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Amazing
Experience
of Taste

Make your chocolate
unforgettable with Fruit
HG Low Water Activity

Enrich your chocolate with the natural taste of fresh fruit.

The new HG Fruit Cesarin uses a natural osmotic dehydration process that Also in
removes the excess of water and limits the wet residue contained in the fresh L' ht
raw material. Ig

The result is a stable product that lends itself to being used in chocolate, version.
energy bars, granola and in all applications in which you want to give a No added
pleasant fruity note. sugar.

Thanks to its extraordinary functional and sensory characteristics, HG Fruit
opens a new world of applications in the food industry.

HG Fruit is available in cubes, whole fruits or granules. E WQE
Toad
Cesarin S.p.A. Verona - ITALY k=

+39 045 7460000 | info@cesarin.it

www.cesarin.it
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Golden macadamias, world's
largest macadamia processor,

ACQUIRES TOMRA FOOD'S LATEST SORTING TECHNOLOGIES
TO FUTURE-PROOF ITS COMPETITIVE ADVANTAGE

hen a group of South African macadamia
w farmers decided 20 years ago to collabora-
te in processing and marketing their crops
themselves, they initiated a strategy that would prove
hugely successful. Today this ambitious cooperative bu-
siness, Golden Macadamias, is the global leader in one
of the nut industry’s fastest-expanding sectors.
Golden Macadamias’ success has been achieved by me-
eting the stringent quality requirements of export mar-
kets to tap into the booming international demand for
macadamias. Attaining the highest product quality with
large production volumes has been made possible by in-
vesting in the best available technologies. The most re-
cent example of this is Golden Macadamias’ acquisition
of the new TOMRA 5C premium optical sorting machine,
explicitly developed for nut and dried fruit applications.
When this machine is combined with TOMRA's uni-
que Biometric Signature Identification (BSI) scanning
technology, it can detect and eject product defects that
no other technology can see.

Perfect conditions for a world-leader

With the newly developed orchards, the South African
crop volume grew from 9,036 metric ton (Mt) Dry-Nut-
in-Shell (DNIS) in 2001 to an estimate of 57,834 Mt DNIS
in 2021 (SAMAC). This growth of 540% over the past 20

Anticipating the need to
produce macadamias in
even greater quantities
while ensuring perfect
quality, South African
cooperative business
Golden Macadamias
has invested in a TOMRA
5C sorting machine

with Biometric Signature
Identification technology

years was necessary for the macadamia industry to stay
relevant in the international market. The South African
macadamia industry contributes roughly 20 - 25% of the
world’'s macadamias, expressed as NIS volume (INC).
South Africa is the largest contributor, with other signi-
ficant contributors like Australia, Kenya, and China.

Macadamias are still seen as a young industry and com-

v
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prise about 1 - 2% of the total world
tree nut basket, with Almonds, Wal-
nuts, Pistachios, Cashews and Ha-
zelnuts contributing 95%.

Golden Macadamias™ 21,000 square-
foot production facility is located in
the northeast of the country, 200 mi-
les east of Johannesburg, in a small
hamlet just outside the city of Mbom-
bela. This region is enriched by fertile
soils and a subtropical climate, per-
fect for growing citrus and tropical
fruits and sugarcane. This part of the
world is also blessed with cool, dry
winters, much better for preserving
nut quality than more tropical regions
where harvesting has to be done in
warm and wet conditions.

The Golden Macadamia expansion project broke ground
on 25th August 2020 after several delays caused by the
COVID-19 lockdown. However, the project team has not
let these hard times come in the way of progress, and
their initial ambitious target of building the factory in 15
months is still a reality. The goal of the factory is to be
operational in the 2022 season.

To put the magnitude of the new project into perspective,
the earthworks consisted of moving and re-engineering
66,000 m3 of soil, the equivalent of filling 27 Olympic-
sized swimming pools. The building has used nearly 800
tonnes of reinforced structural steel, equating to 500 km
of steel bars. The project will pour about 12,300 m3 of
concrete and lay 1.7 million bricks that would stretch
from Nelspruit to Johannesburg if placed side by side.

Norman Smith, Area Sales Manager Africa, TOMRA
Food, said: “Today 98% of the macadamia crop is expor-
ted. Approximately 55% of South Africa’s macadamias
are sold to the kernel market, mostly for export to the
USA, Europe, and Asia. The other 45% goes to the in-
shell market, some for sale domestically but mostly for
export to China, where consumers prefer to crack the
shells themselves. It is the kernel market which de-
mands the greatest product quality.”

A mix of manual and automated sorting

Macadamia nuts are harvested after they have fallen
naturally to the ground. The first task is to remove the
green outer husks, then the nuts in their shells are sor-
ted to remove foreign materials and defective products.
After this, the nuts are graded by size. Because two-
thirds of each nut comprises shell, processors have to
deal with an extremely high defect level after cracking
the nuts. Significant quantities of shell must be moved
removed to clean up the kernel.

NormanSmith AreaSalesManager

Some macadamia sorting is still done the traditional
way, by hand. In addition to grading being done manual-
ly, nuts are put into a water bath early in the production
process, where only the unwanted immature and under-
developed nuts float to the surface and can be manually
removed. But human sorters are unavoidably subjecti-
ve, imperfect, and more vulnerable to error when tired
or bored.

Manual sorting can also diminish product quality becau-
se handling kernels makes them oilier.

To minimize these drawbacks, Golden Macadamias
complements the sorting tasks that have to be done
manually with sorting wherever possible by machines.
Unlike human beings, automated sorters can assess
nuts objectively, accurately, consistently, and at remar-
kable speed for hour after hour without any deteriora-
tion in efficiency. What's more, mechanical sorters can
detect and eject a vast range of in-shell defects invisible
to the human eye. Product quality is enhanced through
these automated capabilities, throughput is high, food
waste minimized, and yield improved.

To take advantage of these capabilities, Golden Maca-
damias employs TOMRA's BSI technology after the nuts
are cracked and before they are manually graded.
Impressive results

Golden Macadamias controls every aspect of produc-
tion and insists on world-class standards from all of its
shareholder farmers. Due to the results shown by the
Nimbus BSI+, the business decided to continue develo-
ping its partnership with TOMRA as part of its expansion
project in South Africa by acquiring 10 TOMRA 3C ma-
chines and an additional TOMRA 5C with BSl+ techno-
logy.

Peter Edmondson, General Manager at Golden Maca-
damias, commented: “Our partnership with TOMRA has
proved strong throughout the years. It has allowed us

LATEST NEWS 5
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to pioneer the ideal processing solution for the macadamias
market, where we continuously develop new solutions and
technologies.”

The TOMRA 3C eliminates foreign materials, including sto-
nes, shells, and sticks, and, depending on the sorting pro-
cess, can achieve an incredible efficiency of up to 99.5% pu-
rity. It is also well-suited to separating shell from kernel with
a low giveaway. Better still, this machine can do all this while
sorting more than 20 tons of nuts per hour - a much higher
throughput than any of its competitors. The TOMRA 3C can
also be used in a second position on the line to remove major
discolorations, rotten and moldy kernel, and any remaining
shell.

Norman Smith explained: “To examine nuts not only exter-
nally but also internally, TOMRA's unique BSI+ technology
scans materials with both near-infrared (NIR) and visible
spectrum wavelengths. This instantly compares the biome-
tric characteristics of objects to features stored in its databa-
se to determine whether they should be accepted or rejected.
This technology has an unrivaled ability to detect and reject
hard-to-see and nearly invisible defects. In macadamias,
such defects include early germination; mold; immature and
shriveled nuts; cracked, pale, and dark or black shells; the
791 spot’ kernel disorder; and insect damage from stink
bugs, nut borer moths, and false codling moths.”

Future-proofing with rapid return on investment

Peter Edmondson said: “Throughputs and product quality
are both very important to us. We currently work two eight-
hour shifts five days per week throughout the whole six- to
eight-month production season, and our production volumes
are continually increasing. TOMRA's machines handle this
pressure well, and we have been very impressed by the re-
sults delivered by BSI+ technology. After cracking and befo-
re manual grading, we have been able to halve the level of
unsound nuts from 8% to just 4%. No other technology can
match this.”

“As well as identifying the hard-to-find defects, TOMRA's BSI
technology has increased factory throughput by 10%. This
means the payback period for the technology will be no lon-
ger than about two years.”

These results convinced Golden Macadamias to purchase
the recently-launched successor to the Nimbus, the TOMRA
5C, the latest platform to use BSI+ technology. In addition to
being developed specifically for the nut and dried fruit indu-
stry, this premium optical sorter will help future-proof Gol-
den Macadamias’ production line by connecting to the cloud-
based data platform TOMRA Insight. This subscription-based
service gathers and securely stores data from sorting ma-
chines that can unlock machine performance improvements,
transforming sorting from an operational process into a stra-
tegic management tool - another way in which Golden Ma-
cadamias will simultaneously increase production volumes
while also ensuring world-class product quality.

TOMRA 3C

TOMRA 5C

Peter Edmondson
General Manager Golden Macadamias

v
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LABELPACK , PACKAGING
OF BAKED SWEETS

low-pack packaging
machines offer the most
high performance solutions

for packaging sweet baked goods
(for example brioches, rolls, snack
cakes, cookies, and breadsticks),
creating a very protective package
while maintaining the visibility of the
product inside thanks to the use of
special neutral or printed plastic
films.

Some sweet products are packaged
loose in plastic bags with the classic
vertical packaging machines, which

are capable of creating pillow bags
or square-bottom bags. The use of
neutral or partially printed plastic
film makes it possible to manage the
packaging of small production lots
by customising the package during
the packaging phase through the
application of a self-adhesive label
which displays all of the product
information.

The LABELX® labelling machines
can be perfectly integrated into flow-
pack packaging lines with a high or
low bobbin, for label application that

FOOD

keeps up with the constant flow,
electronically synchronised with the
movement speed of the packaging
film and on vertical packaging
machines with application systems
that can be integrated in the film
unwinding area or in the forming
tube area.

Two different LABELX® labelling
machines are available: 140mm wide
and 250 mm wide. The advanced
management electronics guarantee
precision of the application at
any speed. All of the operating
parameters can be managed from a

DProcessing
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simple and functional touch-screen
operating panel.

Thanks to the integration of a printing
and thermal transfer unit, LABELX®
labelling machines can transform
into high performance print &
application systems that are capable
of solving online-print issues with
variable data like: product name,
ingredients, bar code, and other
customised information. The print
data is managed by the BarTender®
advanced label creation and printing
software.

Lanel your world, lapel your life,

LHUCL)( A perfect choice for food industry.

Labelling solutions for cans, jars, bottles,
trays, boxes and bags.
Print & Apply solutions for boxes and pallets.

MORE INFO

I M = —
CADCLIF Y Via Monte Cervino 51/F | 20861 Brugherio (MB) ITALY | Ph.+39 0399156551 r.a. | info@labelpack.it

LABELLING EVOLUTION



The LABELX® JR is suitable for low and
medium productivity applications
and, like all of the labelling machines
produced by LABELPACK®, can be
equipped with printing and thermal
transfer modules for the printing of
variable data and bar codes.

It can be configured to all application
systems available on the market
and with numerous accessories
that allow for easy integration on
the various kinds of packaging
machines.

-\W BAKERY-CONFECTIONERY -PASTRY-SNACKS

LABELX® labelling machines are
the heart of the MODULAR and
COMPACT labelling systems. These
systems are specifically designed for
automatic labelling downstream of
the packaging machine for primary
packaging in which integration on
the packaging machine itself is not
possible.

The system has a modular structure
with a stainless steel tubular frame
that houses the labelling units and
the conveyor belt which transports
the products and other accessories

necessary for the proper application
of labels on the package.

The direct and indirect collaboration
with numerous manufacturers of
flow-pack and vertical packaging
machines has allowed LABELPACK®
to develop solutions which are
always up-to-date, adapted to the
ongoing technological evolutions in
the sector, and able to respond to
the need for flexibility and reliability
requested by users. i

www.labelpack.it
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baking pan for ‘croissants

baking pan for muffins

cake baking frame

Equipment ERREPAN s.r.l.
quIP Via Terracini, 4 é%@TEM Cs@%
for bread TREVIGLIO (BG) - Italy $ 5
o 72

Tel. +39 0363 301806

d cake baki DNV GL
ERRE PAN iannd u.f::ri:s AKINE | Fax+39 0363303473 \ /

www.errepan.it - info@errepan.it 1S0 9001

EQUATTROND -Tel. 324.0590755
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ERREPAN SRL THE [TALIAN
MANUFACTURER OF BAKING PANS
KEEPS GROWING

rrepan keeps growing. The
company has been produc-
ing metal pans for the con-

fectionery and bread industry for
more than thirty years now and is
continuing to grow both on the na-
tional and foreign markets, acquiring
new customers and strengthening
existing relationships.

Errepan has always focused its pro-
duction on standard items for the
bakery industry and the hospitality
sector as well as on custom-made
products for the food industry. Now-
adays, the company is constantly
investing in the production of ma-
chinery that will optimise the manu-
facturing process and improve the
customer’s experience. Among the
latest innovations are the automatic
laser welding station and the new
punching machine with automatic
loading and unloading system, with a

doubled working range, which com-
bines high energy savings and re-
duced processing times.

Thanks to a flexible production
structure, the company can offer
its customers tailor-made products,
studying and providing customized
solutions. A further guarantee of the
high-quality of Errepan’s products
is the fruitful collaboration that the
company has with manufacturers
of machinery and plants. Errepan is
fond of teamwork and is a reliable
partner in turnkey projects.
Moreover, its range of products is
growing with new shapes and models
that are designed to meet custom-
ers’ requirements.

Whether you need a flat tray or a pan
for muffins, croissants, plum-cakes
or a set of moulds for white bread, at
Errepan you'll find what you're look-
ing for. As for the confectionery sec-

FOOD
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visit the
website

download the
catalogue

tor, there’s a great demand for twinky
moulds, doughnut, sponge cake and
other special shapes for single-por-
tion snacks, while the request for
hamburger buns and hot-dog rolls in
the bread sector is always very high.
On its website, the company gives
plenty of space to the presentation
of all its products, with technical de-
tails and lots of pictures. Now, it is
also possible to “visit the company”
from the comfort of your own home,
thanks to a virtual tour that shows all
the stages of the company’s produc-
tion process.

For any other information, Errepan’s
staff is available at all times to help
you, explaining its products and find-
ing the most suitable solution for

=

each customer. imi

www.errepan.com
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Loaf pan with ridged
containers

Semi-spheric form with highly
non-stick Teflon.

Tray with self-carrying
paper cup holders

Pan for croissants on a single
aluminium tray or sheet

Slotted loaf pan with
automatic cover lock

Pan for muffins with a large
selection of shapes and diameters

Flat sheet for high
output machines

Sheet for hamburgers for up
to 125mm in diameter

Stackable pan
for panbauletto
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ALL THE LATEST FROM SAGMI
PACKAGING & CHOCOLATE Al
PROSWEETS 2022

Taking center-stage will be a new solution for the production of
semi-finished chocolate drops, completing the SACMI technology
range for chocolate-making and moulding. Also on show will

be the latest top-of-the-range flowpack (JT-ADVANCE) and
wrapping (HY7) solutions

ACMI Packaging &
Chocolate is set to take
part in Prosweets 2022,

the international confectionary and
snack technology fair being held in
the city of Cologne, Germany, from
30 January to 2 February.

The new chocolate drop dosing/

cooling system
Taking pride of place on the SACMI
stand (hall 10.1, FO050-G059)

will be the latest solution for the
manufacture of semi-finished
chocolate-based drops, chips, sticks
and chunks.

Completing the Carle&Montanari
brand’s range of  chocolate
production and moulding
technologies, this system is aimed at
companies that produce and market
this semi-finished product, used by
the bakery industry to produce cakes,
biscuits and other products or as an
‘easy melt’ item, supplied directly to
patisseries or final consumers.

The system consists of an MLRG
1500 rotary dosing machine and a
coolingtunnel. The depositorfeatures
a spot-dosing system that emits
individual drops onto polyurethane
or steel belts depending on the
specific application. What’'s more,

the solution offers outstandingly
fast and userfriendly format
changeovers; this is largely thanks
to continuous operation and the
special pre-cut devices in the cooling
tunnel that can, for example, make
sticks and chunks.

High performance - with processing
rates of 1000 - 3000 kg per hour - is
a key hallmark of the machine, which
is 1500 mm wide and has variable
cooling tunnel lengths to meet
specific productivity requirements.
JT-ADVANCE, high speeds, fast
changeovers, low maintenance
costs

FOOD

Alongside this solution, SACMI
Packaging & Chocolate will display
the JT-ADVANCE, a next-gen OPM-
branded flow-wrapping machine that
offers high speeds, low running costs
and reduced format changeover
times.

Highly configurable to meet the
customer’s every need, JT-ADVANCE
is specifically designed to package
products like chocolate and cereal
bars, snacks and pralines, which
require high productivity (up to
150 meters of film per minute).
The solution also offers users the
advantage of simplified maintenance
thanks to easy access to the

14
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machine (all the operator's tasks
can be performed from the front)
and the extremely short changeover
times, made possible by tool-free,
fast release-and-lock adjustment
mechanisms. Reel replacement
tasks can also be carried out
during production, without reducing
machine speed.

Hygienic design is a key market
requirement, hence its prioritization
at the design stage. This has led
to specific measures such as
minimization of crumb deposit points
and guards equipped with supports
to allow easy residue removal.

HY7, the first ‘hybrid’ technology
wrapping solution

The new HY7 wrapping machine
completes the range showcased by
SACMI Packaging & Chocolate at the
German fair. A multi-style (Top, side
& double twist, bunch, envelope,
wallet) flat-base praline wrapping
machine - marketed under the
Carle&Montanari brand name - it
takes the long tradition of supplying
unmatched wrapping solutions into
the future.

-\W BAKERY-CONFECTIONERY -PASTRY-SNACKS

The HY7 is, in fact, the very first
‘hybrid’technology wrapping machine
on the market. Design and operation
are based not only on traditional
mechanical transmission but also on
high-performance, energy-efficient
servo drives; moreover, the various
machine units have 40% fewer
components than previous models.
Extremely user-friendly, the HY7 can
achieve output rates of 700 pieces
per minute and is designed to handle
even the most delicate or irregularly
shaped products with the utmost

efficiency. Large, transparent guards
maximize visibility, ensuring any
problems (e.g. presence of scrap or
dirt) are noticed immediately. Access
to vital wrapping machine parts
is made easy by the cantilevered
structure, which characterizes the
overall machine concept.

Extremely linear design and a greatly
simplified drive train have resulted
in few movements and few spare
parts, simplified maintenance, lower
Total Cost of Ownership compared
to alternative solutions and greater
reliability thanks to the solidity of all
moving parts.

Designed around the concept of
modularity, the machine consists of
a standard base on which a project-
specific perforated aluminum plate is
mounted. The latter houses a series
of interchangeable cantilever units
(or ‘modules’). This configuration
means customers can implement
upgrades over time. For example,
they can add new wrapping styles
without having to replace the
machine.

The machine implements advanced
predictive maintenance systems
and, thanks to its outstanding
adaptability, is designed to aid
transition towards utilization of a
new generation of eco-sustainable
wrapping materials.

VISIT US AT THE FAIR! HALL 10.1,
STAND F050-G059. fii

FOOD
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PROFESSIONAL
BAKING SOLUTIONS

for Bakeries, Confectioneries, Biscuits Manufacturers,
Bakery-Cafés, Hotels, Pizzerias and Fast-Food Restaurants

or more than 30 years, EU-
ROPA Srl has been selling
professional ovens to an ev-

er-larger number of bakeries, hotels,
pastry and pizza shops all over the
world. Established in 1990, EUROPA
has become a brand synonymous
with  “reliability” and “innovation”,
specialized in the production of ov-
ens and equipment for bread, pastry
and pizza, to facilitate bakers’ lives
ever more.

The strong entrepreneurship of the
company’s management, the long
experience of a dynamic team of
qualified technicians and the profes-
sional competence of a closely-knit
workgroup always ready to foresee

uro

bakery ¢ pastry ¢ pizza

the real market requirements, per-
mitted to grow up rapidly and estab-
lish itself over the main international
markets.

Experimentation and research have
always represented the principal
means to achieve the company’s
primary objective: “anticipate and
satisfy the customer requirements”.
Moreover, the testing severity, as well

-\W BAKERY -CONFECTIONERY -PASTRY -SNACKS _

ovens

as the close examination of the ma-
terials, guarantee the high quality of
the products.

Over the years, EUROPA has con-
solidated world-wide its own posi-
tion, thanks to a constant renewal
of its range with increasingly more
advanced products. It continues to
grow year by year, consolidating its
presence both in Italy and abroad, re-

16



lying on a strong mark, which means
quality and modernity.

Besides, thanks to the cooperation
of a loyal and specialized distribu-
tors’ network, EUROPA is able to
guarantee an excellent assistance
service to all its customers, whether
it is a small pastry shop, a traditional
artisan bakery or a bakery industry
with loading and unloading automat-
ic systems.

EUROPA offers two main product
lines, in which you can find the most
suitable oven according to your own
needs. Besides, every product line
has its own accessories.

The BLACK LINE presents a wide
range of solutions for large and regu-
lar production, including: electric
deck ovens, steam tube deck ovens,
both traditional and evolved rotary
rack ovens, multi-loading deck ovens
and provers. It features two models
of rotary rack oven: the traditional
GALILEO, with rear heat exchanger,
and the evolved JOBS, with side heat
exchanger.

Furthermore, both series have two
different versions, the DIGIT and the
PRO ones, to satisfy all customers’
requirements. Among its many char-
acteristics, the standard DIGIT ver-
sion comes with digital control panel,
2-speed baking fan, weekly program-
mable ignition system, motorized
steam damper and stainless-steel
outer panels.

The PRO version, instead, has the
electromechanical control panel,
manual steam damper and 1-speed
baking fan. However, regardless their
differences, GALILEO and JOBS have
several common qualities, such as:
solid structure, refined design, im-
proved technology and surprising re-
covery times.

The GREEN LINE presents multiple
products for small production, regu-
lar production, bakery cafés and
horeca. It includes electric modular
deck ovens, compact rotary rack ov-
ens, mini-rotary rack ovens, convec-
tion ovens, combined solutions and
provers. Among the products of the
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new GREEB LINE series, the main
ones are those composing the BELL
and COOPER series: ultra-compact
rotary rack ovens for bakery and pas-
try products.

Thanks to their modular structure,
they can be installed in less than 2
hours; besides, they can pass through
common doors and they can be fitted
into premises with very low ceilings.
The special “FREESTYLE” version
(patented) allows to reduce the con-
sumptions from 33% to 66% when
the baking of a complete rack is not
needed: that is to say, that you can
decide whether to bake 5, 10 or 15
trays and thus to use 1/3, 2/3 or 3/3
of the power. Stainless steel massive
structure, modern design, excellent
baking quality, versatility and friendly
use: these are the features that make
the BELL and COOPER series suitable
for all customers expecting great per-
formances from a small oven. i

www.europa-zone.com
FACEBOOK @europaforni
INSTAGRAM @europaovens
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ACMA AT PROSWEETS

FLEXIBILITY AND SUSTAINABILITY TO ANSWER
TO THE REQUESTS OF THE CONFECTIONERY MARKET

CMA, a Coesia company,
will take part in the 2022
edition of ProSweets strong

of a unique know-how in the world,
which has its roots in the 1920s.
The common thread of innovation
has never stopped and has led the
company to cross the decades by
presenting cutting-edge solutions
that, today as yesterday, characterize
it as an expert partner to meet the
needs of the Confectionery market.
The challenges of the sector are in
fact innumerable, with a demand
for ever new styles and a renewed
attention to sustainability.

A solid and fast-growing market
Confectionery is a thriving market
that expresses an average growth
rate of 3.8% in the period between
2020 and 2025, the year in which
it is expected to reach almost 2.000
billion dollars in value compared
to 1.700 in 2019 (source: Market
Study Report). The sector was
able to respond effectively to the
challenges of the pandemic which
did not particularly impact sales,
but contributed to slightly change
purchasing trends, with a recovery
of multi-pack packages compared
to single formats, dictated by the

greater economic convenience of the
former. The pandemic has also led to
a boom in online shopping.

Confectionery today is a market
caring for issues that revolve around
sustainability.

The younger part of consumers
is very sensitive to this issue and
pushes companies to rethink their
products in this direction.

Sustainability is understood not
only as a low impact of the supply
chain on the ecosystem, but also
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from an ethical point of view: more
and more consumers are showing
interest in issues such as the origin
and production conditions of raw
materials.

ACMA'’s response to sustainabil-
ity

The world trend is towards the
reduction of plastic or multilayer-
based materials, which today are
widely used in the packaging sector.

Currently, plastic-based packaging
represents 80% of all bar products
sold globally, while those packaged
in paper, which are more recyclable
and sustainable, account for only
16%. ACMA is making extensive

CW 600

efforts to give an effective answer to
this question, carrying out numerous
tests, in partnership with some of the
most important brands in the sector,
to verify the behavior of sustainable
materials for both flowpack and
wrapping, used in the sector.

These tests are carried out in a
dedicated research laboratory and
see the use of the most innovative
materials from the point of view of
sustainability, including those based
on paper.

The challenge is to overcome the
structural limits of these materials
which can be damaged during
wrapping, for example during

—\ SPECIAL

the closing phase of the “double
staple” format. The final purpose is
to keep the quality of the wrapping,
a real trademark of ACMA, high,
giving the customer the opportunity
to use solutions with a reduced
environmental impact and ensuring
the high performance of the installed
machinery.

Offer an experience: the case of
Ecoshell

In the Confectionery field, on the
one hand the packages must have
characteristics in terms of practicality
(they must be easy to open and - in
the case, for example, of products
such as chewing gum - reclose,
they must guarantee a high shelf

FOOD
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CW 800

life, adequate qualities robustness
and offer an easy product dosing
system) and on the other hand, they
must help the company to convey
messages and, in general, the brand
image, taking into consideration that
the style in the Confectionery sector
is typically imaginative and colorful .

The answer given by ACMA to these
needs, in addition to the Flip Top
and Zip Top packages, is called
“Ecoshell”: a paper-based package,
characterized by an innovative
design that allows, through an
aesthetically refined and patented
solution, to enjoy an optimal dosage
of the product and great ease of use.

The new technology developed
by ACMA for the production of

the package makes it possible to
efficiently obtain shapes that are not OptiMate

commonly feasible, guaranteeing
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originality in appearance and great
flexibility, thus allowing the customer
ample possibilities in terms of
customization. Ecoshell is in fact
scalable in size and proportions,
it adapts to different commercial
purposes, depending on the type of
product to be packaged.

TECHNOLOGIES EXPOSED AT
PROSWEETS:

Multi-style for quality wrapping:
CW 600 F

CW 600 F will be one of the machines
on display in Cologne: it is a unit
with alternating movements for the
multi-style packaging of products

such as chocolates and flat-base
candies, designed to meet the
specific needs of those markets that
require solutions up to 600 strokes
per minute, characterized by high
flexibility, wrapping quality and ease
of use.

The machine can produce shapes
such as double twist, boero, twist
on side, bunch, wallet and wallet
with strap, allowing to carry out an
independent unwinding of the reels
and ensuring perfect packaging even
in the case of products with internal
and external wrapping of different
sizes. ACMA is also working on the
implementation of other wrapping
styles, including the “envelope” and
the “protected double twist”, a more
protected version of the homonymous
format. The compact layout also
allows it to integrate perfectly within

diversified production environments,
while the cantilevered construction
and the use of brushless motors
simplify management, maintenance
and cleaning activities. The offer
is completed by the possibility of
working with all the main wrapping
materials.

An even more developed human-
machine interface: Optimate

ACMA will present at Prosweets the
Optimate operator panel (Web HMI)
in the “premium” version, installed
on its CW 800 (one of the machines
exhibited at the fair, together with
CW 600 F). In this new version,
Optimate differs from the “basic
version” for different factors, among
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which advanced methods in terms
of preventive maintenance of the
machine and format change are
highlighted. The latter takes place
in a guided manner, in order to be
as fast as possible and reduce the
downtime of the line. The basic
characteristics remain unchanged,
making Optimate intuitive and user
friendly in all operations, from the
daily operation of the machine to

maintenance operations. Finally,
Optimate  allows a realtime
intervention  (Advanced Remote

Assistance) by the ACMA team of
experts to perform diagnostics and
quick troubleshooting.. i

www.acma.it
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LEVEL REGULATION WITHOUT BLEMISH

apacitive sensors are a fine

thing in and of themselves:

They can detect levels of
liquids, powders and granular mate-
rials through non-metallic container
walls without the sensor coming into
contact with the media. However,
conventional capacitive sensors also
have a number of disadvantages. The
sensitivity of the sensor must be ad-
justed in a time-consuming process so
that the signal is triggered not by the
container itself, but by the container
wall together with the medium. And
if you ever try to accurately detect the
level of chocolate, ketchup, etc. using
a conventional capacitive sensor, you
will discover that these media do not
drain without leaving residue, and de-
posits regularly lead to sensing errors,
which make errorfree measurement
impossible.

This challenge was faced also by Gysi,
the renowned chocolate manufacturer
in Switzerland, when seeking to equip
the agitators of various tempering ma-
chines for heat treatment of choco-
late when retrofitting new sensors for
level regulation. The previous level
detection system based on measur-
ing the pressure difference was get-
ting up in years and repeatedly had
to be checked and cleaned at regular
intervals, which incurred considerable
effort and downtime. Therefore Gysi
looked for a new solution.

First attempts with a built-
in sensor from the
machine manufac-
turer, however,
did not look
promising be-
cause the ap-

SMART LEVEL SENSORS IN CHOCOLATE PARADISE

SALLUrr

plication could not be left unattended.
Then a Balluff sensor with smart level
technology was chosen finding an er-
ror free solution.

Smart level sensors operate at an os-
cillator frequency significantly higher
than conventional capacitive sensors.
In addition, the patented electronic
processor unit gathers more informa-
tion than is usually the case with ca-
pacitive level measurement. It evalu-
ates not only the capacitance, but also
the conductivity value of the medium.
Since compact media have high, thin
films of the same medium, but only
low conductivity values, the new sen-
sors have no trouble distinguishing
between thin deposits and the real
level. This means that sensing errors
with media that do not drain without
leaving residue, such as chocolate,

FOOD
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are largely prevented. Gysi now has 6
machines retrofitted with the new sen-
sors and there are already plans to ret-
rofit additional systems. The sensor in
the container wall detects the level of
the chocolate directly through the end
face of the plastic sleeve in the con-
tainer wall. If the chocolate falls below
a certain fill level, the sensor triggers
and after 30 seconds liquid chocolate
is refilled until the optimum fill level is
reached.

Unlike conventional capacitive sen-
sors, these fill-level indicators do not
have to be readjusted, neither dur-
ing operation, nor when changing the
recipe. Thus the switch point between
white and dark chocolate, for example,
differs by only three millimeters. i

www.balluff.com
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THE GONFECTIONERY SECTOR
IN THE ERA OF HEALTHY FOQOD

n the confectionery market,
’ as in the large-scale retail, the

search for healthy products
seems to be an unstoppable trend:
the modern consumer, stimulated
by the emergence of new styles of
consumption, is increasingly looking
for natural, organic and free from
products.

New purchasing habits that, on one
side, depend on the greater attention
to eating disorders (in industrialized
countries, gluten intolerance has
grown by more than 20% in the last 5
years), but also on the perception the

consumer have about these products
understood as “healthier”.

Here then, the clean Iabel
becomes the lever that drives the
purchase decision: the absence
of dyes, preservatives or allergens
is one of the most appreciated
characteristics.

The combination of food and well-
being pushes the consumer to prefer
products of certain and/or certified
origin, so doing products “without”,
organic, IGP, Zero miles and local,
are increasingly gaining space.

A search for naturalness that
affect the confectionery sector,
which records growth rates before
pandemic up to +8% per year, of
which over 40% comes from bakery
products, followed by chocolate
and cocoa products (over 30%
approximately), ice cream (15%) and
confectionery.

In this new, highly specialized market
segment, it becomes essential for
success, to know how to renew
its own production and anticipate
consumer  trends, which are
increasingly demanding in terms of
naturalness and ethics.
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Understanding the taste of the modern consumer means
giving priority to natural ingredients without additives, dyes
or preservatives in favour of quality. Cesarin studies new
methodologies to preserve the authenticity of fruit and
vegetable flavors for the sweet and savory industry.

In this context, Cesarin S.p.A, an
ltalian company of semi-finished
fruit and vegetable products, that
has made innovation its competitive
advantage, stands out.

With over 100 years of experience
in the processing of candied fruit,
Cesarin has been able to anticipate
market trends to propose high-
quality solutions that guarantee the
maximum attention in the search for
raw materials from certified origin
and the absence of artificial flavours,
dyes and preservatives.

An example of this is the line of
Fruit HG with low water activity: it
is a product studied in the Company
Research  Development Centre,
that inhibits the activity of water
and keeps unaltered the taste and
structural characteristics of the
raw material, with a softness and
a fresh flavour not comparable to a
traditional dehydrated or freeze dry
product.

Created as an inclusion for chocolate
bars, today it finds its best use in
the production of biscuits, energy

bars and cereal mixes. The product
is naturally gluten-free, contains no
artificial colours and is OGM free.

Fruit HG Cesarin is also available
in the Light version without added
sugars (sweetened with maltitol)
in the flavours most requested
by the international market: from
classic red and yellow fruits, to
the more exotic flavours of mango,
pineapple and papaya and the highly
appreciated lime and ginger, or in
the version with Sorbitol for excellent
resistance to high temperatures and

FOOD
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soft texture after baking. Following
the trend of freshness, naturalness
and low sugar added, Cesarin offers
as an alternative to the traditional
candied fruit, the Semi-candied
fruit TuttaFrutta, obtained by a cold
process from the best fresh fruit on
the market, ideal to garnish and fill
baked products or ice cream.

But in Cesarin the focus is not
exclusively on the sweet pastry side.
Over the years, the company has
established itself on the international
market also for the search for a line
of vegetables dedicated to the food
industry.

An example of this isthe Vegetables
HG with low water activity that
represent the perfect solution to all
the problems associated with the use
of dehydrated or frozen vegetables:
stabilization in fact allows the
preservation of vegetables through
the partial inhibition of the water
activity naturally present in the fresh
raw material.

-\W BAKERY -CONFECTIONERY -PASTRY -SNACKS _

This process guarantees a better
organoleptic appearance and a less
fibrous structure than dehydrated
products and a higher resistance to
mechanical stress as well as less
water release than frozen products.

The stabilized vegetables are
obtained from vegetables harvested
strictly by hand at the right degree of
ripeness, to ensure the high-quality
standard. Stabilized vegetables can
be used as a topping to improve
the aesthetic appearance or as an
ingredient in sandwiches, ready
meals, quiches, crackers, breads
and rice/pasta salads.

Talking about sugar-free foods,
Cesarin launches the MisterAlberto
line - Without Sugar Added on
the occasion of the company’s
100th anniversary, to celebrate the
company’s founder.

The MisterAlberto line includes
fruit jams and ice cream ripples
with over 50% less sugar than the
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average standard products, designed
to enhance some of the best Made in
Italy products. In this case the choice
falls on the natural sweetness of the
raw material and on the nutritional
properties of the fruit.

In addition to the MisterAlberto line,
Cesarin is famous for the quality of
the jams produced, all bake stable,
and the various fruit preparations
aimed at the food industry.

Many innovations and many
alternative products that do not
forget the fundamental relationship
with the territory of origin: Cesarin is
very attentive to its environmental
impact.

This is demonstrated by the strict
controls to which the Company
is periodically subjected as the
environmental management
system (EMS) conforming to
ISO 14001:2004, those to the
progressive reduction of resources
used, the continuous improvement
of its infrastructure in terms of
environmental impact, through the
search for effective and increasingly
efficient solutions. i

For more information:
Cesarin S.p.A Verona (Italy)
www.cesarin.it
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RAYTEC VISION PRESENTS DRYCE:
THE ULTIMATE SORTING
TECHNOLOGY FOR CANDIES

AND GUMMIES

n the occasion of Prosweets
2022, Raytec Vision pre-
sents Dryce, an innovative

optical sorting machine designed to
accurately check oil-coated as well as
sugar-coated candies with a production
capacity up to 5 t/h.

Dryce can reject all defects such as
shape imperfections, starch, burnt
candies, conglomerates and remove
any kind of foreign bodies (i.e. wood,
molds, cross-contamination, etc...) in
an extremely accurate way thanks to
a 12 frequencies LED lighting system
unique in the market.

This innovative feature allows discrimi-
nating between good and bad products
based on the product’'s properties:
light reflection, light transmission, and
fluorescence provide detailed informa-

FOOD

28 Dprocessing




tion about the inspected items. The
double-side view with 4 high-resolution
cameras, together with the 3-Way re-
ject system, and the Smart-Jet rejec-
tion system enable Raytec to provide
a tailor-made sorting solution to each
customer, ensuring the highest stand-
ards of accuracy and safety.

The machine stands out also for its in-
novative ultra-clean design complying
with EHEDG standards, which guar-
antee full and deep sanitation even in
totally dry environments as the con-
fectionery production lines. Last but
not least, it is particularly easy to use
thanks to the new software UNYCO all-
in-one, enabling the customer to moni-
tor and trace the whole sorting activ-
ity, modifying the recipe at any time to
reach the best ratio between yield and
quality results.

Dryce was born in 2017 for the world
of dry and frozen food but immediately

-\W BAKERY-CONFECTIONERY -PASTRY-SNACKS

gave excellent selection results for
other sectors, such as preserved fruit.
The application on candies was born
from the demand coming from major
worldwide confectionery players, who
immediately validated our technology
on their lines.

Another interesting application is chew-
ing gums. Dryce can identify any defect
in shape, color, and texture with a maxi-
mum capacity of 4 t/h.

Dryce is available in two versions, the
model DR-602 has a 600mm vision
width and 96 ejection valves, whereas
the DR-1202 has a 1200mm vision
width and 192 ejection valves.

Investing in an optical sorter can bring
many benefits to a company.

Firstly, it means adapting to the high-
quality standards that the market re-
quires. The manual sorting often does

not guarantee 100% accuracy, often
the human eye does not perceive the
defect, the staff is distracted, or is un-
able to process large quantities of prod-
uct.

The machine, on the other hand, can
analyze 100% of the product thanks
to the cameras assisted by LED illumi-
nators and can also identify the most
hidden defect, and last all-time around!
Furthermore, all Raytec optical sorters
are networked and can also be assist-
ed remotely by the customer care de-
partment, although the company can
also count on a worldwide network of
technicians. fi

www.raytecvision.com
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FUNCTIONAL WHEAT STARCHES
REPLACE TITANIUM DIOXIDE

Alternatives from Loryma score with comparable
brightening and functionality

s EFSA no longer considers
the white pigment titanium
dioxide (E 171) to be safe, it

won’t be allowed to be used in foods
from 2022 onwards, according to EU
regulations. *? Loryma’s ingredient
portfolio includes two wheat starches
that can be used to replace this soon
to be banned additive.

The native small-grain starch, Lory®
Starch Iris, optimizes the appearance
of dry or cold applications, whereas
the resistant wheat starch, Lory®
Starch  Elara, is suitable for
applications that contain water and
are heated.

With a whiteness of approximately
98 on a scale of O (black) to 100
(white), both the small-grain starch
and the resistant starch can be used
to replace titanium dioxide in foods.
On the ingredient list, both variants
need only be declared as “wheat
starch” and “modified wheat starch,”
respectively.

Which alternative from the Loryma
portfolio is the right one depends
on the type and nature of the
application.

Small grain starch

Lory® Starch Iris is a native wheat
starch with small, uniform particles
(<10 um). Owing to their size, they
can attach homogenously to surfaces
and thus produce an even lightening
effect in coatings. The starch swells

on heating and is therefore suitable
for lightening dry or cold applications
such as sweets (chocolate lentils,
chewing gum).

Resistant starch

Lory® Starch Elara is a resistant
wheat starch. It doesn’t thicken in
an aqueous environment or with
heat. The resistant and crystalline
particles produce a lightening effect
in foods that contain water and
are heated, such as convenience
products like dressings, desserts
or puddings. Norbert Klein, Head
of Poduct Development at Loryma,

says: “The topic of titanium dioxide
substitutes has been occupying food
manufacturers from all sectors since
EFSA published its assessment in
the summer. Manufacturers now
have until mid-2022 to change their
recipes and processes.

We stand by our customers, not
only with functional products, but
also with advice and support to
implement a visually perfect end
product that complies with regulatory

=

requirements.”. i

www.loryma.de/en/

1 Press Release EFSA (European Food Safety Authority), published on 6 May 2021, available online: https://www.efsa.europa.eu/
en/news/titanium-dioxide-e171-no-longer-considered-safe-when-used-food-additive (latest access 9 December 2021).

2 Press Corner European Commission, 8 October 2021, available online: https://ec.europa.eu/commission/presscorner/detail/
en/mex_21_5165 (latest access 9 December 2021).
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INTERSICOP 2022 CONFIRMS IT
WILL BE HELD IN FEBRUARY

The Organising Committee has confirmed that
the Exhibition will be held on the scheduled dates

(19-22 February)

FEMA  MADRID and the
InterSICOP Organising
Committee have confirmed

that the Exhibition will be held from
19-22 February 2022, with good
prospects for participation. This will
be the first event on the international
radar to bring together the baking,
confectionery, ice cream, coffee and
associated equipment industries.

It is precisely this continuity in
ensuring that the event takes place
which represents a significant show

IFEMA MADRID reinforces health
controls and adequate measures to
ensure that the fair can be held safely
at the exposition centre

of support for these sectors, as well
as their reactivation and recovery
to pre-pandemic activity and
business levels, sentiments which

FOOD

were mirrored by the Organising
Committee this morning. Moreover,
IFEMA MADRID has confirmed its
support in strengthening health
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controls and adequate measures
to ensure that the fair can be held
safely at the exposition centre.
InterSICOP has already filled 85%
of the exposition space, which goes
to show the confidence this sector
has in the event — a great in-person
exhibition for professionals in the
baking, confectionery, ice cream,
coffee industries.

As a benchmark fair in the Ibero-
American  sector, the Buyers
Programme has been strengthened
in these countries, in addition to
other actions to favour exports
and guarantee good international
positioning.

This year, InterSICOP 2022 will
serve as the backdrop for several
important national competitions
and workshops, namely: the Best
Master Artisan Pastry Chef in Spain
(MMAPE ‘22); the 4th Annual Ice
Cream Championship in Spain; the
3rd Annual National Championship
for Confectionery Students and the
4th Annual Championship for Artisan
Baked Goods. There will also be
workshops held by Grandmasters in
the areas of Pastries and Ice Cream,
and by Foro Mujeres Panaderas
(Women Bakers’ Forum), rounding
out a full programme of events.

Rigorous safety protocol

In order to make sure that InterSICOP
can be held as usual, IFEMA MADRID
will reinforce health controls and
ensure adequate safety measures
are observed. Therefore, in order
to access the fair, attendees will be
required to show a EU Digital COVID
Certificate, a Spain Travel Health
QR code, a vaccination certificate,
or a negative PCR or antigen test
performed within 24 hours.

In line with all fairs held in the past
six months, a rigorous protocol
of measures and systems will be
implemented to ensure the safety of
all exhibitors and visitors, which will
be validated by the Ministry of Health

-\W BAKERY-CONFECTIONERY -PASTRY-SNACKS

for the Community of Madrid. To that
end, the capacity of the hall will be
controlled using automated systems
to count attendees, in addition to
an intelligent digital system that
analyses spaces, capacities and
the behaviour of attendees, thereby
strictly controlling crowds at all
times. The use of a facemask will
also be mandatory inside IFEMA
MADRID facilities, and temperature
checks will be used.

In addition to these measures,
IFEMA MADRID facilities also have
an advanced and powerful climate
control system that prevents air
recirculation, filtering the air and
replacing it every 20 minutes,
thereby helping to prevent the spread
of pathogens. These measures
are further enhanced by arranging
the movement of people and the
distribution of spaces to ensure
that a safe distance is maintained
between attendees, as well as by
providing hand disinfectant gel and
other disinfectants throughout the

FOOD
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premises, and using digital passes
to avoid physical contact.

Professional registration is open
Professionals can now register and
obtain their credentials so as not to
miss an edition that promises to be a
great reunion of professionals within
the sector. This gathering will serve
as a place where they can discover
new products and suppliers for their
business, learn about different subjects
related to their profession from great
teachers and experts (preparations,
techniques, new developments), share
impressions and experiences with
colleagues in the sector, and closely
follow the ambitious championships
on display. Attendees will also be able
to use their professional credential
to access LIVEConnect, a content
and networking platform launched in
2020. This innovative platform has
all of the features needed to enhance
the value proposition, usefulness and
business experience for participants
before, during and after they attend
InterSICOP. il
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BevialeMoscow 2022

Trade fair for beverage production.
Beer | Juices | Water | Wine | Spirits | Dairy
VVDNH, Moscow, Russia | 29-31 March

New venue -

New opportunities

Optimizing beverage production.

Innovating business opportunities.

Member of the Beviale Family

Beviale Moscow 2022  #strongertogether

More than ever, it is important to stick together and stay in touch. Reconnecting with business partners, meeting
the key players and benefitting from the outcome of a personal conversation.

Even in difficult times, Beviale Moscow gives you an opportunity to meet representatives from Russian beverage
industry, to learn their needs and to present your own products. The encouragement from the Russian beverage
industry over the last two years has been unbroken. Especially the current period shows that Beviale Moscow is
the central contact point for producers on the one hand and the gateway to the Russian market for international
suppliers on the other.

Use your chance and enhance your business in Russial

Enquiries/Learn more: .
T +49 9118606-86 84 | beviale-moscow@nuernbergmesse.de NURNBERG 4 MESSE



BEVIALE FAMILY:
INTERNATIONAL EXPERTISE
IN THE BEVERAGE INDUSTRY

t's that time again, and Bevi-

ale Moscow is getting ready to

launch. Russia’s first trade fair
to cover the entire beverage produc-
tion chain will take place from 29
to 31 March 2022 in Pavilion 57 at
the VDNH Exhibition Centre in Mos-
cow. The organisers have made use
of the period since the pandemic-
induced special edition of Beviale
Moscow in 2021 to fine-tune the
concept. To reinforce the integrated
approach, there will be a stronger
focus on wine and liquid dairy prod-
ucts in 2022. However, beer, soft
drinks and beverage packaging will
also continue to be key components.

“After the successful event in 2021,
which had been adapted to suit the
circumstances, and based on cur-
rent feedback from the market, | am
confident that we can get back onto
our previous growth trajectory with
Beviale Moscow,” says project man-
ager Thimo Holst, looking optimisti-
cally to spring 2022. More than 50
percent of the exhibition space has
already been sold.

The VDNH exhibition complex is one
of the most popular public spaces
in Moscow. Thanks to its location in
the historic part of the city, proxim-
ity to the city centre and attractive

infrastructure, it also offers the ideal
conditions for Beviale Moscow 2022,
especially as it will take place in Pa-
vilion 57, which was renovated and
modernised in 2015. The organis-
ers took the responsible decision to
move the venue again in good time
after it became apparent that the
City of Moscow might continue to use
the Sokolniki venue for a while.

“To retain the necessary control over
the entire organisation and create
planning certainty for us and our
customers, we have made what is
in my view the best choice for a suc-
cessful event,” says project manager
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Thimo Holst about the change of lo-
cation. “The VDNH venue meets all
the criteria for a successful trade fair.
Pavilion 57 allows us to substantially
increase the exhibition space, the
number of exhibitors, and the com-
fort of the conference area.” More
than half of the exhibition space has
already been booked, among others
by KHS, Pentair and Fermentis.

Spotlight on winemaking and
dairy products

Since July 2020, the Russian wine
market has been governed by a new
law, whose provisions also include
stricter regulation of grape cultiva-
tion and the processing, organisation
and distribution of Russian wine.

The intention is to promote high-
quality winemaking within the Rus-
sian Federation. The result of this
law is that there has been an enor-
mous increase in demand for prod-
ucts across the winemaking process
chain. Beviale Moscow 2022 is re-
sponding to this demand by present-
ing the new EnoloTec Special Show
“Winemaking in Russia”. The topic of
wine will also be covered in various

tastings, seminars and workshops.
In Russia, milk production and pro-
cessing are key issues for the bever-
age industry and will therefore also
be covered in the coming round of
Beviale Moscow, for example through
the special show Dairy Trends.

The conference programme will also
feature presentations and discus-
sion panels on the topic of liquid
dairy products.

High-quality supporting pro-
gramme: soft drinks, beverage
packaging, Craft Drinks Corner

Other items on the agenda, some of
which will be familiar from previous
years, will also be included at Beviale
Moscow 2022, e.g., the NCPack (Na-
tional Packaging Confederation) con-
ference on “Innovation in Beverage

Packaging”, another conference devot-
ed to soft drinks, and the Craft Drinks
Corner with tastings and seminars.
For the third time now, Bavarian com-
panies will have the opportunity to
present themselves to Russian trade
visitors as part of the Bavarian Pavil-
ion.

To underpin and promote the strong
economic ties between Bavaria and
Russia, Beviale Moscow started a
collaboration with Bayern Interna-
tional in 2019.

The Bavarian export promotion agen-
cy remains impressed by the concept
and continues to give the event its
unequivocal backing.

For more information, please go to:
www.beviale-moscow.com/en

FOOD
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INTERNATIONAL FOODTEC INDIA AND CO- LOCATED
EXHIBITIONS ARE RESTARTING THE BUSINESS
FOR FOOD AND BEVERAGE TECHNOLOGY PROVIDERS

he trade fair welcomed more

than 6,000 buyers who inter-

acted with over 260 exhibi-
tors during its three days, reinforcing
that the physical exhibitions are irre-
placeable and that ANUTEC - Interna-
tional FoodTec India is “the platform”
for the industry.

The largest and most comprehensive
exhibition for the food and beverage
technology finally took place after a
hiatus of nearly two years caused by
the pandemic. The 15th edition of
ANUTEC - International FoodTec In-
dia, held from 2-4 December 2021
at IECC, Pragati Maidan, New Delhi,
coincided with PackEx India and
Food Logistics India. “The success of
ANUTEC - International FoodTec In-
dia and PackEx India signals a turn-
ing point for the Indian food and bev-
erage technology providers industry.
We are pleased to have been able to
deliver a physical exhibition of this
magnitude and are immensely grate-
ful for the overwhelming response,”
said Milind Dixit, Managing Direc-
tor of Koelnmesse YA Tradefair Pvt
Ltd. The exhibition received 6,102
visitors from 13 countries and 268
exhibitors from 20 nations. As a re-
sult of the successful conclusion of
the exhibition, the food and bever-
age business will take off, which has
been eagerly anticipating new tech-
nologies and serving customised
consumer demands.

Nishant Bansal - Managing Director,
Noida Fabcon Machines Pvt Ltd

said “ANUTEC India is a great show,
now we are back and we are happy,

very well managed. We had good
visitors from Haldiram, ITC, PepsiCo,
who'’s who of the industry and it is
good to be back here”.

“It is very nice to be back here in
the industry, meet our customers’
physically, show them our equipment
and discuss with them their future
projects” quoted Manoj Paul - Op-
erations Head and Country Manager,
Heat and Control.

“We are pretty happy to see that we
are getting very relevant responses,
the crowed is filtered and we are get-
ting more precise and subjective
response” said Tanuj Agrawal - Vice
President, Domino Printer; and San-
jay Singhal - Chief Operating Officer,
Dairy and Beverages, ITC Ltd said “It
feels great to visit, look at the devel-
opments that have happened in the
last two years, it's also nice to meet

industry people and friends. Certain-
ly, we think that given the criticality of
the food industry, it's a great place to
be in ANUTEC India.

Several premium industry associa-
tions supported the event this year,
including the All India Food Proces-
sors’ Association (AIFPA), Indian Flex-
ible Packaging and Folding Carton
Manufacturers Association (IFCA),
and Health Food and Dietary Sup-
plements Association (HADSA). With
industry support, the event reached
new heights and attracted top buy-
ers.

Under the umbrella of ANUTEC -
International FoodTec India Knowl-
edge Forum, a series of powerful
side events were organised. “India
Food Supply Chain Summit” was
co-organised by Logistics Insider
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and Food Logistics India. IFCA and PackEx India
organised a seminar on “Packaging - Continuous
Enabler for Creation of Value” followed by IFCA Star
Awards, a National Seminar on “Technology Fore-
sight to Modernise the Indian Food Industry for a
Significant Global Role” was organised by AIFPA
and Koelnmesse YA Tradefair Pvt Ltd. The event
attracted who’s who from the industry, senior rep-
resentatives from the Government of India and in-
fluential buyers from the neighbouring countries.

The next ANUTEC - International FoodTec India,
PackEx India, and Food Logistics India will be or-
ganised from 14-16 September 2022 in Bombay
Exhibition Center, Mumbai. The event will be co-
located with the flagship Annapoorna - ANUFOOD
India.

Koelnmesse - industry trade fairs for the food
technology sector: Koelnmesse is an international
leader in organising trade fairs in the field of food
and beverage processing.

Anuga FoodTec and ProSweets Cologne are es-
tablished, world-leading trade fairs, hosted in Co-
logne/Germany. In addition to the events at its
Cologne headquarters, Koelnmesse also stages
further food technology trade fairs with different
sector-specific areas of focus and content in key
markets across the world, including India, Italy and
Colombia.

These global activities enable Koelnmesse to offer
its customers bespoke events and leading regional
trade fairs in a variety of markets, thus creating the
foundation for sustainable international business.

Koelnmesse is also ideally positioned in the field of
food and beverages with its leading international
trade fairs Anuga and ISM and its global network of
satellite events.

Further information:
www.anugafoodtec.com/trade-fair/industry-
trade-fairs

FOOD
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THE (RE)DISCOVERY OF HYGIENE,

HEALTH AND SAFE

WITH GOLUSSI ERMES

he whole world has a new
awareness: the connection
between hygiene and health
cannot just exist but must be vis-
ible. The pursue of hygiene has al-
ways been a goal of human nature
as it entails - first of all - safety. With

a pandemic such as the one ongo-
ing in the last year this connection
has not only been renewed but also
strengthened.

How? If we all are - unlike before
- more aware of what hygiene and

Y CONNECTION

cleanliness really mean, we have
also understood that it is not enough
to know that they exist. We also want
to see them and feel them. Starting
from here Colussi Ermes - the com-
pany specialized in food-industry
washing systems - has seized the
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opportunity to renovate their mis-
sion, which has always aimed to pur-
sue perfection in terms of hygiene
and sanitization.

Colussi has done so trying to
strengthen the concept of safety in

the food-industry world. During such
intense years, in which food has
been one of the main rediscoveries
for people, many food-production
companies have seen an increase in
the work load along with a demand
to comply with new strict standards.
No one knows this better than Co-
lussi Ermes who has met many new
requests coming from its clients:
ranging from the meat industry to
the dairy industry, from the confec-
tionary industry to fruit and vegeta-
ble production, from poultry industry
to fish industry.

The recurring question will re-
main the same also after the
Covid surge: how can safety be
increased during the food pro-
duction and washing cycle? With
solutions capable not only of reduc-
ing cross-contamination risks to pro-
tect consumers but also capable of
make this protection perceptible.

The different processes that aim to
obtain perfect hygiene now more
than ever, can and must get more
attention.

This kind of care for every detail is
what distinguishes Colussi Ermes.
Machine design, energy consump-
tion reduction, water and detergent
use, cycle automation, loading/of-

FOOD
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floading automation and the param-
eter monitoring in compliance with
HACCP rules are just a few of the fea-
ture that combined in a single wash-
ing system make the difference.

The CIP (Clean in Place) self-wash
programs are an example of this.
Their goal is to protect and depurate
the production lines from organic
and inorganic contaminating agents.
Thanks to this automatic system -
that involves all of the machine cir-
cuits, walls and key points and that
is performed with pre-set pressure
and temperature including also a
final rinse and sanitization phase -
companies can reach the high safety
standards that are required.

Colussi Ermes’ challenge for
2022 becomes another oppor-
tunity to make the world a safer
place. Two new plants have been
built comprising the new Colussi
Research Centre site. This is an ac-

tual innovation space, a lab where
experts can study new improved sys-
tems for industrial washing, sanitiza-
tion and drying that guarantee en-
ergy savings and that aim to ensure
higher performance and efficiency
levels. The new sites, which are com-
pletely covered with solar panels,
qualify Colussi Ermes as a model of
sustainable excellence.

Colussi Ermes exports all over the
world, extensively in many countries.
Europe, North America and Australia
are the main markets where are con-
stantly reached the most important
sales targets. Furthermore, with the
aim of strengthening entry into the
American market, Colussi Aws Inc.
has been established in California,
together with an all-American brand.

SAVING RESOURCES

Large and small companies working
in the food market and using COLUS-

FOOD

40

S| ERMES machines have been able
to achieve extraordinary advantages
such as:

- dramatic energy and chemical
savings

- environmentally friendly wash op-
erations

- reduced wash time vs. very high
hygienic and sanitary standards

- increased production capacities
and safety

- better working performance of
their staff

Colussi Ermes is continuously inno-
vating to improve your safety.

This is a company that marked its
path with its resilience spirit which
is fundamental in this memorable
period.

Visit:
www.colussiermes.com
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CHIARAMELLO SOLUTIONS FOR
TRANSFERRING AND MIXING
FLUIDS IN THE FOOD INDUSTRY

HIARAMELLO  INDUSTRIA

builds food pumps the char-

acteristics of the pumps do
not emulsify they do not whisk the
product ideal for delicate products.
We have 6 models of pumps, the
smallest with an hourly flow rate of
700 liters, now the largest of 30000
liters / hour.
We also build food mixers for various
types of products.

We have 3 basic models that are mod-
ified and built according to customer

requests.

For more information visit the website
www.chiaramello.it

FOOD
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HIGH PERFORMING FACE STOCK
PAPER DELIVERS CONVINCING
RESULTS FOR MULTIPLE
APPLICATIONS

Sappi expands its product portfolio of face stock papers
with Parade Label SG from its Gratkorn site

appi, manufacturer of nu-

merous packaging and

speciality papers for a wide
range of markets, is launching the
Parade Label SG, a one-side coated
face stock label paper that excels in
terms of properties such as print-
ability, opacity and stiffness, as well
as with its many options for further
processing.
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Sappi offers an extensive range of
base papers for wet-glue and self-
adhesive labels. With its new Pa-
rade Label SG, the company is now
introducing a one-side coated, semi-
gloss face stock label paper that is
approved for direct contact with food
and that complies with DIN EN 71 for
toy safety.

The range of applications includes
labels for food, non-food, beverages
and health and beauty aids (HABA),
as well as for logistics and variable
information printing (VIP) due to its
excellent thermal transfer printabil-
ity.

The fibre-based face stock solution
guarantees high-quality results in
printing and finishing, through the
entire production and converting
chain. It features high stiffness and
resilience, so the label will not be
damaged and will fit accurately even
after labelling.

Sappi invests in customer prox-
imity

To ensure 100 percent availability
and fast delivery of its label papers,
Sappi has proactively positioned it-
self for the future and set the course
for reliable production and seamless
supply chains - with its plants in Al-
feld, Carmignano and Condino. The
plant in Gratkorn, where Sappi has
invested in new technical equipment,
has now been added to the list. With
modern production facilities, from
paper machines to finishing technol-
ogy, as well as extensive expertise in
the production of coated papers, the
site has everything in place to ensure
top-class products. Available capac-
ity is being expanded gradually to in-
clude the production of Parade Label
papers alongside existing graphical
grades.

Because of the central location of
Sappi’s production site in Gratkorn,

Parade Label SG can be supplied
quickly throughout Europe and be-
yond. The short transportation dis-
tances save greenhouse emissions
and protect the environment; shorter
production cycles then enable good
availability and fast supply. Parade
Label SG is certified for direct food
contact and available in grammages
of 77, 78 and 80 g/m=2. Sappi can
provide Parade Label SG with FSC or
PEFC certificates on request.

Sappi will be presenting its new de-
velopments in the field of label pa-
pers, among others, at the upcoming
LabelExpo Europe in Brussels in April
2022. fii

www.sappi.com
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International
supplier fair for the
food and beverage industry

www.anugafoodtec.com

COLOGNE, GERMANY
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ONE FOR ALL.
ALL IN ONE.
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SATINOX: FOR OVER 30 YEARS
STAINLESS STEEL BOWLS

atinox has been manu-

facturing perfeclty welded

stainless steel bowls for
more than 30 years.
They are made by hands to fit the
machines used to knead and mix
dough for the bakery and pastry
sector as well as for the chemical
and pharmaceutical sector.

The company was founded in 1982
and since that it has been a strong
believer on the value of manual met-
alwork fabrication.

All bowls are made by expert and
specialized workers, able to man-
ufacture robust, versatile and
longlasting tailor-made products.

Satinox can count on a team that
works together with passion and
professional expertise, uses high-
quality materials and is continuously
fine-tuning its metal fabrication and
welding techniques.

In facttechnical expertise and knowl-
edge go hand in hand with the qual-
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ity of the materials and the ability to
turn traditional artisan metalwork
fabrication into expert joining tech-
nique.

During the years Satinox definitely
increased fabrication of bowls for
industrial use: leavening containers
and bowls with bottom self-draining
system for continuous mixing lines
as well as bowls with heating/cool-
ing system for specific kneading
purposes and bowls with custom-
ized brackets for handling automa-
tisation.

From project development to prod-
uct manufacturing careful exami-
nation of any special production
needs is utterly essential to find
the ideal solution to optimize bowl
performance and consequently ma-
chine performance.

Strict compliance with the draw-
ings, the painstaking attention to
tolerances along with machining
precision guarantee tailor-made
products of any shape and size.

www.satinox.com
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Advanced traceability
and information reliability

The food industry nowadays has the important need to monitor every step relating to the
production process of what it places on the market, so as to provide consumers who are
now increasingly attentive and aware, accurate and exact data related to the quality of
their products. Connecting Food solves this imperative by providing an indispensable tool
for quality management.

Stefano Volpi
Connecting Food

here did the idea for Connec-
ting Food come from?
Prior to founding Connecting

Food, Maxine and | spent 40 years working
for various agri-food companies. Throu-
ghout our careers, we saw how the lack of
transparency in food supply chains was im-
pacting consumer trust, and how much da-
mage food scandals were doing to brands.
We began looking into possible solutions for
resolving this trust issue, and came upon
blockchain technology, which was growing
at the time in the FinTech market. We rea-
lized that those same blockchain principles
could be used to not only ensure the total
traceability of a food product, but to also
ensure that each actor along the food chain
truly respected their commitments and de-
livered the right product to the right custo-
mer.

Why did blockchain feel like the right tool/
technology for this business?

As a secure distributed ledger, it was
obvious that blockchain had the potential
to play a key role when it came to sharing
information in a secure way. Data security
is especially important in the food indust-
ry, as it is both a very competitive market,
but also a highly risky one; everyone is very
concerned about ensuring their privacy
while obtaining food safety and food trace-
ability. Therefore, we opted for Hyperledger
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Fabric, a private, permission-based blockchain. Hyper-
ledger is known as the ‘blockchain for business’, as it
enables a consortium of actors to set different levels of
user-rights when it comes to sharing, writing, and rea-
ding information. This is vital for a producer for exam-
ple, because if you're selling half of your production to
one client, and the other half to their competitor, you
obviously don’t want all of your orders to be visible by
both of your clients!

Another advantage to Hyperledger blockchains is that
they do not require any mining, meaning they are much
more energy efficient than public blockchains.

There is one common misconception about blockchain
that we would like to address. Many people think that
blockchain technology alone will be able to resolve the
trust & traceability issues plaguing our industry. Howe-
ver, it is important to understand that blockchain simply
records the information you enter in and renders it im-

mutable - it will not in any way tell you if that information
is accurate.

This is what drove us to add an additional layer of intel-
ligence to our blockchain platform, which allows us to
first validate the data’s veracity prior to recording it on
the blockchain, providing the peace of mind our users
needed to feel confident sharing data upstream and
downstream. This process occurs via our LiveAudit®
module, which is a combination of mathematic calcula-
tions and algorithms, and gives our clients the ability to
verify in real-time that every single product is compliant
with its product specifications.

What has been the role of sustainability in the process
of setting up the business? How important is it to the
model?

Sustainability is at the heart of Connecting Food, as our
mission is to identify supply chain problems in real-time,

v
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limiting the risk of product recalls and food
wastage. We believe that traceability is the
founding principle of sustainability in the
food business: knowing where your product
came from and how it was made should be
the basis of any sustainability roadmap.

In terms of food waste, we have a very im-
portant role to play on the industrial level,
as Connecting Food identifies non-compliant
batches of production in real-time.

In the past, batches were often found to be
non-compliant they had already been pa-
cked and/or shipped to a retailer, meaning
everything had to be destroyed, regardless of
what the problem was.

By using the Connecting Food platform, pro-
ducers and manufacturers can identify the
problem earlier on in the food chain, allowing

them to downgrade the product or reroute it
to another food chain instead of throwing it
away.

Our LiveAudit® module is also a great tool
to measure and prove that the CSR commit-
ments for a product are truly being kept. For
instance, if a product is supposed to be local-
ly sourced, organic, GMO-free, or pesticide-
free, our platform can verify this by levera-
ging production data, therefore proving the
promises of the brand.

The Connecting Food platform enables our
clients to put proof of sustainability directly
into the hands of the end-user, instead of
just saying ‘believe me, they are sustainable’
- and this makes all the difference in today’s
era where connected consumers want to be
able to verify everything for themselves! it

N4
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FRUIT LOGISTIGA

MOVES TO APRIL 2022

THE WORLD’S LEADING TRADE FAIR FOR GLOBAL FRESH
FRUIT TRADE IS BEING POSTPONED TO 5-7 APRIL 2022

he fourth wave of the corona-
T virus pandemic is worsening
the situation in many Euro-
pean countries. At the same time,
the industry’s wish to meet in person
remains unwaveringly high. In light of
these circumstances, Messe Berlin
has decided to postpone FRUIT LO-
GISTICA to a point on time beyond
the fourth wave. FRUIT LOGISTICA
2022 will thus be held from Tuesday,
5 April to Thursday, 7 April.
“We are sticking firmly to our goal
of meeting on-site again. We expect
that the situation will begin to allevi-
ate in February due to the precau-
tionary measures being taken. The
new dates make it possible to hold
a FRUIT LOGISTICA that will pay off
for our international guests and pre-
senters. We look forward to hosting
people from around the world once
more under better circumstances,”

FRUIT

explains Director Kai Mangelberger.
With exhibitors from over 80 coun-
tries, FRUIT LOGISTICA will once
again present the entire global value
chain of the fresh fruit industry in
April 2022.

About FRUIT LOGISTICA

FRUIT LOGISTICA is the leading trade
fair for the global fresh fruit trade,
and represents the entire value
added chain for the fresh produce in-
dustry from producer to point of sale.
More than 3,300 exhibitors from 91
countries presented their products,
services and technical solutions
at FRUIT LOGISTICA 2020. Around
73,000 vendors and trade visitors
from 135 countries took part in the
event.

The next FRUIT LOGISTICA will be
held in Berlin from 5 to 7 April 2022.

LOGISTICA

5|6|7 APRIL 2022 BERLIN

FOOD

FRUIT
LOGISTICA

About Messe Berlin

Berlin has been a trade fair destina-
tion for 200 years, and has been one
of the most important such hubs for
many decades. Messe Berlin - the
state’s own trade fair company -
conceives, markets and organises
hundreds of live events every year.
It strives to be an outstanding host
for visitors at all events, generate op-
timal business stimuli, and provide
fair conditions for everyone. This
concept is reflected in the company
slogan: Messe Berlin - Hosting the
World. fiii

www.fruitlogistica.com
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AERAQUE: SINCE 1984 OZONIZATION

OSMOSIS UV RADIATION

ince 1984 AERAQUE has

been producing technolog-

ically advanced systems
for the treatment of water using pro-
cesses such as ozonation, osmosis
and UV irradiation, and when nec-
essary a combination of these tech-
nologies.

To date, there are over 1.400 Ae-
raque systems in 58 countries over
4 continents.

The plants, depending on the desti-
nation, comply with European stand-
ards (CE), and/or other according
to the customer’s specific require-
ments (EHEDG, UL, EAC, CQC, G-
Mark, ecc.). Besides, AERAQUE is
certified 1SO 9001:2015 by TUV SUD
in “Development, Manufacturing and
Maintenance of Ozone Systems for
Industrial Applications”.

AERAQUE’s expert technicians are
often assessed by external collabora-
tors specialized in specific areas. The

result is constant growth in terms of
knowledge and experience in the use
and application of new technologies.

WHY CHOOSE AERAQUE?
* Wide experience

* Innovative solutions

¢ Constant research

SOME SECTORS AND INDUSTRIES
WHERE WE OPERATE

* Food and Beverage

¢ Chemical and Pharmaceutical

e Agquaculture

 Agriculture and Breeding

e Research

INDUSTRY

Some industrial sectors present
critical issues, mostly in sanitiza-
tion, disinfection and purification,
and disposal of the waste produced.
The problem that arises is applying
technologies that allow us to oper-
ate efficiently, always aiming to pre-
serve the health of the environment.
In this sense, the Ozone technology

presents itself as an excellent and
versatile solution.

Aeraque analyses the problems and
uses its multidisciplinary approach
to determine the best possible so-
lution. Ozone technologies can be
used especially in those industries
that require safe disinfection, such
as the pharmaceutical industry and
ultrapure water-based preparations,
and the food and bottling industries.

RESEARCH

We are building today for the future,
providing innovative products, pro-
cesses and solutions that give our
customers a competitive advantage.
Research allows AERAQUE to design
and produce unique and cutting-edge
prototypes. That's why we collaborate
actively with industrial laboratories,
University Scientific Departments and
Research Laboratories.

PRIMARY WATER AND WASTE WA-
TER TREATMENT
The use of Ozone is an excellent
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solution for treating a variety of wa-
ter sources needed for human con-
sumption (domestic, animal, agri-
cultural or industrial). Water sources
usually have dissolved substances
that make it impure and must then
be treated before their final use.

Ozone can eliminate microbiological
and chemical pollution, thus making
the water perfectly clear and taste-
less.

Waste water instead is that derived
from human use. It contains sub-
stances that can be harmful to health
and environment. It must go through
various purification treatments be-
fore being reused or discharged into
the environment. Ozone systems are
most suitable for treating some types
of slag water.

AERAQUE establishes the best type
of treatment in terms of cost-ben-
efits, taking into consideration a
detailed report on the origin of the
waste water, the technical and chem-
ical data provided by the customer,
the reference regulatory parameters
and any analyses performed directly
by AERAQUE.

www.aeraque.com
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READY MEALS: BETWEEN
SOCIAL TRENDS AND GREEN
REVOLUTION. THE IMPACT ON
PRODUCTION LINES

he Ready Meals market has

been extremely interesting

for many years now, a sign of
social changes and in people’s con-
sumption habits we are seeing dif-
ferent trends: small portions for sin-
gles or for those who consume quick
meals in the workplace, frozen or
freeze-dried family formats for fami-
lies in which both members of the
couple work full time and have less
time available or even vegetarian or
vegan dishes.

The list is actually very long, but
these two are the most relevant to us
because they require a more signifi-
cant technological adaptation, both
in the production phase and subse-
quently throughout the supply chain.

We refer to the search for more
elaborate and higher quality recipes,
possibly fresh and to the ecological
drive that leads to radically rethink
the packaging, forcibly disposable,
of products that are candidates to be
consumed even on a daily basis.

Considering this, we want to concen-
trate on gastronomy, including in it
the different recipes of fresh pasta,
savoury pies and prepared meats
which can be combined with differ-
ent varieties of side dish.

The first element to be analysed is
obviously the type of packaging and
things are already complicated be-
cause the need to put a fresh and
not frozen product on the shelf,
which should therefore be packaged

in a modified atmosphere, is in con-
trast with the fact that the packag-
ing materials suitable for this type of
packaging cannot be biodegradable
or compostable (at least at present),
while some compromises can be ob-
tained with vacuum packing. Wheth-

er you choose compostable materi-
als or stay on the plastic, as long as
it is recyclable, with the push for the
maximum reduction in the amount
of material used, the result from the
point of view of the manufacturer of
processing or packaging machines
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is the same: you will find yourself at
having to treat more delicate, frag-
ile or at least very deformable prod-
ucts which therefore introduce some
complications.

The first sore point concerns the per-
formance of existing machines: light-
er and thinner materials or materials
with different characteristics may
require a lowering of the line speed,

to keep the machine flexibility. The
worst situation is of course that the
equiment has to be replaced com-
pletely. The second problem, which
has greater impact for M.H. Material
Handling as conveyors manufactur-
er, the possibility of product accumu-

lation is extremely reduced or even
gone for good.

Along with the problems, as always,
opportunities also arise and in this
case, it is possible to proceed to di-
vide the required production on a
greater number of slower machines
starting from the tray denesters
which at this point will work on a
greater number of columns. The lin-

ear speed of the conveyor belts will
also drop to the advantage of less
stressed mechanics and ultimately
more efficient lines.

While increasing the number of rows
is not a significant problem for pro-
cess lines and ovens as they already
provide for this mode of operation,
things could be a bit more compli-
cated for sealers and secondary

FOOD
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packaging machines. By reducing
the possibility of accumulation, the
management of the micro-stops for
joints or for feeding the packaging
warehouse (reels or cardboard) be-
comes critical.

The duration of the stops could also
increase, since lighter packages may
correspond to a longer cleaning or
washing cycle. Here too the solution
exists and can help balance the dif-
ferences between the production
flows of the different machines pre-
sent in the line.

Inserting a buffering system, strictly
WITHOUT PRESSURE, is the right an-
swer. The choice of LIFO or FIFO op-
erating mode depends solely on the
product, its shelf life and the possi-

bility of remaining on line for several
minutes without deteriorating or suf-
fering from a degradation of quality.
We can give the example of an ap-
plication created recently in the gas-
tronomy sector of a GDO customer.
Our BAT-Buffer, here in the version
with stainless steel structure, was
placed at the exit of the oven and be-
fore the tray sealer.

The oven is obviously a machine that
does not allow stops, otherwise the
product will be destroyed and even
the risk of fire, the buffering system
allows line operators to have about
five minutes to resolve the micro-
stops or, in the event of catastrophic
breakages. to organize the stop of
the line and the manual emptying of
the oven.

A final mention on cooling systems
which can be the Heliflex or refrig-
eration: from a mechanical point of
view, these devices do not suffer
particular impacts when used with
new packages, but the heat ex-
change and therefore the cycle time
could undergo changes, it is a good
idea to carry out a check in this re-
gard. it

www.mhmaterialhandling.com

=i

M.H. MATERIAL
HANDLING
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ANDINA PACK 2021
A HUGE SUCCESS

Committed to the reactivation of the sector, Andina Pack has
been the host of more than 173 exhibitors in the food, beverage,
pharmaceutical and cosmetic sectors in Bogota Colombia

ndina Pack, the leading
Processing and Packaging
trade show in the Andean

Region, Central America, and the Car-
ibbean, took place 9-12 November in
Bogota Colombia, bringing together
the latest innovations in technology
after a year marked by the pandemic.

The technological innovations pre-
sented to 14,000 trade professionals
were distributed across the following
industry sectors covering the entire
value chain in the production of food
and pharmaceuticals: ingredients,
processing technology packaging,
intra coordination, food safety, print-
ing, and labeling.

Once again, exhibitors highlighted
Andina Pack to be a show with excel-
lent quality clients, many machines
sold onsite, which boosted business
throughout the week.

The comprehensive depiction of all
process steps from the processing
of the raw materials through to the
finished product is one of the key
reasons why Andina Pack is the most
complete exhibition in Latin America.
With the launch of its ingredients
sector in 2021, Andina Pack has
kept its brand promise of targeting
all industry needs in the production
process of food and pharma.

Andina Pack 2021, over exceeded ex-
pectations after a year of pandemic,
with more than 173 exhibitors, 37%
of them international.

FOOD
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Its event programme with special
showcases and congresses, like its
food processing and packaging sum-
mit and a specialized area in ingredi-
ents has helped attendees transform
their business and benefit from out-
standing contacts.

“As organisers, we have been
amazed by the incredibly positive re-
sponse from the industry.

The feedback from our exhibitors
and visitors has been incredibly posi-
tive from day one, confirming the im-
portance of face - to face exhibitions
compared to other kind of events.

Andina Pack 2021 had even more
leads at this show and more all-
around quality engagement with at-
tendees than our last edition before
the pandemic.

Our next edition will take place 14
- 17 od November of 2023 and we

hope to over exceed all expecta-
tions.” says Christian Guarin, Man-
aging Director Koelnmesse Colom-
bia.

“For us, participating in Andina Pack
2021 meant supporting the econom-
ic reactivation of an industry, which,

56

although it has been affected by the
pandemic, has managed to stay firm
has sought to adapt through tech-
nology and innovation to meet the
needs of the sector” says Fabio Rios,
General Director of Ulma. fii

www.andinapack.com

FOOD
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GLEAN BETTER, SAVE MONEY

SRT unit has saved money and reduced their cleaning cycle time.

Y es, every food processor that has purchased a Euro Pumps EP50-75.

- RTE Salad - Went from 4 hours to 1 hour cleaning
- Bacon - Went from 5 staff to 2 staff (blue guns I will kill on saving)
- Fish - Went from 2 staff @ 2hrs to 2 staff@ 0.75hrs

Food Process - Went from 16 staff to 11 staff

How do they do it?

The Euro Pumps EP50-75.SRT is the
most advanced, flexible cleaning
platform in the world. It is a smart,
high-temperature ready (up to 90°),
hi-flow, variable pressure trolley.
Your Euro Pumps EP50-75.SRT plat-
form is a mobile cleaning platform
which can clean anything in a food
production or critical clean facility.

Real proof not sales BS

Back in June 2018 Euro Pumps was
contacted by the QA Manager at an
Australian abattoir asking us to at-
tend site as a consultant to view the
cleaning cycle and advise improve-
ments on their cycle.

We attended the site and stayed the
whole night right through to Pre-Op
so we were able to view everything.

A report was provided to the plant
QA and Management noting Euro
Pumps observations and advice on
improving the cleaning. We agreed
to an on-site trial with one of our

units to help management and su-
pervisors better see how time and
labour would be saved. After a good
month of trialing, it was obvious to all
parties that they would save labour
and time and they initially purchased
5 machines, with more to come.

One year on

Over the 12 months between 2018
- 2019 we noted that the company
had saved 25% labour, Euro Pumps
then attended site quarterly over the
year to make sure that they got the
best out of the equipment. | was re-
ally proud to be helping the client get
the best results possible fromtheir
cleaning and was happy that they
trusted me, it was a great pleasure
working together. They are an ex-
tremely energetic, "can do” group of
people.

2 years on

So another year on, Euro Pumps vis-
ited the site January 2021 and the
cleaning crew are now comfortably
running a 2 hour cleaning cycle. With
work finishing at 2am on the main
floor and 2.45 by the time the pack-
ing room is finished, 2 hours later
production staff are walking in to get
ready to go again.

We are thoroughly impressed with
what we witnessed, the manage-
ment is maximising the production
capability of their plant. Jo Field said
“it's a pleasure working with people
that have lots of energy and just get
things done. The client has now pur-
chased another SRT for their new
area on the extended section of the
boning room.

A Euro Pumps SRT mobile cleaning
unit, will reduce scourer use, except
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The smarter platform so you can clean
faster, with better flow and at higher

temperature

for a very small percentage of the
jobs. We have ultra fast cleaning
times & excellent micro results with-
out scourers.

Most customers are using the
trolley and nozzle alone!

When you purchase a Euro Pumps
EP50-75.SRT staff get the training
and support to use the equipment
properly, the training is Hands-On so
the cleaners can be confident and
learn. If you would like to discuss
reducing your hand scrubbing or im-
proving hygiene times please contact
us today. We believe that a variable
pressure - high temperature capable
machine will offer you a faster better
cleaning, foaming and sanitising, us-
ing less water and producing better
cleaning KPI's.

We have been “real world” trialing
it intensely tweaking sensors and
PLC’s, while doing our own clean-
ing contracts and consulting/clean-

ing trials in abattoirs and factories
to ensure you get the best possible
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outcome. Now we are excited to
present to you these units capable
of running at Cold to Abattoir hot at
up to 50I-min which has never been
possible in a mobile unit before.
SRT units are supplied standard with
a PLC Control System that manages
protection, safety and maintenance
features like oil pressure sensor, in-
put flow sensor to create what we be-
lieve is the best wash and foam trol-
ley. It washes, foams & sanitizes with
the power to clean drains, chutes,
floors (with floor cleaner), roofs, chill-
ers, refrigeration units and more!
Find out how to a Euro Pumps can
improve your cleaning quality visit
us at www.europumps.com.au or
call us on +61 409 123 850 il
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PROTEC, TECHNOLOGICAL HISTORY
IN CONSTANT EVOLUTION

ROTEC is an industry lead-
P er, specialized in the design

and production of sorting
machines for companies that work
and process agri-food products. The
PROTEC factories located in Collec-
chio, Parma, have for almost thirty
years designed, developed and man-
ufactured electronic inspection and
selection systems that use optical
sensor technology applicable in the
processing of a wide range of food
products in various industries.

The founder and president of the
company, Luigi Sandei, is a visionary
in his field.

His first futuristic idea came about
in 1968, when he designed the first
machine for mechanized harvesting
of tomatoes: a machine destined to
change the way this vegetable was
harvested in Italy and in Europe for-
ever. Twenty years later, the entrepre-
neur from Parma came up with an-
other production problem in need of
a solution, that was the application of
optical sorting machines during pro-
duce collection, there was a need for
machines that were able to carry out
quality control and discard unsuitable
produce, before delivering the prod-
uct to the next stage of processing
down the line.

With this idea in mind, in 1990 Sandei
founded PROTEC-Sorting Equipment,
the first Italian manufacturer of opti-
cal selectors that was 100% Made in
Italy. These machines are able to de-
tect defects in products and foreign
bodies on the selection lines, dis-
carding them with extreme precision.
Thanks to the color selection and in-
frared illumination, only regular and
uniform produce is selected based
on the item’s degree of ripeness, skin
and pulp integrity. The defects that

ASPIRX PF50: suction ejection sorter with 1 to 4
cameras for fruit and tomato pulp, diced

compotes and extruded

need to be expelled can be preset by
the user via simple touch-screen tech-
nology.

From that moment on, the develop-
ment of PROTEC technology has only
moved quicker, and the company
now has a new mission: to offer its
customers safe, accurate and effi-
cient products that solve all types of
production requirements. PROTEC,
which was established to facilitate
Sandei self-propelled harvesting ma-
chines to collect tomatoes, has over
time has been able to utilize the same
technological expertise for other prod-
ucts such as olives, vegetables, corn,
legumes, seafood, salads, potatoes,
nuts, chestnuts and grapes selected
for winemaking.

The present range of optical sorting
models offers users a wide range of

FOOD

functions, which both assist with and
apply to the food, wine, fish and agri-
cultural sectors.

The history of Protec is as important
as its future. The company is continu-
ally expanding, thanks to its powerful
Research and Development Depart-
ment, which supplies the innovative
technology to create sorting ma-
chines that are not only efficient and
reliable but also precise and capa-
ble of increasing the production and
technological prowess of companies
in the agrifood sector, even those with
specialized projects. Among the many
accolades that PROTEC is most proud
of are those that have transpired in
the wine industry.

These distinctions prompted Sandei
and the team to create a dedicated

continued on page 63
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Sarchio: when organic and gluten-
free is synonymous with goodness

Cesare Robert

CEO of Sarchio

ven before ecology and “healthy
E eating” became topics of current

interest and received wide atten-
tion from the media and companies, Sarchio
made environmental sustainability and food
wellness its mission. The first Italian com-
pany to offer organic and gluten-free food,
Sarchio has been committed since 1982 to
the production and marketing of organic,
healthy, and natural food. Starting from the
typical foods of the initial traditional Italian
cuisine - which have remained within the
range - Sarchio has specialized in more in-
novative products, dedicated to those who
follow particular eating styles or are intole-
rant to certain ingredients, with a focus on
gluten-free and vegan.

To learn more about this innovative com-
pany, we interviewed Cesare Roberto, CEO
of Sarchio.

Your company has been committed to su-
stainability since its origins, at a time
when attention to ecology and respect for
the environment was not yet as widespre-
ad as it is today. Where does this attention
come from?

by

Gabriele De Luca

—~—
SarcHio

Respect for nature and the environment and
the spread of the culture of a correct and
healthy diet have always been our company
mission, to which we add a careful selection
of the best organic raw materials, for safe
and healthy products.

Talking about the introduction of regu-
lations related to organic products, you
touched on a fundamental point: how did
the introduction, in 1991, of the EEC Regu-
lation regulating organic farming methods
influence your reality?

Before that date, there were several agen-
cies in charge of verifying that foods called
organic met certain requirements in the
production, processing, and transforma-
tion of raw materials. The introduction of
a Community Regulation that regulates
the method of organic farming and defines
univocal “rules of conduct” has allowed to
spread a real culture of “organic” and to de-
fine a set of univocal rules to be followed by
everyone.

Another important date for the deve-
lopment of Sarchio is 2004, the year in
which the company began the process of

EDITRICE ZEUS IN CONVERSATION WITH
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obtaining authorization from the Ministry of He-
alth for the production of gluten-free dietary
foods. Even more decisive was 2006, when with
the arrival of the authorization Sarchio became
the first Italian company to produce organic and
gluten-free foods. Where does the attention to
gluten-free come from?

Sarchio has always promoted a healthy, balanced
diet with a high nutritional value. The research
and the intention to offer innovative products with
a high health and nutritional content has sponta-
neously translated into the development of a line
of organic products suitable for those who follow
special diets related to food intolerances: today an
entire production area of the company is dedica-
ted to the production of gluten-free products.
Researching goodness and ensuring a high stan-
dard of quality remains the guiding principle of
the entire range of products. All products are
designed to be good and suitable for the whole
family because they are produced first of all with
strictly selected organic raw materials. Our mot-
to is “Good for everyone because they are organic
and also... gluten-free”.

What are the main markets in which the com-
pany operates? Do you also export abroad? Is
there a typical customer?

As far as our distribution is concerned, today we
are 90% in Italy and 10% abroad.

Sarchio’s “typical customer” is certainly the con-
sumer who supports a lifestyle based on health,
wellbeing, and sensitivity to environmental is-
sues, who prefers organic food and its natural and
simple flavours as an alternative to conventional
food. The entire range includes almost 180 orga-
nic products, including a gluten-free line (about
90 items) refundable by the National Health Sy-
stem and a vegan line: a complete range ideal for
coeliacs, vegetarians, vegans, adults, children,
and anyone who wants to make a healthier and
more balanced diet a real lifestyle.

So far we have talked mainly about the choice
of raw materials, but committing to the envi-
ronment and ecology is not limited to the choice
of sustainable products, it is a complex process,
made of different stages. It starts with produc-
tion, goes through transportation, packaging,

v
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distribution, and sales. How does Sarchio take care of
these different aspects?

The use of “clean” energy with a perspective of energy
saving and environmental sustainability has been a pri-
ority that has conditioned the plant choices. Our com-
pany headquarters is built according to innovative buil-
ding criteria, energy efficiency and low environmental
impact, also from the point of view of the systems: we
have a photovoltaic system with a total power of about
110,000 kWh/year that covers almost all the energy
needs of the structure, and thanks to special compres-
sors we recover hot water for the production areas.

Packaging is an extremely important and controver-
sial issue, as it is closely linked to the production and
disposal of plastic materials. How does Sarchio re-
duce the impact of its product packaging on the envi-
ronment? Do you use particular technologies in this
area?

We have been working for some years on gradually re-
placing the external plastic present in the packaging
of our products with paper. We have eliminated 60% to
70% of plastic from the wrapping of cookies and bre-
akfast cereals and this change will involve a large part
of the Sarchio range. We pay particular attention to
the packaging phase of the products where recyclable
materials such as cardboard and paper tape are used,
trying to limit the use of non-recyclable materials to a
minimum.

As far as the packaging of our products is concerned,
our partnership with Tecnopack, a company that pro-
duces machinery for the packaging and preservation of
products with which we have been collaborating since
2012, is fundamental. It was together with Tecnopack
that we accepted the challenge of trying to minimize the
impact of packaging, making it 100% recyclable. A chal-
lenge that today, thanks to this strategic partnership,
we can consider won. fill

Tecno Pack
v
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Optical sorting Machines that are made in ltaly for the
vegetable, fruit, seafood, wine and agricultural industries

wine division. In recent years, the com-
pany has installed more than sixty dif-
ferent grape selectors tailor made for
winemaking. These are not only found
in Europe (Italy, France, Spain, Germa-
ny, Austria) but also in Japan, the Napa
Valley, California, South Africa, Chile
and Argentina. The company name
has become a reference point for the
wine sector, thanks to x-tri technology.

PROTECS commitment to research
and innovation is also demonstrated
through the rewarding collaboration
the company has developed with the
University of Parma, with whom there
is a mutually beneficial exchange of
resources. As PROTEC uses state-
of-the-art equipment to carry out its
experiments, the company can offer
real-life opportunities for young and
deserving engineers to work and
study inside a modern and stimulat-
ing business reality.

The PROTEC optical sorting machine
collection is designed for agriculture
and the industrial processing of food
products. The current range of products
is the result of many years design and
management experience and the devel-
opment of a highly competent and moti-
vated professional team who are contin-
uously developing ideas and processes
that can adapt to the most varied pro-
ject requirements and production lines.

In 2021 Protec has designed and
placed on the market a new sorting
machine called X-TRI 50 ECO, more
compact and customizable to sort dif-
ferent products especially winemak-
ing grapes, easily adaptable to new
and existing processing lines. This
machine is equipped with the most
advanced artificial vision system for
a deeper grape analysis. This model
“ECO” is the new line of sorters that
are also suitable to sort whole vegeta-
bles, in leaf and fruit. Always one step

X-TRI ECO
the winemaking grape
sorter for small cellars

ahead, Protec brings innovation to the
sorting world. it

www.protec-italy.com

1 PROTEC

SORTING EOUIPMENT
1 9 9 o

For qmal/"élj lovers on(,/.
ELECTRONIC INSPECTION SYSTEMS AND MACHINES FOR THE FOOD INDUSTRY.

¥ Ja] o JE |

www.protec-italy.com
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DProcessing

63



NEWS /N SHORT

IN SHORT

FARA® FUNCTIONAL SYSTEMS
FOR PLANT-BASED NUTRITION:
FARABURGER!

Based on hydrocolloids (stabilisers and emulsifiers)
Faravelli’'s FARA® functional systems have always
guaranteed the best balance between innovation, cost and

quality

ARA® functional systems,
from the simplest to the
most sophisticated, are tai-

lor-made, following specific customer
requests.

The blends include emulsifiers, natu-
ral hydrocolloids and functional ingre-
dients that give foods and beverages
unique characteristics, for example
a well-defined structure, good resist-

ance to thermal stress, improved
consistency, or a characteristic and
consistent taste.

The added value is not limited to im-
proving product quality. Functional
Systems, in fact, simplify the phases
of research and development, quality
control and approval of raw materi-
als, with important economic, practi-
cal and operational advantages.

FOOD
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They can be used in the most varied
sectors of the food industry.

A rapidly growing trend, the plant-
based diet favours the consumption
of plant-based foods, such as fruit
and vegetables, but also nuts, seeds
and oils, whole grains, and legumes.
In addition, although not biologically
classified as plants, mushroom and
algae products are also included in
the definition.

According to a 2017 Mintel study,
which is also collected by the Plant
Based Association, taste is the main
driver in consumer decision-making,
even for plant-based foods. There-
fore, it is important to offer prod-
ucts on the market that are not only
healthy but also have the organolep-
tic characteristics that consumers
are looking for.

Faravelli has developed a range of
functional systems purposely dedi-
cated to the vegan and vegetarian
sector, the latest launches being Far-
amix HH 105 - intended for vegetar-
ian meat alternatives - Faramix FV
104 for bakery products, both sa-
voury and sweet.

FARAMIX HH 105 for meat-no-
meat burger
FARAMIX HH105 is a functional sys-

DProcessing
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tem to obtain a “meat-no-meat”
product (hamburgers, meatballs,
sausages) with visual characteristics
and compactness identical to clas-
sic ones: meaty, juicy, pleasant to
the palate. Within the plant-based
diet, the “meat-no-meat” category is
growing just as fast and responds to
the new needs and sensitivities of a
growing consumer segment.

Plant-based meat is produced direct-
ly from plants. Like animal meat, it is
composed of proteins, fats, vitamins,

minerals and water. The new gen-
eration of plant-based meat looks,
cooks, and tastes just like conven-
tional meat.

FOOD

CHARACTERISTICS OF THE FINAL

PRODUCT WITH FARAMIX HH105

e very juicy despite the absence of
fats

* neutral taste (soya is not perceived
at all), no flavouring, therefore very
adaptable to the taste.

e structure identical to the classic
meat burger, without syneresis.

e very versatile, it can be adapted to
the most diverse recipe and format
requirements, while maintaining
its juiciness and fat-free character-
istics.

A product so juicy and meaty, people
won'’t believe it's made from plants!
A food that is not only good and high
in protein, but also an ally of environ-
mental sustainability.

A certified quality production plant
First-class expertise in the selection of
raw materials available on the market,
special attention to food safety issues
and a state-of-the-art production plant
are the prerequisites to be the reliable
partner in the production of powder
blends. Faravelli's production plant
is located in Nerviano, near Milan. It
houses a packaging line for custom-
isable solutions and an application
laboratory where finished products
are tested with methods that closely
reflect the final application.

Both the production plant and the Ap-
plications Laboratory operate within
the Faravelli quality system and are
certified according to I1SO, IFS, HACCP
and FDA standards. fiit

www.faravelligroup.com/func-
tional
fara@faravelli.it
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DUETTI PACKAGING
INNOVATION FIRST
AND FOREMOST

uetti packaging was found-
D ed in 2008 in Galliera Ven-

eta (PD) Italy, immediately
moving towards the design and con-
struction of end-of-line packaging
systems.

The years following its foundation are
characterized by a gradual affirma-
tion of the company throughout the
Italian and foreign territory, through
the creation of a young and profes-
sional sales network.

Our production range includes depal-
letizers, form and close cartons units
with adhesive tape / hot melt glue,

vertical / horizontal carton packers,
pick & place, wrap-around, tradition-
al / robotized / Cartesian palletizers,
handling and supervision systems.

Duetti designs projects by studying
the best solution in terms of flexibil-
ity, productivity, and footprint.

The attention given at every stage of
production, together with an efficient
after-sales service, ensures success-
ful installations all over the world.

Duetti Packaging has many years of
experience, above all in the bever-
age, canning and glass industries,

Robotic layer depalletisation of jars

FOOD

especially meat and fish sauces,
pickled vegetables, fruit juices, soft
drinks, water, etc.

Special attention is given to tech-
nological development in every de-
partment, from electronics to elec-
tromechanics, from mechanics to
programming, allowing Duetti Pack-
aging to present itself with innovative
solutions in the field of secondary
packaging automation.

Advice, collaboration, and trust are
the corner stones on which the com-
pany’s success has been built with
our machines designed and built to
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Wrap-around of honey jars

Multiple wrapping of cans containing milk powder

achieve performance, be functional
and reliable over time. The structure
of the machines allows easy clean-
ing and maintenance by the opera-
tor guaranteeing the quality.

Duetti's commitment to research
and development allows it to offer

the market increasingly advanced
solutions, not only from the techni-
cal point of view but also in terms of
service quality, optimization of the
production process combined with
simplicity of use and maintenance.

The process of growth and transfor-

FOOD

mation, albeit very rapid, has always
been accompanied by careful and
intelligent production and marketing
planning, which has allowed Duetti to
establish itself as one of the most dy-
namic and innovative companies on
the market, an essential condition
for becoming one of the most recog-
nized partners.

To guarantee the quality of produc-
tion and services, Duetti Packaging
with Industry 4.0 standard and is ISO
9001 certified. fi

www.duettipackaging.com
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Made in ltaly in favour
of Ukraiinian food processing

kraine is one of the countries
that, since the beginning of 2020,
has most increased the volume

of imports from the European Union. This
is revealed by the latest report on trade in
agricultural products prepared by the Eu-
ropean Commission. Defined for centuries
the granary of Europe, Ukraine is famous
for having one-third of the richest soil in the
world and for being among the top ten ma-
jor producers of soft commodities. These
are considerations not to be underestima-
ted when you start thinking about interna-
tionalization.

Choosing this country as the recipient of an
export action in the food processing sec-
tor, means contributing to the development
of the mechanization of a territory with a
strong agricultural vocation, in which de-
finitely stimulating scenarios are outlined
and in which there is huge space for Italian
exports’ placement. In fact, the Made in
Italy of food processing offers highly inno-
vative systems and pioneering equipment,
able to meet the needs of Ukrainian SMEs,
always looking for Italian business part-
ners, also facilitated by an important and
consolidated import-export, which is con-
stantly growing. We recall that there are
more than forty types of products meant
for the food processing industry in Ukraine,
including the sector of processed vegetable
oils, vegetable and fruit processing, with the
production of tomato and apple concentra-
te, flour products, confectionery and dairy
products. From all this, a high demand for
food processing equipment and machinery
comes, which some ltalian entrepreneurs
have already begun to fill, gaining benefits.
According to data provided by the Ukrainian
Statistics Service, ltaly is in first place for
the supply of dryers. Currently, most of tho-
se used in the country are obsolete and do
not cover the needs of Ukrainian users, so
the market will be increasingly receptive to
such facilities. This is also true in the agri-

cultural machinery sector, in which local
producers point out the lack of new techno-
logies. For this reason, the need for these
tools is met by imports, in which Italy ranks
fourth as a supplier. The opportunities that
arise from this scenario are therefore seve-
ral and push more and more Italian compa-
nies to approach Ukraine, but a failed plan-
ning of a correct strategy of action does not
always lead to the achievement of the fixed
goals.

For years, the Italian Chamber of Commer-
ce for Ukraine has supported companies
in establishing business relationships with
companies in the country of destination
and promotes informed internationalization
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processes. For 2021, the Chamber Institution has designed the
Food Processing Ukraine program which, in addition to training
through a course about internationalization of sales, aims at
three main goals, which mark the phases of the project: pro-
motion, web contact and definition. Subscription to an online
platform by all participating companies will be a window for the
products and services that will be internationalized. It will give
business managers the opportunity to get in touch with Ukrai-
nian realities with whom they will be able to dialogue, maxi-
mizing the opportunities of concluding business, thanks to the
online trade expo, which will be held from 2nd to 5th March
2021. Four days in which participants will be engaged in en-
joying B2B meetings, conferences, exhibitions and seminars,
just like they did at physical expositions. This event will open
doors to following digital events with the aim of providing entre-
preneurs with right tools for achieving success. With the arrival
of summer and the hoped decrease in infections, the Cham-
ber of Commerce will be happy to guide the protagonists on a
business mission in Ukraine, with personal meetings with the
companies with which they have come into contact in the pre-
liminary phases of the project: the deserving conclusion of this
rich program.

v
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FreshSAFE packaging concept for equilibrium atmosphere packs

EXTENDED SHELF LIFE
FOR DELICATE NATURAL PRODUCTS

ruit and vegetables contin-
ue to live after harvesting.
If the product is to re-main

fresh and appetising in the pack up
to the point of consumption, the met-
abolic processes must be controlled
by an innovative method. Thanks to
the FreshSAFE packaging system
from MULTIVAC, there is a method of
pro-ducing equilibrium atmosphere
(EMAP) packs, which optimises the
oxygen content in the packs in a
continuous, natural and sustain-
able way. Les Maraichers d’Armor, a
cooperative in the French region of
Brittany, uses the technology to pack
its white beans, the so-called “Cocos
de Paimpol”, in trays under modified
atmosphere, enabling the shelf life
and quality of the product to be pre-
served for as long as possible.

Les Maraichers d’Armor is a coop-
erative situated in the heart of the
vegetable growing area of Les Cotes
d’Armor.

More than 420 gardeners, operating
in the north west corner of Brittany,
cultivate over 80 types of vegetables
as well as strawberries and other
fruits, and the annual production
quantity is around 175,000 tons.
In conjunction with two other coop-
eratives in Brittany, the products are
marketed under the well-known label
of “Prince de Bretagne”.

Cocos de Paimpol - well-loved
and very delicate

Around 200 producers concentrate
on the cultivation and propagation
of white beans, which are marketed
under the name of “Cocos de Paim-

pol”. These yellow and violet-flecked
pulses with their egg-shaped seeds
and delicately melting “bite” find
their ideal growing conditions in the
area between Paimpol and Tréguier.
In 1998 the “Cocos de Paimpol” was
the first fresh vegetable and the first
Breton product to receive a special
designation of origin, and several
years later this be-came a protected
product name.

“In order to be able to satisfy the de-
mand from consumers for a ready to
cook, “all-in-one” product, the idea
was conceived in 2020 of packag-
ing the Paimpol beans under modi-
fied atmosphere,” explains Florian
Josselin, who is responsible for new
product innovations at the coopera-
tive. “The challenge was to find a reli-
able packaging concept for a semi-

dry product, which alters extremely
rapidly after harvesting.”

The solution: FreshSAFE. This pro-
cess involves pre-perforated films,
or films per-forated mechanically on
the MULTIVAC packaging machine it-
self, which ensure that a controlled
oxygen permeability is achieved, and
this can be matched ex-actly to the
specific respiration characteristics of
the particular fresh product.

The objective is always to maintain
the most beneficial concentration
of oxygen and carbon dioxide for
the particular product. This equilib-
rium atmosphere (EMAP) is achieved
through the interaction between the
respiration of the product and the
required permeability of the film. The
FreshSAFE packaging system can be
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pro-duced on thermoforming packag-
ing machines and traysealers as well
as cham-ber machines.

T 600 traysealer with FreshSAFE
microperforation system

At Les Maraichers d‘Armor the T 600
is used, the smallest fully automatic
MULTI-VAC traysealer that can be
integrated into a line. This versatile
and scalable model is suitable for
packing small and medium-sized
batches very flexibly, and it is par-
ticularly easy to operate thanks to its
IPCO6 machine control with touch-
screen. The T 600 is equipped with
the MULTIVAC FreshSAFE microper-
foration system, which automatically
perforates the upper web during the
packaging process. Thanks to the
cost-effective needle perforation sys-
tem, all current upper webs can be
perforated to the individual perme-
ability that is required.

In order to meet the requirements of
Les Maraichers d‘ Armor, the packag-
ing line also included a TDS 300 den-
ester from TVI, as well as a MDC drag
chain in-feed system and direct web
printer from MULTIVAC. The packs
themselves con-sist of a board tray

and a transparent upper web, so that
the consumer can see the freshness
of the product at a glance.

Significantly extended shelf life
thanks to FreshSAFE

Due to the FreshSAFE microperfo-
ration system, the product retains
all its sensory characteristics in the
pack. It remains appetising as well as
fresh, and its shelf life is significantly
longer than products packed in other

types of packaging. This means that
there is considerably more leeway in
the supply chain, and this gives pro-
cessors like Les Maraichers d’Armor
a better opportunity to market their
high-quality but delicate natural
products fii

www.multivac.com
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MAKRO LABELLING: TECHNOLOGY IN
EVOLUTION ON THE SMALL AND LARGE

SCALE

odularity, flexibility and
practicality are key con-
cepts in a company

whose strong point is technological
innovation and development. This
is what the market wants and this
is what customers get from the Ital-
ian based Makro Labelling, interna-
tional standard setter for industrial
labellers in the beverages, food, de-
tergent and pharmaceutical sec-
tors. The thirty years’ experience of
its founders, a team of 90 people, a
dense and well-organised sales net-
work consisting of the branch offices
Makro UK for the United Kingdom
and Makro North America in Saint-
Philippe (Montreal) for Canada and
the USA, together with agents and
representatives in the most impor-
tant countries throughout the world,
plus an impeccable assistance and
spare parts service guarantee satis-

faction of every labelling need and
constant expansion on all the most
important international markets.

A range of labellers for produc-
tion speeds of 1,500 to 50,000
b/h

The range includes labellers able to
process from 1,500 to 50,000 bot-
tles per hour, applying up to five la-
bels per bottle and available in wet
glue, hot melt, self-adhesive and
combined versions. For companies
with limited production require-
ments, the MAK 01, MAK 02 and
MAK 1 labellers provide speeds of
up to 12,000 b/h with mechanical
or electronic rotation of the bottle
plates. With special applications and
able to cope with production speeds
of upto 50,000 b/h, the MAK 2, 3, 4,
5, 6, 7 and 8 labellers, on the other

FOOD
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hand, satisfy the needs of medium to
large companies. The range includes
a high speed self-adhesive labeller
with reel winders and non-stop sys-
tem enabling production to continue
at maximum speed even during reel
changes and a combined labeller to
apply the fiscal guarantee seal.

For the high volume PET market,
such as the water and soft drinks
sector, Makro Labelling has devel-
oped the MAK Roll Feed series of
rotary labellers. The 6,000 b/h to
40,000 b/h production speed and
use of wrap-round plastic labels on
a reel with hot melt application guar-
antee maximum economic benefits
in the production process. The mod-
ularity of the machine also allows
the roll feed unit to be replaced with
a hot melt unit for pre-cut, wet glue
or self-adhesive labels. Again de-
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Tecnologia per grandi numeri

MODULARITA, FLESSIBILITA, PRATICITA

L'etichettatura nei settori beverage,
food, detergenza e industria farma-
ceutica & da sempre la nostra passio-
ne e la nostra prima attivita.
Tecnologie innovative, una rete inter-
nazionale di vendita e di assistenza
post-vendita e flessibilita operativa
sono i nostri punti di forza.

La soddisfazione di ogni esigenza di
etichettatura da 1.500 a 50.000 b/h il
nostro risultato, apprezzato da azien-
de di ogni dimensione.

Gli oltre ottocentocinquanta impianti
presenti ormai in tutto il mondo la no-
stra conferma piu grande.

Makro Labelling srl - Via S. Giovanna d’Arco, 9 - 46044 Goito (MN) - Italia
Tel.: +39 0376 1872203 - Fax: +39 0376 1872197 - info@makrolabelling.it - www.makrolabelling.it
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signed for the water and soft drinks
market, but needing between 6,000
and 16,000 b/h, the new series of
MAKLINE Roll Feed labellers fea-
tures motorised axles and brushless
motors to minimise costs while main-
taining meticulous labelling quality.

The new double-station self-adhe-
sive MAKLINE is, on the other hand,
designed for the beverages, food, de-
tergent and pharmaceutical sectors. It
packages large and small containers
and offers the same high quality label-

ling as a rotary machine.

In common with the entire Makro
range, the MAKLINE is fitted with the
Vision Control system to verify the
quality and correctness of the packag-
ing and manage rejects. The Follower
optical guide system (an exclusive pat-
ent) enables the bottles to be aligned
for application of the labels in precise
positions with respect to a reference
on the bottle and reduces format
change times and costs. It is avail-
able in carbon fibre and fitted with a
line scan camera. Thanks to a special,

FOOD

patented paper delivery system, the
new MAK AHS2 self-adhesive label-
ling module responds to the need for
faster, more precise machines. It guar-
antees a linear speed of 100 metres a
minute at a label pitch of 20 mm.

The technical and R&D departments
monitor the market closely to under-
stand its demands and anticipate
them with new solutions able to of-
fer efficiency, speed and a concrete
response to specific labelling needs.
Latest developments include the
prototype of C Leap, a new, truly
revolutionary labelling system,
and two new inspection systems
- M.A.LA. (Makro Advanced In-line
Analysis) and A.L.L.C.E. (Advanced
Label Inspection and Control Envi-
ronment) - which guarantee high
performance, less production rejects
and the highest finished product
quality. il

www.makrolabelling.it
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MULTI-HEAD SEAMERS
DELIVER MULTI-FORMAT

ZACMI seaming technology offers agility, flexibility
and hygienic operation for the most demanding seaming
applications

ACMI’'s multi-head seamers
underwent a significant de-
sign evolution in 2019 and

now represent the benchmark for
can-seaming technology.

With over 350 units installed around
the globe - backed by 35 years of
market, product and process experi-
ence - the multi-head seamers can
seam any type of rigid round can,
and can do so quickly, effectively, ef-
ficiently and hygienically.

With agility at the forefront of op-
erational demands of many plants,
the machines can be installed stan-
dalone or mechanically/electroni-
cally synchronised with any kind of
Filler. Offering fully automatic height
adjustment, they are flexible enough
to handle tin plate, aluminium, card-
board or plastic containers, applying
a range of lid formats including open
top, easy open and easy peel.

Their seaming system - controlled by
a desmodromic cam - is available in
3, 4, 6, 8, 10 or 12 multi-head con-
figurations, delivering a maximum
output of 1600 cans per minute.

Fabricated from AISI 304 stainless
steel, their strong structure removes
all vibration, while also supporting a
fully washable design, with an auto-
matic base washing during produc-
tion; a wash-in-place system, special-
ly designed for beverage or difficult
product applications; and the option
for a CIP foaming cycle.

FOOD
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Sealed areas are also provided
for the steam reduction group, the
compressed-air reduction group, the
electrical systems, the lubrication
system and the CO2 feeding sys-
tem (for carbonated beverages); all
of which are easily accessible from
cleaning and maintenance.

As an option, Zacmi also offers its
D.S.M. for seamers technology. This
Double Seam Monitoring solution
checks the cans’ seaming perfor-
mance in real time using special
sensors mounted on the second op-
eration cam. These record the force
signal measurements and can de-
tecting - in real time - any potential
out-of-range seaming operations, or
can/lid defects, such as damaged
flanges or foreign bodies between

the can body and the lid. The system
offers data exporting, collection and
result reproduction - even remotely
- and the option for analysis by ZAC-
Ml technicians.

As well as detecting defects, by
measuring the real force exerted
on each seaming head, the D.S.M.
technology can also be used for ma-
chine settings-regulation, ultimately
helping to extend the service life of
chucks and rolls.

Other innovations include: a cen-
tralised closed-circuit automatic oil
lubrication system; a water/oil sepa-
ration system, to prevent rusting and
oxidisation; an advanced lid feeding
featuring lid guides with replace-
able wear plates for quick and sim-
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ple low-cost maintenance; corrosion
resistant plastic drive chains; and a
rapid seaming-pressure-regulation
system, which removes the need to
disassemble the plate form the out-
side.

The company’s multi-head seam-
ing technology is also available on
a vacuum variant, both of which
form part of the company’s exten-
sive portfolio of food packaging and
processing technologies, which also
includes piston, vacuum, telescopic
and monobloc fillers and pasteuris-
ing technology. And with innovation
at the forefront of the company’s
activities, you can be sure that new
and improved technology is never far

=

away with Zacmi. mn

www.zacmi.com
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A NEW MANUFACTURING
FACILITY IN SARDINIA FOR
PAN AMERICAN PACKAGING ITALIA

GERMANY - ITALY - SWITZERLAND

)

new development for Pan
A American Packaging Italia.

As part of the company’s
process of expansion, which is per-
meating European markets with spe-
cial products in the field of stretch
wrap and packaging in general, Sar-
dinia now transforms from an ambi-
tious project to a concrete reality.
Furthermore, the selected industrial
area of Macchiareddu, just outside of
Cagliari, demonstrates a particular
focus on the region, acknowledged
with great satisfaction by the Re-
gional Authorities, with the intent of
contributing to the local recovery by
relocating workers from the rubber/
plastic industry who have been nega-
tively impacted in the recent past by
the offshoring of multinational corpo-
rations.

The industrial block extends across
an area of approximately 82 km?2,
of which approximately 37 are occu-
pied by manufacturing activities con-
trolled by more than 130 companies.
An excellent context within which to
initiate  commercial collaborations,
given the cross-sector consumption
of packaging products.

Antonello Morello, sole administra-
tor, explains the group’s strategy,
which identified the Sardinia Region
as a valid partner and strategic loca-
tion for serving central-southern Italy
and introducing itself to the emerging
markets of Northern Africa. He also
explains how the Sardinia Region
alone, which currently has no local
manufacturing companies in this

Pan American Packaging corp.

specific sector, has a need for pack-
aging wrap that absorbs most of the
production from Pan American Pack-
aging Italia’s new facilities.

By moving its headquarters from
the centre of Milan to Cagliari, while
keeping its current manufacturing
sites working at full capacity, the
company has, with determination
and enthusiasm, demonstrated its
commitment to the southern expan-
sion project.

In July, Pan American Packaging
will move into the new warehouses,
which have already been set up to
accommodate the extruders and re-

winders that will be powered by solar
energy by the local Sardinia Green Is-
land consortium.

In addition to standard wraps the
following will also be manufactured
on-site: Eagle Force Stretch ribbed
technical wrap, manufactured with a
patented process that produces thick
longitudinal bands, making the wrap
exceptionally resistant to tearing and
giving it an outstanding containment
capacity, characteristics that make it
particularly well-suited to the packag-
ing of irregularly shaped products;
Eagle Air Stretch macro-perforated
ribbed wrap, specific to food compa-
nies, which meets the most various
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ventilation requirements; sterilised
wraps like the revolutionary Steril
Stretch which drastically reduces
bacterial and viral load, thus preserv-
ing products and people’s health and
adhering to increasingly stringent hy-
gienic practices; Fire Shield Stretch
flame retardant wrap, which is very
useful in large warehouses for reduc-
ing the risk of fire and keeping the
merchandise, structure, and person-
nel safe; Antirust Stretch wrap, also
delivered in practical mini-rolls, to
wrap and preserve metal profiles that
are subject to oxidation; Fresh Fruit
Stretch ethylene absorber, to make
fruit ripen slower; and Green Leaf
Stretch, a wrap featuring time-con-
trolled decomposition for clients who
wish to help reduce pollution caused
by plastics accidentally littered in the
environment.

Pan American Packaging Corp. has
always focused on research, work-
ing hard to find innovative solutions
aimed at producing avant-garde
products with a conscientious and
respectful use of plastic and provid-
ing high level services to its clients.
The company continues to invest in
research and, at its laboratories in
Switzerland, certifications and other
new developments are currently un-
derway which will soon be presented

on the market. Thanks to this ap-
proach, the company was not caught
off guard by the new challenges pre-
sented by this unique historic and
economic moment, but rather got
to work to create added value for its
clients. It's because of these aspects

that the company is considered one
of the most reliable and efficient play-
ers on the market in terms of service
and post-sales. fil

Visit the website:
panamericanpackaging.com
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MONDPS SUSTAINABLE
PACKAGING HITS THE RIGHT NOTE
FOR ORKLA'S NEW
CLIMATE-SMART FOOD LAUNCH

¢ Mondi and Orkla work together to create sustainable packaging for Orkla’s new Frankful® range of vegan,
climate-smart taco products
¢ Soft tortilla wraps, tortilla crisps and taco spices are kept fresh with high-quality packaging that is kind to the

planet and offers great shelf appeal
* Mondi’s packaging solutions go beyond product functionality, helping Orkla to meet its sustainability targets
for the new product launch
M packaging and paper,
has created three sus-
tainable packaging products for a

brand-new range of vegan products
from food manufacturer Orkla.

ondi, a global leader in

The branded consumer goods com-
pany worked closely with Mondi to
create sustainable, high-perfor-
mance packaging for the Swedish
launch of its Frankful® plant-based
Tex Mex range - soft tortilla wraps,
tortilla crisps and taco spices.

Each bespoke packaging solu-
tion has been designed to provide
premium product freshness for
consumers and ensure a stand-
out appearance on the shelf for
retailers.

Using a truly collaborative ap-
proach, Mondi supported Orkla’s
sustainability agenda, which in-
cludes launching healthier food
products, reducing food waste and
offering  environmentally-friendly
choices.

The three Frankful® products ben-
efit from tailor-made packaging that

FOOD
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extends shelf life, balances portion
control and is recyclable.

* Original soft tortillas will be one of
the first food products to be pack-
aged in Mondi’s innovative Bar-
rierPack Recyclable, which uses
a high-barrier, lightweight mono-
material and a reclose tape to
keep the food fresh in its original
packaging and prevent waste.

Taco spice mix is packaged in a
paper-based laminate, created
from FSC™ certified paper and
a film made from renewable re-
sources. The high paper content
ensures suitability for Swedish
recycling paper streams.

e Tortilla crisps are kept crunchy
and fresh, thanks to Mondi's
metal-free high-barrier laminate,
which makes the new solution
completely recyclable.

It eradicates the need to include a
metallised layer while retaining crisp-
ness and avoiding grease leakage.

Thomas Kahl, Mondi EcoSolutions
Project Manager, said: “Our aim is
to work closely with our valued part-
ners through our customer-centric
approach, EcoSolutions, in order to
create sustainable packaging that

FOOD

works for the products, the custom-
er and the environment.

The challenge with Frankful® was to
find a solution that would ensure re-
cyclable packaging materials while
offering the required functionalities
such as barrier protection, and still
run on the existing machines at full
speed.”

Asa Gisel, Marketing Manager at
Orkla Foods Sweden, added: “As
a market-leading consumer goods
company distributing across the
Nordic region, we are committed to
meeting the UN’s sustainable devel-
opment goals - and as responsible
sourcing is a key point in our strat-
egy, Mondi has provided invaluable
support to create improved sustain-
able packaging.

The Frankful® range offers consum-
ers fresh, climate-smart Taco meal
products that look good and of
course, taste delicious.” fii

Visit:
www.mondigroup.com
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OMAG, TECHNOLOGY
AND FLEXIBILITY IN SINGLE DOSE

mag is an Italian company
that has been designing
and manufacturing pack-

aging machines for powdery, granu-
lar, liquid and pasty products in 3 and
4 side sealed sachets, stick-packs
and doy-packs for over 45 years.
Omag was founded in 1973 and to-
day counts over 120 employees and
its export business accounts for 70%
of the turnover.

The company has three production
plants: one entirely dedicated to the
production of components (about
65% is produced internally) and the
new headquarters of over 6000
square meters where mechanical
and electronic design, machinery as-
sembly and testing take place.

International sales network and,
thanks to agents and distributors, a
global presence, which is also sup-
ported by two foreign sales offices
in Russia and Ukraine, directly man-
aged by founding partners.

Our products

All Omag sachet and stick packaging
machines can be manufactured on a
variable number of rows, equipped
with different dosing systems, com-
bined with robotic counting units and
cartoning machines and can be com-
pleted with different options such as
batch number and expiry date print-
ing, check weighers, etc.

Our main characteristics are cer-
tainly quality, sturdiness, design and

FOOD

reliability and they can be found in all
our packaging machines, but the key
attribute that set us apart is the flex-
ibility.

In our business there are no ma-
chines built in series: each machine
is designed ad hoc, tailor-made ac-
cording to customer’s objectives and
requests.

At the base there are highly techno-
logical machines able to meet our
customers’needs, also through ro-
botized systems and each machine
is different from the other. This is
flexibility as we understand it, which,
combined with passion and the de-
sire to push ourselves higher and
higher, has allowed us to get where
we are today.
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Customer centricity

We do what we do best: we design
and build high quality, high-tech ma-
chines with an essential design to en-
sure easy operation.

We pay great attention to our custom-
ers’ needs, in fact it is fundamental
for us to fully satisfy them not only
during the sale phase but especially
after the installation of the packag-
ing machine. A well-structured after-
sales office allows a prompt assis-
tance to the customer also through
on-site and remote interventions,
training and training activities. We of-
fer customer service and create a re-
lationship of mutual trust that brings
value to both.

We also support our customers in the
pharmaceutical sector with the draft-
ing of highly professional GAMP5 doc-
umentation packages that simplify the
validation process of our machines.

Innovation and Industry 4.0

From a technological point of view, in
recent years we have focused on issues
related to the opportunities offered by
industry 4.0 and energy saving. In
fact, all our models are now offered in
a fully electronic version, guaranteeing
flexibility and energy saving.

As far as industry 4.0 technologies
are concerned, we use a series of
software implemented on our pack-
aging machines to comply with regu-
lations in terms of traceability, safety,

FOOD

quality and interconnection with com-
pany information systems.

In addition, thanks to remote control,
our customers can request additional
services that allow us to monitor and
interact with packaging machines
installed worldwide with real-time
access to a series of functional data
to diagnose their status and pro-
vide targeted assistance in case of
anomalies. With the aim of ensuring
increasingly timely service, we are
developing artificial intelligence algo-
rithms for predictive maintenance,
i.e. the prevention of potential faults
before they occur in order to avoid
unexpected production downtime.
We have also integrated augmented
reality systems so that the customer,
by framing the packaging machine
with a smart device, can have im-
mediate access to a series of data,
user and maintenance manuals and
analyse the status of the machine in
complete autonomy. i

www.omag-pack.com
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INDUSTRIAL ELECTRONICS

ELMITI SRL

ELECTRIC HEATERS

e are a leading company in
the design and production
of electric heaters, which

are available in standard or customized
versions, according to customer request.

Since 1979, year of foundation, we
have always been characterised by a
stable growth that brought us to in-
crease not only the national trade but
above all the international trade. More
and more often foreign companies turn
to us to obtain Made in Italy products,
in which they recognize the high level
of quality and reliability. Besides quality
our strong points are flexibility, that al-
lows us to satisfy the most varied needs
of the customer, as well as fast delivery
times. They are around 3/4 working
weeks for custom-made products and
3 working days for standard products.

Our tube diameter can be 16, 12.5, 10,
8 and 6.5 in different material such
as mild steel, AISI 321, AISI 316 L and
INCOLOY 800. Raw materials are all of
European origin.

We are well integrated in many product
sector and above all in the food pro-
cessing industry.

These are some of our main items:

e Electric heaters for cooking

* Electric heaters for pasteurization

* Electric heaters for sterilization

* Electric heaters for desiccation/de-
watering of fruit and vegetable

* Electric heaters for smoking

e Electric heaters for washing and
drying. fi

www.elmiti.com

FOOD
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PNEUMAX S.P.A.
COMPONENTS AND SYSTEMS
FOR INDUSTRIAL AUTOMATION

Pneumatic components, electric actuation and fluid control

ounded in 1976, Pneumax
S.p.A. has become one of
the leading international

players in the field of industrial and
process automation components
and systems.

The company is at the head of the
Pneumax Group made up of 23 com-
mercial and production companies
with over 730 employees worldwide.

The international network includes 7
branches in Italy, 8 branches in Eu-
rope in addition to branches in the
USA, Brazil, India, China and Singa-
pore, and a vast network of distribu-
tors that guarantee presence in over
50 countries.

All of the Pneumax Group’s manufac-
turing facilities are located in Italy,
the seven units in Lurano (BG) plus
Titan Engineering in San Marino.

All the facilities comply with the en-
vironmental and workplace safety
requirements set out in standards
1IS09001:2008, ISO 14001:2004
and OHSAS 18001:2007.

Continuous investment in research
and development has enabled Pneu-
max to expand its offer by combining
well established pneumatic technol-
ogy (actuators, valves and solenoid
valves, proportional technology, fit-
tings, compressed air treatment,
materials handling, vacuum), with
electrical actuation and components
for liquid and gaseous fluid control

and offering solutions made from dif-
ferent materials ranging from stain-
less steel to engineering polymers or
from aluminium to brass.

The organisational structure de-
signed to maximise flexibility and the
use of cutting-edge technologies en-

sure maximum efficiency both for the
supply of standard components and
the creation of completely custom-
ised solutions.

At the same time, the development
of mechatronic and digital expertise
underlies the creation of integrated
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systems which, thanks to enabling
technologies, are capable of meet-
ing the requirements of Industry 4.0,
from component interconnection to
the ability to remotely control and
manage component performance,
without ever neglecting aspects such
as optimising consumption.

FCM fittings

Food Contact Material

The food & beverage and food pack-
aging sectors are two of the sectors
for which the company offers specific
products such as the entire range
of stainless steel components (cyl-
inders, valves and solenoid valves,

FRL, fittings) or FCM fittings which,
in addition to ensuring reliability and
high performance, comply with rel-
evant international standards.

FCM fittings are suitable for con-
tact with food and the passage of
food fluids according to European
Regulations (EC) 1935/2004, (EC)
2023/2006, (EC) 11/2011 and con-
tact with drinking pursuant to Italian
Ministerial Decree DM 174/2004.

The FCM series is made by Titan En-
gineering, a company of the Pneu-
max Group which has specialised
for over 25 years in the design and
production of fittings and connection
components made of brass, engi-
neering polymers or stainless steel
for pneumatic circuits.

FOOD
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With regard to application, the FCM
series fittings hold certifications not
only for contact with food, but also
for suitability for the passage of food
fluids, a requirement certified by test-
ing carried out according to precise
specifications using machinery intro-
duced during validation of Titan En-
gineering’s production process, car-
ried out in compliance with European
Directive 2014/35/EU and capable
of carrying out tests on the basis of
the standards specified by UNI EN
ISO 1386: 2001 and later.

The tests include all component ma-
terials, already compliant with FC
(Food Contact) standards, as well
as plastic parts in POM (polyoxym-
ethylene) and IXEF 1022FC (polyar-

ylamide 50% GF) and metal parts in
brass OT57 (CW510L with low lead
content, NSF/ANSI 372 certified).

The certification guarantees compo-
nent tightness under pressure, not
only with drinking water but also with
other food fluids such as wine, beer
and beverages in general.

In order to guarantee maximum qual-
ity and reliability in the context of a

FOOD
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procedure set out in specifications
under the new European Regula-
tion (EU) 831/2018, now familiar
to industry insiders as MOCA, the
Pneumax Group has undertaken a
validation procedure not only for its
own production processes, but also
for the entire supply chain to ensure
compliance with the guidelines spec-
ified by the certification bodies. fii

www.pneumaxspa.com
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SIEMENS MAKES INDUSTRIAL DATA
ACCESSIBLE AND ACTIONABLE

iemens Digital Industries

Software is leveraging the

Mendix™ low-code appli-
cation development platform to help
customers across industries build
contextual and personalized solutions
and help enable data-driven decision-
making processes. With the general
availability of Mendix Data Hub and
new Mendix for Industrial Edge ser-
vices, Siemens can help customers
achieve an end-to-end view of their
plants, factories, and systems and
provide domain experts with action-
able insights through solutions that
have been developed with the right
data from across the organization. The
Mendix platform extends the Xcelera-

tor™ portfolio with the ability to build
multi experience apps and share data
from any location, on any device, on
any cloud or platform, to more quickly
realize the benefits of digital transfor-
mation.

“Our vision at Mendix is not only to
offer our customers a technology to
let them develop applications faster
and more efficiently, but to also ex-
tend Siemens’ Xcelerator portfolio to
help realize unprecedented scalability
and flexibility for our customers,” said
Derek Roos, Mendix CEO. “As part of
Siemens, we are expanding the Men-
dix platform to help provide value to
our industrial customers by enabling

them to get value from their data, be
that on a factory floor, across systems
of record, or in a field service context.”

Enabling Data-Driven Decisioning
on the Factory Floor

A key goal for digital transformation
is factory automation, which can
be slowed down by distance - both
physical and organizational - between
operational technology (OT) and or-
ganizations co-located at factory lo-
cations, and IT organizations housed
at corporate headquarters. The new
Mendix for Industrial Edge platform,
announced today at Mendix World
Version 2.0, empowers factory opera-
tors to create custom applications on
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New services enabled by the Mendix low-code platform
enable data-driven decision making in factories
and across enterprise data sources

the Mendix low-code platform that run
locally as Edge Apps to collect data,
have access to insights in near real-
time and provide optimal user experi-
ences to a variety of end users. The
Mendix low-code platform is designed
to abstract much of the complexities
and expand the talent pool for loT
application development, further em-
powering OT leaders to address their
most pressing issues with limited IT
intervention. Business developers, do-
main engineers and plant operations
staff can now create Apps for Siemens
Industrial Edge without programming
skills. When combined with Siemens’
MindSphere®, the industrial loT as a
service solution from Siemens, and

other Xcelerator cloud solutions, cus-
tomers can quickly realize the bene-
fits of a completely integrated edge to
cloud experience.

Unlocking, Extending, and Person-
alizing Data from Core Systems

Disparate legacy systems, containing
data in various formats and heritage
that supports complex physical mod-
els can challenge companies in pro-
viding developers and engineers se-
cure access to the right data. To help
organizations discover, understand,
use, and curate data from across the
enterprise, and employ it in software
development, business intelligence,
and other data-rich applications, Sie-

mens announced availability of the
Mendix Data Hub. In conjunction with
the Mendix low-code development
platform, the Mendix Data Hub can
help organizations realize a dramatic
decrease in application delivery time,
as developers no longer waste time
searching for the right data, seek-
ing the right data owner, minding API
calls, and securing access to the data
they need.

Initially, the Mendix Data Hub will con-
nect to the most common industrial
data sources, such as Teamcenter®
software and SAP, with future releases
expanding support for other common
data services and databases, and in-
dustry-specific applications. The Men-
dix Data Hub can also be extended by
eQ’'s eQube® Data-as- a-Service, as
part of a newly expanded partnership
between Siemens and eQ Technologic,
with a rich set of over 60 smart con-
nectors, providing support for indus-
trial data and system integrations.

Siemens Digital Industries Software
is driving transformation to enable
a digital enterprise where engineer-
ing, manufacturing and electronics
design meet tomorrow. The Xcelera-
tor portfolio helps companies of all
sizes create and leverage digijtal
twins that provide organizations with
new insights, opportunities and lev-
els of automation to drive innovation.
For more information on Siemens
Digital Industries Software products
and services, visit www.sw.siemens.
com or follow us on LinkedIn, Twitter,
Facebook and Instagram. Siemens
Digital Industries Software - Where
today meets tomorrow. fii

SIEMENS
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DIGITAL SOVEREIGNTY GOES
HAND-IN-HAND WITH SECURITY

igital sovereignty - it’s not
D a new term, but one that is

becoming more and more
prominent in the daily news cycle.
Digital sovereignty refers to the abil-
ity to have control over your own digi-
tal destiny - the data, hardware, and
software that you create and rely on.

The quest for digital sovereignty is
a goal shared by companies, public
authority stakeholders, and, more
recently, Internet users, citizens, and
consumers.

From a nationalistic perspective, dig-
ital sovereignty refers to a country’s
ability to act independently in the

digital world when necessary. How-
ever, the notion is complicated by the
fact that the digitization of society is
without borders, and no country, let
alone a single company, can be an
island and separate itself from the
dynamic events of today’s connected
world economy.

FOOD

For example, when the global econo-
my shut down during the pandemic,
vulnerabilities in production strate-
gies and international supply chains
were exposed.

Temporary trade restrictions and
work stoppages created shortfalls
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in pharmaceuticals, critical medical
supplies, and many other products.
At the same time, ransomware at-
tacks are growing into a highly suc-
cessful and profitable industry.

In a recent incident, a supply chain
ransomware attack on the informa-
tion technology company, Kaseya,
infected more than 1,500 different
organizations on 5 continents.

This particular hack used managed-
service providers to spread its dis-
ruption indiscriminately through a
huge network of smaller companies
around the world.

The challenge for digital sovereignty
proponents is clear: There can be
no digital sovereignty without se-
curity, but that security cannot be
addressed only in terms of building
singular data silos or patching vul-
nerabilities.

Instead, it must be an evolving, open,
and multi-disciplinary effort. It re-
quires the commitment to keep pace
with ongoing developments globally
to be sovereign and secure at the
same time.

Wibu-Systems, pioneers in software
protection, licensing, and security,
has long understood the necessity
for digital sovereignty and security to
run in parallel.

On one hand, regional and national
resources and expertise need to be
strengthened to be able to enforce
one’s own standards.

On the other hand, mutually benefi-
cial collaborations with other global
stakeholders are required to address
the associated security risks.

It can be a difficult task, as security in
and unto itself is not a finished prod-
uct that you can build and then take
to market. Instead, it is a process:
An evolving technological solution to
evolving technological threats. It can

never rest and requires constant at-
tention and maintenance.

In any case, for IT security to be a
genuine part of digital sovereignty, it
must remain an open and collabora-
tive community effort.

Out with the old and in with the new:
The digital industrial revolution (aka
Industry 4.0) is ushering in an age
of new forms of manufacturing-as-a-
service with smart, connected, and
agile production processes.

Hence, it also brings with it vulner-
abilities to new threats and new at-
tack vectors.

Wibu-Systems has long played a
leading role in powering the rise of
the industrial loT and connected in-
dustry and has been supplying the
world with both industry-grade ver-
sions of its protection hardware Cm-
Dongles, with formats ranging from
classic USB dongles to integrated
ASICs, as well as a dedicated version
of its CodeMeter solution for the em-
bedded systems that make up the

FOOD

backbone of the industrial and non-
industrial loT.

Wibu-Systems is also contributing
substantially to new standards and
concepts for a secure connected
world, including pioneering work on
new ideas of trustworthiness and
chains of trust in digital enterprises.

Many of these projects enjoy finan-
cial support from EU or German fed-
eral sponsors and are pursued with
high-profile research institutions like
the Fraunhofer Society: A clear sign
that politics, academia, and indus-
try have grasped the importance of
home-grown digital and security ex-
pertise for digital sovereignty on a
national, EU-wide, and even global
level. fii

www.wibu.com
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Starlinger delivers its first
bottle-to-bhottle plant to Turkey

The food-grade PET recycling system will be supplied
to rPET flake producer Basatli in April 2022

first bottle-to-bottle recycling system operating
in Turkey. It is equipped with one of the biggest
extruder sizes that Starlinger recycling technology is
currently building and produces up to 2,400 kg food-safe
rPET per hour. The evaluation of the project by the Euro-
pean Food Safety Authority EFSA is currently underway.

The recoSTAR PET 215 iV+ will be Starlinger’s

“Babatli is one of the pioneers in PET bottle-to-bottle
recycling in Turkey. We are happy that they have chosen
PET recycling equipment from Starlinger for their am-
bitious project”, says Paul Niedl, Commercial Head of
Starlinger recycling technology. “With this investment,

Bottle-to-bottle recycling is taking root in Turkey

Babatli contributes significantly to establishing a PET
bottle recycling system in Turkey.”

Founded in 1953, family-owned Babatli Boru Profil San.
Tic.A.D. is a producer of industrial steel pipes, hollow
sections and sheets located in Kocaeli Province. The
company entered the PET recycling market in 2019 and
produces PET flakes from bottles and post-consumer
waste. The rPET flakes are used in non-food PET packa-
ging, fibers and strapping production. The food-grade
rPET pellets processed with Starlinger's FDA, EFSA
and brand owner-approved recycling equipment will
be supplied to the bottle-to-bottle industry for preform
production.

v
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ISOLCELL FOOD-GRADE

NITROGEN GENERATORS:
FROM PIONEER
TO INTERNATIONAL PLAYER

Isolcell solutions are highly customized, reliable,
and always at the top of the technology available today

ver 60 years of experi-
o ence

Since 1958 Isolcell has
been desighing and manufacturing
plants that exploit controlled and
generated atmosphere technology.
Isolcell was the first company in Italy
to develop this method of food pres-
ervation, later extending the use of
its nitrogen generators to other pro-
duction sectors. It is recognized as
a world leader and is part of an in-
dustrial group headed by Finanziaria
Unterland SpA.
Isolcell is present worldwide with a
network of distributors and resell-
ers, operates according to the high-
est quality standards and its product
range complies with the most strin-
gent European and international di-
rectives.

On-site nitrogen production, sus-
tainable productivity

The air we breathe consists of 78%
nitrogen, 21% oxygen, 0.96% argon,
and 0.04% carbon dioxide, plus oth-
er components. Nitrogen is an inert
gas that lends itself to a multitude
of uses. Over the years, we have in-
vested considerable resources to
study the application possibilities
and make them easily available to
companies. Traditional supply meth-
ods such as high-pressure cylinders
or liquid nitrogen tanks create disad-
vantages for companies. Transport
and rental costs, delays in external

supply, the need to have a dedicated
and delimited space, safety controls,
and maintenance... all result in sig-
nificant costs that are not always pre-
dictable. These factors have pushed
Isolcell, for some time, to study an al-
ternative system, more economical,

functional, and ecological: the self-
production with the use of nitrogen
generators.

Isolcell generators: nitrogen
right now, simply

The traditional methods of nitrogen
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distribution, especially in the last 15
years, have been gradually replaced
by autonomous generators. This has
resulted in clear advantages for com-
panies. First of all, they can count on
a constant and punctual supply that
does not depend on external sourc-
es. Moreover, they can achieve sig-
nificant savings, cutting the costs of
other types of supply. They can also
operate with simplicity: just one click
is enough to produce the necessary
quantities of nitrogen on-site, in total
safety and with the desired purity.

Food grade nitrogen

Nitrogen is classified as a food addi-
tive when it comes into direct contact
with food.

The abbreviation identifying food ni-
trogen is “E941".

In the European Union, a specific
directive indicates the minimum re-
quirements for the use of this gas as
a food additive.

Isolcell’s nitrogen generators with
PSA technology can supply nitrogen
in full compliance with the param-
eters indicated by this directive.
Benefits: Nitrogen in the food indus-
try is used to maintain the original
organoleptic and nutritional charac-
teristics of packaged food products.
Modified Atmosphere Packaging
(MAP) involves the use of nitrogen,
carbon dioxide, and oxygen mixed
in optimal percentages to meet the
preservation requirements of vari-
ous food products. These gas mix-
tures slow down the aging process,
preserving color and taste with fresh-
ness.

Nitrogen is generated only on de-
mand (stand-by function).

From 0.25 to 0.39 Euro per M3 of ni-
trogen produced, depending on the
purity delivered. Amortization of the
generator cost normally in less than
24 months.

The choice of high-quality molecular
sieves combined with an automatic
filling system specially designed by
Isolcell technicians allows to limit to
a minimum the maintenance inter-

ventions on the generators and elim-
inate costly reintegration or replace-
ment of molecular sieves which, in
optimal conditions, have a life of
more than 50,000 working hours.

Nitrogen generators Isolcell PSA
NIMOS NL

Isolcell PSA NIMOS NL nitrogen gen-
erators are more efficient, quiet and
easily expandable, compact, and
with an essential geometry to ensure
easy access to all pneumatic and
electronic components.

The components that constitute
the NIMOS NL generators, includ-
ing the design of the machines, are
designed and manufactured with
the latest technologies and are the
result of more than 12 months of
work at the plant in Laives (Bz) by the
technicians of Isolcell’s Research &
Development Division, followed by
a long series of field tests carried
out at some historical customers.
Numerous international trademarks
characterize a series of nitrogen gen-
erators destined to be the point of
reference for many years.

The product range, the widest cur-
rently available on the market, con-
sists of 2 series of machines able to
cover the needs of most industrial
applications:

- NIMOS NL PSA M Series for low
flow rates, from 0.5 to 33.7 Nm3/
hour, compact but with the same
reliability characteristics as the
larger models.

- NIMOS NL PSA S-D Series for me-
dium and large flow rates, from 3
to over 5000 Nm3/hour.

The design of the Isolcell PSA NIMOS
NL S and D nitrogen generators mini-
mizes space requirements and al-
lows nitrogen flow rates from a few
liters per minute to thousands of cu-
bic meters per hour.

Thanks to the modular design, you
can expand your production capac-
ity by adding additional columns or
new modules. It will therefore be

possible to exploit the advantages
of a “Multibanking” system capable
of optimizing work cycles and energy
consumption.

All Isolcell nitrogen generators are
equipped with a residual oxygen ana-
lyzer which, in addition to measuring
and displaying the residual oxygen
value, controls the correct operation
of the generators, guaranteeing the
production of nitrogen of quality per-
fectly compatible with your needs.
The operating parameters of the gen-
erators are displayed on a 5” color
touch screen.

ISOLCELL WEB SERVER INDUS-
TRY 4.0

The new N2 Industry web server de-
signed and developed by Isolcell is a
remote control system dedicated to
data collection, remote control, mon-
itoring, and diagnosis of Isolcell’'s
ON-SITE nitrogen production plant.
The N2 Industry web server removes
all restrictions on the distance be-
tween the user and the system. Re-
mote control access is possible via
computer, smartphone, or tablet. fii

www.isolcell.com
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SOLVE FERMENTATION
CHALLENGES THROUGH
APPROPRIATE VALVE SELECTION

By Rodolphe Karpe, Product Marketing Manager,
Fluid Control and Pneumatics, Europe at Emerson

ith the explosion of craft
beers, demand for new
wine blends and rise of

international distilleries, the alcohol
business is booming. This prolif-
eration has given consumers more
choices than ever and expanded the
alcoholic beverage market both re-
gionally and around the world.

Whether you're a small-town brewer,
boutique winemaker or multimillion-
dollar global brand, it's essential
that your products maintain the
same high levels of quality and taste
to keep up with demand, despite
such variability.

The secret to meeting customer ex-
pectation every time lies in your fer-
mentation process. To ensure qual-
ity, consistency and taste across
various beverage styles and flavors,
the fermentation process requires
exact temperature control. To pre-
cisely control heating and/or cool-
ing parameters, control tanks must
be equipped with the right valve sys-
tem.

Too often, valves experience short
service lives and other performance
issues that can cause temperature
fluctuations — compromising bev-
erage quality and costing precious
time and money.

The fermentation process in the beverage industry requires precise temperature control
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Common Obstacles Make Tank
System Upgrades Difficult

Alcoholic beverage producers typi-
cally control tank temperatures, and
therefore the fermentation process,
using glycol or ammonia systems.

Depending on your system, it's also
important to select valves that are
rated to handle the appropriate me-
dium.

EMERSON

In propylene glycol systems, for ex-
ample, this nontoxic liquid medium
flows through thermal jackets sur-
rounding the fermentation tanks. In

a closed circuit, the glycol is pumped
through and cooled in a chiller be-
fore it flows back down through the
jackets. The chilled glycol then cools
the tanks and their contents.

Because fermentation is such a vi-
tal process, it's no surprise bever-
age makers look for opportunities
to install or upgrade their tank cool-
ing and heating systems. But these
modifications aren’'t without their
challenges. Many facilities, particu-
larly smaller operations, have lim-
ited physical space.

As a result, tank systems need to be
positioned as close as possible to
each other to maximize floor space
and remain accessible during main-
tenance — making innovative yet
costly tank designs a necessity.

Other challenges include:

* High energy costs. Energy is
one of the largest overhead costs
in the food and beverage indus-
try — including alcoholic beverage
production. Because fermenta-
tion is considered a wet environ-
ment, beverage makers also need
to have additional electrical safety
features in place.

Extensive installation and
maintenance. Depending on
the size and number of tanks,
the labor required for piping and
wiring can be costly and time-con-
suming. In addition, maintenance
and upkeep become all the more
complex — increasing potential
downtime.
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¢ Possible product loss. For win-
eries, in particular, any issues
that compromise batches during
extended fermentation periods
equate to several years’ worth of
lost time, materials and cost.

In addition to ensuring precise tem-
perature control, proper valve selec-
tion can address the challenges as-
sociated with installing, maintaining
and upgrading fermentation heating
and cooling systems.

By choosing the right valves, you can
save equipment space, conserve
energy and optimize productivity.
How To Select Valves That Over-
come Fermentation Challenges

Whether you're spending too much
time on piping or you're a startup
operation with limited resources
and space, Emerson can help you
select the right fluid automation
product to meet your unique needs.
In addition to their reliability and
durability, our products provide the
industry’s longest expected service
life — maximizing your uptime during
every precious minute of the bever-
age-making process.

Choose from the following valve so-
lutions, all of which are suitable for
systems using glycol or ammonia:

Two-Way Valves. Two-way valves
are a traditional, tried-and-true
valve type for fermentation heating
and cooling systems.

These high-flow solenoid valves
come in a range of pressure ratings,
sizes and resilient materials like
brass or stainless steel — providing
long service life and low internal
leakage. Many feature low electrical
consumption and are mountable in
any position — boosting their instal-
lation flexibility in tight or limited
configurations. Look for an IPG5 rat-
ing for use in fermentation and other
wet environments.

IP washdown solutions eliminate contamination and protect

components from corrosion that may cause downtime

High-flow solenoid valves, such as the ASCO Series 8210, provide long

service life and low internal leakage in heating and cooling systems
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Solenoid Valves. Solenoid valves
include several electrical enhance-
ments that achieve even greater en-
ergy savings and longer service life.

Look for valves that incorporate pow-
er management circuits, as well as
electrical surge suppression to both
the solenoid and electronic controls.
These features result in energy sav-
ings that can lower your total cost of
ownership by 14 percent.

In addition, these valves accept
both AC and DC voltages without
sacrificing flow or pressure specifi-
cations, increasing DC performance
up to 500 percent by today’s indus-
try standards.

Because the valve’s DC characteris-
tics now rival AC pressure and flow
values, you can eliminate AC output
cards to simplify control, reduce wir-
ing costs and provide safer working
environments for DC users.

Solenoid valves also eliminate the
hum associated with AC voltage and
have expanded AC and DC operat-
ing temperatures. They also extend
product life through low solenoid
temperature rise, and they meet UL,
CSA and CE approvals and RoHS 2
compliance.

Angle Seat Body Valves. Air-
operated, direct-acting angle body
seat valves are ideal for aggres-
sive and high-viscosity fluids. Many
models feature a straight-through
design and wide range of advanced
options, including a signaling box,
compact positioner for proportional
control and stroke limiter.

These valves are the preferred alter-
native to diaphragm and ball valves.
They allow tight shutoff in both di-
rections and contain no bleed holes,
eliminating the chance of glycol
plugging and the possibility of re-
lated tank temperature fluctuations.
They are also one-third the cost of

The ASCO Series 290 is a pressure-operated, direct-acting, angle seat-body

valve built for demanding applications such as fermentation

ball valves and last up to 10 times
longer. Many angle seat body valves
are designed to handle back pres-
sure, eliminating the need for check
valves, and feature a rugged, stain-
less steel body that resists sulphur
vapor in processes like winemaking.

Automation Further
Temperature Control
In addition to proper valve selection,
it's important to consider automat-
ing your fermentation heating and
cooling systems to achieve even
greater thermal precision. For ex-
ample, the G3 Electronic Fieldbus
Platform makes this process quick,
simple and painless. G3 integrates
communication interfaces and in-
put/output (I/0) capabilities into
your pneumatic valve manifolds,
which enables your PLC to more ef-
ficiently turn valves on and off, as
well as channel temperature data
from resistance temperature de-
tector (RTD) sensors. Compact and
modular, G3 includes a range of in-

Improves

novative features to enhance your
fermentation operation, including a
graphics display for easy commis-
sioning and fault diagnosis, as well
as compatibility with a range of in-
dustrial communication protocols,
including Ethernet, PROFINET, De-
viceNet and many others.

The right valves in combination with
the G3 automation platform provide
a single solution that overcomes
many of the challenges preventing
alcoholic beverage makers from
installing, expanding or upgrading
their fermentation systems.

In addition to saving space, conserv-
ing energy and improving critical
uptime, this combination delivers
the peace of mind that comes with
knowing your beverages — no mat-
ter the style, flavor or blend — are
achieving only the highest levels of

=

quality, consistency and taste. imi
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Food grade plastic packaging

estlé Mexico, Greenback and Enval are to in-
stall the first plant in Mexico to achieve full
circularity of food grade plastic packaging.

e In the first phase, the project will process up to
6,000 tons of flexible plastic packaging in year one.

e Nestlé Mexico is the first consumer goods com-
pany in the country to back the circular economy
by guaranteeing access to recycled food-grade
plastics.

Nestlé Mexico announced the signing of an agree-
ment, the first outside Europe, with the UK company,
Greenback Recycling Technologies, to install a che-
mical recycling plant capable of processing flexible
plastic packaging. This will address the challenge of
post-consumer plastic waste that is difficult to recycle
in the country, thus contributing to promoting a circu-
lar economy.

The plant will employ an innovative microwave-in-
duced pyrolysis technology developed by Enval, a UK
chemical recycling company, to transform valueless
plastic packaging into pyrolysis oil that can be used
in the petrochemical industry to manufacture new
products with post-consumer recycled content. En-
val's technology is unique in that it also allows the
recycling of aluminum from ultra-effective but hither-
to impossible-to-recycle packaging.

The ambitious project will enable circularity of up to
6,000 tons of flexible plastic packaging in the first
year, with expected sustained growth in both volume
and installed capacity in the country. In addition, Ne-
stlé will be investing in the adaptation to the Mexican
waste ecosystem and market of Greenback’s eco2Ve-
ritas Circularity Platform, which provides complete
traceability of the neutralisation and recycling pro-
cess.

“Making safe recycled plastics for food packaging is a
huge challenge for our industry. Therefore, in addition
to minimising the use of plastics and collecting wa-
ste, we want to close the loop and make more plastics
infinitely recyclable. This project with Greenback and
Enval fully supports the mission of ensuring that our
plastic packaging is not only recyclable, but actually
recycled; it ensures that we are drastically reducing
plastic waste pollution and supports our work with lo-

cal communities,” commented Fausto Costa, CEO at
Nestlé Mexico.

The Swiss company’s alliance with the advanced
recycling technology companies (focused on certified
circular solutions for packaging waste) is part of the
objective of reducing its plastic footprint in the envi-
ronment and continuing the path towards the goal of
achieving a waste-free future.

Philippe von Stauffenberg, founder and CEO of Gre-
enback, said: “This project in Mexico will tackle the
unresolved problem of turning multi-laminate and mi-
xed plastics that are difficult to recycle into a recycla-
ble waste stream. The aim is to reduce the challenges
that exist in packaging recycling, transforming these
waste resources into pyrolysis oil that can be used for
the manufacture of certified recycled food packaging.”

Carlos Ludlow, founder and CEO of Enval, commen-
ted: “This collaborative project with Nestlé Mexico
and Greenback shows the importance of teamwork
between companies from different parts of the value
chain in facing the challenge of plastics in the envi-
ronment. At Enval, we know that plastics are not the
enemy but are materials that improve our lives but
must not end up as pollution. We are very pleased to
know that our first plant, in collaboration with a com-
pany as recognized as Nestlé and in partnership with
Greenback, will soon be operational in Mexico.”

In April 2021, Nestlé Mexico became the first company
in the country to neutralise all the equivalent plastic
from its post-consumer waste, on a voluntary basis.
With this new agreement, the world’s leading com-
pany in Nutrition, Health and Wellness endorses its
commitment to make use of innovation and techno-
logy to move from virgin plastic to recycled food-gra-
de plastic, in line with the vision of finding effective
solutions to prevent its packaging from ending up in
landfills or as garbage.
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NEW ISHIDA X-RAY OFFERS
ENHANCED SENSITIVITY FOR
DIFFICULT TO DETECT ITEMS

shida Europe is launching its
’ next generation IX-G2 dual en-
ergy X-ray inspection system
which offers significantly enhanced
sensitivities for the detection of low-

density and difficult to spot foreign
bodies, including bone.

The Ishida IX-G2-F incorporates a
new line sensor that provides a high-
quality X-ray image through an en-
hanced signal to noise ratio which
has increased the ability to detect
bone fragments by a factor of four
compared with previous X-ray mod-
els. This further increases the ability
of the machine to identify contami-
nants, in particular when handling
thicker and denser products such as
chicken fillets, chicken breasts and a
wide range of poultry products where
they can often be overlapped or pre-
sented with uneven surfaces.

The enhanced sensitivity of the ma-
chine also greatly reduces the risk
of false detections, which helps to
maximise throughput and avoids the
costs associated with unnecessary
waste and the repacking of products.

The high performance of the IX-G2-
F is supported by Ishida’s unique
self-learning Genetic Algorithm (GA)
technology which combines with the
new line sensor to deliver maximum
detection sensitivity and reliability.

The GA technology focuses the X-ray
machine to identify difficult to detect
contaminants with a high degree of
accuracy, even at high throughput
rates, using image data analysis over
a number of trial runs. As it is com-
mon in food production for similar

FOOD
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contamination problems to recur,
data logging can help to build up a
more precise calibration protocol
with each trial. This enables perma-
nent or recurring defects to be easily
identified during the inspection pro-
cess.

Ishida’s dual energy technology in-
corporates two line sensors, one
which takes images at high energy
and one at low energy. These are
then compared, which provides a
better overall image of the product
with a clearer contrast between the
product and any low-density foreign
bodies, such as bone fragments.

“The next generation IX-G2-F X-ray
inspection system offers unrivalled
performance and with its improved
line sensor and software capabilities
it has already delivered significant

benefits on production lines,” com-
ments Sibtain Naqvi, Ishida Europe’s
X-ray Product Manager.

“The enhanced sensitivity provides
poultry processors with even greater
reassurance that their high product
quality standards are being main-
tained, and by minimising the num-
ber of false rejects, production can
be maximised. We believe our IX-G2-
F models represent another major
advance in our X-ray inspection port-

=

folio,”. imi

www.ishidaeurope.com
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Ishida is a world leader in
the design, manufacture
and installation of complete
weighing and packing line
solutions for the food indus-
try, helping manufacturers
increase automation, reduce
cost and downtime, increase
efficiencies and maximise
profits.

With an installed global base
well in excess of 100,000 in-
dustrial machines, covering
a huge number of applica-
tions and end markets, the
company is the undisputed
world market leader for mul-
tihead weighers and one of
the leading global suppliers
of snack food bagmakers,
graders, traysealers, X-ray
inspection systems, check-
weighers, leak detectors and
Industry 4.0 solutions.

This extensive product range,
along with the company’s in-
depth knowledge and expe-
rience of many industries,
mean that Ishida is able to
design and install complete
turnkey solutions for mar-
kets such as snacks, meat,
poultry, dairy, ready meals,
produce and dry foods.
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BITIONS

2021-2022

SIGEP

15-17/03/2021 @
RIMINI

Fair for bakery, pastry, ice cream, coffee.
mcTER

12/04/2021 @
ROME

Exhibition on energy efficiency.
mcT COGENERAZIONE
21/09/2021

MILAN @
Exhibition for cogeneration.
FACHPACK

28-30/09/2021 @
NUREMBERG

International packaging frade fair.
MEAT-TECH

22-26/10/2021 @
MILANO

Fair for the meat and ready meals indusfry.
HOST

22-26/10/2021 &
MILANO .

Fair for bakery production
and for the hospitality.

SAVE
27-28/10/2021

VERONA

Fair for automation, instrumentation, sensors.

mcT ALIMENTARE @

28/10/2021
BERGAMO

Fair on technology for the food&bev indusiry.
MECSPE

23-25/11/2021 @
BOLOGNA .

Fair for the manufacturing industry.

SIGEP

22-26/01/2022

RIMINI

Fair of icecream, pastry,
confectionery, bakery.

PROSWEETS
31/01-02/02/2022
COLOGNE

Fair for the sweets
and snacks industry.

INTERSICOP
19-22/02/2022

MADRID

Fair for bakery, pastry, ice cream, coffee.

FRUIT LOGISTICA
09-11/02/2022
BERLIN

Fair for fruit and vegetables.

&

MIDDLE EAST 2021/22

GASTROPAN
21-23/09/2021

ARAD ;

Fair for the bakery and confectionery indusiry.

GULFOOD
MANUFACTURING @
07-09/11/2021 -
DUBAI

Fair for packaging and plants.

HOSPITALITY

QATAR &
09-11/11/2021

DOHA

Fair of Hospitality and HORECA
PROPAK

VIETNAM e
10-12/11/2021

SAIGON

Fair for packaging, bakery, pastry.
WOP DUBAI

22-24/11/2021 @
DUBAI

Fair for for fruits and vegetables.
DJAZAGRO

22-25/11/2021 @
ALGERS

Fair for companies of the agrofood sector.

BEER&FOOD
ATTRACTION
20-23/04/2022

Rimini

Fair for beers, drinks, food and trends.
COSMOPROF @
10-14/03/2022
BOLOGNA

Fair for the cosmetic production chain.
ProWein @

27-29/03/2022
DUSSELDORF
International wine & spirits exhibition.

ANUTEC
02-04/12/2021 @
NEW DELHI

Fair for the food8beverage industry.
PACPROCESS

FOOD PEX @
09-11/12/2021 2
MUMBAI

Fair for product from packaging.
GULFOOD

13-17/02/2022 &
DUBAI .

Fair for food and hospitality.
IRAN

FOOD BEV TEC
07-10/06/2022 @
TEHRAN

Fair for food,
beverage&packaging technology.
PROPAK ASIA @
15-18/06/2022 ~
BANGKOK

Fair for packaging, bakery, pastry.
GULFHOST

08-10/11/2022 @
DUBAI .

Fair of hospitality.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com




2021-2022-2023

VINITALY
10-13/04/2022 @
VERONA

Infernational wine & spirits exhibition.

LATINPACK

26-28/04/2022

SANTIAGO CHILE

Infernational packaging trade fair.

ANUGA FOODTEC
26-29/04/2022 @
COLOGNE

Fair on food and beverage
technology.

CIBUS

03-06/05/2022

PARMA @
Fair of food product.

IPACK-IMA
03-06/05/2022

MILANO

Exhibition

for the packaging industry.

MACFRUT

04-06/05/2022

RIMINI

Fair of machinery @
and equipment for

the fruit and vegetable processing.

SPS/IPC

DRIVES/ITALIA
24-26/05/2022

PARMA @
Fair for industrial

automation sector.

HISPACK
24-27/05/2022 @
BARCELLONA

Technology fair for packaging.

FISPAL

21-24/06/2022 @
SAO PAULO

Fair for product from packaging.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com

POWTECH

30-08/01-09/2022

NUREMBERG @

The trade fair for powder processing.

DRINKTEC

12-16/09/2022

MONACO @
Fair for the beverage

and liquid food industry.

SIAL

15-19/10/2022

PARIS @
Fair on food products.

SUDBACK
22-25/10/2022
STUTTGART

Fair for bakery

and confectionery industry.

BRAU BEVIALE
08-10/11/2022

NUREMBERG @

Fair of production

of beer and soft drinks.

SIMEI

15-18/11/2022 @
MILANO

Fair for vine-growing, wine-producing
and bottling industry.

ALL4PACK
21-24/11/2022

PARIS

Exhibition about
packaging fechnology.

INTERPACK
04-10/03/2023 @
DUSSELDORF

Fair for packaging, bakery, pastry.

IBA

22-26/10/2023

MONACO @
Fair for the bakery

and confectionery industry.

RUSSIA

CHINA

04-08/10/2021 O
zeus

Fair of machinery and equipment
for agroindusfrial indusfry.

25-28/01/2022 @

Infernational packaging
machinery exhibition.

22-25/03/2022 O
zeu>
,

Fair for bakery equipment
and food ingredients.

29-31/03/2022
Infernational frade 2

fair for the beverage industry.

13-15/09/2022 O
zeus
,

Infernational packaging
machinery exhibition.




ACMA SPA

18/21

Via Cristoforo Colombo, 1
40131 Bologna

Italy

AERAQUE SRL

50-51

Via Barbieri, 24

27040 Pinarolo Po - PV
Italy

CAMERA COMMERCIO
ITALO-UKRAINA

72-73

Via San Pio V, 30

10125 Torino

Italy

CESARIN SPA

Il COP-24-27

Via Moschina, 3
37030 Montecchia
di Crosara - VR
[taly

CHIARAMELLO
INDUSTRIA SRL

41

Via Montanera 14,
Frazione Murazzo
12045 Fossano - CN
Italy

COLUSSI

ERMES SRL

38/40

Via Valcunsat, 9

33072 Casarsa della Delizia
PN - Italy

CONNECTING FOOD
46/48

Morning Coworking
République 2 rue Dieu
75010 Parigi - France

DUBAI WORLD TRADE
CENTRE - DWTC

89

P.O. Box 9292

Dubai - U.A.E

United Arab Emirates

DUETTI PACKAGING SRL
1-66-67

Via Leonardo da Vinci, 43
35015 Galliera Veneta - PD
ltaly

ELMITI SRL

88

Via E. Fermi, 36

10051 Avigliana - TO - Italy

EMERSON
AUTOMATION FLUID
102/105

Str. per Cernusco, 19
20060 Bussero - Ml - Italy

ERREPAN SRL

11/13

Via Terracini, 4

24047 Treviglio - BG - ltaly

EURO PUMPS PTY LTD
57-58

3/10A Quindus St,
Beenleigh, Qld, 4207
Australia

EUROPA SRL

16-17

Via del Lavoro, 53
36034 Malo - VI - Italy

GIUSTO

FARAVELLI SPA
64-65

Via Medardo Rosso, 8
20159 Milano - Italy

INDUSTRIAL
AUCTIONS BV
37
Looyenbeemd 11
5652 BH
Eindhoven

The Netherlands

ISOLCELL SPA
100-101

Via Antonio Meucc, 7
39055 Laives - BZ - ltaly

KOELNMESSE GMBH
43-99

Messeplatz, 1

50679 Koeln - Germany

KOELNMESSE SAS
55-56

Calle 36 #25-15
Bogota, Distrito Capital
Colombia

LABELPACK TRADE SRL
8/10

Via Monte Cervino, 51/F
20861 Brugherio - MB

Italy

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com




M.H. MATERIAL
HANDLING SPA
52/54

Via G. di Vittorio, 3
20826 Misinto - MB
[taly

MAKRO

LABELLING SRL

76/78

Via S. Giovanna d’Arco, 9
46044 Goito - MN

Italy

MESSE
BERLIN GMBH
49

Postfach 91740
Messedamm 22
14055 Berlin
Germany

MESSE

FRANKFURT RUS

il COV

Leningradsky prospekt, 39,
building 80

125167 Moscow

Russia

MESSE STUTTGART ARES
FUARCILIK LTD. $TI.

IV COV

Tekstilkent A-11

Blok No:51

34235 Esenler - Istanbul
Turkey

NURNBERG & CO. GMBH
33/35

Harderweg 1

D-22549 - Hamburg
Germany

NVC - NEDERLANDS
PACKAGING CENTRE
68/71

Stationsplein 9k

PO BOX 164

2801 AK - Gouda

The Netherlands

OMAG SRL

86-87

Via Santi, 42/A Zona
Artigianale Massignano
61012 Gradara - PU
Italy

PAN AMERICAN
PACKAGING CORP.
81/83

Via Sempione, 7

28040 Marano Ticino - NO
ltaly

PNEUMAX SPA

90/92

Via Cascina Barbellina, 10
24050 Lurano - BG - Italy

PROTEC SRL SORTING
EQUIPMENT

59-63

Via Nazionale Est, 19
43044 Collecchio - PR
ltaly

PT. WAHANA
KEMALANIAGA
MAKMUR

93

Komp. Perkantoran Graha
Kencana Blok CH-CI - JI.
Raya Pejuangan No. 88,
11530 Jakarta

Indonesia

RAYTEC VISION SPA
I COV-28-29

Via Paradigna 94/A
43122 Parma

ltaly

SARCHIO SPA

60/62

Via dei Trasporti, 22-28
41012 Carpi - MO

ltaly

SATINOX SRL

44-45

Via Progresso, 20

36035 Marano Vicentino
VI - Italy

TOMRA

SORTING SRL

4/6

Strada Martinella, 74 A/B
43124 Alberi - PR

ltaly

WIBU-SYSTEMS AG
96-97

Rappurrer Str. 52
76137 Karlsruhe
Germany

ZANICHELLI
MECCANICA SPA
ZACMI

79-80

Via Mantova, 65
43122 Parma

ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com
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IBLKTECH

ISTANBUL EXPO CENTER - TURKEY

13™INTERNATIONAL TRADE FAIR FOR BAKERY, PATISSERIE
MACHINERY, ICE CREAM, CHOCOLATE AND TECHNOLOGIES

www.ibaktech.com

Supported by: Venue
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XK
REPUBLIC OF TURKEY
MINISTRY OF TRADE

“THIS FAIR IS ORGANIZED WITH THE AUDIT OF TOBB (THE UNION OF CHAMBERS AND
COMMODITY EXCHANGES OF TURKEY) INACCORDANCE WITH THE LAW NO.5174"





