission statement says, "We enhance human health and protect the Earth’s environment" and we have
reorganized our business structure to focus on the two large sectors of green chemicals and life sciences.
Providing distinguished chemical and life sciences products and solutions based on the world's highest technology standards,
SK chemicals is recognized as a leading global company of environmentally-friendly materials and total healthcare solutions.
Our green chemical business is steadily progressing as a leading global company in the environment friendly materials
business by using the world’s best technology, knowledge, and production facilities. To achieve this goal, SK chemicals has
selected four new core areas of business: bio-materials, composites, high-performance materials, and energy saving
materials while continuing a commitment to R&D activities.
Our life sciences business, dominated by pharmaceuticals and bio, is anchored by the comprehensive healthcare solutions
that cover patient care from diagnosis to treatment and prevention. The creation of new medicines is bolstering our global
position.

sk chemicals
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To package or not to package:
the big carbon question?
Neil Hansford, Food Packaging and Cryogenic Freezing Expert at Air Products explains the
delicate balance between reducing single-use plastic packaging and reducing food waste,
and how manufacturers can make informed decisions

here’s no shying away from the fact that the
world’s food waste mountain is growing. A
report, released just last month (July) by the
World Wildlife Fund (WWF), has outlined the
scale of the problem and it makes for a concerning
read.
2.5 billion tonnes of food are wasted
annually every year, accounting for as much as 10%
of annual global emissions. It’s a staggering figure
when you consider that the aviation industry, widely
linked to climate change, is responsible for just
3%.
As ever, the food industry has responded
positively to the challenge, with an extension to
WRAP’s Courtauld Commitment seeing the sector
commit, among other targets, to halve food waste
by 2030*. It’s acknowledged that this will require
concerted efforts from retailer through to farmer,
and every aspect of the supply chain in-between.

T

But it’s not the only major challenge facing the
sector – not by a long shot
Plastic pollution is, of course, an area of
growing public interest and media scrutiny, with a
coalition of 21 environmental organisations joining
forces this summer to accuse the UK of falling
behind the rest of Europe in meeting the minimum
standards set across the EU to tackle plastic
pollution.
For many food processors and producers,
this combination of issues presents a real quandary,
with the drive to reduce food waste sitting in
uncomfortable juxtaposition to the equally valid
push to reduce, and where possible remove, single
use plastic packaging.
Let me explain
It is widely recognised that Modified
Atmosphere Packaging (MAP) is an established and
effective technology proven to extend the shelf life
of packaged foods, giving it an important role in
reducing food waste. It is however a solution that
is most commonly used with plastics due to packaging strength requirements and cost constraints. In
the absence of viable, mass-market alternatives,
removing plastics in the short-term therefore risks
further adding to the issue of food waste and
increasing carbon emissions.
Food manufacturers are understandably
feeling the pressure from Government, retailers and,
indirectly, consumers, to demonstrate meaningful
action on both issues – but the reality is that it is
logistically, and morally tricky to suggest that there is
a simple, one size fits all solution to balancing a
reduction in plastic packaging with the very real and
equally pressing issue of food waste.
To help manufacturers consider their
options, and assess the best path forward, Air
Products’ food and R&D experts have created a
unique online calculator tool.
The calculator is designed to help
customers work out which packaging presents
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the best solution to minimising food waste and
reducing the carbon footprint of products, whether
that’s MAP packaging, packaging in air or no
packaging at all.
The assessment is based on the type and
amount of food in question and calculated using
data from independent sustainability studies. A
series of sustainability benchmarks is then produced
that highlight the overall environmental impact of
each of the potential packaging (or no packaging)
solutions.
As you would expect, results can vary
significantly and only serve to highlight the
importance of considering a reduction in plastics, in
parallel with a reduction in food waste. The issues
are, undoubtedly, intertwined and it is just not
possible to tackle them in silos, nor is it possible to
identify a blanket solution to a range of environmental issues. Each product must be considered in
its own right – an optimal environmental solution
for one, will not necessarily be right for another.
It’s interesting to note, for example, that
using MAP to package 800g of chicken reduces its
carbon footprint by 73%, food waste by 80% and
increases the shelf life by eight days. However,
using it for 800g of field grown vegetables increases
the carbon footprint by 20%, despite the benefits to
shelf life and the reduced food waste.
We are increasingly using this tool and our
decades of experience in the sector to help
manufacturers both find the best solution for their
particular product and justify this decision in relation
to a reduction in carbon footprint and emissions.
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Of course, packaging suppliers continue
their critical work in parallel to this, to identify and
develop alternatives to single-use plastic packaging,
and our R&D teams work together with them to
support efforts towards a reduction in food waste.
There is more work to be done here but,
in the meantime, we can all make a difference now
by ensuring that we do not tackle one environmental issue to the detriment of another. Instead,
the focus should be on joined-up holistic solutions,
based on solid data and evidence. A partnership
approach, in every sense of the word, is key.
You can access the online calculator tool
at https://www.airproducts.expert/food/MAP-wastecalculator/
*compared to a 2007 baseline.

www.airproducts.co.uk
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Hard-to-handle fruit, veg & poultry
waste proves easy pickings for
SEEPEX BTM pumps

A

sophisticated chopping, pumping and
waste removal solution from progressive
cavity (PC) pump specialist SEEPEX UK is
making light work of previously challenging by-products from whole chickens, potatoes and

cabbages to peelings and fruit stones. The BTM
range is not only cutting food producers costs, it’s
also improving their standards of hygiene and health
& safety.
Waste is an unavoidable part of the

production process at fruit, vegetable and poultry
processing facilities. Whether in the form of
trimmings, wash residue and by-products, or as a
result of off-specification batches, overproduction or
expired goods, it must be handled within strict
sanitary guidelines and quickly removed from
production areas. Not only does this free capacity
so that primary processing operations can continue,
but waste and by-products can also create an
additional revenue stream as animal feed or
compost, or to generate renewable energy. This
makes their efficient removal and swift onward
transfer even more important to manufacturers’
bottom lines.
However, some waste products are
notoriously difficult to handle. Large, highly viscous
or non-flowable foodstuffs can prove particularly
challenging: for example, whole chickens; chicken
frames, heads, feet and necks; whole cabbages or
potatoes; and fruit stones, seeds and peels from
vegetables and fruit. As a result, some operators still
rely on traditional methods to remove them from
the production area. It is not uncommon to find
conveyor belts, compressed air systems, vacuums,
water flumes, and manual handling via waste
containers such as tote bins being used even at
large food production factories. These methods can
be inefficient, unsanitary and expensive.
Automated, all-in-one alternative
Fortunately, there are sophisticated,
hygienic and cost-effective alternatives on the
market. Seepex BTM pump range is one such
option. The patented chopping and pumping
solution, featuring an enclosed pipework system, is
already being used in waste handling applications
at many fruit, vegetable and poultry processing
factories throughout the UK and Europe. Thanks to

SEEPEX bespoke waste pumping solutions

SEEPEX BTM pumps with patented cutting unit chop and pump in a single operation
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an integrated cutting unit that reduces particle size,
the BTM effectively chops and pumps in a single
operation, reducing the solids volume by up to
60%. This creates a pumpable consistency, without
requiring the addition of water, enabling whole
vegetables and even entire birds such as DOA or
off-specification chickens to be hygienically and
efficiently removed off-site.
Hygienic waste removal
The benefits to food manufacturers of
switching from conventional waste removal
methods to an enclosed, automated solution like
the BTM are three-fold. Firstly, it is more hygienic.
Transferring waste products through a closed pipe
system eliminates, for example, the need for
dedicated cleaning of tote bins prior to re-entering
high-care areas which prevents potential cross
contamination.

Bespoke options for most challenging waste
streams
Where more challenging by-products need
to be transported, customised solutions are available. ‘Bridging’ can be an issue with certain wastes,
so the BTM pump range includes augers with a
large pitch that enables the product to be conveyed
into the cutting elements to ensure continuous
pumping.
Horizontal and vertical grinders can also be
integrated, as can stone and knife traps to prevent
pump damage, while dewatering devices can help
to reduce waste volume even further. Finally, all BTM
pump systems can be fitted with Smart Conveying
Technology (SCT); an innovation from Seepex that
enables rapid dismantling and cleaning, increasing
pump stator life by up to 200% and reducing
maintenance time by up to 85%. Pumps fitted with
SCT are also suitable for Clean-Out-of-Place (COP)
or CIP.

Perfect poultry and easy waste removal with SEEPEX progressive cavity pumps and integrated systems
Improved health & safety
Secondly, it is safer. Manual handling or
conveying systems often result in waste product
falling or being dropped onto the floor, presenting
an immediate health and safety risk to operatives,
who are in danger of slipping on it. Furthermore, this
fully automated solution requires only one staff
member to load product into the hopper. This leads
to improved health and safety on the factory floor
due to a reduction in traffic and hazards in high-risk
areas – fewer forklift trucks, fewer operatives and
fewer tote bins.
Cost-saving solution
Finally, the BTM pump range is more
efficient, generating significant cost savings. By
chopping, pumping and transferring all-in-one as the
BTM is able to create a pumpable consistency
without requiring any additional water, resulting in
savings from water usage. This has the additional
benefit of reducing the volume of waste by up
to 60%, making it easier to transport and
thereby transport costs. The operating and
energy costs of the BTM are considerably lower
than vacuum or compressed air systems, generating savings there. And by removing a manual
element from the process and automating it, food
producers are saving on labour costs, too, freeing
employees for more lucrative, primary production
roles.
Where high care production areas are
chilled, removing waste via a simple pipeline rather
than manually through doorways, will also assist
in reducing energy costs as well as minimising
potential contamination from external sources.

www.innovationsfood.com

SEEPEX UK Ltd
3 Armtech Row, Houndstone Business Park,
Yeovil, Somerset BA22 8RW, UK
Email: sales.uk@seepex.com
Tel: +44 (0)1935 472376
www.seepex.com

SEEPEX is a leading specialist in progressive gravity
pump technology, macerators and digital solutions.
Established in 1972, SEEPEX has approximately 800
employees serving customers in over 70 countries worldwide, across every industry from food and beverage,
environmental engineering and pharmaceutical to
renewable energies, oil and gas and more. SEEPEX
delivers solutions to optimise their customers’ systems,
boost their productivity, and lower their operational costs,
and provides them with a comprehensive sales and
support service, ensuring they enjoy the best technical
and commercial pumping solutions.

SEEPEX
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Second SIG
production plant
in China now
up and running
A

second state-of-the-art production plant for
aseptic carton packaging in China is now up
and running. Despite challenges posed by the
pandemic, the large-scale project has been
successfully implemented, once again demonstrating SIG’s ongoing commitment to engineering
excellence and sustainability leadership.
The new plant is located close to SIG’s
existing production facility at the Suzhou Industrial
Park (SIP), which allows for shared resources in
both production and operations. The new facility is
also close to SIG’s Asia Pacific Tech Center, with
industry-leading inno SIG’s vation capabilities that
bring a flow of new concepts and solutions to SIG
customers. Having the Tech Centre nearby ensures
SIG can keep pace with, and anticipate, new trends.
Samuel Sigrist, CEO of SIG: “The Asia
Pacific region continues to be one of the major
growth engines for aseptic carton packaging. The
expansion of our production network will enable us
to further strengthen our position in the growing
Chinese market. It also means we can respond
more quickly to the needs of our customers to
provide holistic solutions to the food and beverage
industry.”
By building a second production plant in
China, SIG is committed to serving the Chinese
market by providing high-quality products and
services to customers across the Asia Pacific region.
The entire production process in the new plant is
managed intelligently, which significantly improves
operational and production efficiency. The smart
manufacturing system covers extrusion, printing,
creasing, cutting and sealing.
Samuel Sigrist continues: “SIG has built up
a strong customer base across the Asia Pacific
region, providing outstanding innovation capability
and end-to-end solutions for differentiated products,
smarter factories and connected packs. Our close
partnership with the two largest Chinese dairies, and
other food and beverage companies, will continue
to grow and develop.”
By 2024, the new plant will cover an area
of 120,000 square metres and is expected to have
an annual production capacity of 8 billion carton
packs. It has been designed and built to have the
lowest possible carbon emissions, with an artistic
combination of classical Chinese garden and
modern elements. Photovoltaic panels on the roofs
can provide 1.5 million kWh of solar energy and
collected rainwater is also reused after treatment to
save around 28,000 tonnes of tap water per
annum. In addition to energy-saving lighting devices,
special lighting systems are installed to significantly
reduce electricity consumption.
The new plant’s best-in-class environmental, safety and operation performance has already
been recognised with a prestigious international
industry certification: LEED (Leadership in Energy
and Environmental Design) gold certification for
building design and construction. LEED is a green
building certification programme created by the U.S.
Green Building Council which is used worldwide.
SIG’s new packaging plant was the first plant in
China’s aseptic packaging industry to be built in
strict accordance with the LEED gold certification
standard.
www.sig.biz
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Plastipak’s Clean
Tech and BioteCH4
form unique
partnership to
power recycling
operation

P

New bottles from old bottles:
Economical and FDA-compliant
recycling of PET flakes
P

olyethylene terephthalate (PET) is a high-value
material that is on course to take over a key
function in the plastics industry’s path toward a
circular economy. PET flakes can now be processed
without pre-drying into pellets using Coperion ZSK
twin screw extruders. Next they are condensed in
the SSP (Solid State Polycondensation) reactor, and
reprocessed back into bottles again with the quality
of virgin material.
PET recyclate manufactured using this
innovative process has received approval from the
United States Food and Drug Administration (FDA)
for food-contact uses. Thanks to the highly efficient
plastification within the ZSK extruder, Coperion
systems for this bottle-to-bottle recycling process
achieve throughput rates between 2 and 8 tons per
hour, therefore recycling companies profit from very
high product quality, reduced operating and logistic
expenses as well as from energy cost savings up to
30% in comparison to conventional PET recycling
methods.
Bottle-to-bottle recycling now clearly
more efficient
PET plays an ever more important role in
recycling, due to the large volume of packaging
materials in use today. PET is a very high-value
material, possessing extremely good properties for
reprocessing. Its continuously expanding use in
single- and reusable bottles, as well as its recovery
via deposit systems, add to its value. Correspondingly, it can be lucrative for companies to focus on
PET recycling.
Before PET can be reprocessed, it must
first be shredded to flakes and then cleaned.
Ordinary technologies require pre-drying, crystallization or agglomeration of the PET flakes following
washing. However, using the specialized technology
from Coperion, the shredded PET can be fed
directly into the ZSK twin screw extruder and
compounded.
The shredded flakes are reliably fed into
the ZSK extruder using high-accuracy SWB (Smart
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Weigh Belt) feeders or gravimetric feeders from
Coperion K-Tron. In addition, other regrind materials,
new materials, or mixtures can be added. Melting,
intensive devolatilization, and complete homogenization take place in the ZSK process section before
the melt is transferred via a gear pump and filter
with an automatic screen pack changer to a strand
or underwater pelletizer for pellet production.
Pellets are then condensed in an SSP
reactor. The pellets’ quality meets the requirements
of virgin material. They have received FDA Letter of
Non Objection which certifies that they meet the
standards for food-safe plastics and thus, can be
processed into bottles once again.
With this direct processing of PET into
bottles, recyclers profit particularly from the very high
end product quality. Product handling in the bottleto-bottle process is very gentle. The residence time
in the ZSK extruder is very short and dispersion is
very good. The ZSK extruders’ high torque enables
processing at low temperatures and with almost no
viscosity loss. ZSK extruders’ self-cleaning enables
rapid recipe and colour changes. Thanks to the ZSK
twin screw extruder’s very good devolatilization
options, volatile components such as monomers,
oligomers, and water are reliably removed and
channeled away from the exhaust flow in suitable
separators before discharging the process section.
Alongside the high product quality, direct
processing of PET flakes offers further advantages
including reduced operating costs and energy
consumption as well as lower logistic expense.
Jochen Schofer, Business Segment Manager,
Recycling & Direct Extrusion at Coperion added:
“With FDA certification, we have officially confirmed
the high product quality of the PET recyclates. With
the Coperion solution, we make a technology
available to recyclers that is economical and at
the same time allows them to make a decisive
contribution to the plastic industry’s path towards a
circular economy.”
www.coperion.com
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lastipak, a leading rigid plastic packaging
producer and recycler, has teamed up with
anaerobic digestion (AD) operator BioteCH4 to
deliver a low carbon solution to power its Clean Tech
PET recycling plant.
Based in Hemswell, Lincolnshire, UK
BioteCH4 operates an anaerobic digestion plant,
recycling over 90,000 tonnes of food waste per
year. Anaerobic digestion is a complex biological
process involving the breakdown of organic matter
in the absence of air in large, sealed and insulated
vessels with controlled heating and mixing.
Food waste enters a sealed building where
it is processed into a liquid slurry, and pumped into
the anaerobic digestion plant. It is here that
bacteria feed on the food waste and produce
biogas. This biogas is captured and used as fuel in
CHP (combined heat and power) engines to
produce electricity, or sent through a gas filter and
sent directly to the gas grid.
The digestate or biofertiliser produced
undergoes pasteurisation to destroy pathogens and
is used as a high nutrient biofertiliser on farmland,
replacing fossil-fuel derived fertilisers. This ensures a
complete loop of carbon and energy capture.
Clean Tech, wholly owned by Plastipak, is
the UK’s leading PET plastic reprocessor, recycling
more than 80,000 tonnes of post-consumer PET
bottles and packaging per year, collected through
the kerbside recycling system. The food-grade
recycled resin produced at Clean Tech is used to
manufacture new PET preforms, bottles and
containers for well-known FMCG brands at parent
company Plastipak’s UK plant in north Wales. This
process is known as bottle-to-bottle recycling, and
keeps the PET plastic in a closed loop, so it can be
recycled time and time again.
Clean Tech and BioteCH4 are neighbours,
with just a road separating the two plants. Following
the creation of this new partnership, the electricity
generated through the CHP process at BioteCH4 is
connected directly to Clean Tech to power the
recycling process.
“The use of clean, green energy generated
through the recycling of food waste fits perfectly with
Clean Tech and Plastipak’s ethos of plastic closedloop recycling. In their own rights, Clean Tech and
BioteCH4 are perfect examples of the circular
economy in action, and this is a pragmatic yet
unique partnership that combines the core activities
of both companies to deliver a leading, low carbon
end product of recycled PET resin” said Chris Brown,
Managing Director of Clean Tech.
Recycled PET resin has a lower carbon
footprint than virgin (new) resin and is used as a
direct replacement in proportions from 25% to
100% in new bottles. Leading FMCG brands have
long-term commitments to the use of recycled PET,
driven by a combination of CSR policies, legislation
and voluntary commitments such as the UK Plastics
Pact.
Sam Tingle, Marketing & Brand Manager of
BioteCH4 said, “As one of the leading anaerobic
digestion operators in the UK, we have the knowledge and experience to deal with considerable
volumes of food waste generated across a variety of
business sectors and local authorities. We are
delighted to partner with Clean Tech and look
forward to a long and fruitful relationship”
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Plastic packaging and
the ‘Seaspiracy Effect’
Simon Buswell
Director
Eco Flexibles

A

s the dust settles on a challenging year for
the print and packaging sector, we look
ahead to what the future of the industry
looks like. This, of course, focuses closely
on sustainability. The environmental impact of
packaging has been rapidly increasing in consumer
awareness, and when it plays such an important
role in commercial success, it’s remained top of the
agenda for brands.
What is particularly interesting to note is
that we seem to be traversing a very different
environment in terms of consumer engagement
and proactive learning. ‘Sustainability’ is now far too
vague a term – shoppers increasingly want to learn
more about how their purchase decisions are
protecting the earth’s natural resources.
With this knowledge, consumers are now
much more comfortable with technical terms and
substrate names, that previously the packaging
sectors has been at pains to simplify, such as PCR
or PET and HDPE. Consumers want more detail,
which means brands have a real opportunity to
shout about the fantastic innovations in the packaging sector.
In response to rising calls for more
sustainable packaging, we are also seeing a number
of initiatives come into play, designed to get brands
and their print supply chains using resources and
materials more effectively, in order to reduce waste.
As well as the Carbon Zero emission targets set for
2050, which many independent bodies and
organisations are aiming to pull forward to 2030,
we are set to see initiatives such as the UK Plastic
Packaging Tax, EPR reform and EU Packaging Levy
begin to take effect.
One of the critical talking points in the
media and online today is Seaspiracy, a documentary that has proved incredibly popular since
launching in on Netflix in April. Interestingly, the
documentary challenges much of the established
conversation on plastic waste, including packaging.
How does Seaspiracy move the conversation forward – and what messages does it send to
packaging printers and brand owners?
The Seaspiracy Effect
In exploring the new era of sustainability,
we must stay aware of the evolving way that
consumers are responding to plastics. Packaging has
long been a sustainability scapegoat in media, but
there is a change on the horizon.
Launching to much fanfare on Netflix,
Seaspiracy, is a great reflection of current sustainability discourse. British filmmaker, Ali Tabrizi, and
his team initially set out to uncover the extent of
plastic waste in the seas and its impact on the
environment. This is an understandable goal – we
seem to be inundated with messages of
microplastics and littering threatening our oceans.
What the documentary uncovers is that
media coverage is extremely disproportionate when
it comes to the plastic, and there are much greater
threats on to the planet. Plastic straws are initially the
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focus of attention. When it becomes apparent that
straws account for a minute percentage of marine
plastic waste, much lower than fishing nets and
equipment, the Seaspiracy team switches its
attention to overfishing and illegal fishing practices,
which have a far more damaging effect overall.
In essence, Tabrizi initially targets plastics as
a blanket category, but as we know, not all plastics
are created equal. The conversation then moves
swiftly to a much more prominent challenge to our
oceans. For many in the packaging industry, this will
feel like an eerily familiar story.
Substrates, manufacturing techniques and
global logistics have come such a long way that
plastic packaging today is almost unrecognisable,
from biodegradable and compostable packaging
through to fully recyclable flexible packaging and
lower CO2 emissions. The core issue remains with
an inadequate waste infrastructure that all too often
isn’t aligned to today’s most common packaging
materials.
What is the message for brands?
There is powerful opportunity to build on
the fresh conversations opened by Seaspiracy.
Consumers are getting hands-on with eco-friendly
packaging – but that doesn’t start and finish with
materials.
The packaging supply chain is under the
microscope, and naturally this involves the packaging and label printing process. Shoppers are
learning that packaging, in and of itself, is not the
key issue in waste but they struggle to comprehend
the sheer complexity of packaging and label
production today.
Importantly, brands do understand and
herein lies the opportunity for brands to drive more
meaningful sustainability dialogue, reducing their
carbon footprint with packaging that propels
sustainability strategies forwards.
Historically, one of the distinct challenges
for sustainable packaging is the resource, time and
cost commitment to make it happen. At a time
when brands must take every opportunity to maintain margin, packaging sustainability has stayed in
the background.
However, as we know from purchase
behaviour and consumer studies, sustainable
packaging has a key role to play in commercial
success, which means it’s no longer a ‘nice to
have’. At Eco Flexibles, our core aim is to make the
transition from traditional mixed plastic packaging to
lightweight, recyclable monopolymers simple, quick
and cost-effective.
As a business created by the packaging
industry for the packaging industry, our team has
first-hand experience of the common challenges
and barriers for brands. This makes us uniquely
qualified to walk in our customers’ shoes and
remove typical pain points from the process. To
support a full end-to-end brand sustainability
strategy, our team delivers a full cradle-to-grave
lifecycle assessment of all Eco Flexible solutions, to
truly understand the long- and short-term environmental impacts.
Seaspiracy is reigniting consumer interest
in sustainable packaging – particularly when it
comes to being recyclable. One of the key ways to
protect the oceans from plastic waste is with a more
robust circular economy that reprocesses packaging
rather than sending it to landfill. It’s no secret that
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the UK in particular struggles with a fragmented
recovery and recycling system that’s not equipped
to deal with the majority of plastics currently in use.
There is, however, great opportunity to use
the transition to sustainable flexible packaging as a
springboard for change. Consumers are seeking
actions they can take with their purchases, and
alongside solutions such as composting, recycling is
the most direct way to achieve this. Lightweight
monopolymers make this simple and effective.
In summary
As we look to reignited consumer interest
in packaging sustainability, brought to the forefront
once again by Seaspiracy, it’s clear that sustainable
packaging is still hot on the agenda for shoppers.
What remains crucial, in light of continued media
attention around plastic waste, is that we keep the
dialogue moving forwards.
Brand owners can – and should – be
using these new conversations to highlight just how
far packaging has come in terms of sustainability,
which often isn’t covered in mainstream consumer
media with the passion conveyed when vilifying the
packaging industry.
To make sustainable packaging simpler
than ever, we have designed a range of ‘off the
shelf’ fully recyclable pack designs for lidding films,
top web skin films, VFFS and HFFS film-on-a-reel
packaging and pouches, alongside our bespoke
packaging options. Many brands are seeing
sustainability as an obligation rather than a true
commercial benefit, and we want to change this
by creating a fundamentally better sustainable
packaging supply stream.
With a packaging supply chain that backs
up the strong sustainability credentials of today’s
plastic packaging, brand owners, printers and
converters can take advantage of this momentum
to create more honest, open dialogue about plastic
waste. By moving the sustainability conversation
forwards, we are better prepared for the challenges
of the future.

www.ecoflexibles.com
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TECHNOLOGY NEWS
Non-invasively monitor pipe flow rate with the
Portasonic 2.FL0 Ultrasonic Flowmeter
C
oltraco Ultrasonics is marking a new step into
the process and control applications through
the introduction of their improved ultrasonic flow
measurement technology, to complement their 30
years’ expertise in ultrasonic level detection technology.
This year we have launched an upgraded
platform of our non-invasive, clamp-on ultrasonic
transit time flowmeter, the Portasonic® 2.FL0. You
can now quickly, easily and non-invasively measure
liquid flow rates and velocities in pipes from DN15
– DN2500 and above, with measurements
available in both metric and imperial units.
We have introduced software improvements for improved accuracy and reliability in the
field. We have also introduced hardware changes in
the form of a new sensor design, now IP66 rated
and are small and compact to fit in tight spaces.
A prominent new feature we have added
is a built-in thickness gauge which includes A-scan
functionality to view your measurement in order to
help understand your pipe condition and improve

wall thickness accuracy measurements.
There is also an added menu to display
heat quantity or energy measurements based on
the measured volumetric flow rate. All types of
measurements can be individually totalised giving
you the total flow rate that has been measured
during a particular measurement session.
The Portasonic 2.FL0 has a large internal
database of pipe, fluid and lining materials and can
accommodate additional materials, saving you time
whilst allowing for user customisation.
Overall, the new, upgraded Portasonic
2.FL0 will help you improve the accuracy and
reliability of your flow rate measurements and
together with our commitment to lifetime technical
support, we will be on hand to assist you with your
application and requirements.
Portasonic 2.FL0 is part of the latest
integrated range of level-flow-pressure solutions
from Coltraco Ultrasonics. Discover more today:
https://coltraco.com/product/portasonic-2-fl0/ or
contact sales@coltraco.co.uk

reudenberg Sealing Technologies has developed a broad portfolio of Simmerring® radial
shaft seals to meet the diverse challenges of the
food, beverage, pharmaceutical and chemical
industries. This includes various product families in
different materials that meet the industry specific
legal requirements.
The original Simmerring® serves as a
flexible and highly durable solution for sealing drive
shafts. There are special designs made of elastomer
materials for use in the process industry, such as 75
Fluoroprene® XP 45, 70 EPDM 291 or 70 NBR
335. These have been specially developed for
contact with foods and pharmaceuticals and are
also certified in accordance with industry- and
country-specific standards. The Simmerring®
product family consists of different designs for the
process industry: BAUM as a friction-optimised
standard design with a rubberised outer sleeve,
BAUMSL with a protective lip for heavily contaminated environments, and BAC as a partially or fully
encapsulated radial shaft seal for increased hygiene
requirements. The Simmerring® offers many
advantages, such as high resistance to media, good
adaptability to customer-specific requirements, and
the availability of numerous tools in standard
dimensions.
Based on the design of the proven
Simmerring®, the Simmerring® MSS3 is available
both with and without a dust lip. The combination

of non-food & beverage standard catalogue items
with food-grade PTFE lip provides protection against
aggressive media and is suited for direct contact
with foods and pharmaceuticals. The advantages
include quick availability, adaptability to customerspecific application conditions and the availability
of numerous tools for standard dimensions. A
distinction is made between the MSS3 as a
modified standard BA design with bonded special
fleece or a PTFE disc as a protective lip against the
finest dirt accumulation and the MSS3 Hygienic
Design with an integrated PTFE disc that covers the
Simmerring® hygienically and free of dead space.
The Simmerring® B2PT was developed for
higher pressures, extreme chemical and thermal
loads, dry running or deficient lubrication. The metal
housing is made of stainless steel 1.4571 and the
sealing lip of a high-performance PTFE material,
such as Quantum® PTFE F18245 or Quantum®
PTFE F53722. The Simmerring® B2PT enables
stick-slip-free operation and can be adapted to
customer-specific requirements. The following
designs are available: B2PT for extreme thermal and
chemical loads, B2PT Hygienic for increased
hygiene requirements and B2PT Split as a version
with an additional dust lip.

The Simmerring® BlueSeal is ideal for
applications with low lubrication, high speeds,
extreme temperatures and aggressive media.
Besides its high thermal and chemical resistance, it
also offers a friction-optimised PTFE lip design and,
like its related products, can be adapted to
customer-specific requirements. The three shapes
BlueSeal BA as a standard design, BlueSeal B1 with
a metallic adhesive part, BlueSeal B1 Reverse with
a metallic outer sleeve and BlueSeal BA Reverse
Hygienic Design with a PTFE outer sleeve in
“Reverse Lip Design” are available in the materials
Quantum® PTFE F18245 and Quantum® PTFE
F53722.
The wide-ranging portfolio of radial shaft
seals from Freudenberg Sealing Technologies
includes a number of other food-compliant and
hygienic solutions. These are made of high-performance materials and each has a design tailored to
specific applications. These include, for example, the
Gerromatic or the Radiamatic® HTS II. The experts
at Freudenberg Sealing Technologies constantly
monitor current market needs and proactively
develop new product designs and sealing materials
to best meet them.
www.fst.com
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Freudenberg’s
Simmerring® –
innovative,
functional and
long lasting
F
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ifm connects
IO-Link
sensors to
your PC

Pick and mix
filter solutions
drive down
costs

T

A

he new ZZ1060 IO-Link master kit from ifm
electronic makes it easy to connect IO-Link
sensors to a PC for parameterisation and data
retrieval. This functionality is particularly useful when
setting up a new plant, as all of the sensors can be
configured prior to installation, which greatly
reduces the time needed for commissioning. It is
also invaluable when replacing faulty or damaged
sensors, as once again they can be preconfigured,
which reduces the risk of errors and minimises
downtime.
Designed for use with all types of IO-Link
sensor, the ZZ1060 kit comprises of an AL1060
IO-Link master with one USB port, a connecting
cable to link the master to a standard USB port on
the PC, and a cable to link the sensor to the
master. Also included on a USB stick is the latest
version of ifm’s LR DEVICE software, which enables
the PC to access and modify all settings within
the sensor, and where appropriate, to retrieve
operational and diagnostic data stored within the
sensor.
The AL1060 master included in the kit has
an integrated voltage converter which makes it
unnecessary, in most cases, to provide a separate
supply for the sensor. Instead, the converter takes
power at 5 V from the computer’s USB port and
converts it to a 24 V DC supply for the sensor.
Depending on the computer, sensors needing up to
150 mA can be powered in this way. For sensors
requiring more current, there is provision for
connecting an external supply.
All connections to the AL1060 master use
rugged M12 connectors, whilst the master itself
features robust construction, making it suitable for
use even in challenging environments.
www.ifm.com

xium Process is offering manufacturers a
unique ‘pick and mix’ liquid filtration solution
ensuring consistent product quality and minimal
downtime.
The company has developed a universal
stainless steel filter housing which can be used
with three distinct filter screens. Each screen has
specialist capabilities making them suitable for
multiple applications across industries including
pharmaceutical, food, beverage, dairy, confectionery
and chemical.
The universal housing is fixed in-place, but
the element can be rapidly switched to change
filtration levels or to install another type of screen.
The three screen options include Axium’s
wedge-wire filter screen, a sintered mesh screen,
and a basic perforated filter screen. The comprehensive range covers the separation of particulates,
fibres, flakes and glass shard protection, as well as
offering a wide choice of filtration levels between
5µm and 6,000µm.
Axium’s wedge wire-screen is widely used
for powder dispersing applications and where
product consistency and smoothness are essential.
It enables solids and particles such as grits and
seeds to be separated, while simultaneously breaking down and dispersing agglomerates.
The sintered mesh screen is used in mains
water, pharmaceutical, food and beverage applications to remove suspended solids, micro-flakes, hair
and fibres; it can also prevent glass contamination.
The company’s perforated tube screen is
designed for general purpose filtration at high or low
temperatures, separating larger particles from liquid
streams.
Derek Davies, Business Development
Director at Axium Process, said: “In response to our

customers’ changing needs, we have continued to
evolve our filters to provide a comprehensive range
of options for almost every application.
“The pick and mix solutions can result in
significant cost savings for manufacturers with
variable filtration requirements as they only need to
purchase and install one filter body. They can then
choose any filter screen option from Axium’s
comprehensive range.
“Whether a customer requires highsecurity filtration or a consistently smooth filtered
product, the interchangeable screens and wide
range of filtration levels cover a vast array of
applications and multiple filtration requirements in a
single installation.”
Axium’s stainless steel filters are simple
and easy to maintain and have built-in safety
features to protect the operator. All elements can be
safely removed for cleaning without specialist
tooling, ensuring a rapid return to service without
unnecessary downtime.
www.axiumprocess.com

Hi-line offers smart and cost-effective way of meeting
replacement compressed air filtration requirements
H
i-line Industries, an established and reputable
UK manufacturer of high-quality compressed
air purification equipment, is able to offer a costeffective and proven way of meeting the ongoing
demand for replacement compressed air filters.
Rather than pay for expensive and often lowefficiency OEM filters, an increasing number are
turning to Hi-line’s vast range of alternative
elements, which frequently provide an ‘upgrade’ on
competitor solutions at less cost.
Hi-line is not only renowned for its
proprietary range of high-quality filter housings and
energy-efficient elements, but its vast range of
alternative elements to ‘upgrade’ and replace
competitor products. There is no longer any need to
pay a premium for replacement compressed air
filters as Hi-line’s alternative range of flow elements
can cost circa 60-70% less than those available
from compressor manufacturers. When considering
there could be four elements on one system, the
saving is significant.
The alternative elements produced by
Hi-line provide an exact match with the size and
connection specifications of the originals. Hi-line’s
elements offer at least the performance of the
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original, although in many cases they actually
provide higher performance because the company
upgrades the technology. For instance, Hi-line uses
pleated filter media rather than wrapped as it offers
four times the cross-sectional area of standard
elements.
The larger cross-sectional area provides a
number of important advantages, including lower
pressure drop, which in turn saves energy as the
compressor does not have to work as hard to force
air through the filter. Further benefits include higher
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contamination-holding capacity, longer service life
and greater flow characteristics - all for less financial
outlay.
Hi-line alternative filter elements with
‘pleated’ media allow the original housing to give
users the high-performance, low-cost filtration
features enjoyed by Hi-line filter elements. However,
Hi-line can of course supply its own die-cast
aluminium filter housings, which are subject to
alu-chrome treatment on both external and internal
surfaces, and finished (externally) with a tough
epoxy baked-on paint in compressed air blue (RAL
5015). These treatments provide long-term
protection, even when subject to the harshest of
conditions.
Another major advantage of using Hi-line is
availability. The company stocks alternative elements
worth a total of more than £1 million at its Midlands
factory, ensuring circa 167,000 filter elements/
cartridges are available for next-day delivery and
installation. The Hi-line sales team takes advantage
of fully computerised cross-referencing software to
ensure the swift turnaround of enquiries for sameday despatch.
www.hilineindustries.com
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