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The food market in Asia is experiencing

significant changes in approach, mindset,

and opportunities. In a world where

resources are increasingly scarce and the

population is constantly growing, with climate

crises sefting the scene, paying affention fo what is
brought to the table can have exponential effects.

The food and beverage indusiry in Asia is a fusion
of various cultures, witnessing interesting innovations
each year that can influence consumer preferences and
market frends.

Dynamism is the key word.

Thus, while local trends are seeing a revolution in
plantbased products, which are gaining excellent
global diffusion under the banner of sustainability
and minimizing ecological footprint, the seamless
integration of technology is fransforming every aspect of
the culinary world —from food preparation to delivery,
including inferactions with customers. Here, the frue
profagonist, hidden behind the scenes but ready for @
grand entrance, is artificial intelligence.

In a phase of great change, only those who can adapt
will succeed, in the ruthless logic of species selection,
to survive and certfainly fo thrive. Are you ready fo take
on the challenge?
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‘E‘E“ PACKAGING AROUND

® THE GLOBE

] — edited by S.V. Maffizzoni

& n the world of food, packa-

ging is one of the most deli-

cate and essential steps in

the production process for a
number of reasons (food preser-
vation and shelf life, visual appea-
rance of the finished product,
etc.).

A food company - whatever its
sector: bakery, fruit and vegeta-
bles, pasta, meat or anything else
- needs to rely on a packaging sys-
tem able to ensure safety, conti-
nuity of preservation, quality and
flexibility.

Therefore, it is very important to
choose the right partner. Relying
on a trusted, serious and expe-
rienced partner guarantees a
fruitful relationship, without nasty
surprises, just like in life...

Thanks to a great team of reliable
and experienced professionals,
who closely follow each client all
the way through, TECNO PACK
can boast of long-standing rela-
tionships with clients all around
the globe.

For all these reasons, small, me-
dium and big food companies,
such as Barilla, Granarolo, Kraft
and Nestle, have entrusted TEC-
NO PACK with the packaging of
their production.

The Group provides a complete
service dealing with the product
from the process line to the pallet,
ensuring a complete and cons-
tant assistance, also during the
start-up of a plant. Its extensive
experience allows TECNO PACK




Food preservation is the primary objective of the food industry:
packaging is the final stage of the production process, a key
factor in ensuring the product quality and safety
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Packaging

to operate in any type of food sector as well as
to satisfy even the most demanding requests
coming from companies in need of complex so-
lutions or tailor-made designs.

Being able to solve complicated technical issues
and to handle difficult situations with attention
and determination, TECNO PACK is the ideal
partner.

The price-quality ratio, the after-sales service
and the spare parts service are just some of the
strengths of the Group, which boasts highly qua-
lified and committed staff in every department,
beginning with the management.

The constant research and the technological
evolution have helped creating highly flexible and
long-lasting packaging lines.

TECNO PACK offers extremely high-quality pac-
kaging lines, modified atmosphere packaging
solutions - suitable for the food industry as well
as for other sectors such as the biomedical and
pharmaceutical industries -, vertical and hori-
zontal packaging lines, vacuum packing, plastic
or cardboard trays filling, end of line systems,
case packing, pick-and-place lines and palletizing
systems.

One of the latest line is FP100E, a high-speed
horizontal wrapping machine.

Whenever there is a need for packaging, there
is TECNO PACK. i

www.tecnopackspa.it
www.ifppackaging.it
www.gsp.it

Tecno Pack
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DIAMOND 850
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packaging machine

IP67 stainless steel
Automatic plant
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ALLAPACK EMBALLAGE PARIS 2024

A new director for a strategic and ever more
Innovative tradeshow

hantal de Lamotte has

been appointed the

new Director of the

tradeshow ALLAPACK
EMBALLAGE PARIS, the interna-
tional nonspecialist exhibition held
every two years and a standard
bearer in the Packaging and Intra-
logistics eco system. The next edi-
tion will take place at Paris Nord
Villepinte from 4 to 7 November
2024.

With her solid track record in
event management, Chantal de
Lamotte today takes up the re-
ins of the tradeshows ALLAPACK
EMBALLAGE PARIS and SOLU-
TRANS, in addition to remaining
director of DJUAZAGRO. She is su-
pported by a tight-knit team mobi-
lised to promote the development
and international reach of these
events. Chantal de Lamotte re-
ports to Comexposium Divisional
Managing Director Laurent Noél.

‘l am delighted to be joining the
teams at ALLAPACK EMBALLAGE
PARIS and contributing to the de-
velopment of this iconic show. Our
commitment to innovation places
ALLAPACK EMBALLAGE PARIS as
the must-see event for all industry
players. The packaging and con-

tainer sector is experiencing 30%
growth, and the teams at Comex-
posium are deploying all their de-
dication and expertise to meet the
expectations of professionals, who
have already confirmed their atten-
dance at the show in great num-
bers,” says Chantal de Lamotte.
To date, 75% of stand space has
already been sold. A thousand ex-
hibitors and brands are expected
to attend, a figure that includes
30% of new exhibitors. The show
has a significant international re-
presentation with the presence of
40 countries, two thirds of them
European.

Among the sector’s leading fir-
ms, visitors will be able to meet:

* Packaging: ANTALIS, ARMAN-
DO ALVAREZ, BRODART PAC-
KAGING, CITEO, GOGLIO, MON-
DI INDUSTRIAL, RAJA, SEALED
AIR, TESA...

L
—
* Processing: ATLANTA
STRETCH, BECKHOFF, BFR

SYSTEM, CAMA GROUP, COM-
PETEK, FANUC, GETRA, IMA
GROUP, KRONES, OCME, ROC-
BOPAC, SIDEL, SIEMENS, SO-
RETRAC, UNIVERSAL ROBOTS,
YASKAWA, ZALKIN...

* Printing: BOBST, DOMING,
KONGSBERG, LYNX, MARKEM
IMAJE, SCREEN, VIDEOJET, WE-
BER MARKING...

* Lagistics: FENWICK, FROMM,
NEWTEC BAG PALLETIZING, QI-
MARQOX, ROBQOTIQ, SOCO SYS-
TEM...

Furthermore, the show's loyal
partners [SECIMEP and GEPPIA
in Processing, France Bois Foret
and CITEO in Packaging] will also
be there, accompanied by their
members. Finally, two interna-
tional bodies have also become

FOOD |
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partners of the exhibition: the
World Packaging Organisation
(WPQ) and the European Brand
and Packaging Design Associa-
tion (EPDA).

‘Il am very pleased to welcome
Chantal de Lamotte to the po-
sition of exhibition director at
ALLAPACK EMBALLAGE PARIS,
which is an event of strategic im-
portance to our Comexposium
group.

At the heart of a sector under-
going a veritable revolution, with
legislation and consumer expec-
tations changing fast, ALL4APACK
EMBALLAGE PARIS plays a pree-
minent role.

It brings tangible solutions to all
of its ecosystem thanks to a com-
prehensive range of solutions en-
compassing packaging, printing,
processing and logistics.

Its extensive content offering pro-
vides an opportunity for insight
into upcoming trends and to su-
pport visitors in their transition
that combines profitability, per-
formance and sustainability.

Finally, ALLAPACK EMBALLAGE
PARIS occupies a central posi-
tion in our event portfolio which
also includes SIAL and Djazagro.
It gives us the chance to deploy
synergies to build awareness

among and attract buyers and
manufacturers from all over the
world.

Our goal is to supply a platform
that fosters exchange and dia-
logue in order to accelerate in-
novation, partnerships and the
development of the packaging
industry as a whaole,” concludes
Laurent Noél, Division Managing
Director at Comexposium.

About Chantal de Lamotte

A graduate of the business
school ISC PARIS (Institut Supé-
rieur de Commerce de Paris),
Chantal de Lamotte began her
career at the IT services com-
pany Sligos [subsequently Atos),
working in the sales of IT solu-
tions to chartered accountants
and SMEs.

She joined Comexposium as ex-
hibitor account manager at SIAL
(the Global Food Marketplace],
before becoming exhibition di-
rector of Gourmet Selection in
2015, then of Djazagro, the agri-
food production exhibition, and of

—

the Cheese and Dairy Products
Show in 2019. i

About COMEXPOSIUM

The Comexposium group is one
of the world’s leading event orga-
nisers, bringing communities to-
gether around their businesses
and passions.

Comexposium organises more
than 150 trade and consumer
events in more than 10 sectors
of activity, such as SIAL Paris,
All4Pack, Paris Retail Week, One
to One Monaco & Biarritz, Foire
de Paris and Rétromobile. The
Group brings together 48,000
exhibitors and 3.5 million visi-
tors, 365 days a year. Beyond
the events it organises, Comex-
posium creates experiences
and meetings between people,
enabling communities to be con-
nected all year round through
an effective and targeted om-
ni-channel approach.
WWW.Comexposium.com

Visit:
all4pack@rumeurpublique.fr

FOOD '
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PAPER DIVISION
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PAPERSEAL

BY

Security and flexibility

« The patent of the exclusive continuous flange guarantees a perfect weld integrity.

« |t does not need a mold change if compared to a traditional plastic trays.

Sustainability

« Up to 80% less plastic than traditional trays.

< It can be recycled in paper thanks to the Aticelca B certification
(according to the Italian Law).

« Easy separation of the film from the tray

Full customization

* Inside and outside of the tray, with a print up to 5+5 colors

Innovation

« Our paper-based packaging solutions meet functionality
and performance of plastic trays.

Applications

« Refrigerated and frozen meals, with re-heating in the microwave
or in a traditional oven.

Customization

« Externally customizable with offset printing up to 5+5 colors.

FRESHNESS

ECO-SUSTAINABILITY

MULTIFUNCTIONAL

B
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GB BERNUCCI, IS AN HISTORIC
COMPANY OPERATING IN THE FOOD
PACKAGING SINCE 1946

n accordance with the law and in complian-

ce with quality requirements, GB Bernucci,

with its business partners, provides a wide

range of packaging solutions and is cons-
tantly dedicated to the research and develop-
ment of innovative products made of eco-friend-
ly materials that comply with its Mission: Food
Safety, Respect for the Environment & Search
for innovative packaging.

One of the most extraordinary products that GB
Bernucci offers is Paperseal® is an innovative,
eco-friendly, and sustainable tray that offers
brands and retailers the opportunity to replace
Modified Atmosphere Packaging [MAP) plastic
trays and Vacuum Skin Packaging (VSP) trays
with a barrier-lined paperboard alternative.

Compared to traditional trays, this new
packaging allows a plastic reduction of about
90% as the thin inner layer can be easily
removed and disposed separately, ensuring an
efficient recycling.

This tray is recommended for cheesg, fresh or
processed meat, ready-made products, frozen
foods, snacks, salad, and fruit.

The hermetically-sealed tray ensures the
product remains fresh, with up to 28 days of

FOOD
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Packaging

shelf life, depending on the application.
Minimum bulk and maximum advantage
in one single packaging. The exclusive
sealing process leads to a perfectly
sealed surface. It is possible to
customize the whole surface of the tray
with an offset print up to 5+5 colors,
both internally and externally, ensuring
a 360°communication that perfectly
meets the requirements of each
customer.

Our innovative PaperSeal Slice® is
recommended for sliced meats and
cheeses requiringmodified atmosphere.

Constructed from a single piece of
paperboard, the tray requires no
folding or gluing and does not require
an additional label.

PaperSeal® Cook is a brand new tray
technology for oven and microwave-
ready chilled and frozen food
applications.

It has been created to match the
functionality and performance of
existing trays.

PaperSeal Shape® is a patented
paperboard food tray designed for

FO
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round, deep and multi-compartment
applications, PaperSeal Shape®
represents the latest step in the
company’s mission to improve access
to high quality fiber-based alternatives to
single-use plastic packaging.

As with other trays in the range,
PaperSeal Shape® reduces plastic by up
to 90 percent compared to traditional
plastic trays.

The liner can be easily removed by the
consumer post-use and the paperboard
portion of the tray recycled in standard
paper recycling streams.

Dependent on application and barrier
requirements, PaperSeal Shape® can be
supplied without a liner, reducing plastic
even further.

Upon request, all our paper solutions
can be produced from renewable fiber
sourced from sustainably managed
forests.

We understand that the transition to
fiber-based packaging is a priority for
many of our customers, and it's clear
that sustainable paperboard packaging
solutions must meet the functionality and
performance of existing tray designs. i

www.gbbernucci.com

FOOD '
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TURNKEY HFFS AND VFFS

PACKAGING SOLUTIONS

5 FB'( The one stop supplier for flexible packaging solutions

IMA FLX Hub is your perfect partner for delivering turnkey horizontal and vertical packaging solutions for the Food,
Pharma, Wet Wipes and Pet Food industries.

Besides flow wrappers, vertical baggers and Stand-Up pouch machines, the portfolio includes technologies for Modified
Atmosphere Packaging (M.A.P.), product handling and weighing, as well as fold pack and sandwiching applications.

Come and visit us at Propak 2024 to see in action the IMA Ilapak’s Vegatronic 2000 ML intermittent vertical bagging
machine - ideal for the frozen food, cheese and produce industries - and to learn more about the IMA Eurosicma
solutions for the noodle, biscuit and confectionery markets.

VISIT US AT

PROPAK ASIA 2024
BANGKOK, THAILAND - 12-15 JUNE 2024 - BOOTH AR58

AL APAK A AEUROSICMA
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THE IMA FLX HUB’S TURNKEY
PACKAGING SOLUTIONS FOR THE FOOD

Packaging

he IMA FLX Hub companies - IMA
llapak, IMA Eurosicma, IMA Record,

AND NON-FOOD INDUSTRY

I IMA Tecmar - with their wide range of

flexible packaging solutions, can satisfy every
Form, Fill & Seal requirement of Food, Pharma,
Wet Wipes and Pet markets. Besides flow wra-
ppers, vertical baggers and Stand-Up pouch
machines, the IMA FLX Hub portfolio includes
also handling, feeding and dosing systems.

=<

Flexible Packaging HUB

el APAK

Flexible Packaging Solutions

A dEUROSICMA

Flexible Packaging Solutions
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Packaging

Moreover, thanks to the synergies with
the End of Line Hub IMA can provide
complete lines and turnkey solutions.

IMA llapak | VFFS and HFFS
technologies for food, wet wipes and
pharma markets

The IMA llapak range of VFFS baggers
-featuring an open frame design which
makes them easy to clean/sanitise
and accessible for maintenance -
has been designed for sectors such
as produce, cheese, confectionery,
frozen and dehydrated food, dry fruits,
cereals and pet food.

Both the continuous and intermittent
series are suitable for every type
of application and every production
output and can be combined with
IMA llapak’s multi-head weighers and
auger fillers.

FOOD
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Packaging

As far as HFFS machines, IMA llapak
offers flow wrappers tailored to match
each customer’s specific needs and
manufactured to deliver maximum
production flexibility and efficiency at
each performance level. The series is
engineered to ensure hermetic sealing
at high speed for sectors such as bakery,
pizza & tortillas, cheese, meat & poultry,
wipes and pharma.

IMA llapak machines are designed to
also process paper or recyclable mono-
materials.

IMA Eurosicma | leading edge packaging
technology for instant noodles

In addition to HFFS packaging systems for
a vast range of confectionery and bakery
products, IMA Eurosicma is specialized in
designing and manufacturing dedicated
packaging solutions for instant noodles.
Starting from feeding and distribution
systems, directly connected to the up-
stream line, the noodles packaging lines
are then completed by both primary
and multipack flow wrappers, upon
customized requests to satisfy all the
pack configuration needs.

Such high-performance flow wrapping
lines are equipped with the patented
pressure-less Timing & Feeding system
composed by 8 independent belts and
the automatic dispenser for cutting &
placing one or multiple sachets on the
cakes.

Come visit the IMA FLX Hub at Propak
Asia 2024 - Booth ARS8 - to discover
our packaging solutions and see the IMA
llapak Vegatronic 2000 ML intermittent

=

VVFFS machine in action. i

ima.it/ it/ flexible-packaging-hub/
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PERSPECTIVER

PERSPECTIVE of NVC NETHERLANDS PACKAGING CENTRE on
Draft IENW/BSK-2022/263822 by Ms. VLWA Heijnen MSc.

‘ This PERSPECTIVE comprises three parts:
1. Introduction of association NVC and its position on packaging and environment
L J 2. Analysis of packaging and environment over the period 2013-2022

NVC NETHERLANDS PACKAGING CENTRE 3. Policy recommendations for the year 2023 and beyond

Sharing the future in packaging www.nvc.nl



1. Introduction of NVC and its position on packaging and environment

Every second, the world packs some 320,000 products - and
the world’s population unpacks them later and in a different
location. NVC was founded in 1953 and now unites over five
hundred companies with an interest in continually improving
packaging. The NVC membership includes retailers, packaging
suppliers, machine suppliers, branded article manufacturers,
pharmaceutical companies, companies in the chemical
industry, packaging printers, co-packers, design agencies,
recyclers, testing institutes, and so on.

NVC supports its member companies by providing them
with up-to-date and reliable business information, by jointly
carrying out innovation projects, by educating and training
their employees in packaging and by ‘matching’ supply and
demand in the market (‘market support’).

Specific to packaging and environment, these include the

following activities:

a.Inform member companies of global legislative and
regulatory developments through the NVC Members-only
Environment Regulations Guide MERGE

b. The NVC Workshop Sustainable Innovation in Packaging (Live
Online, so 100% interactive and participation possible from
any location worldwide)

c. The PUMA Project towards the end of packaging as an
environmental problem (see the enclosed PUMA MANIFESTO
and all background information at: www.nvc.nl/puma)

d.Stimulating innovation in the sector by scouting new
techniques and linking supply and demand through
exhibitions, conferences and the NVC online Buyer’s Guide

NVC works with a ‘holistic’ vision to improve the activity of
packaging, obviously in the Netherlands but especially also
on an international scale, given the structural developments
in the actors involved in packaging, like the raw material
suppliers, the packer-filler industry, the logistics and the retail.

NVC has played an active role in the development of European
(CEN) standards in the field of packaging and packaging
waste since 1994 resulting from the European Packaging and
Packaging Waste Directive of December 1994. Thanks in part to
NVC’s initiative and its active role in the standards development
itself, the world (ISO) standards in this area were published in
2012. Photo: the plenary meeting of the ISO working groups on
6 May 2011 in Atlanta USA at the Coca Cola headquarters.

The PUMA MANIFESTO has now been published in nine languages
(Dutch, English, French, lItalian, Korean, Japanese, Chinese,
Spanish and Portuguese). The German-language edition will be
published on Wednesday 3 May 2023 during the PUMA World
Conference in Diisseldorf, Germany. From 4-10 May 2023, the
world’s largest packaging exhibition with more than 100,000
visitors will take place there: the interpack2023. NVC will
promote the results of the PUMA World Conference there from a
dedicated stand (ENB/03) at the Main Entrance North.

NVC is not a ‘vertical’ trade association, like, for example,
FNLI (the umbrella organisation of the food industry in
the Netherlands) or CBL (the trade association of Dutch
supermarkets) or NRK (the federation of plastics and rubber
manufacturers). As such, NVC’s primary tasks are therefore
not to ‘lobby’ the central government to promote specific
industry interests. However, we do appreciate maintaining
good contacts in this regard.

NVC communicates ‘across the board’ via NVC News and in
the various social media. The NVC website attracts about
sixty thousand unique visitors annually (about 60% of whom
are based outside the Netherlands). Some thirty thousand
professionals and organisations located worldwide follow
NVC daily via social media, especially Twitter and LinkedIn.

NVCis worried about the state of affairs regarding packaging
and the environment in the Netherlands and worldwide
in 2022. The first European legislation on packaging and
packaging waste dates back to December 1994(!) and we
are now on the eve of the year 2023. In the meantime, a
proposal for follow-up legislation was launched by the
European Commission on 30 November 2022: the Packaging
and Packaging Waste Regulation PPWR.

As a society and industry, we unfortunately have to conclude
that the problems have clearly not been solved over the past
29 years. On the contrary, they seem to have actually gotten
worse. Why is this? What can we learn from the past and how
can we all do better in the future? How do we end packaging as
an environmental problem? You can find this NVC basic posi-
tion in our PERSPECTIVE on the Draft Decision of the Minister.

www.nvc.nl



2. Analysis of packaging and environment over the period 2013-2022

The first significant European legislation on packaging and
the environment dates from December 1994: the European
Packaging and Packaging Waste Directive. At that time, the
Netherlands already had the Packaging Covenant, with the
actor on the industry side towards the central government
being the Stichting Verpakking en Milieu SVM. There came
a Second Covenant in the Netherlands, with SVM.PACT
(Project Administration Covenant Two) as the implementing
organisation, and the European Directive was transposed
into Dutch law in the year 1997.

With the Extended Producer Responsibility EPR comes
a financing system for collection and recycling. After an
‘interwar period’ in which the central government started
levying a Packaging Tax, the Packaging Waste Fund
Foundation StAV took office in the year 2013. In conjunction
with - and paid for by - the StAV, several other foundations
came into being, each of which started working in a
subfield.

To be mentioned in this context is the Knowledge Institute
for Sustainable Packaging Stichting KIDV. This organisation
has the Stichting StAV as its only client, with the mutual
performance agreement being confidential. Over time,
the pricing for specific materials (plastics) by Stichting
StAV has been linked to whether or not they comply with
Recyclechecks to be drawn up by KIDV. The operational
relationship between Stichting StAV and Stichting KIDV
is characterised by intensive personal ties (the former
Stichting KIDV director is now Stichting StAV director ).

To address litter, the Stichting Nederland Schoon SNS was
set up. Its funding was originally linked to the moderated
introduction of deposit fees on specific types of emptied
packaging. April 2022, the Stichting StAV presented a plan
to collect a whole range of ‘deposit-fee sensitive’ emptied
packs (bottles, cans) through a large number of ‘circular
hub’ collection sites. The plan did not include a public cost
budget and went off the table soon after presentation.

Now, after a legal joust and a three-month delay, deposit
fees will be introduced across the full breadth of the relevant
packaging spectrum on 1 April 2023. What are the costs
going to be? The question also arises as to the usefulness of
the continued existence of, or funding by, the Stichting StAV
of the Stichting SNS.

Regarding the Stichting Nedvang, a different corporate
form is envisaged for the coming years: a Private Limited
Company (BV). This raises the question of the (future)
ownership structure, including the financial allocation of
any profits generated by this BV.

StAV’s internal organisation comes up for discussion in a
report by ILT Inspectorate® which audited the accounts for
the year 2019. The report contains damning conclusions

regarding the limited financial, accounting robustness of
the organisation, including the remarkable way the auditor
approved the StAV financial statements for the year in
question. The question is, whether these criticisms have
now been addressed and durably covered by the Stichting
StAV.

The substantiation of the rates used by the StAV Foundation
is also unclear, with sudden rate changes (/increases) of up
to +1000% occurring in recent years?. There are concerns
about the unsatisfactory substantiation of the proposed
rates and about the possibility that the Stichting StAV, after
having been granted the General Binding Declaration (AVV)
by the Minister, has a free hand for five years to implement
substantial and unexpected rate increases.

The accountability of the Stichting StAV and the policy
structure it funds is also negatively discussed in a recent
study by the University of Utrecht®. It analyses for various
product categories, including packaging, the extent to
which collection and recycling takes place in a transparent
manner, with an unambiguous allocation of the various
responsibilities. The situation for the packaging sector is
outlined as unfathomable.

Finally, there are questions about the data available to the
Stichting StAV in the context of its levies. To what extent
are the personal and business data of the Dutch industry
paying the fees shared with the Stichting KIDV, the Stichting
Nederland Schoon and Nedvang BV - and then through these
entities with third parties engaged by them (consultancies,
lawyers, self-employed professionals, and so on)?

All in all, major concerns have grown at NVC over the past
decade about the effectiveness of the policy structure
around the StAV Packaging Waste Fund Foundation as set up
in the year 2013 and legitimised by the central government.
The concerns focus on two questions:

1.What charges does the Stichting StAV want to charge,
with what justification?

2.What environmental performance will be achieved by
the Stichting StAV with these targeted levies?

has increased in importance now that there
is talk of a possible tripling of the envisaged levy per
Dutch company, while this was denied in so many words
by a representative of Stichting StAV in an NVC members’
meeting in early 2022. The foundation’s draft multi-year
budget is insufficiently conclusive. The foundation does not
commit to the level of tariffs for the coming years. What will
be the costs (revenues) of the introduction of deposit fees
as of 1 April 2023? The basic organisational system costs (at
€12.5 million a year equivalent to a workforce of 100 FTEs
and significantly increasing) also lack substantiation.

1 www.ilent.nl/actueel/nieuws/2022/07/08/afvalfonds-behaalt-recyclenorm-voor-2019-maar-de-onderbouwing-schiet-tekort

2 www.afvalfondsverpakkingen.nl/nl/tarieven (other metals)

? studenttheses.uu.nl/handle/20.500.12932/518




is almost even more important, especially now
that the definition of ‘recycling’ is changing. A look at the
Model in the PUMA MANIFESTO makes this clear. In fact, the
2013-2022 period looked at the amount of Collect-Control
and not at the amount of ‘newly usable, circular’ materials
actually created via a material recycling Backend process.
Also, it is fundamentally flawed to exclude energy aspects
from Collect-Control and Backend processing.

Essential for sustainable decision-making is the elaboration
of the Circular Materials Plan (CMP1) promised by the
Minister to be published by mid-February 2023, including an
analysis of the desired material flows in the context of the
Circular Economy of the Netherlands.

The NVC Survey The future of the packaging recycling in the
Netherlands certainly will take into account the insights of
the CMP1. The results of the NVC Survey will be presented
on 5 April 2023.

Finally, an analysis of the timeframe leading up to the Draft
AVV decision over the past twelve months. In the spring of
2022, we communicated our concerns to the Stichting StAV
and on 11 May 2022 we met with the management. We had
constructive discussions with various industries, the policy
department of the Ministry, the Inspectorate and several
Members of Parliament.

A total of over hundred NVC member companies actively
participated in one or more of the NVC member meetings
on the topic. NVC attended the parliamentary debates of the

relevant Lower House parliamentary committee and actively
shared the information with NVC member companies and
the industry as a whole.

The Draft Decision with an intended entry into force of 1
January 2023, was published on 7 November 2022. Given the
deadline for the submission of PERSPECTIVE by interested
parties like NVC (six weeks, i.e. until 19 December 2022 at
the latest) and the intended entry into force of 1 January
2023, the Minister has only a week and a half to make a
decision. This is questionable for a dossier with an impact of
at least €2 billion in costs for business and - in our view, much
more importantly - with an obligation to future generations
to now actually start making an end to packaging as an
environmental problem in the Netherlands and worldwide.

Based on the above, one conclusion must unfortunately
be that the policy structure in place since 2013 to manage
packaging collection and recycling has serious shortcomings
anno 2022. This entails significant risks for the Netherlands
society, both in terms of costs in an economically turbulent
period and in terms of (not) meeting environmental targets
in a world where environmental issues rightly need to be
addressed.

The decision-making on Draft Decision IENW/BSK-2022/
263822 by Ms. VLWA Heijnen MSc., Minister for Infra-
structure and Water Management, regarding a General
Binding Declaration AVV of the levies by the StAV Waste
Fund Foundation (Stichting Afvalfonds Verpakkingen) is a
decisive benchmark in the context of the above.

3. Policy recommendations for the year 2023 and beyond

With regard to the Draft AVV Decree, we submit the following recommendations for the Minister’s consideration. Of course,
the Minister is free to adopt them entirely, partially or not at all. In all cases, we would appreciate receiving a motivation and
will actively share them with our member companies and the sector as a whole.

1. Postpone your final Decision until 1 July 2023.

2. Include in your final Decision the insights from your CMP1 (to be published mid-February 2023) and ideally the results of
the NVC Survey the future of the packaging recycling in the Netherlands 2023-2027 (results known 5 April 2023).

3. As a condition for a final Decision, ask the Stichting StAV for an analysis addressing the years 2023-2027 of the budgeted
costs in relation to the environmental results. This analysis should also include the impact of the various Stichting KIDV
recycling checks on costs and environmental results to be achieved.

4. Inyour final Decision, require the Stichting StAV to pre-determine rates for all years covered by the AVV.

5. As part of your final Decision, request disclosure of the performance agreement between Stichting StAV and Stichting KIDV
including the annual reviews for the past years 2013-2022.

6. Engage Parliament prior to your final Decision, especially in the run-up to the public meeting of the Parliamentary
Committee on lenW in the spring of 2023.

w Gouda, 14 December 2022
NVC NETHERLANDS PACKAGING CENTRE

Sharing the future in packaging
www.nve.nl

L J Stationsplein 9k, 2801 AK Gouda, The Netherlands
€ +31-(0)182-512411 == info@nvc.nl

NVC NETHERLANDS PACKAGING CENTRE




Quality is an Attitude

Our mission is clear: to design cutting-edge
labellers that withstand the tests of time,
satisfy every customer's evolving production
needs and offer maximum benefit and reliability.
With a meticulous‘made-in-Italy’ production,
we combine technological, mechanical and
electronic innovations with environmentally
friendly production processes, based on
energy savings and knowing how to
effectively implement a more sustainable
economic development model.

We begin with a deep knowledge of every
aspect of labelling and work with passion,
professionalism, competence, and a
commitment to always be near our customer
for prompt service throughout the lifetime
of your labeller.

Example of configuration with cold glue stations

Cold glue stations Adhesive stations (SLIM)
moakro’g
abe '

MAK machine configuration with HS2 adhesive units

Example of configuration with roll-feed stations

Roll-Feed stations Hot-melt stations

Makro Labelling srl
Via S. Giovanna d’Arco, 9 - 46044 Goito (MN) - Italia m
Tel.: + 390376 1872203 - Fax: +39 0376 1872197
info@makrolabelling.it - www.makrolabelling.it °
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MAKRO LABELLING:

LABELLING THE FUTURE

odularity, flexibility and practi-
cality are key concepts 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 Ita-
lian based Makro Labelling, international stan-
dard setter for industrial labellers in the be-
verages, food, detergent and pharmaceutical
sectors.

The thirty years’ experience of its founders, a
team of 140 people, a dense and wellorganised
sales network 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 important
countries throughout the world, plus an
impeccable assistance and spare parts
service guarantee satisfaction of every labelling
need and constant expansion on all the most
important international markets.

FOOD |
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A range of labellers for production
speeds of 1,500 to 50,000 b/h

The range includes labellers able to
process from 1,500 to 50,000 bottles
per hour, applying up to five labels per
bottle and available in wet glue, hot melt,
self-adhesive and combined versions.
For companies with limited production
requirements, 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 up to
50,000 b/h, the MAK 2, 3, 4, 5, 6, 7,
8 and 9 labellers, on the other hand,
satisfy the needs of medium to large
companies. The range includes a high
speed self-adhesive labeller with reel
winders and non-stop system enabling
production to continue at maximum
speed even during reel changes and
a combined labeller to apply the fiscal
guarantee seal. Thanks to a special,
patented paper delivery system, the
new MAK AHS2 self-adhesive labelling
module responds to the need for faster,
more precise machines. It guarantees
a linear speed of 100 metres a minute
at a label pitch of 20 mm.

For the high volume PET market,
such as the water and soft drinks
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Packaging

sector, Makro Labelling has developed
the MAK Roll Feed series of ratary
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 guarantee
maximum economic benefits in the
production pracess. The modularity 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
labelsin common with the entire Makro
range with the Vision Control system
to verify the quality and correctness
of the packaging and manage rejects:
two new inspection systems - RAPTOR
(Rapide to Orientate) and A.LICE.
(Advanced Label Inspection and Contraol
Environment), which guarantee high
performance, less production rejects
and the highest finished product quality.

CLeap (Concept Leap)

Makro In 2017 created and presented
anew concept of labelling machine using
longstator linear motor technology,
setting a new and revolutionary
standard. Cleap’s concept has led to
the creation of the new Inline, which, in
addition to high precision and labelling
speed, also offers the advantage of
no format changeover: in just a few
minutes the operator is ready to start
production again. lts versatility and
production flexibility make it ideal thanks
to its small footprint. fii
www.makrolabelling.it

FOOD
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TROPICAL FOOD MACHINERY:
LEADING THE GLOBAL FRUIT
PROCESSING INDUSTRY

ropical Food Machinery is an international _I_ H u P | E

company with two headquarters in Italy

and Brazil, leading in the global field of fruit

processing machinery. The company cu-
rrently has liaison offices in India, Costa Rica and the M A
Asia-Pacific and West African regions.

2Rl

Thanks to its decades know-how, the Company
offers complete production plants for the industrial
process of tropical and continental fruit, producing
finished products such as natural juices, concen-
trated juices, puree, jams or fruit in syrup.

The company’s success over the years is certain-
ly due to the pineapple processing plants: Tropical

Food Machinery can boast dozens of active plants
all over the world, with machines entirely designed
around the pineapple juice extraction and that can
guarantee the best product quality with a very high
extraction yield.

Every production plant is designed and built in-hou-
se, the plants include the entire product proces-
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sing, from the fruit receipt to the aseptic filling
of pineapple juice or concentrate and can pro-
cess 1 to 20 tons of fresh fruit per hour: mobile
small-size plants can be used by producers or
farmers in decentralized areas, diminishing ma-
nagement costs and generating local economy;
large-scale plants can meet high production
demands, optimizing energy consumption and
expanding the producers’ market.

Tropical Food Machinery also provides a com-
plete set of machines for pineapple canning
processing.

The Ginaca TFGK-5 cylinders forming machine
is entirely built with the highest quality materials
to guarantee high performance at high produc-
tion speeds (it produces pineapple cylinders
with a diameter from 80 to 105 mm, including
the standard 94 mm).

These forming machines are supplied with au-
tomatic slicers to produce pineapple slices and
dicers to produce pineapple tidbits and chunks:
the excess pulp is entirely recovered in a jui-
ce production line with high-efficiency Tropical
Food Machinery equipment.. filt

www.tropicalfood.net

Pineapple Processing Machine - Afrodite and Atena
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il
S\ ALL ABOUT FOOD:

E“ MAXIMUM EFFICIENCY

&l FOR ALL PRODUCTION LINES!

L

ffective planning and

controling of pro-

cesses are one of

the most important
things when it comes to fresh
food. However, the reality is diffe-
rent: Many producers, importers
or packing houses still wark with
manual entries in confusing Excel
tables.

Planning errors are based on this
and on insufficient networking
of the systems. How can this be
avoided?

Smart, individual, digital: Food
production 4.0. with 30% effi-
ciency increase

Although Industry 4.0 is a hot to-
pic for decision-makers, there are
only a few software providers de-
dicated to Food Production 4.0.
An example of this digitalization
offensive is the “PECS” tool. The
Production Efficiency Control Sys-
tem covers the complete produc-
tion control and networks plants
and machines - regardless of the
maker. Production lines are set
up in just a few clicks, personnel
planning is carried out in no time,
and the performance data of the
respective production is made
available in a clear manner.
Future orders and activities can
be forecast to the minute. An ave-
rage 30% increase in production
efficiency can be expected.

Import & maturity planning: Pre-
venting sources of error that of-
ten cannot be taken into in the
daily business routine
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Effective planning and controlling of processes
are one of the most important things when it
comes to fresh food.
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Especially in the case of peri-
shables, it's necessary to know
exactly at which time which quan-
tity is available at which location.

This is the only way to minimize
over- or underdeliveries and the
spoilage of goods.

Planning is usually based on Ex-
cel lists, which then have to be
manually converted into orders
in the ERP system. The fact that
errors happen here can hardly be
avoided. The changeover to a da-

tabase-based solution opens new
potential.

The Fruit Import Planning System
“FIPS” generates orders based
on a planning quantity and consi-
ders live data such as sales quan-
tities, spoilage, lead times, trans-
port times and ripening cycles.

This guarantees supply chain
traceability and detailed planning
of ripening chamber utilization.
Underdeliveries are immediately
apparent and appropriate repla-
cements can be provided at an
early stage.

ERP: Making vyields visible even
before the harvest

In many ERP systems, a compre-
hensive data exchange and thus
a continuous, clear planning and
control is only possible to a limi-
ted extent. The step towards an
industry-specific  solution such

—

as “traceNET”, which can map
the processes of food-producing
companies, is therefore obvious
and necessary. Instead of manual
entries, it works with automatis-
ms that make everyday produc-
tion easier.

The complex processes of food
producers are mapped and opti-
mised in detail. Crop and harvest
reporting, ordering, packaging
material planning, batch tracing
and certificate management are
just some of the comprehensive
functions.

Individual software solutions for
food producing companies, mo-
bile solutions, real-time overview
& business intelligence tools
can be found at “activelT-Sof-

=

tware & Consulting GmbH”. i

www.active-it.at

active|T HE

Software & Consulting GmbH

FOOD !
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I
Fg! PND:
= FRUIT PROCESSING MACHINES

i

7
—] ND srl is continuing to follow its path
—f I of growth and specialisation, further
L consolidating its leadership in inter-
national markets, providing the ideal

solution to its customers who are engaged in
processing fruit by anticipating and supporting
market trend, continuously designing and cons-
tructing new machinery.

PND is proud of its strong identity. This philo-
sophy allows the company to only focus on the
singular task of designing machines that will
complement our customers goals.

By focusing on the customer, we avoid the pit-
falls of pursuing frenetic diversification. The only
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recognition to which PND aspires is the
satisfaction of its customers, who choo-
se PND machines based on the substan-
ce of the proposed solutions.

By selecting PND as a business partner,
the customer chooses a made-to-measu-
re technology.

The experience that we have gained in
the last 24 years of activity has allowed
PND to make continuous innovation on
machinery design and creating an exten-
sive catalogue of machinery.

This includes advanced solutions for the
processing of pears, apples, kiwis, oran-
ges, grapefruits, lemons, pineapples, le-
mons, mangoes, strawberries and pea-
ches, with all possible variations in order
to meet the needs of companies proces-
sing fresh products in Fruit-Fresh-Cut,

FOOD
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the canning industry (fruit in syrup), and
dried and frozen sectors.

Among our company’'s top products are
Automatic and manual peeling, coring and
cutting machines as well as treatment and
prewash tanks for many varieties of fruits.

By choosing one of the 22 semi-automatic,
manual or automatic machines manufac-
tured by PND, customers re choosing a
standard machine that can be tailored to
your needs. All of PND’'s machines are de-
signed to facilitate inspection, maintenan-
ce and cleaning tasks, and possible repla-
cement of damaged items, thanks to the
easy access to the corresponding parts.

For further info, please visit our website at
www.pndsrlit and see our full calendar of
international trade events. fi

PND: LA98493N5
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[
% NICOFRUIT
& PAST, PRESENT AND FUTURE

LI ICOFRUIT is a registered
trademark, owned and
distributed by Frutthe-
ra Growers, an [talian

company located in a town called Me-
tapontino, in the Basilicata region, in
the south of the Country. This area is
well known and is ideally suited to the
growing of strawberries, grapes, kiwi
and citrus. These fruits find their na-
tural habitat here and are included in
the most representative made-in-ltaly
productions.

Adopting the integrated production
quality system means employing en-
vironmentally friendly production me-
thods, protecting the health of bath
workers and consumers, making use
of technical and economic features
of the most modern production sys-
tems.

Special care to the environmental
issues led the company to achieve
an important result: the drastic re-
duction of pesticides, implementing
specific natural technics and recu-
rring to a massive use of antagonis-
tic insects. Natural protection of the
plants gave a large contribution to
get a “zero residues” pesticides for a
lot of the fruit we produce.

Packaging represents another way
to respect Earth. A totally brand new
compostable packaging has been im-
plemented in our production lines, be-
ing entirely degradable and used as
a natural fertilizer. Great help for the
environment!

Frutthera adopts the integrated pro-
duction quality system that consists
of a combination of eco-friendly pro-
duction methods, the protection of
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both workers and consumers’ health, and technical
and economic requirements of the most modern pro-
duction systems.

Storage and conditioning are controlled by a softwa-
re cell that provides constant monitoring of the pro-
ducts’ temperature and humidity, from the countrysi-
de until their final destination into targeted markets.

Monitoring the correct temperature during transport
is guaranteed by small electronic recorders installed
on the means of transport. NICOFRUIT products are
traceable and trackable.

Thanks to a computerized system, the product will
be followed through all the stages of processing, pac-
kaging and storage to the sale moment so that the
consumer can trace back the soil where the fruits
and vegetables have grown.

Today FRUTTHERA Growers can count on more than
40 partners that cultivate more than 500 hectares
of land.

On average, 160 seasonal workers are employed
with a max of 350 in the most intense harvest pe-
riods.

The factory is 12.300 sgm (indoor and outdoor). It is
newly built and it has been designed to guarantee the
quality of the products.

Sustainable development is the only possible model
for NICOFRUIT - solar panels are located on the sto-
rage and on the processing plants, and they are su-
fficient to feed most of the company’s energy needs.

FOOD |

—

From the very beginning, dynamism and long-term
outlook have allowed the company to reach internal
large-scale retailers and important market spaces
from South America to the Middle East.

Analysing percentage shares, the products are sold
950% in the foreign market, 30% in the internal retail
and 20% in the general market.

Since commercial aggregation is a very important
target to achieve, Frutthera joined one of the biggest
Producers Organization in south ltaly, with a total
turnover > 70 min €, Asso Fruit Italia, that is also a
partner of Italia Ortofrutta, the biggest Italian Natio-
nal Union.

As a natural consequence of environmental aware-
ness, Frutthera takes part in a lot of projects to achie-
ve this target, organized by Universities, Research
Institutions and many other reliable partners. i

www.nicofruit.it
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1l
"&E TAILOR-MADE SOLUTIONS
%@ FOR AGRIFOOD PROCESSING PLANTS

i
VI‘
— he synergy of a group

I of professionals and
L their over 25 years of
experience in the Food

Pro-cessing & Beverage sector
started the company Orion Engi-
neering S.r.l.

Its core business focuses on the
development of tailor-made solu-
tions and on the construction of
machines and processing plants
for the agro-food sector. At the
level of sustainable innovation,
QOrion Engineering S.r.l. proposes
solutions that can reduce the
energy requirement and the en-vi-
ronmental impact generated by
agro-food production waste, in a
logic of circular economy.

We are a partner always ready
to support you in every phase of
your project with a multidisci-pli-
nary team-work of collaborators
and experts in the sector, who
will offer you a range of dedicated
products and services from the
development of the concept to its
start-up.

Orion Engineering S.r.l. carries out
ordinary and extraordinary main-
tenance activities on your sys-
tems with specialized technical
staff. Predictive management of
machinery maintenance can ge-
nerate a 30% increase in the use
of plants; in addition to savings
of up to 40% in costs due to the
shutdown of production lines and
machinery.

Our maintenance activity can be
carried out both on our own and
third-party machines with the sup-
ply of original spare parts or adap-
ted to the current conditions of
the machine in use.
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* Technical assistance in the pre-pro-
duction season & during the produc-
tion period

e Supply of Original & Adapted Parts
Guaranteed

“Hub from the Earth to packaging”
As in any other sector, the entire agri-
food chain follows specific rules and
dyna-mics. Only a careful analysis of
the interaction between its phases
can give con-crete results. Here sen-
sitive factors come into play, such as
tradition and excellence, values that
need special attention. The cohesion
of all activities (from harvesting to
packaging) together with constant
innovation making the final product a
successful product.

For some time now, we have been
studying a new agro-business develo-
pment concept called “Hub from the
Earth to packaging”. The aim is to com-
bine en-vironment, production and so-
cial aspects in development areas. Be-
cause we firmly believe that man and
the environment must remain at the
center of an ethical business. il

www.orion-eng.it

46

FOOD |

Fapanteusulndrfuanmitagturenaiesiflda
«ANYILAABAUNATATUGIINBUNISHAR LA UL
JEWINNITHAR

Sulseiunsinmezlvawriiazaniuag

“gudnansvaslanussyiasinenudu”

gAAIVNITUNITNEATHUUINIBYULREInuluATA
goawnssdu  q  vialgonsinunsiomndulunung
s ezuazaamdnwamans  mTilATgiedn

59UABUMNEINUUJFUNUSIENINTUNDUVDIIGLINTUT

anunsalviadwsAdululy Bdluninfutiafefiasdonseuls
Whandunumanee  egaunsidiinvsevuussIulley
Uszindluazanuudanaardeuiidedlinuaulady
fumy nsUszauuiunduu (Rausnisifuierauds
N15USI9NUYiR) Stuuianssuiinaiivihlinnfasidu
anvheidundndasifiuszaunudise
TunouiinldfnwinuAnnisiauigsanvasuuulvd
Fonin “gudnasveslanussyinsineiuu’

s IAN“ qunansvedlanussgieifofiuiu’
Fonsnaunauiudsnndountsnanuadudsauluiiui
mMafau nszisdeinsvigsiefiflsesssudesddd
Jaduuyveuazdademesssued.

www.orion-eng.it




atest news

€€ THE WORLD OF FRUIT:
MARKET TRENDS AND TECHNOLOGICAL
INNOVATIONS o

The world of fruit is constantly evolving, with many opportunities
and challenges at an industrial level. In this article, we will explore
the key market trends and the importance of technology in the fruit

processing process.

versification of fruitbased products. In addition to

classic fruit juices and smoothies, companies are
experimenting with fruit extracts, dried snacks, energy
bars, and much more. This frend is driven by the incre-
asing consumer awareness of a healthy lifestyle and a
balanced diet.

I n recent years, we have witnessed a growing di-

Heo!fh onc-i We||-.being have become major dri.vers in by \Walrer Konrad
the industrial fruit sector. Consumers are looking for
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products that are not only tasty but also healthy. This
has led to greater attention fo the quality of ingredients,
reducing added sugars, and using less invasive preser-
vation techniques.

Fruit processing is a crucial process in the food industry.
Here, technology plays a fundamental role. Modern
production lines are equipped with advanced machi-
nery that allows for efficient and hygienic cleaning,
peeling, and cutting of fruit. These automated systems
reduce processing time and minimize waste.

Fruit preservation is a key step in ensuring freshness and
shelf life. Refrigeration, freezing, and drying are some
of the fechniques used. Additionally, vacuum packa-
ging and modified atmosphere technology help extend
the life of fruitbased products without the use of arfificial
preservatives.

Technology plays a crucial role in monitoring and tra-
cking fruitbased products. Sensors and cold chain ma-
nagement systems allow for tracking temperature and
fransport conditions, ensuring that products maintain
their quality throughout the entire distribution chain.

Finally, the fruit industry is facing sustainability-related

challenges. Companies are seeking ways to reduce the
environmental impact of production and packaging by
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adopting more ecofriendly practices and using recycla-
ble packaging.

In conclusion, the world of fruit is constantly evolving fo
meet the needs of modern consumers. Market trends re-
flect a growing focus on health, quality, and sustainabi-
lity. Technology plays a crucial role in ensuring efficient
processing and high-quality products. With a combi-
nation of innovation and environmental awareness, the
fruit industry continues fo thrive.
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RAYTEC VISION INTRODUCES
OPPORTUNITY: AI-DRIVEN OPTICAL
SORTER SETTING NEW STANDARDS

IN FOOD SORTING

Cutting-edge technology redefines precision

and quality assurance

aytec Vision, a leading provider of
optical sorting solutions, proudly
announces the launch of Oppor-

tunity, an innovative optical sorter
that harnesses the power of artificial intelligen-
ce (Al] to revolutionize food sorting. Designed
to meet the highest standards of accuracy
and quality, Opportunity is set to transform the
food processing industry.

Opportunity combines advanced imaging
technology with state-ofthe-art Al algorithms,
enabling it to analyze and sort food products
with unprecedented precision.

lts intelligent system learns and adapts
to various sorting requirements, ensuring
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consistent and reliable results. With
this revolutionary technology, food
producers can achieve optimal product
quality, reduce waste, and enhance
overall operational efficiency.

“At Raytec Vision, we are committed
to pushing the boundaries of optical
sorting technology,” said Nicola
Avanzini, Head of Sales at Raytec Vision.

“Opportunity represents a significant
breakthrough, as it leverages Al to
deliver unmatched results, setting
new standards for the food processing
industry.”

The Al-driven capabilities of Opportunity
enableittoidentifyand eliminate defects,
foreign objects, and contaminants in
realtime.
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By swiftly and accurately removing
imperfections, companies can en-hance
product quality and safety, thereby
pratecting their brand reputation and
ensuring consumer satisfaction.

In addition to its precision sorting
capabilities, Opportunity also offers a
user-friendly interface, making easy for
operators to monitor and manage the
sorting process. Its intuitive controls,
coupled with real-time data visualization,
allow for efficient decision-making
and quick adjustments, resulting in
increased productivity.

“With Opportunity, we aim to empower
food processors to deliver the highest
quality products to their customers,”
added Nicola. “By leveraging Al and
cutting-edge technology, we are re-
defining what is possible in food
sorting, while simultaneously improving
efficiency and reducing costs.”

Raytec Vision continues to innovate
and develop advanced solutions that
address the evolving needs of the food
processing industry. With Opportunity,
food industries can embrace the future
of optical sorting and achieve the
utmost precision, quality, and efficiency
in their operations. i

For more information about Raytec

Vision and their Al-driven optical sorter,
Opportunity, please visit.

www.raytecvision.com

rady.
., TEC

AL —
H

ﬂ'sma'lmm’(,un'ﬁ%’uLﬂﬁauﬁaaﬂmwﬂﬂiwawétab (Al)
989 OPPORTUNITY mai‘wmmmi“‘uLLaumamaunwam
'amuﬂaﬂﬂaauLLa"mﬂuLﬂauquLi&lalwu A8N15UIN
maunmaeamasfsmsaLLauLmuminmaq%aamﬂm
USudssaunmuazanudaandsvasndnineild  Aeduds
PagaTaidesvasuusuLaziulsEiuaananalavay
uslnm

YBNILBIINAMUAINTAINITANLENAKAIUEINAD  OP-
PORTUNITY  geiidumasinainldanudne ViR gy

f1U150ATVFRULASIANITNTTUIUMSARLEALAGIE A5
auAuitldauite - auglufunisuansamdeyauuusea
Ing ‘lﬂﬂiﬂﬁ'\ﬂ’]iﬂﬁﬂﬁ‘lﬂﬁﬂﬂaEJ’]\'iﬁJ‘lJi“’a‘Vlﬁﬂ’]WLLa”‘lJi‘U
WasuldetsnEa dealiszansnmnsieuinty

“§28 OPPORTUNITY ynaisnsjanisitaziasudnenmlviiu
c’iﬂsvnaumsuﬂisﬂmms Lﬁamsdauaw%mﬁmsﬁﬂmmw
aaaﬂ’mnuanm” NICOLA nanaLesu “ﬂ’JEJmﬂ‘U {]man
Uiuﬂwﬁtala AN wazmaluladadeil 1/|'1°lms'lmmm
Senuieraululdludunsdauenetmsiinauntos
Uuuseuszaninmuazanduyu”

RAYTEC  VISION mmaswassﬂLLauwmmTﬁzjawwm
Lwama‘uauaﬁmwmaamiwLﬂaauuﬂaalﬂ%aammwnsiu
nsuUszueanmns #28OPPORTUNITY PNFAUNTINDINNT
mmmﬁngjamﬂmmmsﬁ’ﬂLwnﬁwLLmLLa:‘Uiiqmw
ulug AW u,azUizaw%mwgqqmluﬂizmumwaa
WINWT @

mmwauamummﬂmnu RAYTEC VISION uazia3eq
ﬂﬂLwnumwuumaaumsﬁ]mmﬂuwm‘ta (A) 8819
OPPORTUNITY a'lmmﬂlﬂwfmlem

www.raytecvision.com

AN SBFATS company

FOOD '

| Processing

51



Automation

i

L

INNOVATIVE AUTOMATIC DOSING
SYSTEM: FAST, ACCURATE
AND ECO FRIENDLY

Color Service is an ltalian excellence and since 1987 has
positioned itself as a leading supplier of automatic dosing
systems for any kind of powder and liquid product

ith a start in the

textile field and

thanks to years

of  experience
and know-how, Color Service intro-
duced its unique technology into
many markets segments (rubber,
tire, cosmetics, plastics) before
orienting his innovation into the
food industry, where the dosing
of powders and liquids requires
considerable precision, speed and
traceability.

Why dosing is so important in food
processing?

Weighing is a key element of the
food production process for qua-
lity compliance: dosing the pro-
per amount of ingredients is ex-
tremely important to fulfill recipe
specifications and constant quality
requirements.

In most cases, the food industry’s
weighing department employs
operators who manually dose raw
ingredients, resulting in difficult
and complicated management in
terms of weighing accuracy.

To support this necessity, our
technology is designed to solve
problems associated with the
manual weighing of any kind of
powders and liquids applied in the
food industry and it is developed
with the goal of achieving a safe,
fast and precise dosing. The aim
is therefore the development of
high-efficiency systems that allow
to minimize the production costs
and boost productivity while also
improving final product quality,
essential for the competition of all
companies.

According to customer’s require-
ments, Color Sevice offers to the
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market two solutions of automa-
tion. a complete full automatic
and a semi automatic weighing
system.

Full automatic dosing system

With the full automatic dosing sys-
tem, all processes are automati-
cally monitored and data are re-
corded in the software integrated
with the customer’s management
system. The activity of the opera-
tor is exclusively confined in the
loading of products into storage

silos of various capacities throu-
gh high-performance vacuum for
powders and pump for liquids that
guarantee fast loading with low air
consumption. During the dosing,
a multi-scale conveyor complete-
ly aspirated through a dedicated
dust extraction system allows
high dosing accuracy of recipes
that can be dosed directly into a
bucket or in identified bags crea-
ted in a completely automatic way:
this is a fundamental characteris-
tic that allows each individual reci-

pe to be traced. The full automatic
system, guarantees High Dosing
Accuracy, Batch Traceability and
Modularity of storage stations and
according to product consump-
tion and production requirements,
the system offers several storage
modules of different capacities
that could be interchangeable or
expanded in the future.

Semi-automatic dosing system

On the other hand, the semi-auto-
matic weighing system can offer a

FOOD
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good compromise: the robotic sto-
rage of powder products with the
manual weighing assisted by a PC.
In this way, according to the reci-
pe, the system drops the right box
and transfer it to the weighing po-
sition, where the operator, guided
by the PC can dose the product.

Key benefits of our automatic
dispensing system

By investing in an automatic do-
sing system, the customer will be
able to benefit from a repeatable
production process that runs 24
hours a day, is reliable and fast,
in which human error is definiti-

vely eliminated and which allows
leading to high-quality end pro-
ducts with uniformity features
throughout time. Systems are
userfriendly and software is in-
tuitive and easy to use, allowing a
quick and easy understanding.
,0osing right the first time” as a
consequence of accurate and
exact dosing of powders and li-
quids, results in a reduction of pro-
duct waste, energy/water con-
sumption, processing times and,
as a consequence, cost.

From the ecological point of view,
our technology reduces to zero
the exposure for operators to

—

dangerous substances or toxic
ingredients and provides absolute
control of the dust emitted during
the weighing with the use of spe-
cial suction devices, ensuring total
operator safety and environmen-
tal pratection. Anather significant
advantage is the traceability of
recipes. Indeed with a manual wei-
ghing, in case of non-conformity, it
is impaossible to identify all the pro-
ducts that are affected by this pro-
blem downstream and it is difficult
to trace the causes upstream that
can be represented for example
by an incorrect mixing proportion
or from a non-conformity of a spe-
cific ingredient.

Without expensive labor costs due
to manual batch processing and
profit loss due to recipe formula-
tion mistakes, companies can be-
gin to boost profits, while offering
a superior and uniform product to
their customers. il

www.colorservice.eu

()
. ColorService:

Designed &
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INNOVATION AND EFFICIENCY:
MINI MOTOR SPA - THE IDEAL
FOOD & BEVERAGE SOLUTION

ith its headquarters in the
Motor Valley of Emilia and a
presence in more than 60
countries around the world,
Mini Motor is a leader in the motion contral, in-
dustrial automation and mechatronics sectors.

Fast Change and Clean:

innovation in the food sector

The challenges of the Food & Beverage field
require systems capable of responding to
strict regulations and diversification, with the
consequent need to adopt solutions that allow
fast and reliable changeover.

This is where the Mini Motor: Clean and Fast
Change comes in.

Compliant with industry requirements and
hygienic design standards, the Clean line of
brushless motors is the obvious choice due
to its stainless steel composition and its
resistance to corrasion by food and beverages,
thus preventing contamination.

Thanks to its exceptional resistance to jets of
boiling water [80°C) and high pressure (90
bar), Inox 316L proves to be a valuable ally,
especially in high-risk industries, such as gluten-
-free food products.

Fast format changeover is ensured by Fast
Change. It is compact, highly integrated, remote
controlled and twice as fast as its competitars.

The reduction of machine downtime during
format change, which is time-consuming and
unproductive, contributes to its efficiency.
The integrated electronics allow remote
parameterization and diagnostics, enabling
monitoring of the operating status for predictive
and timely maintenance.

FCL: linear revolution
Fast Change Linear, designed to adapt to all
applications requiring a linear format change, is
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available in two versions: the 100 mm
and 200 mm travel version, applicable
both vertically and horizontally.

This solution is particularly suitable
for machinery that requires frequent
format changeovers, such as the
movement of banks and barriers in
the adjustment of belts within machine
flows.

Mini  Motor responds to market
requirements while also promoting
innovation. In addition to the series
previously mentioned, the DBS with
brushless motors, integrated drive and
multi-turn absolute encoder, and the
WABS, an evolution of the former with
integrated wireless drive thanks to the
built-in wireless interface and inductive
battery, are both available.

At Mini Maotor Solutions, connectivity
is ensured by supporting the six
most common fieldbuses: CANopen,
Modbus,  EtherCAT, Ethernet/IP,
Profinet, and Powerlink. i

Www.minimotor.com
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© THE WORLD OF PACKAGING BETWEEN ROBOTICS

AND ARTIFICIAL INTELLIGENCE o9

The use of robotics and artificial intelligence in packaging is
increasing, providing benefits in efficiency, quality,and sustainability.
However, companies must consider costs and invest in training

for effective use

evolution thanks to the infroduction of robotics

and artificial intelligence. In recent years, advan-
ced technologies have radically changed the way
companies produce and package their products, offe-
ring advantages in terms of efficiency, precision, and
sustainability.

T he world of packaging is undergoing a rapid

One of the main benefits of using robots in packaging
is the increase in speed and efficiency. Robots can
work 24/7 without inferruptions or slowdowns, impro-
ving productivity and reducing delivery times. Additio-
nally, robots can be programmed to work precisely
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and repetitively, reducing human errors and improving
product quality.

Artificial intelligence is another technology that is revo-
lutionizing the world of packaging. Thanks to Al, ma-
chines can confinuously learn from their environment,
improving their performance and adapting fo new si-
tuations. For example, machines can use artificial vision
algorithms to detect defects or anomalies in products,
reducing the risk of errors and improving product qua-

lity.

Another advantage of using robotics and artificial in-
telligence in packaging is the reduction of waste and
environmental impact.

Machines can work with greater precision and use only
the amount of material necessary to package products,
reducing wasfe and energy consumption. Additional-

lv, machines can be programmed to recycle or reuse
Y prog Y
packaging materials, reducing environmental impact.

However, the introduction of robotics and artificial intel-
ligence in the world of packaging is not without challen-
ges. For example, companies must invest in expensive
technologies and train personnel to use them effectively.
Additionally, machines can be subject to malfunctions
or breakdowns, causing inferruptions in production and
addifional costs for maintenance.

In conclusion, the world of packaging is becoming
increasingly robotic and intelligent, offering numerous
advantages for companies that decide to invest in these
technologies. However, it is important to carefully eva-
luate the costs and benefits before making a decision
and ensure that personnel are adequately trained fo use
the machines effectively.

59



L

Automation

WE TURN YOUR VISION

INTO REALITY

iat has been active in
various industrial sec-
tors for over 80 years
and it is in continuous
development with the automation
of production processes and an
increasingly innovative production
technology.
In the fruit and vegetable sector
we offer a wide range of standard
and customized brushes, made
with certified materials for the
food industry.
For the Siat company food safety
is very important.
One of the many goals of the team
is the realization of solutions that
can guarantee maximum efficien-

—

cy on the fruit and vegetable pro-
cessing lines minimizing waste
and enhancing every resource,
achieving the desired quality that
the market requires.

MISSION:

The Siat team aims to be more
and more efficient and to reach
out to countries where it has not
yet arrived with increasingly inno-

vative solutions. With a complete
customisation service and a very
fast maintenance service, the
company guarantees maximum
efficiency for its customers and
fruit and vegetable processing
plant owners.

INNOVATIVE SOLUTIONS:
Siat’s proffessional team provides
customised solutions for all sta-

FOOD |
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ges of fruit processing, from har-
vesting machines, bins unloading
systems, brushing machines, po-
lishing machines, grading machi-
nes, to packaging and bins filling.
Siat's competitiveness is high, all
production processes take place
in-house and the search for new
materials for the production of
state-of-the-art industrial brushes
is continuous.

The Siat team listens to custo-
mers’ needs and, after an in-depth
technical analysis, begins prototy-
ping solutions designed in relation
to the mechanical characteristics
of the customer’s processing li-

=

nes and individual machines. i

For more information:
www.siat.it

FOOD |
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PROXAUT, THE "AGV TAILORING™:
WHERE THEY ARE DESIGNED AND
MADE CUSTOMIZED, SPECIAL MODELS,
SEWN ON THE CUSTOMER’S NEEDS

roxaut's DNA has deep
origins, coming from
the intuition of a visio-
nary entrepreneur Ste-
fano Ballotti, who in the 90s deci-
ded to leave the family company
and dedicated himself to automa-
tion. This is how in 1996 Proxaut
was founded, the “tailoring of the
AGV”, where customised, specia-
lised and tailor-made models of
automated guided vehicles are de-
signed and produced.

“1996 and 2022" are the years
that Mr. Ballotti Stefano prompt-
ly answers when we ask him the
most important dates he remem-
bers about PROXAUT.

“1996 is the foundation year, the
year | decided to open my own bu-
siness and dedicate myself to the
design of automation systems.

Hence the company name from
the Italian words Pro (Progetto
meaning design] X Aut (Automa-
zione means automation).

The other year is 2022, the year
in which | decided to sell the com-
pany to the Middleby Group, an
American group that | already
knew as an important customer
of ours for AGVs systems in the
meat / protein and bakery sec-
tors.

When we ask Mr Ballotti what he
has pursued over the years, he
replies with a smile: “What have
| really wanted to do over the
years?

Well...special vehicles with a uni-
gue style. In other words techno-
logy, but in the way the Italians
mean it: quality and design... that’s
what the world is looking for, isn't
it? The technology and the know-
how. The unique style.

Our curiosity is high and we natu-
rally ask the question that ever-
yone more or less asks: “Why do
you have a unicorn as a symbol to
complete the PROXAUT logo?”.

Ballotti answers: “In 2020, a team
of people from the Sales and Mar-
keting Department and | realised

FOOD |
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that the time was right for a new
brand.

A new logo that would have to re-
present us in Italy but above all
abroad.

It was time to go outside the bor-
ders and export our products to

new markets. So UNICO was born.
The reason why we chose a uni-
corn is very simple. It is the animal
that most personifies and conveys
the soul of PROXAUT. UNICO is a
leading animal that always looks
ahead - hence our motto KEEP

—

GOING-. UNICO is powerful and
fast. It faces life with pride, awa-
re that it is different from others.
An excellence icon ready to move
towards the world”.

When we ask: “What do you ex-
pect from the future, at Middleby’s
side?”, Mr. Ballotti stares at us in
a fatherly way, the look of a father
who has grown up a son who is
now free to lead his own life, and
answers: “We expect a great futu-
re, many new projects in collabo-
ration with the other brands in the
group, and a stability. Research
and development.

Now PROXAUT is ready to take a
further leap forward and grow. |
have done my part, now it is the
turn of others.

Proxaut is a solid company, the
Middleby Group is a colossus, the-
re are all the prerequisites for a
rich and prosperous future.

If you drink or eat anything, it is
certain that there is a Middleby
Group company behind this pro-
duct that has played an important
role in producing it. Believe me!”

With these words Mr Ballo-
tti greets us and says “KEEP
GOING”.

www.proxaut.com
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SITEC, STATE-OF-THE ART TIMERS
AND TEMPERATURE CONTROLLERS

Sitec timers and temperature controllers are
multifunction, setting to comply with UL certification, they
can be also provided with the innovative motor fast gear
change function

or more than 25 years,
Sitec has been the ideal
partner for professional
timers and temperature

controllers for baking industry.

Handy (thanks to a big and er-
gonomic dial featuring renewed
design), practical and extremely
user-friendly,

Sitec timers and temperature
controllers for ovens and mixers
stand out as the perfect solu-
tion that meets bakery and con-
fectionery professional require-
ments, since they can be highly
user-friendly and reliable also in
particularly difficult environments.

FOOD |
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Electronic dial timers for mixers
enable fast and clear time setting
by means of an ergonomic dial
that is extremely handy even thou-
gh operators wear gloves.

Multifunction, setting to comply
with UL certification, they can be
also provided with the innovative
motor fast gear change function.
Sitec offers a comprehensive ran-
ge of dial timers for mixers, timers
and temperature controllers for
civil and industrial furnaces, as fo-
llows:

*Timer 72x72 (3 displays and red
led lights for time display)

* Timer 96x96 (4 displays and red
led lights for time display)

* Timer 72x144 (control on both
cycle times; led light and double
display)

The novelty is the AC motor brake
unit, a device designed to meet
the safety standards.

Sitec electronic timers for mixers
can be supplied with the electro-
nic module AC motor brake unit,
which allows controlled engine
“deceleration”, with power adjust-
ment, and braking time.

Timers and electronic dial tempe-

rature controllers for ovens ena-

ble controlling cooking and steam

time, and temperature in the oven.

* Timer, Series TFO (3 displays
and red led lights to display coo-
king and steam times).

* Temperature controllers, Se-
ries TRG (set point through

L, —
H

transparent dial] All Sitec timers
and temperature controllers for
ovens and mixers feature high
praotection degree that grants
an excellent seal from powders
and liquid sprays. i

Visit:
www.sitecsrl.it/en/timer
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g PROPAK ASIA 2024 IS

& EMPOWERING SUSTAINABILITY
PROCESSING & PACKAGING

I SUCCESS

he value of food exports this year is ex-
pected to reach 1.65 trillion baht, with
food manufacturers supporting the govern-
ment’s strategy to position Thailand as the
global hub for the food industry. Informa Markets has
unveiled that ProPak Asia 2024 is preparing for an
abundance of the latest technological innovations as
key elements for food production and processing.

Miss Kotchasorn Tocharoenthanapol, Deputy Di-
rector of Project Management at Informa Markets
Thailand, the organizer of ProPak Asia 2024, dis-
cussed the government’s strategy to position Thai-
land as the hub of the food industry. This strategy is
crucial for Thailand’s food production and processing
industry, benefiting from the country’'s comprehen-
sive and geographically diverse food industry supply
chain, covering everything from raw materials, pro-
cessing, packaging, to consumer delivery. However,
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all aspects must be developed to increase their val-
ue. Thai food exports in 2024 are expected to reach
a value of 1.65 trillion baht, growing by 6.5%. This
growth is supported by the strongly recovering econ-
omy of developing countries and emerging markets,
including the hospitality sector and tourism industry.
Meanwhile, the pressure from inflation is beginning
to ease, providing a good opportunity for entrepre-
neurs to produce products that align with consumer
behavior, particularly healthy and environmentally
friendly products. Through research and develop-
ment and advanced manufacturing technology, the
industry can increase nutritional value and create
new products that meet consumer needs.

Innovations and modern technologies are crucial for
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success today. For example, the utilization of loT (In-
ternet of Things) assists in monitoring, inspecting,
and controlling production processes within facto-
ries, optimizing the use of raw materials and energy,
and minimizing waste. Automation of machinery and
factories, alongside robotics technology, reduces
errors and enhances production efficiency. Further-
more, advancements in management technology fa-
cilitate tracking consumer consumption records and
analyzing product development.

Additionally, Al [Artificial Intelligence) plays a signifi-
cant role in controlling and improving production pro-
cesses, decision-making, and data analysis, including
the evaluation of raw material quality, production
conditions, machine efficiency, process simulation,
testing, and process improvement without utilizing
real resources. Entrepreneurs leveraging such tech-
nologies in business and manufacturing gain advan-
tages in cost management, risk reduction, and com-
petitiveness.

The ProPak Asia plays a key role in supporting and
driving Thailand’s food production and processing
industry towards becoming a hub for the region. It
exhibits innovations and cutting-edge technologies in
production processes, processing, and packaging at
the regional level, providing entrepreneurs with ac-
cess to knowledge through exhibitions. The concept
behind organizing ProPak Asia 2024 is Empowering
Sustainability Processing & Packaging Success with
Ideation, Innovation, and Investment’. This aims to
inspire and foster creativity among entrepreneurs,
ensuring sustained business success.
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Mr. Rungson Aummee, Assistant Vice President
of Kasetphand Group, an expert in engineering for
the agricultural and food industries, believes that the
food production and processing sector is the cor-
nerstone of the Thai economy. He notes that Thai-
land’s favorable climate and abundant agricultural
resources enable the production of high-quality food.
In 2024, the industry trend emphasizes sustainabil-
ity and environmental responsibility throughout the
value chain, reflecting consumers’ increasing demand
for environmentally conscious products. Additionally,
technological advancements such as automation sys-
tems, robatics, data analysis, and Artificial Intelligence
(Al) are revolutionizing production processes, enhanc-
ing efficiency, quality, and safety standards. However,
challenges such as food safety regulations, supply
chain disruptions, and market volatility remain signifi-
cant concerns. Addressing these challenges requires
flexible strategies and ongoing innovation efforts.

Kasetphand is a Thai company with over 50 years
of experience providing comprehensive engineer-
ing services. With a team of engineers and experts,
they cover everything from design, construction, ma-
chinery, and equipment production to installation.
They source state-of-the-art technology and provide
post-sales engineering services. Their clients span
the industrial agriculture and food sectors, from up-
stream to downstream. This includes animal feed
factories for both terrestrial and aquatic animals, as
well as pets. Additionally, they offer services in ma-
terial storage and handling systems, livestock farm-
ing and equipment, food processing plants including
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ready-to-eat foods, as well as services in alternative
energy and environmental technology.

Their engagement with ProPak Asia has been ongo-
ing for over 7 years. This event serves as the largest
gathering of product and technology providers in the
food manufacturing sector in Asia. The advantages
have reached customers, suppliers, and the com-
pany itself. It facilitates staying abreast of food manu-
facturing technology developments from both exhibi-
tors and suppliers. They have had the opportunity to
network and establish future business partnerships.
Furthermore, they have capitalized on meeting pro-
spective customers, leading to increased sales and
heightened brand recognition. Investors have ac-
knowledged the company's preparedness to offer
services with engineering expertise. At this year’s
event, they will focus on showcasing products and
technologies that enhance production efficiency, re-
duce costs, and increase competitiveness for cus-
tomers. They will present machinery and automa-
tion technology for food processing and packaging
processes, along with comprehensive engineering
services tailored to customer needs. This includes
design, construction, machinery, technology, system
integration, and post-sales engineering services.
This ensures customers’ confidence in the engineer-
ing services readiness for the complete agricultural
and food industry in the Asian region.

Mr.Sutta Meesook, General Manager of HITEC
Food Equipment Co., Ltd., shares the perspective
that there’s a rising demand for food products from
other countries, particularly for halal foods. With
government backing, Thai food products are gaining
popularity in global and emerging markets, offering
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a promising opportunity for Thai entrepreneurs to
enter international markets. However, ensuring the
appeal of food products necessitates adding value
to meet consumer demands. This entails leveraging
research and development, innovation, and modern
technology in the production process to minimize
errors, ensure safety and cleanliness, and elevate
standards.

The company's operations also support entrepre-
neurs by acting as distributors of industrial ma-
chinery for both the food and animal feed sectors.
They cater to various industries including terrestrial
animals, poultry, seafood, bakery, ready-to-eat foods,
fruits, vegetables, and animal feed. Handling the en-
tire production process from preparation and shap-
ing to cooking and packaging, they collaborate with
high-quality machinery suppliers worldwide. They
offer consultation services and provide customized
solutions to meet specific needs. By working with ex-
perts and manufacturers from other countries, such
as butchers or food technologists, they develop prod-
ucts and offer services like Preventive Maintenance
(PM) programs. Their participation in ProPak Asia
2024, a major event in Asia, targets prospective buy-
ers in need of machinery for their businesses. This
year, they have prepared state-of-the-art machinery
for display across seven different industry groups,
accompanied by live demonstrations and testing. i

ProPak Asia 2024 is set to be held from 12-15 June
2024 at BITEC Bangna. For those interested in event
details and wishing to register in advance to attend,
please visit:

www.propakasia.com
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€6 |NINOVATION AND SUSTAINABILITY IN MILK
PROCESSING: A JOURNEY FROM FARM TO TABLE

The journey of milk from its source to the consumer,
featuring advanced technologies and standards that ensure
the product’s quality and sustainability

oy Our Edirorial Teom

innovation and adherence to environmental

and food safety regulations play a pivotal
role in shaping milk production and processing
practices.

I n the European dairy industry, technological

From Milking to Pasteurization: Cutting-
Edge Technologies

The milk's journey begins at modern farms, whe-
re robotfic milking systems ensure efficiency and
hygiene, minimizing human contact and guaran-
feeing consistent quality. These technologies, in
addition fo improving animal welfare, enable he-
alth monitoring of the livestock, providing valuable
data for disease prevention.

Subsequently, the milk undergoes heat treatment
processes like pasteurization, crucial for elimina-
ting pathogens while preserving nutritional pro-
perties. Modern heat recovery pasfeurizers not
only ensure food safety but also energy efficiency,
aligning with European directives on eco-sustaina-

bility.

Filtration and Homogenization:
ensuring quality

Microbial filiration and homogenization are key
steps in milk freatment. The former removes any
residues, while the latter ensures a uniform consi-
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stency, enhancing milk digestibility. These processes are
regulated by strict European standards that define safety
and quality parameters, ensuring that the milk reaching
consumers is not only safe but also of high quality.

Packaging and Logistics: Innovations and
Regulations

Packaging is another area where innovation plays @
vital role. Ecofriendly materials and techniques like
aseptic packaging extend the shelf life of milk without
preservatives, in line with European policies for waste
reduction and sustainability promotion.

In transportation, the cold chain is strictly maintained
through reaHime monitoring systems, ensuring the milk
refains its freshness and quality up to the point of sale.
Furopean regulations on the transportation of refrigera-
ted foods set rigorous standards that companies must
comply with, promoting practices that profect both the
consumer and the environment.

Towards the Future: Sustainability and Tra-
ceability

The European dairy industry is swiftly moving towards
greater sustainability and traceability, adopting techno-
logies like blockchain to ensure transparency throughout
the supply chain. This not only boosts consumer trust but
also contributes to optimizing production practices, re-
ducing waste and improving efficiency.

The journey of milk, from farm to table, is a prime exam-
ple of how technology, innovation, and regulations can
converge to produce safe, quality, and sustainable fo-
ods.

The European dairy industry continues to be a global
benchmark, committed to constantly improving milk pro-
duction and processing practices to meet the growing
demands of increasingly informed and conscious con-
sumers.”
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DAIRY DERIVATIVES:

Diversity and innovation in processing
Beyond milk in its purest form, the European dairy indu-
stry produces a wide array of derivatives, ranging from
cheeses to yogurts, creams fo ice creams.

The production of these derivatives requires specialized
technologies and processes that reflect the diversity and
richness of the European food heritage, always in full
compliance with EU regulations that ensure quality and

safety.

Cheeses: art and science

The production of cheese is perhaps the oldest example
of milk transformation and remains a fusion of art and
science. The coagulation of milk, fermentation, and
maturation are processes that vary greatly depending
on the desired type of cheese. Modem technologies
support tradition, allowing precise control of production
and maturation conditions, which, along with microbio-
logical knowledge, ensure the safety and consistency
of the products.

Yogurts and fermented products: benefits
and innovation

The growing interest in fermented products like yogurt is
driven by their wellknown health benefits, particularly
for the digestive system. The production of yogurt and
other fermented dairy products utilizes specific bacterial
cultures that must be carefully managed to ensure the
quality of the final product. Innovations in this sector
include the development of new probiotfic strains and
fermentation techniques that improve flavor, texture, and
nufritional benefits.

Creams and butter: versatility in the kitchen
Creams and butter, essentials in European cuisine, are
produced through separation and chuming processes
that modify their texture and fat content. Technology
plays a key role in making these processes efficient and
sustainable, with systems that minimize waste and opti-
mize energy use. Here too, regulations ensure that the
products maintain high standards of quality and safety.

Ice creams and desserts: innovation in cold
The ice cream and frozen dessert sector utilizes advan-
ced quick-freezing techniques to preserve flavor, texture,
and nutritional value. Innovation in this field includes the
development of new flavors and formats, as well as so-
lutions to reduce sugars and fats without compromising
taste. European regulations on additives and labeling
play a crucial role in ensuring that these products are
not only delicious but also fransparent for consumers.
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& ICF & WELKO:
8 COLOURS AND FRAGRANCES
8l FOR EVERYDAY LIFE

L or thousands of years, man has been dedi-
cating himself to the preparation of food,
not only to satisfy the taste and the sense
of smell, but also to provide a certain aes-

thetic pleasure to those who receive it. All food has
always been combined with spices and other organic

substances to change its taste, smell and appear- a
ance. ICF & WELKO: llﬁg
|
But not only that, colours and flavours are also used = 2 Y. ga U S
to create perfumes for the body or to make the use ﬂauﬁ’]“i(uw’Jﬁ ﬁ&’ﬂ"l')u

of otherwise anonymous substances or products
more pleasant.

UMaWEWUﬁ%NWUZJWNUUHV}ML‘VII‘MLLﬂ
been necessary in both the private and industrial ASLASYNDINIS IZJIGULLF’WHIMLﬂﬂﬂ’J’m
circle for the preparation of foods, fragrances and W@Iﬁ]%’]ﬁﬂ?ﬂﬂammuiﬂ LLG]EN@JL’iEN@T]iJ

Colours and flavours in powder form have always

other chemical and non-chemical products that pre- 1 o
sent themselves to our sensory organs. It is there- auma A T QIEIRE b Vv YR TR

fore essential for companies to be able to produce 19’!EJ‘VI'Jl‘UaqﬁqﬁﬂvﬂﬂNﬁNNﬁWUIﬂﬂ’l‘EJLﬂiEN
these substances in full compliance with the natural L‘V]ﬁLLa miaumﬂauqL‘W@Lﬂaammaﬁamm

fe.atures t?hat are intrinsic in the ingredients used, ﬂau LL@”?U'}TNMUMW@Q@’M’W LONIINea
with the aim of giving pleasure to end users. v
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It is also essential, especially in this sectar, to be able
to guarantee a production process where there is
no contamination that could compromise the quality
of flavours or smells.

In the market of Flavours and Colours for the food
and chemical industry, L.CF. & Welko S.p.A. has
reached a high level of proven experience over the
years and for this reason has been chosen as a part-
ner also by important international companies with
production sites in various parts of the world.

Our technological knowledge of the sector enables
us to offer our customers both small plants for the
production of powders of various flavours or colours
in small batches, and large plants for the produc-
tion of large production batches. All this is done in
full compliance with international environmental and
safety standards, and fully meeting the expectations
of each individual customer.

In this industrial circle, too, customer’s satisfaction

=

and trust are always our first target. i

www.icf-welko.it/food/
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THE PROMEC GROUP
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GRUMEE PROMEC MELEGARI BLOWTEC

GRnuP SHAPING YOUR NEEDS B v P
‘d More than 50 years of experience in the design and manufacturing

SHAPING WITH TECHNOLOGY of bottling machinery and sterilizing solution for the beverage sector.
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romec is the parent company of

three small but dynamic production

companies, each with different spe- h 4

cializations, created to offer custo- THE PRO EC
mers worldwide a wide range of products, from
bottle blowing to final packaging, with the ad- GROUP
vantage, for customers, of having a single con-
tact able to meet all their needs.

ROMEC  JuuSevusivesuSemeesdnany
WANHANNAGDIR AT Yl ULsAY

MELEGARI TECHNOLOGY-

FILLING EXCELLENCE y  IAREIR A el
Melegari Technology, the new brand of Melegari U UTENNDANTULNBABUAUBIGNATIT
Manghi, is a long-established Italian machinery lanaiendndusiivainvalgnauinisididugy

manufacturer for the bottling industry, with
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MELEGARI BLOWTEC
~ -~

More than 50 years of experience in the design and manufacturing
SHAPING WITH TECHNOLOGY of bottling machinery and sterilizing solution for the beverage sector.

PROMEC ' “PROMEC

SHAPING YOUR NEEDS

VOLJET ULTRACLEAN
FILLER FOR LIQUID PRODUCT

COMPLETE LINE FOR:

MILK AND DAIRY PRODUCT

JUICE AND ISOTONIC

Awarded Best Technological Innovation at Djazagro 2024.

Discover innovation and efficiency with the new VOLJET ULTRACLEAN.

Designed to exceed expectations in the container filling sector, this machine stands out for its extreme
hygiene and ease of maintenance. Thanks to its self-draining structure and the absence of welds, the VOLJET
ULTRACLEAN eliminates critical dirt accumulation points, making every cleaning process simple and fast.
Volumetric filling technology ensures extremely precision in bottling, while its easily sanitizable components
promise a safer and more hygienic work environment.

SOFT DRINKS

Perfect for all types of containers and all types of liquids, the VOLJET ULTRACLEAN is a symbol of Promec
innovation, a world leader in container sterilization and filling. With Promec, choose the purity and efficiency
that your production process deserves.

FISH AND SOY SAUCE

Since 1992 it has been a leader in the sector of bottle handling and their cleaning and sterilization. Product innovation
and customer service have allowed the Promec brand to be established worldwide.

www.promec-srl.com

Promec Group S.r.l. | Strada Fornace 4, Bianconese 43010 Fontevivo (Pr) - Italy | +39 0521 616624/ sale@promec-srl.com
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a worldwide reputation. For over 50
years now, Melegari has been designing
and constructing filling machines for
any kind of bottles and cans containers,
from 2.000 to 70.000 BPH for mineral
water, dairy products, fruit juices, edible
oil, vinegar, carbonated soft drinks
(CSD), beer wine and liquors, fish and
S0y sauce, syrups.

Complete the production range
saturators for carbonated water, mixer
for carbonated soft drinks (CSD).

PROMEC - SPECIALISTS IN THE
CLEANING AND STERILIZATION OF
SMALL AND LARGE CONTAINERS
Promec is a leading lItalian company
with a worldwide reputation in design
and supply of solutions for the cleaning
and sterilization of all types of containers
- also in the Ultraclean and aseptic
sectors.

It also manufactures complete filling
lines for small and large containers,
up to 30 litres, for all food and non-
food liquids, for PET one-way bottles
and PC returnable. Complete the
production range: processing systems
for sterilizing solutions [water and

FOOD '
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peracetic acid, water and chlorin, water
and ozone), Preheating and drying
tunnels, inspection systems, sterilisers
for the pharmaceutical sector.

BLOWTEC

Blowtec is specialized in the design
and construction of machines for
the stretch-blow moulding of PET
containers from preforms, for large
and small containers, for output up to
15.000 BPH and in the manufacturing
of bottle moulds.

Thanks to BLOWTEC, Promec group is
currently one of the few manufacturers
on an international scale that produces
both blow moulders and filling machines
for PET bottles - either stand-alone
machines or combined - providing
customers with the advantage of
having a single contact for the entire
line, leading to considerable economic
savings and simplifying  project
management. i

www.promec-srl.com
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AIR MOTORS: INTEGRATION
WITHIN CAPPING MACHINES
IN THE FOOD INDUSTRY

Iso in the Food Indus-

try, Air Motors are

excellent solutions,

exploiting the use of
compressed air, that can be used
as integrable components on ma-
chinery or to hand tools, and can
be therefore effective in numerous
applications.

Their use in the Food Sector is, in
fact, really heterogeneous, being
incorporated into machinery to stir
substances or liquids, to mix, to dri-
ve clipping machines in meat pro-
cessing or to cap recipients.

FidMm

PEOPLE AND SOLUTIONS

The Case Study described by

Mpr. Nicola Pellizzari, Fiam Group’s
Product Manager for Air Motors,
and related to a company in the
Food Industry producing synthetic
casings, refers to this specific func-
tion.

In fact, the above-mentioned syn-
thetic casings, used to cover cured

meats, have to be kept in appro-
priate jars, immersed in a 25 %
saltwater solution for their per-
fect/proper preservation. The cus-
tomer was looking for an effective
technology that could eliminate the
manual work of closing the lids of
plastic jars in the production line,
thus optimizing production opera-
tions even at this stage.
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For this purpose, Fiam has desig-
ned and produced a customized
air motor to be combined with a
capping head, with the function of
rotating it to tighten the plastic lid
of casing jars.

The capping is done by taking ad-
vantage of the stall torque of the
air motor.

Considering the highly humid and
corrosive environment, the cus-
tomer discarded from the begin-
ning the idea of installing an elec-
tric motor, to avoid short circuits
that would be created due to the
presence of a high percentage of
humidity, and secondly, to avoid co-
rrosive phenomena resulting from
the presence of water and salt in
the solution contained inside the
jars containers.

The application involved an air
motor made with an outer casing
of plastic material of the type of
POM C Ertacetal, a material that
gives high mechanical strength
as well as excellent dimensional
stability.

In addition, stainless steel AlSI316
has been used for the output shaft
in order to definitively avert the risk
of corrosive phenomena.

From this Case Study we can see
the main advantages of an Air Mo-
tor for Food machinery, an indus-
try characterized by high humidity
and with strict cleaning and ste-
rilization requirements, for which
Motors have all the necessary
features:

* |P67 degree of protection that

prevents  water/steam/dust
from entering the motor and da-
maging it

» Safe and reliable operation even
at high temperatures

 High corraosion resistance due to
galvanic treatments that make
them highly resistant to aggres-
sive agents

e Fabrication with  high-quality
stainless steel according to 1SO
standards

* (ears lubricated with food-grade
lubricant

» Cavity-free outer surfaces that
prevent dust and dirt accumula-
tion and ensure ease of cleaning
and sterilization

Not only Fiam offers a wide ca-
talog range of models in the
stainless steel version with IP67
Protection and with ATEX Certifi-
cation, perfect for application in
the Food industry, but there are
also numerous “unique” custo-
mized solutions, often designed
together with the customer in
co-engineering mode. A truly im-
portant aspect of distinction of
Fiam and our R&D. fii
www.fiamgroup.com
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CASE HISTORY: BOTTLING IN
PARADISE. SECOND EPISODE

ehind the postcard image of heaven

on earth, are companies such as Malé

Water & Sewerage Company Pvt. Ltd.

(MWSC), which, thanks to the growing
commitment to sustainable development and the
use of cutting-edge technologies, contribute to the
economic progress and environmental protection of
Maldives.

After the first collaboration in 2012 between SMI
and Malé Water for the design, production and
installation of a complete PET line of 14,000 bottles/
hours, recently the Maldivian company has again
turned to SMI for the supply of a glass line, both for
returnable and disposable containers, which was
necessary for the launch of the new ARO branded
bottle.

For this second “Bottling in Paradise” project,
intended for the production of still and sparkling

FOOD
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water, the MWSC company chose a filling and
capping monoblock of the ENOBERG ELC range
(a company within the SMI Group) and two SMI
packaging machines with the “pick & place” system
of the ACP ERGON range: one for the packing of
disposable glass bottles in RSC boxes, while the
second for the packing of returnable bottles in plastic
crates.

The packaging machine that manages the plastic
crates has been integrated into the pre-existing PET
line to allow the customer to pack, in addition to the
glass containers, also the TaZa PET bottles in RSC
cardboard boxes.
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The Maldives in a bottle

Inspired by the extraordinary natural beauty of the
Maldives archipelago, Malé Water & Sewerage
Company [MWSC]) recently introduced the new
glass bottles of “ARO”, which in Dhiverhi (the local
language) means “fresh”.

Through the new glass bottles, the MWSC company
captures the essence of the pristine purity of the
Maldives and spreads the culture of its ecosystem.

Main advantages of the new plant

* Production system equipped with latest generation
machines, characterized by cutting-edge solutions
for the environmental praotection and the reduction
of production and maintenance costs and power
consumption.

* Flexible plant, that easily adapts to changing
market requirements. The new supply is integrated
with the first 14,000 bottles,/hour PET line for the
bottling and packaging of TaZa bottles and ensures
the customer the simultaneous operation of the
two production lines.

* Integration of the plant’s management and control
systems into a few touch-screen logical units,
managed by a small number of operators.

FOOD |
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* The storage of raw materials is centralized in a
single area, facilitating the handling of pallets and
raw materials.

* The unloading area of finished products is located
on the same side of the line making the production
process more fluid and efficient.

ELC monobloc by ENOBERG

* Rinsing, filling and capping monabloc for level
gravity filling.

e Compact structure that ensures reduced

dimensions within the production lines.

* Low transport and maintenance costs.

* Quick format changeover to quickly switch from
one bottle to another.

¢ Independent movement of the machine axes by
means of brushless motors with integrated drive
(ICOS series).

ACP ERGON packer
* MWSC chose two SMlI packers from the ACP ERGON
range for the secondary packaging; the first for the
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packaging of glass disposable bottles in RSC
cases, while the second for the packaging of
returnable bottles in plastic crates.

* The latter was integrated into the pre-
existing PET line for the packaging of TaZa
PET bottles in RSC cardboard cases.

The advantages of the ACP series
e Pick & place solution for loose product
insertion from above.

* Flexible solution with the possibility of
placing loose product in cardboard boxes, in
plastic crates or in cases with pre-mounted
separatars.

* Possibility to pack a wide range of products,
even the delicate ones, without damaging
the labels during the machine functioning.

* Ergonomic cardboard magazine, located
next to the machine, with easy and

=

ergonomic loading of pre-folded blanks. i

Www.smigroup.it
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NEW SUCCESS FOR AKOMAG

ecently the company delivered, insta-

lled and tested a new machine inten-

ded for washing recycled glass bottles.

The machine for the PepsiCo group is
a Hydra 8.2, characterised by a very high produc-
tion: 37,500 bottles/h. The new model, the pride
of mechanical Made in Italy, reaches a mechanical
efficiency equal to 99.4%, successfully exceeding
the standards required by the customer in the con-
tractual phase. With this new provision, Akomag
confirms itself once again as world leader in the
construction of glass bottle washers.

The bottle washer has been specially designed in
order to minimise the environmental impact, with
particular attention to water and steam consump-
tions, and to the duration of the detergent bath.
The completely automated wash cycle includes an
initial bottle-emptying station followed by a pre-wash
spraying and first pre-soak bath that significantly
reduces detergent bath pollution and markedly de-
creases consumption levels.

In the pre-soak area the project also provides for
the installation of a belt filter that allows to auto-
matically remove the main impurities typical of re-
cycled bottles (straws, paper, cigarette butts, for
instance). The washing of bottles is completed with
the internal and external high-pressure detergent
wash sprays, using self-cleaning and self-centring
rotating nozzles.
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Mains water for spray-rinsing

In designing Hydra 8.2, Akomag has focused on
the final rinsing sprays using mains water. The ex-
pedients developed during the design stage have
allowed to achieve extraordinary results.

By installing a special valve with integrated flow
meter on the mains pipe (controlled directly by the
control panel), it is possible to detect the instanta-
neous and daily water consumption required for
the proper washing of the bottles. With pride and
satisfaction,

Akomag technicians declare that thanks to the new
design the new machine has a water consumption
equal to 0.098 litres per bottle. A lower value than
rigidly imposed in contractual phase by the custo-
mer.

The supply is completed with many other technologi-
cal innovations, including sensors for slowing down
or stopping the machine in case of missing or clo-
gging of the bottles on the conveyor belts; synchro-
nization systems of the bottle washer speed with
that of the filling monabloc; control and introduction
of detergent and additives in the washing bath and
of sequestrants/ disinfectants in the spray tanks;
self-cleaning filters in the tanks; automatic baottle
loading and unloading, perfectly synchronized with
the movement of the main chain.
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Akomag is a flexible and dynamic company that bases its palicy on
customer satisfaction,

the quality of its systems, its assistance services and technological
innovation. Akomag has been working for several years in the bottling
sector and thanks to the proven experience developed in this field, the
company can guarantee to its customers maximum yields, user-friend-
ly operation and minimum operational costs, as well as long working
life of its machines built with top quality materials. From the province
of Parma, Akomag aims to meet the needs of all those who are looking

=

for high quality products. i

www.akomag.com
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€6 TECHNOLOGY AND SUSTAINABILITY
IN BEVERAGE PACKAGING: A NEW ERA o9

Innovation and Efficiency in the World of Beverages

fo the advent of revolutionary technologies in

the filling and packaging sector. These advan-
cements are crucial not only for improving production
efficiency but also for meeting the growing demands for
sustainability and customization from the market.

T he world of beverages is rapidly evolving thanks

Advanced aufomation is transforming filling sysfems,

with the introduction of sophisticated robotics and ar- by Our Ediforial Team
fificial intelligence. These technologies ensure precise
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and consistent filling, reducing waste and guaranteeing
product quality. New generation sensors allow accura-
te flow control, optimizing the filling process.

Simultaneously, the use of sustainable materials in filling
machines is contributing fo reducing the environmental
impact of the entire production process, aligning the
industry with increasing ecological requirements.

In the field of packaging, the use of biodegradable
materials such as PLA represents a significant change,
reducing the dependence on petroleum-based plastics.
This approach offers more ecological and sustainable
packaging solutions.

Digital printing technology is also revolutionizing the
industry, allowing large-scale customization and rapid

adaptability to the changing needs of the market. Safe-
ty and regulatory compliance are at the heart of these
innovations. Advanced systems of fraceability and qua-
lity control are infegrated to ensure that every product
meets food safety standards, which are essential in the
beverage industry.

The beverage industry is moving towards a future cho-
racterized by greater efficiency, sustainability, and cu-
stomer focus, thanks fo these innovative technologies in
filling and packaging.

With these evolutions, the beverage sector not only re-
sponds fo current challenges but also projects itself fo-
wards a more responsible and cutting-edge future, whe-
re quality, sustainability, and customization go hand in

hand.
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HIGH PERFORMANCE SEALING

SOLUTIONS

ridle Group, Italian leader in the distribu-

tion of sealing systems and fluid connec-

tors, has expanded its range of high-per-

formance sealing solutions for the food
and beverage industry.

The processes of the food and beverage sector in-
creasingly require effective sealing on equipment
with ratating shafts.

The critical aspects of this type of application are:
guaranteeing the efficiency of operation without lu-
brication, allowing the sterilisation cycles foreseen
by the applicable rules and regulations, and using
materials compatible with food products.

Fridle Group has introduced in its range of products
a complete line of lip seals in thermoplastic mate-

FOOD |
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rial especially for this sector and capable of adap-
ting to the most demanding applications.

The materials used are certified according to FDA
and EU (1935/2004) standards, and contain
selflubricating fillers with high wear resistance. The
chemical inertia of the compound protects the seal
through several sterilisation cycles; it is also possi-
ble to manufacture products that restrict the for-
mation of residue on the surface of the seal itself.

The lip seal in thermoplastic materials represent
the evolution of the rotary shaft seal for applica-
tions in the food and beverage industry.

If it is necessary to guarantee the absence of con-
taminants in the fluid being processed, the elasto-
mer “Metal & X-Ray Detectable” solutions offered
by Fridle Group allow the constant monitoring of the
product throughout processing.

These types of innovative materials, certified accor-
ding to FDA, 1935,/2004 and USP class VI stan-
dards, have been developed as a response to the
ever more rigorous requirements of the food pro-
cessing sector and the pharmaceutical industry.

In fact, these materials can come into direct con-
tact with the foodstuffs being processed and allow
the efficient identification of any type of contamina-
tion from elastomer components in the sealing sys-
tems with X-ray line checks.

Fridle Group offers several types of seals made of
this material: O-rings, flange gaskets, water-jet-cut
flat seals, special seals manufactured with flange
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or sleeve turning.

www.fridle.it
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= THE CONFECTIONERY SECTOR

IN THE ERA OF HEALTHY FOOD

n the confectionery market, as in the large-sca- tified origin, so doing products “without”, organic, IGP,

le retail, the search for healthy products seems

to be an unstoppable trend: the modern consu-

mer, 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 indus-
trialized 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 label
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 cer-

Zero miles and local, are increasingly gaining space.
A search for naturalness that affect the confectio-
nery sector, which records growth rates before pan-
demic up to +8% per year, of which over 40% comes
from bakery products, followed by chocolate and co-
coa products [over 30% approximately), ice cream
(15%]) and confectionery.

In this new, highly specialized market segment, it be-
comes essential for success, to know how to renew
its own production and anticipate consumer trends,
which are increasingly demanding in terms of natu-
ralness and ethics.

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

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 Com-
pany 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, ener-
gy 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 maltital] in the
flavours most requested by the international market:
from classic red and yellow fruits, to the more exo-
tic flavours of mango, pineapple and papaya and the
highly appreciated lime and ginger, or in the version
with Sorbitol for excellent resistance to high tempe-
ratures and soft texture after baking. Following the
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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 is the 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.

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-qua-
lity 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.
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Talking about sugar-free foods, Ce-
sarin launches the MisterAlberto
line - Without Sugar Added on the
occasion of the company’s 100th
anniversary, to celebrate the com-
pany's founder.

The MisterAlberto line includes
fruit jams and ice cream ripples
with over 50% less sugar than
the 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 qua-
lity of the jams produced, all bake
stable, and the various fruit prepa-
rations aimed at the food industry.

Many innovations and many alter-
native 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 sys-
tem (EMS]) conforming to I1SO
14001:2004, those to the pro-
gressive reduction of resources
used, the continuous improvement
of its infrastructure in terms of en-
vironmental impact, through the
search for effective and increasin-
gly efficient solutions. il

For more information:
Cesarin S.p.A Verona (ltaly)
wWww.cesarin.it
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rg SOREN: FULLY AUTOMATIC FOOD
& PRODUCTION PROCESSES

A
/7 ‘
= oren Srl was founded in

I 1973 and it is an eng-
L neering and manufac-

turing company opera-
ting in the food processing sector.
Initially focused on the national te-
rritory, today Soren is present in
more than 80 countries worldwi-

de and has over 600 customers.

Soren has a production area of
approximately 10,000 square
meters a couple of kilometers
away from Milan, where all the
macro-components of the produc-
tion lines are designed and built,
such as process tanks, scraped
surface heat exchangers, conti-
nuous freezers , crystallizers, ro-
tary pumps, etc.

Over the last decades, Soren has
specialized in fully automatic food
production processes, thanks also
to a continuous push from custo-
mers in the search for the highest
quality and technological innova-
tion.

In order to be able to autonomous-
ly manage the entire production
chain and after-sales assistance,
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Soren has internally developed
also the design and construction
of the electrical and automation

‘ . SOREN Equipment & Food components.
J Technologies The main, but not only, fields of
application of our technology

are:
- Pasteurized water-based

creams for the bakery industry
- lce-cream

- Margarine and shortenings

- Fat-based creams for biscuits
and wafers

- Sauces, pestos and gravies.

More specifically, Soren is one of
the biggest experts in the world
regarding the crystallization pro-
cess, which is the transition from a
liquid phase to a solid (or semi-so-
lid) phase of mixtures of water and
fat in different percentages, throu-
gh the use of the scraped surface
heat transfer technology.

The use of this technology requi-
res not only a deep knowledge of
construction materials and pro-
cess parameters, but also of pro-
duct formulations.

This is why Soren is able to pro-
vide its customers with support
throughout the design phase of a
production line: starting from the
study of the layout, all the way to
the development of the recipes.

In 2023, today, Soren turns 50:
let's keep on working together for
the next 100!

www.soren.it
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€6 BAKING INNOVATIONS:
FROM FLOURS TO 4.0 TECHNOLOGIES o

Bread, an ancient food as old as humanity itself,
continues to be a staple at the table today.
Its enduring success is due to ifs ability to evolve, adapt to the demands of
increasingly knowledgeable and health-conscious consumers, and embrace
the future with Industry 4.0 technologies.

espite being an ancient artf, baking confinues fo ful-
D ly meet the needs and tastes of consumers today,
offering evernew solutions and a propensity for in-
novation. Evidence of this is the fact that 84.9% of lialians
continue to enjoy the ritual of fresh bread and continue to
buy it from the 20,000 artisan bakeries in operation, which
produce about 1.5 million tons a year [source Aibi). Howe-
ver, ltalians are buying less bread than in the past and less by ,
frequently, so much so that in 40 years, consumption has Flisa Crotti
decreased by 65%, dropping to 85 grams daily per capita

images: freepik.com
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([source Associazione Panificatori di Confcommercio
Milano). On the other hand, sales of industrial bread
have exploded, reaching over 216 tons (source Niel-
senlQ), while many products have continued to grow,
like sandwich bread (+8.5% in volume), buns, such as
hamburger buns (+8.3%) and white bread (+5%).
These changes in consumption lead to a reflection: bre-
ad knows and must adapt to the new, paying maximum
attention to quality and innovation, the two dictates of
the market.

Bread from Origins to Table

The world of baking is vast and fascinating, with a rich
history and an incredible variety of fechniques, recipes,
and culinary traditions. It seems that the first loaf was
born by chance when prehistoric man discovered that
crushed cereals mixed with water and heat produced
an edible substance. This “primitive bread” was coo-
ked directly on hot stones near the fire.

Then came the Egyptian and Mesopotamian civiliza-
fions, with more sophisticated techniques. But it was
only with the discovery of yeast, probably through na-
tural fermentation processes, that a breakthrough oc-
curred. The use of yeast allowed for lighter and softer
doughs, contributing to creating the bread as we know
it and love today.

Many baking methods have ancient roots and are pas-
sed down from generation to generation. The use of
natural yeast, long fermentation, fermented doughs,
and arfisan shaping fechniques are just a few of the
traditional elements still used. Many are the novelties
already in place and many more await the sector.

Quality and Innovation of Raw Materials
Today's consumers like special recipes, with unusual
raw materials and flours. Consider multigrain and he-
althy breads. Regarding health, the demand for glu-
tenfree options (such as rice flour and almond flour)
is continuously increasing, and bakeries are frying to
develop tasty and high-quality recipes to meet this de-
mand, with more nutritious and healthy proposals that
include the use of whole flours, seeds, and alternative
cereals like spelt and kamut, and legume flours, among
which chickpea flour has won a place in the hearts of
many consumers, thanks to its ability to add variety and
nufritional value.

And if for those who bring bread to the table, crafts-
manship remains an indisputable cornerstone, due to
the growing awareness of health and the search for
healthier options, with fewer additives and refined in-
gredients, natural fermentation, as a guarantee of tradi-
tionality and quality, is also gaining popularity. Althou-
gh it requires more time, it allows for production with a
better structure and a more complex flavor. Sourdough
as a lifestyle choice, therefore, highly appreciated by
the most atfentive consumers.

On the quadlity front, there is also another aspect: the
shelfife and preservability of the product, leading to
fwo consequences: a preference for smaller formats,
to be consumed without waste, and a new love for the
loatf.

The long duration of bread is crucial for purchase, espe-
cially in the logic of fighting waste: consider that, ac-
cording to the Waste Watcher Report, in 2022, each
ltalian threw away an average of 1 kg of bread. In this
regard, it is interesting fo mention a recent three-year
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research project, conducted by the Universities of Pisa
and Florence, to extend the shelfife of Tuscan bread,
intervening on the characteristics of the wheat and using
innovative preservation methods that allow it to last up

to 40 days.

Technological Innovations

Although traditional techniques are still much apprecio-
ted and respected, the bakery sector boasts a series
of interesting technological innovations that allow for
accurately controlling the baking process.

Through the use of so-called smart ovens, it is possible
fo ensure a more precise and uniform baking o<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>