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EDITORIAL

Dear Reader,
For us 2016 is a year that stands under the star sign

As regards the future direction of the MULTIVAC

of IFFA. We have continually expanded our equipment

Group, we will continue to further decentralize the man-

portfolio, and today we are in a position to offer tailored

ufacturing of our packaging solutions. Closer proximity

and complete solutions to meat processing companies

to customers, shorter delivery times, greater access to

of all sizes – from the infeed of products right through to

qualified staff and prevention of import restrictions are all

packaging, quality control, labelling and even end-of line

good reasons for us to operate other factories in different

solutions such as secondary packaging.

regions of the world alongside the main production site in

We are looking forward to be able to present a wide

Wolfertschwenden. Our production facility in Barcelona,

range of new products to you at IFFA: these include the

which has been part of the Group for five years, is an

R 235 thermoforming packaging machine, a new and eco-

example of this.

nomical model for packing sliced products. As regards

Do you know about our new website yet? Since the

the traysealer sector, we will be presenting a new die

beginning of the year, we have been presenting ourselves

concept for producing MultiFresh™ skin packs with high

worldwide with a new uniform online presence in more

product protrusion. We have also expanded our portfolio

than 30 languages. The most important innovation: by

of chamber machines with several new models, among

using a sector filter, you can now select in a targeted way

them the B 325 chamber belt machine, an economical

the particular content that is relevant to your sector. The

entry-level model with a high cycle output.

website also contains even more examples of applica-

Designed specially for the requirements of industri-

tions and pack samples.

al-scale meat processing companies, we have developed

These and other topics are presented to you in our

a groundbreaking concept for the automated packing of

current edition of UPDATE. I wish you a lot of enjoyment

fresh meat. Among its features are the use of an efficient

in reading it.

thermoforming packaging process and a track-and-trace
solution for traceability at the individual pack level.
MultiFresh™ vacuum skin packs provide an attractive
presentation of meat products at the point of sale. In this
area as well, we have continued to expand our machine
range, so that today the spectrum extends from an economical entry-level model up to a high-output machine for
products with high protrusion.

Yours sincerely,
Hans-Joachim Boekstegers
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At IFFA 2016 MULTIVAC will be presenting the compact R 085 e-concept thermoforming packaging machine, which does not require connections to water and compressed
air, and which therefore uses significantly fewer resources than comparable models.
The machine, which is particularly suited to small and medium-sized food companies,
requires only a power supply and can therefore be set up very flexibly.

UPDATE 1 ´16

7

MULTIVAC INSIDE

MULTIVAC RECEIVES AN AWARD FOR INVESTMENT IN BULGARIA

A

ward presentation: In February MULTIVAC received an award from
the InvestBulgaria Agency, part of the Bulgarian Economics Min-

TTIP ROADSHOW
AS GUEST IN
WOLFERTSCHWENDEN

istry, for establishing a production factory and Shared Service Center
in Sofia. The award was presented during an official ceremony in Sofia
with around 250 representatives from politics and business. Ivo Dimitrov, Managing Director of MULTIVAC Bulgaria, received the second
prize in the category of ‘Investment in New Industrial Facilities’.
MULTIVAC is planning the construction by 2018 of a new production site and Shared Service Center in Sofia with an investment of
18.8 million euros. Components and modules will be produced and
assembled at the new production site, which will have a surface area
of around 20,000 square metres. The factory will be equipped with
state-of-the-art turning and milling centers, as well as machines for
sheet metal working. In addition to this, the site will also offer shared
services in the areas of IT and purchasing for the entire MULTIVAC
Group. MULTIVAC is currently represented in Bulgaria by a sales and
service subsidiary.

F

ree Trade Agreement: Under the
heading “What does TTIP do for

us?”, experts from business, politics and
government debated the planned Free
Trade Agreement between the EU and
the USA in Wolfertschwenden at the
end of November 2015. The event was
part of the TTIP Roadshow across Bavaria by the Bavarian Economics Ministry,
the Swabian Chamber of Commerce
and the Swabian Trade Association. Michael Gotschlich from the Bavarian Economics Ministry, Markus Ferber MEP,
Hans-Peter Rauch, President of the
Swabian Trade Association, and Christian Traumann, a Director and CFO of
MULTIVAC, discussed the pros and cons
of the Free Trade Agreement between
the EU and the USA in front of the public. Despite vigorous discussion, the
conclusion was clear: Yes to helping to
shape it, no to renouncing it. “If there is
no TTIP, then other regions of the world
will secure access to the USA, and in
the medium-term, Europe will lose its
largest export market,” declared Christian Traumann.
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MULTIVAC MARKING & INSPECTION TAKES PART IN ‘BROADBAND DAY’

I

important

the Federal Broadband Office, as well

MULTIVAC Marking & Inspection is

is good broadband connection

as other participants. The event took

in fact connected via a fibre optic line

for MULTIVAC at the Enger

place at the end of October 2015 as

to the Internet and therefore also to

nfrastructure:

How

site? What does the current IT

part of ‘Broadband Day in the District

the network of the MULTIVAC Group,

infrastructure look like? And how

of Herford’. Declared objective of the

but a high-performance backup line is

are future requirements assessed?

Day of Action: Greater broadband

becoming ever more important given

This was the subject of the discus-

connection in the region in order to

the increasing centralisation of IT. The

sion between Volker Gerloff, CEO of

strengthen

The

subject of ‘Broadband expansion’

MULTIVAC Marking & Inspection,

broadband service in the Herford

had already been discussed during a

Robert Vollenkemper, Internal Sales

district is only the average across

visit to MULTIVAC by a CDU delega-

Manager at MULTIVAC Marking &

the country. This means many users

tion in September 2015, in which the

Inspection, Dr Tim Ostermann, Mem-

are still excluded from a fast Internet

focus was on cooperation between

ber of Parliament, and members of

connection of 16 Mbit/s or more.

business and politics.

competitiveness.

DAIRY CONFERENCE AT MULTIVAC

P

ackaging solutions for dairy products: In October 2015

includes the development of new and customized pack-

a one-day seminar about all current aspects of the

aging concepts. In addition to pack design, which can

dairy industry was organised by MULTIVAC at its head-

play a large role in differentiating products in the market,

quarters in Wolfertschwenden. More than 20 customers

we also take into account the desired shelf life and spe-

from all parts of Germany took up the invitation. The pro-

cific product requirements, when producing the overall

gram included presentations on the subjects of ‘Automa-

concept.” Participants were able to gain an insight into

tion in cheese packing’, ‘Innovative control technology

MULTIVAC’s machine production and assembly during a

in the dairy industry’ and ‘Flexibility and conversion of

tour around the factory, as well as visiting the Training &

packaging machines’. “When it comes to packing dairy

Innovation Center, where they could learn about the ad-

products, we can draw on many years of expertise,” says

vice and range of services that MULTIVAC offers for pack

Derik Schöffel, Packaging Consultant at MULTIVAC. “Our

development.

customers get a packaging solution from one source,
and it is perfectly tailored to their requirements. This also
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MULTIVAC INSIDE

MULTIVAC CANADA OPENS A NEW OFFICE ON THE WEST COAST

C

loser to customers: The new office in Vancouver

tests. The new premises will also be home to the Region-

B.C. is an important step in becoming even better at

al Sales Manager and service technicians. In November

meeting the needs of existing and potential customers

2015 a series of events on the subject of ‘Business Devel-

on the West Coast of Canada. A wide range of machines

opment’ took place, and the official dedication followed at

is available in the showroom for carrying out packaging

the beginning of 2016.

MULTIVAC KOREA @ BUSAN INTERNATIONAL SEAFOOD & FISHERIES EXPO

E

xhibition presence: At the end of October 2015 MULTIVAC Korea was at the Busan International Seafood & Fisheries Expo to present efficient solutions for producing high-quality packs of fish products and seafood. The exhibits,

including a thermoforming packaging machine for MultiFresh™ vacuum skin applications and a variety of chamber
machines, featured a high level of flexibility and reliability. Many visitors were particularly interested in the exhibited
R 105 MF for producing MultiFresh™ vacuum skin packs.
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MULTIVAC UK WITH A UNIQUE OFFER FOR THE FOOD AND PACKAGING
INDUSTRIES

M

odernisation program completed: MULTIVAC UK

product development area, covering 40 square metres,

has now moved into its converted premises after

is temperature-controlled and offers a separate changing

an eight-month conversion phase. The investment in the

room and hygiene airlock gate. “With this facility we can

modernisation program is more than two million pounds.

now offer our customers additional options for carrying

With its total area of around 2,700 square metres, the

out packaging tests,” explains John Lakin, Managing

newly designed building has a unique offer within the UK

Director of MULTIVAC UK Ltd. “We now have a suitable

packaging industry. The refurbished building was officially

area for carrying out shelf life tests and producing sample

dedicated in March as part of a customer event.

packs of food for consumption. This means the develop-

In addition to a significant expansion of the training

ment time for new products will be reduced significantly.”

facilities, which now features a surface area of more than

The showroom has also been extended to a surface

2,000 square metres, a new Product Development Cen-

area of 850 square metres, so the extensive range of

ter was also opened. This enables MULTIVAC to provide

products can be presented. The offices have also been

a unique offer within the UK packaging market to all its

redesigned and extended to accommodate the growing

customers, particularly those within the food sector. The

number of staff.
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MULTIVAC INSIDE

MULTIVAC RUSSIA INVITES ITS CUSTOMERS

O

pen Days: For the first time MULTIVAC Russia

the BASELINE chamber machine series, which can be

opened its doors for four days in October 2015

used for preparing food for sous-vide cooking. And last

to its customers from the food sector. Around

but not least, the participants were also able to experi-

70 customers from leading meat, poultry, fish

ence live the Mylar® COOK technology, a packaging tech-

and dairy companies, as well as those from catering and

nology that was specially developed for cooking packaged

food services, took up the invitation. The focus of the

food in the oven. The Mylar® COOK demonstration was

event was on the presentation of new machines, such

supported by well-known Russian chefs. Since the event

as the R 105 MF and R 085 thermoforming packaging

received a very positive reception from the customers, a

machines, as well as the L 310 conveyor belt labeller. Also

similar format is planned for 2016.

shown were a T 700 traysealer and various models from

SAUDI FOOD & DRUG AUTHORITY AS GUESTS AT MULTIVAC

F

ocus on food: In October 2015 a delegation from

in food packaging were also on the agenda. The approx-

the Saudi Food & Drug Authority (SFDA) visited

imation of 20 visitors were able to gain an insight into

MULTIVAC’s headquarters in Wolfertschwenden. Joseph

MULTIVAC’s highly modern production facilities during a

Saad of MULTIVAC Saudi Arabia and Jens Heidl, Area

subsequent tour of the factory, where they learned more

Sales Manager at MULTIVAC, explained the types of

about the wide range of packaging machines. MULTIVAC

packaging and labelling solutions, with which MULTIVAC

has been represented in the Middle East by its own sales

supports food sector companies in Saudi Arabia. Topics

and service organisation since 2007.

such as product safety, hygiene and quality requirements
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MULTIVAC ACADEMY IN SOFIA

C

At

a presentation of the correspond-

annually since 2011. The objective is

April

ing films. In the showroom, visitors

to share knowledge and experience

MULTIVAC Bulgaria invited

were able to learn more about the

with small and medium-sized Bulgar-

leading companies in the

range of machines and the benefits

ian companies and thereby to sup-

meat-processing industry to the

of skin applications for their partic-

port them in achieving a higher tech-

MULTIVAC Academy in Sofia. The

ular products. The R 105 MF entry-

nical level, allowing them to become

focus of the event was the exhibition

level model in particular aroused

competitive against other European

of MultiFresh™ machines, which

the interest of the participants. The

companies and those operating glob-

are ideal for producing high-quality

MULTIVAC Academy has been organ-

ally in the market.

vacuum skin packs, together with

ised by MULTIVAC Bulgaria twice

ustomer
the

event:

beginning

of

MULTIVAC RECEIVES THE PRESIDIUM OF THE BAVARIAN PARLIAMENT

R

egional visit: In November 2015 the Presidium of the

Boekstegers, Christian Traumann and Guido Spix. In addi-

Bavarian Parliament visited MULTIVAC headquar-

tion to a factory tour and a presentation of different pack-

ters, and the visitors included Parliamentary President,

aging technologies in the Training and Innovation Center,

Barbara Stamm, together with her representatives and

the visitors learned how MULTIVAC supports its custom-

other members of the Parliament, as well as Karl Mi-

ers thoughout the complete development process of

chael Scheufele, District President of Swabia, and Karl

new packaging solutions. There was also a discussion on

Fleschhut, Mayor of Wolfertschwenden. With more

the agenda about current political and economic topics

than 1,700 employees at the Wolfertschwenden site,

- from the relevance of inheritance tax reform for family

MULTIVAC is one of the largest employers in the region.

businesses right up to the challenges of the refugee crisis

The visitors were received by Directors Hans-Joachim

and legislation on worker protection.
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MULTIVAC INSIDE

MULTIVAC DONATES TO A MEDICAL STATION IN UGANDA

D

onation for Uganda: At

Uganda, and since 2003 it has been

district is currently almost completely

the beginning of 2016,

carrying out individual initiatives and

excluded from adequate medical pro-

MULTIVAC

supported

projects aimed at strengthening

vision of the most basic kind. Since

the organisation ‘DU und

Ugandan civil society. The focus is

commitment to social projects is an

ICH – Miteinander für Uganda e.V.’,

primarily on children, women and the

important concern for MULTIVAC,

which is based in Bad Grönenbach,

elderly. The MULTIVAC donation is

charitable initiatives based in the

with a donation of 3,000 euros. The

being used to build a medical station

region are regularly supported with

charitable organisation has taken up

for disadvantaged population groups

donations of money.

the task of helping needy people in

on the land in Kyerima/Uganda. This

MULTIVAC SUPPORTS A SEMINAR BY CSB-SYSTEM

S

olutions for the meat industry: In October 2015 an

ing concepts’. Harald Knoflicek, who as Sales Manager is

international conference for managers in the meat

responsible for the food industry in Northern Germany,

industry was organised in Karlsruhe by CSB-System AG,

gave a lecture on market trends and requirements in the

a MULTIVAC partner and software supplier in the areas

meat-processing industry, and he presented the latest

of product traceability and enterprise resource planning.

packaging and automation solutions from MULTIVAC,

140 participants from 18 countries took part in the two-

which have been specially developed for these require-

day event. MULTIVAC supported the conference with a

ments.

guest presentation on the subject of ‘Innovative packag-
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MULTIVAC CHINA OPENS A TRAINING CENTER AND SHOWROOM

T

he range of training on offer for Asia has been expanded: thanks to its new regional Training Center and Showroom
in Shanghai, MULTIVAC can now with respond immediately to the wishes of its customers in the Asian region. The

new showroom comprises a surface area of more than 600 square metres, and it is equipped with the most frequently
sold machine models, as well as with ancillary solutions from technology partners. Machine demonstrations, packaging
tests and training can be carried out there. Customers benefit from high-quality packaging solutions from one source
as well as from the many years of MULTIVAC expertise.

MULTIVAC WINS A PACKAGING OSCAR IN 2015

O

utstanding packaging concept: In 2015 MULTIVAC

matched to the particular pack content. This means con-

was awarded a French Packaging Oscar (Oscar de

sumers can dispense the product in a simple and con-

l’Emballage) in the ‘Primary packaging’ category for the

trolled way. The packaging concept is the result of coop-

Snapsil® packaging solution. The jury paid tribute to the

eration between MULTIVAC and the Snapsil Corporation,

practical and functional aspects of the packaging con-

which has specialised in the development of innovative

cept, which has as its main feature the fact that one can

packaging solutions. The Packaging Oscar is awarded by

open and reclose the packs with one hand without com-

the publishing company Group Industrie Services Info

ing into contact with the product. Snapsil® portion packs

(GISI) together with other partners and the Association

can be produced on MULTIVAC thermoforming packag-

of French Packaging and Processing Machinery Manu-

ing machines and are suitable for a wide range of appli-

facturers (Le Groupement des Constructeurs Français de

cations, particularly brand products, in the food, drinks,

Machines de Process et de Packaging, Geppia). The prize

hygiene and life science sectors, as well as for industrial

was awarded at the end of 2015 for the 60th time, and a

and household products. The dispenser opening can be

total of 20 winners were given awards in five categories.
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MULTIVAC CELEBRATES THE TOPPING-OUT CEREMONY

N

ew Logistics Center: Together with the planning

will also benefit from the new procedures. “In future we

consultants

involved,

will be working with state-of-the-art warehouse tech-

MULTIVAC celebrated the topping-out ceremony in

nology. An automatic small-parts warehouse and semi-

October 2015 for the new Logistics Center at the

automated high-rack stackers will help us to significantly

Wolfertschwenden site. The new building has a surface

increase today’s order picking capacity, while at the same

area of 5,400 square metres and is due to be fully inte-

time reducing susceptibility to errors. All in all, we will be

grated and ready for operation in the second half of 2016.

able to design our processes more efficiently thanks to

The aim of the investment is to optimise the supply of

the latest technology,” explained Volker Starrach, Senior

spare parts to the 17 European MULTIVAC subsidiaries by

Director of Logistics at MULTIVAC. “Our customers will

implementing a centralised handling process. The supply

benefit from better availability of spare parts and there-

of materials for machine production in Wolfertschwenden

fore shorter delivery times.”

and

building

contractors

Photo caption: Topping-out ceremony at MULTIVAC (from left to right): Bertram Sprenger, IGZ; Daniel Schmid, ds Architektur; Edgar Dorn, ds
Architektur; Urs Kohler, ds Architektur; Volker Starrach, MULTIVAC; Guido Wilde, Fa. Josef Hebel; Alexander Hauschke, MULTIVAC; Franco Piffer, TGW;
Daniel Steidele, MULTIVAC; Silvano Nardelli, MULTIVAC; Peter Kerschbaum, TGW
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NEW LOGISTICS CENTER – OVERVIEW OF THE PLANNING AND BUILDING
WORK
CONSTRUCTION

TECHNOLOGY / LOGISTICS

Earlier and current work

Earlier and current work

•

Internal fitting-out work

•

•

Building services

•

Planning: Final office and acoustics concept

Installation of warehouse equipment (conveying
equipment, automatic small-parts warehouse,
large-parts warehouse)

•

Commissioning of forklift trucks

Pending work

•

Commissioning of PLC system

•

Screed work, suspended ceilings

•

Set-up of the work stations

•

Building service installation

•

Test phase of the SAP EWM warehouse

•

Commissioning/test of sprinkler system

•

Attachment of external systems

•

Completion of facade construction

Pending work

•

Switching on fire alarm system

•

Installation of the IT hardware

•

Acceptance by public authorities and fire

•

System test

management software

protection experts

•

Commissioning of the system

•

Final completion of all works

•

Start of the run-up phase at the beginning of

•

Office areas: fitting of partition walls and
furniture

•

Approval of the building for use

the 2nd half of the year

FOCUS

PERFECT VACUUM
SKIN PACKS
IN MULTIFRESH™ MULTIVAC OFFERS A PACKAGING SYSTEM FOR PRODUCING
HIGH-QUALITY VACUUM SKIN PACKS.
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T

his comprises not just packaging machines but

MultiFresh™ machine range

also special films, which are suitable for a wide

Vacuum skin packs offer food manufacturers a wide range

range of applications such as fresh meat, sau-

of possible applications. As a partner to the food industry,

sage, fish and cheese. This process can be used

MULTIVAC has used its many years of experience with

to pack more solid products such as steaks, sausages,

vacuum skin packs and possesses the most extensive

cheese and frozen products as well as soft foods like fil-

range of machines on the market. In addition to thermo-

lets, fish or pâté.

forming packaging machines, the product portfolio also

For several years now food manufacturers and the
retail sector have been increasing the use of vacuum skin

includes solutions for producing vacuum skin packs on
semi-automatic and fully automatic traysealers.

packs to give high-quality food the longest possible shelf
life and to present it attractively. Benefits of this process:
the product is not distorted and keeps its natural appear-

MultiFresh™ thermoforming packaging solutions

ance. The vacuum in the pack contributes to an extended

While standard trays with suitable dimensions are used

shelf life for the product. Since the upper web is sealed to

on traysealers, MultiFresh™ thermoformed packs are

the entire surface of the lower web or tray, liquid is also

more flexible in their design, since both the lower web

prevented from leaching out of the food. The product is

and upper web are run on the machine from a roll of

also firmly located in the pack, which means it can be pre-

film. This means packs can be produced with individu-

sented at the point of sale either standing up or hanging

ally formed contours or other specific features. Thermo-

as well as lying flat.

formed packs can also be provided with an easy-open cor-

MULTIVAC has further expanded its range of machines

ner, allowing the consumer to open them easily. The base

for producing vacuum skin packs, and in cooperation with

of the pack can be designed to the customer’s individual

leading film manufacturers it has approved a film range,

requirements, for example with ribbing, special radii, base

which enables high-quality packs to be produced for a

embossing or other design features, which are intended

wide variety of products and requirements.

to provide rigidity to the pack or enhance the external
appearance or brand awareness.
19
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The pack cavity of MultiFresh™ thermoformed packs

web is firmly guided right into the sealing station. “The

is typically 5 - 10 mm deep, and the product protrudes

upper web chain guidance holds the film on the right and

above the pack cavity, so it can be presented very attrac-

left sides like a rescue safety net, which is pulled in all

tively. The pack cavities are thermoformed and then filled

four directions. This means the film remains permanently

either manually or automatically, following which the

under tension across the machine running direction. This

packs are sealed under vacuum over their entire surface

procedure ensures there is a high level of process reliabil-

in the MultiFresh™ sealing die. Cutting units then give

ity, and it also delivers very high pack quality irrespective

the pack the desired contours and finished pack shape.

of the machine speed,” says Thomas Fickler, Product Man-

The integrated upper web chain guidance on MultiFresh™

ager for Skin Applications at MULTIVAC.

thermoforming packaging machines ensures the upper

Peel corner
MultiFresh™ packs can be provided with an easy-open
corner to simplify opening. The corner of the lower web
is also pulled off when opening, which makes the corner
easy to grasp. MultiFresh™ films are characterised by
their excellent easy-peel properties.

UPDATE 1 ´16

Flexible in their design
MultiFresh™ thermoformed packs are very flexible in
their design. This means packs can be produced with individually formed contours or other specific features.

FOCUS

MULTIFRESH™ THERMOFORMING PACKAGING MACHINES

Standard machines
The MultiFresh™ machine range meets all requirements
with regard to pack size, output and level of automation. The R 175, R 275 and R 575 thermoforming packaging machines form the standard range for producing
high-quality vacuum skin packs.

Entry-level model
The R 105 MF thermoforming packaging machine offered
by MULTIVAC is an economical entry-level model for
producing high-quality vacuum skin packs in small and
22

medium-sized batches. The R 105 MF has the same

R 575 MF PRO forms the upper web before it is trans-

technical equipment as the larger machine models, and

ported into the sealing die. The thermoformed film is

it therefore makes it possible even for manufacturers of

heated once again in the dome of the sealing die, before

smaller production batches to start using vacuum skin

being draped over the product. This procedure ensures

packs.

that in the sealing die the upper web already has the
shape of the product being packed. The additional heating makes the film sufficiently elastic, allowing it to drape

Solution for products with high product protrusion

around the product tightly and without creases. Thanks

The R 575 MF PRO thermoforming packaging machine

to the special upper web forming station, packs can be

enables products with a height of up to 120 mm to be

produced with a product protrusion of up to 90 mm.

packed. In order to achieve this, the machine is equipped
with an additional upper web forming station. The
23
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MULTIFRESH™ TRAYSEALER

Semi-automatic traysealers
When it comes to semi-automatic traysealers, the T 200
and T 250 machine models are suitable for producing vacuum skin packs.

Automatic traysealers
The machine range for fully automatic traysealers comprises the T 300, T 600, T 800 and T 850 traysealers.
Thanks to the simple die change, all the machines can
quickly be converted for different pack sizes and shapes.
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Solution for products with high product protrusion
Vacuum skin packs with high product protrusion can also
be produced on traysealers with Tray MultiFresh™ PRO.
At IFFA 2016 MULTIVAC will be presenting a T 800 traysealer, which is designed with a special die for skin packing.
A die change with the mobile die trolley can be carried out
just as quickly as previously. This means that other packs
can also be produced on the T 800 without additional conversion work. Existing machines can easily be retrofitted
for this application, without the footprint of the machine
or line being increased.
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MULTIFRESH™: COMPLETE SKIN FILM
RANGE
Vacuum skin packs only release their full potential however, if the upper and lower web materials are ideally
matched to the packaging machine and the product. In
cooperation with several film manufacturers, MULTIVAC
has put together its own film range for producing vacuum
skin packs, which is marketed under the brand name of
MultiFresh™.
When carrying out the process of film trials,
MULTIVAC was able to draw on its extensive know-how
in vacuum skin packaging technology. MULTIVAC is also
distinguished by its many years of application expertise
in packaging food of all types. As part of the approval
process, the materials were thoroughly tested on
MultiFresh™ packaging machines.
The skin upper webs are available in various thicknesses and have been designed for different product
shapes and heights. This means that it is possible to pack
products that have flat, medium-high or high profiles, as
well as food with irregular contours.

The various types of skin upper web have been specifically designed for
a variety of product shapes and heights. Products that have flat, medium-high or high profiles can be packed, as well as food with irregular
contours.
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The

MultiFresh™

range

of

lower webs comprises APET and PS
composite films, and it covers a wide
spectrum in terms of mechanical
and barrier properties as well as peel
systems. In order to make the packs
distinctive, MultiFresh™ lower webs
are also available in different colours
as well as in metallised versions.
Both the upper and lower webs
can be printed. It is also possible to
apply decorative, price or promotional
labels to the packs, as well as printing variable product and production
data that can be changed manually
or automatically. Thanks to the high
quality of the film material, users
can utilise thinner films overall than
is the case with other films available
on the market, which means that the
packaging volume can be reduced
significantly.
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•

MultiFresh™ films for packing

The MultiFresh™ film range offers

and lower webs. Typical applica-

solutions for a very wide spectrum of

tions are presented as hanging

products with sharp edges,

applications:

packs in supermarkets, usually by

e.g. meat with bones, seafood,

means of a euro slot.

etc. Upper webs with increased

MultiFresh™ films with soft-

mechanical properties are used

•

MultiFresh™ films with hardpeel function are used for pack-

•

ing products, from which liquid

peel function are particularly

can escape and where the prod-

suited to packing dry products

uct and pack quality are reduced

such as ham, salami or cheese

level of oxygen permeability are

by liquid leaching out - such as

slices.

primarily used for packing fresh

MultiFresh™ films for produc-

fish.

with fresh meat. Here the sealing

•

layer of the lower web is sealed

ing skin packs with lower webs

firmly to the sealing layer of the

made of mono materials e.g.

upper web. This ensures no prod-

APET, PVC or PP. The range of

uct liquid can get between the

upper webs also includes mate-

layers of the upper and lower

rials, capable of being sealed to

webs. The pack is opened by

mono films. These mono mate-

means of a rupture between the

rials are of great benefit, particu-

firmly sealed layers of the upper

larly with regard to pack recycling.

for these products.
•

MultiFresh™ films with a high

MULTIFRESH™ PEEL SYSTEMS

Upper web
Sealing layer of the upper web

Sealing layer (with peel function)
Lower web

MultiFresh™ films with hard-peel function

Upper web
Sealing layer of the upper web

Sealing layer (with peel function)
Lower web

MultiFresh™ films with soft-peel function

UPDATE 1 ´16

The MULTIVAC film range is unique

The high level of expertise in the

in the market when it comes to diver-

advice given by MULTIVAC sales

sity. All the films are specially matched

staff also ensures customers receive

to

the

MultiFresh™

machines.

The

optimum

system

for

their

upper and lower webs approved by

products. Customers can test var-

MULTIVAC combine functional ben-

ious packaging solutions and mate-

efits with outstanding visual prop-

rials with their own products in the

erties. They provide a high level of

MULTIVAC Training & Innovation Cen-

pack quality and an attractive product

ter in Wolfertschwenden.

presentation. All MultiFresh™ films
comply with the current requirements and regulations for the food
processing industry.
MULTIVAC has confidence in
the experience and leading innovation of its partners, ensuring the
MultiFresh™ material portfolio is
continually being further developed.

MultiFresh™ films for packing products with sharp

MultiFresh™ films with a high level of oxygen

edges

permeability

Upper web
Sealing layer of the upper web

Lower web

MultiFresh™ films for producing skin packs with
lower webs made of mono materials
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BUTCHERED
INLINE, PACKED
WITH COMPLETE PROCESS
RELIABILITY
AND MARKED
FOR FULL
TRACEABILITY
MULTIVAC IS DEVELOPING AN INNOVATIVE AND GROUNDBREAKING CONCEPT FOR THE AUTOMATED PACKING OF FRESH MEAT

T

his concept features the use of an efficient thermoforming packaging process
and a track-and-trace solution for traceability at the individual pack level.
According to estimates by the FAO, worldwide meat production reached
around 319 million tons1 in 2015. The largest producers were China, the Euro-

pean Union, the USA and Brazil. In the EU more than 44 million tons of meat are produced annually, around half of which is accounted for by pork2.
Efficient and flexible processing, i.e. the butchering and packing of fresh meat, plays

an important role for many meat-processing companies. For many producers the traceability of meat products over the entire added value chain is gaining in importance in
maintaining food safety and consumer confidence. Since the new Food Information

FOCUS

FormShrink® shrink packs
As another option, a fresh meat line can
be equipped with MULTIVAC packaging
machines for producing FormShrink®
shrink packs. With FormShrink® each
product is provided with individually
customised packaging, regardless of
its size and shape. Special FormShrink®
films are required, which are characterised by their particular barrier properties,
high level of puncture resistance and
outstanding overall stability. Their shrink
properties are activated in a shrinking
unit. The interaction between the thermoforming

packaging

machine

and

the packaging materials enables shrink
packs to be produced in large volumes
with automated process reliability.
MULTIVAC has decades of experience in shrink packing. One result of

Regulations, which came into effect in
December 2014 across the EU, the information requirements have increased
still further, e.g. to include details of
the food’s country of origin. Since April
2015 it is mandatory for unprocessed,
pre-packed pork, lamb, goat’s meat and
poultry to be marked with information
about where the animal was raised and
slaughtered. Up to now this regulation
only applied to unprocessed beef3.
In order to meet such requirements,
MULTIVAC has developed a new concept for fresh meat packing, which features partially automated product infeed,
an efficient thermoforming packaging
process and the seamless traceability of
the products.

Automatic thermoforming packaging
as an alternative to packing in film
pouches
Freshly butchered beef, veal or pork is
usually packed in thermoformed packs
or shrink bags. Both these packaging
procedures have proved to be very successful in most cases. However, thermoforming packaging solutions are better than bag packing systems in meeting
some requirements for inline packing of
freshly butchered primal cuts, such as
32
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this is the unique chain
guide for the upper web,
which is recommended
for FormShrink® packaging solutions. It guides the
film so precisely, that the
particularly thin and puncture-resistant

packaging

materials can be run reliably and without creases.

high-output process automation or easier handling when
manually filling the packs.
With thermoforming packaging solutions, the user
can achieve a high output, economical consumption of
packaging materials and a greater degree of automation,
while at the same time saving on personnel.
When used in fresh meat processing, thermoforming
packaging solutions offer several benefits: the completely
open pack cavities can be filled quickly and cleanly from
above, and this process stage can therefore be automated
easily. Loading grids ensure that the seal flanges are not
contaminated during this process. This means perfect
and permanent seal seams are produced during the subsequent sealing process, and this increases pack security
during the entire logistics chain. The packs can also be
equipped with an easy-open corner, which enables the
pack to be opened easily and in a controlled manner.

New development: Thermoforming packaging line
with traceability marking at the individual pack level
MULTIVAC has developed a partially automated thermoforming packaging line, which is specially designed for
the requirements of meat-processing companies and is
connected directly to the butchering line. In the case of
beef butchering, up to 30 packs per minute can be produced in the required pack size depending on the primal
cut. The output with pork butchering is correspondingly
higher.
Since this is a largely automated process, a high output can be achieved with the minimum use of personnel.
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Traceability of food

information from the ERP database (item designation,

In addition to this, the line is equipped with highly modern

weight, batch, etc.) and with a unique batch ID for this

track-and-trace technology, which documents the entire

primal cut in the form of a 2D code. This food-safe label

product flow and enables each item to be tracked seam-

is applied manually to the primal cut and remains on the

lessly from the identification of the slaughtered animal to

product during the subsequent packaging procedure. An

the finished meat pack. Thanks to the linked ERP system

operator at the user interface gives the final release of the

and corresponding database information, it is possible to

product for transport to the downstream packaging lines.

trace every item to the individual animal level.

Depending on their allocation in the higher-level ERP

The hygienic design of the line and its high-quality

system, the primal cuts are fed automatically to one of

modules, such as the smooth-body motors used, enable

the two packaging machines that are arranged in paral-

it to be cleaned quickly and reliably, which is essential for

lel. Different pack formats are produced on each of these

the food hygiene required in meat processing.

machines, and the sizes of the formats are designed to
ideally suit the allocated primal cuts. The sequence and
number of required pack sizes on each machine are pro-

Intelligent line arrangement and process reliability

portional to the primal cuts that are currently being fed

The infeed unit for the primal cuts is single-track and

in, and this is controlled “on the fly” by the line-motion

connects directly to the butchering lines. The individual

data, which activates the appropriate thermoforming dies

primal cuts are first transferred manually from the butch-

to create the required pack cavities. The allocation of the

ering conveyor to the identification conveyor of the pack-

products to the particular lines and their different formats,

aging line, where they are identified by means of a prod-

i.e. pack sizes, is stored in the ERP system according to

uct matrix on the user interface. The associated batch

the operational butchering method, and it can be adjusted

information from the ERP system is linked in at the same

at any time to suit the cutting specification based on the

time, and the primal cuts are weighed dynamically. The

planned butchering.

label for the primal cut is subsequently printed with the

Another benefit: Since each primal cut is individually

UPDATE 1 ´16

weighed and tagged with an individual label, it is possi-

data can be used individually, for example for optional

ble to use this feature for additional functions within the

product attributes or data on provenance. This is per-

internal company logistics. This data can also be used

formed by the customer and controlled via the particular

without any additional effort for diagnostically evaluating

print layout. This also applies to the printing of quality or

butchering methods and the slaughtered animal.

test seals that are assigned by the batch ID.

When they arrive at the loading area of the thermo-

Thanks to the reliable packing and traceability marking

forming packaging machine, the primal cuts are placed

of primal cuts via an ERP system, the packaging line also

into the pack cavities with the label facing upwards. No

fulfils the requirements of Bio Associations, which often

specified sequence has to be observed, since the batch

go far beyond the requirements of EU law4.

ID on each pack is scanned in directly before it enters
the sealing station. This enables the “Actual content” to
be adopted in the line-motion control of the packaging
machine.
The label with the unique batch ID, which remains
permanently on the primal cut, also enables packs to be
repacked after opening, for example after quality testing
or leak testing has been carried out.
The batch information is retrieved after the sealing
station from the batch IDs stored in the line-motion control, and this is used to print the outer label for the packs.
This information is transferred at the labelling station
to a print layout with variable fields, and each label is then
printed in batch size 1 and applied reliably to the corresponding pack without any risk of confusion. The batch

Source: FAO, http://www.fao.org/3/a-I5003E.pdf
Source: http://ec.europa.eu/eurostat/statistics-explained/index.php/
File:Meat_production,_by_species,_EU-28,_2009-2013_new.png
3
Cf. Regulation (EU) No. 1169/2011 concerning information about food for
consumers
4
Cf. EC Eco Regulation
1
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MULTIFRESH™
SKIN PACKAGING
SOLUTIONS
MULTIVAC PRESENTS A NEW SKIN DIE FOR TRAYSEALERS

UPDATE 1 ´16

A

t IFFA 2016 MULTIVAC will be presenting a

large batches and can be operated from both sides, as

new die concept for producing MultiFresh™

well as being capable of being integrated into automated

skin packs on traysealers. The new die will be

packaging lines. The T 800 that will be presented at IFFA

shown on the T 800 traysealer. MULTIVAC will

as part of an automatic packaging line. This consists of

be exhibiting with this concept a space-saving, reliable

a denester with tray tracking, conveyor belts, a metal

and high-performance solution for skin packing a wide

detector, an L 310 conveyor belt labeller for top and bot-

range of products with high product protrusion.

tom labelling and an H 130 handling module for handling

The main feature of the new die concept is that all the
stages necessary for the process take place within the

the tray packs.
In addition, MULTIVAC will also be presenting at IFFA

die – without restricting the use of the full die format. This

a diverse range of products for loading on automated tray-

also includes the heating of the skin film. Thanks to this

sealer lines, such as multihead weighers, portion-to-pack

controlled process, a high level of pack quality and output

systems and various fillers. Fillets, steaks, mince, burg-

can be guaranteed. Only the die and grippers have to be

ers, chicken wings, ready meals and many other products

changed to carry out the format change, which means

are capable of being packed on MULTIVAC traysealers.

machine downtime is reduced to a minimum. Modified

In cooperation with leading film manufacturers,

atmosphere packs or packs without modified atmosphere

MULTIVAC has approved a film range for producing vac-

can also be produced on the traysealer.

uum skin packs, and this enables high-quality packs to be

The high-output T 800 traysealer is suitable for packing

produced for a wide variety of products and requirements.
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NEW MACHINE FOR
SLICED PRODUCTS
R 235 THERMOFORMING PACKAGING MACHINE

UPDATE 1 ´16

AT IFFA 2016 MULTIVAC WILL BE PRESENTING A NEW MODEL OF THERMOFORMING PACKAGING MACHINE, THE R 235, WHICH HAS BEEN SPECIALLY DEVELOPED
FOR PACKING SLICED PRODUCTS. THIS MACHINE, WHICH IS IN THE MEDIUM-OUTPUT RANGE, IS PARTICULARLY ECONOMICAL AND OFFERS A PRACTICALLY BASED
SELECTION OF EQUIPMENT OPTIONS.

T

he new thermoforming packaging machine

significantly. The R 235 is very flexible in the use of pack-

is equipped as standard with format sets and

aging materials, cutting units and formats. The standard

sealing dies, which are specially tailored to pro-

widths are based on the typical formats for packs of

ducing flat packs of sliced products. The R 235

sliced products. A quick-change system for the forming

can be equipped with additional preheating in the area of

and sealing dies makes it easy to convert the machine

the forming station to ensure the maximum cycle output

to other pack formats. Various labelling and marking sys-

is achieved.

tems can also be integrated easily.

“The sliced products market in Central Europe is
growing very strongly and the competition is great. With

The R 235 can also be equipped with a jumbo film
unwind for lower webs to reduce machine downtime.

the new R 235 we are offering an efficient and economical solution for this market,” explains Dominik Eberhard,
Product Manager for thermoforming packaging machines

Simple operation, reliable hygiene

at MULTIVAC.

Thanks to the HMI 2.0 user interface, even inexperienced operators are able to operate all the functions of
the machine or line at the touch of a finger. As with all

Efficiency all along the line

MULTIVAC machines, the R 235 is designed in the

The R 235 has an interface for linking a slicer. Thanks to a

MULTIVAC Hygienic Design™, which enables the machine

lowered film infeed, the loading conveyor of the slicer can

to be wet cleaned easily on the outside and inside. The

be placed horizontally at the height of the machine frame.

machine can be extended in a modular way and is suit-

This enables the length of the machine to be reduced

able for integration in automated packaging lines.
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PACKING BULKY
PRODUCTS ECONOMICALLY IN FILM
POUCHES
NEW PRODUCT: BASELINE P 650 DOUBLE CHAMBER MACHINE

W

ith the P 650 double chamber machine,

Because the machine is equipped with two cham-

MULTIVAC is expanding its BASELINE

bers, the packaging procedure can be accelerated, with

series to include a model with particularly

consecutive operating processes running parallel to each

large chambers, specially designed for

other: while one chamber is being evacuated, the other

packing bulky or long food products. The new machine

can be loaded. With its memory space for three programs,

will be presented for the first time at IFFA 2016, and it is

individual recipes can be selected at the push of a button.

suitable for use by both industrial-scale companies and

Thanks to its stainless steel construction and even work

hand processors in the food sector.

surface, this machine is capable of being washed down.

The new model in the BASELINE series enables
high-quality pouch packs to be produced with proven
MULTIVAC quality at an attractive price. Compared to

Multiple pumps and options

models in the C series, it offers limited equipment options

The P 650 is available as an option with various pumps

and a simplified machine control.

and several equipment options, including a gas flushing

Each of the two chambers has a size of 850 x 850

system as well as an MC 06 machine control with vac-

x 250 mm (W x D x H). The P 650 is therefore ideally

uum sensor and memory space for 30 programs. Various

suited for packing food that is particularly bulky, such as

sealing systems are also available: in addition to a dou-

cuts of fresh meat, blocks of cheese and cheese wheels.

ble-seam sealing, which provides for increased security

Both chambers are equipped at the front and back with

with two seal seams, there is also single-seam sealing

two plug-in sealing bars that are each 850 mm long. The

from top and bottom for packing in aluminium pouches or

machine has double-seam sever sealing, allowing the

particularly thick film pouches.

excess length of film pouch to be detached. The sealing
height can be adjusted ideally to the product by means of
the spacer plates.
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ENTRY-LEVEL
MODEL WITH
HIGH CYCLE
OUTPUT
NEW PRODUCT: B 325 CHAMBER BELT MACHINE

UPDATE 1 ´16

Double-seam sever sealing
The sealing bar is equipped with
a 3 mm wide heating band and
a separate severing wire. This
enables the excess length of the
film pouch to be torn off easily
after sealing.

W

Single-seam sealing on top and
bottom
The simultaneous heat effect from
top and bottom enables thick or
multi-layer film pouches (e.g. aluminium pouches) to be sealed with
a permanent seal.

ith the B 325 MULTIVAC has expanded

for packing in aluminium pouches or particularly thick

its portfolio of chamber belt machines to

film pouches. The plug-in sealing bars can be removed

include an economical entry-level model

without tools for easy servicing. The B 325 can also be

with a high cycle output. The new machine

equipped with a perforator, enabling the excess length

is aimed particularly at industrial-scale packers in the

of film pouch to be detached manually. Alternatively the

food sector, who have decided to invest in an automated

machine is available with a cutting unit, which automati-

chamber belt machine for the first time. The B 325 will be

cally cuts off the pouch neck and sucks it away.

shown at IFFA 2016.
The new machine combines all the benefits of
MULTIVAC’s chamber belt machine technology in one

Line-compatible and designed for optimum hygiene

space-saving machine concept, and with its cycle output

Its hygienic design is a feature of the B 325, which is

of up to three cycles per minute it is among the fastest

built to the MULTIVAC Hygienic Design™. The elevated

machines in its class. With a chamber size of 1,000 x 630

cleaning position of the chamber lid makes access to the

x 180 mm (W x D x H), it is suitable for packing fresh

chamber easier for cleaning and servicing. The B 325 ful-

meat, sausage and ham products, as well as cheese.

fils the requirements of the IP65 protection class and can

The chamber is equipped at the front and back with two

be expanded into a shrink packaging line with MULTIVAC

plug-in sealing bars that are each 1,000 mm long, and the

shrinking and drying units. The B 325 is capable of being

machine can be loaded on both sides. As an option, the

equipped with various pump combinations depending

model is available with a chamber height of 250 mm for

on the desired output. In addition to this, it also offers

particularly high products.

equipment options such as anti-roll bars on the transport

The B 325 is equipped as standard with double-seam

conveyor for packing round products.

sealing on the top. Alternatively the machine can be
equipped with single-seam sealing from top and bottom
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EFFICIENT
LABELLING
PROCESS
NEW PRODUCT: SPEEDUP MODULE FOR TTO PRINTERS

UPDATE 1 ´16

M

ULTIVAC has developed a SpeedUp module

then applied at maximum speed to the packs. This means

for its cross web labellers, which increases

that the overall line output is no longer adversely affected

their speed when thermal transfer printers

by the thermal transfer printer. As an option, the SpeedUp

are used at low ambient temperatures.

module can be extended with a holding device for an ink-

Other benefits of the new solution: excellent print quality,

jet printer for simple marking tasks. In this case, there

significant savings in the consumption of thermal transfer

are then two printing processes available on the one line.

ribbon as well as shorter downtime.

Thanks to the combination of the SpeedUp module

Thermal transfer printers are characterised by their

and the MULTIVAC TTO printers, customers can now ben-

high level of print quality and their flexibility as regards

efit from the advantages of thermal transfer printers even

the print layout. They are therefore particularly suitable

at low temperatures. Due to their intermittent operation,

for the growing requirements of product marking, since

TTO printers are capable of being turned, so that they can

the information content on labels is increasing contin-

print in either the longitudinal or cross direction relative

ually: food information regulations demand ever more

to the running direction of the label. This means that the

detailed information about nutritional values, and there

thermal transfer ribbon is used to its optimum for each

is a growing desire for multilingual information on labels.

print layout. Together with the only 0.5 mm gap between

And last but not least, QR codes are enjoying increasing

each print impression, this results in significant savings

popularity, since consumers can conveniently download

in ribbon consumption. If a thermal transfer ribbon with a

additional product information to their smartphones, such

length of 1,000 metres is chosen, as is the case for exam-

as for example information on the origin of meat and sau-

ple with the TTO 10, then downtime for ribbon change is

sage products.

also reduced significantly.

Thermal transfer printers can not however achieve

Other benefits of these high-performance printers that

their maximum printing speed at the low ambient tem-

are capable of being used very flexibly: they can be com-

peratures, which are prevalent in food processing. Since

pletely integrated into the MULTIVAC machine control and

this also adversely affects the cycle output of the labeller,

operated via the HMI 2.0 user interface of the packaging

MULTIVAC has developed a SpeedUp module that con-

machine. Recipes are downloaded reliably and in a user-

sists of a servo-driven label advance and a label buffer, in

friendly way. The print layouts are managed centrally and

which the pre-printed labels are temporarily buffered.

assigned to the individual recipes, and they are loaded

The SpeedUp module decouples the labelling pro-

directly with the recipe itself. This means that incorrect

cess from the printing process: the printer is therefore

labelling due to selection of the wrong label layout can be

also able to print while the labeller is at a standstill. The

avoided. Since no separate printer control terminal or con-

printed labels are advanced into the loop that serves as

nection cables are required, the TTO printers also stand

the buffer, are removed from the dispensing edge and

out from the rest due to their high level of hygiene.
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FURTHER TOPICS

O

n the occasion of IFFA 2016, we spoke with

retail outlets and the possible differentiation of the prod-

Hans-Joachim Boekstegers, Director and CEO

uct against those of competitors. Many of our customers

of MULTIVAC, about the requirements that

look for solutions from one source. We continue finding,

meat-processing companies place on their

ideally the entire packaging line should be supplied by one

packaging machines, and which special solutions for this
sector can be put forward by MULTIVAC.

manufacturer.
For many producers the traceability of meat products
over the entire added value chain is gaining in importance,
even at the level of the individual pack, in maintaining food

Mr Boekstegers, what in your view are the most

safety and consumer confidence.

important requirements placed by the meat industry
on your packaging solutions?
The requirements of meat-processing companies are

How

often very diverse and depend on the products and cus-

requirements?

does

MULTIVAC

meet

these

different

tomers of these companies as well as on the particular

We continue to expand our portfolio of packaging solu-

production volume. The efficiency and cost-effectiveness

tions, and today we can offer tailored and complete solu-

of the packaging system generally play a large role, as

tions to meat-processing companies of all sizes for their

do also an attractive presentation of the meat products in

fresh meat, ham and sausage products – from the infeed

“WE OFFER TAILORED PACKAGING SOLUTIONS TO MEAT-PROCESSING COMPANIES OF ALL
SIZES.”

FURTHER TOPICS

of the product right through to packaging, quality control,

various machine models for producing MultiFresh™ vac-

labelling and even end-of-line solutions, such as the sec-

uum skin packs. We will also be showing several chamber

ondary packaging of products. The machine control of the

machine models and a number of efficient and reliable

MULTIVAC packaging machine is designed in a way to

solutions for labelling and quality inspection, as well as

allow it to be used as a central control unit for various line

various solutions for the automated handling and loading

modules.

of sausages within an automatic packaging procedure.

In recent years we have also optimised our product
portfolio, so that today an efficient use of packaging
material, energy and cooling water is assured thanks to a

Which exhibits are aimed at small and medium-sized

wide range of innovative technology.

companies, which want to enter into automatic

MultiFresh™ vacuum skin packs provide an attractive
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packaging?

presentation of meat products at the point of sale. In this

Designed specially for hand producers and speciality

area, we have continued to expand our range of ther-

meat businesses, the R 105 MF thermoforming packag-

moforming packaging machines and traysealers, so that

ing machine being presented is an economical solution

today the spectrum extends from an economical entry-

for producing MultiFresh™ vacuum skin packs. We will

level model up to a high-output machine for products

also be showing the compact R 085 e-concept ther-

with high protrusion. In cooperation with leading manu-

moforming packaging machine, which does not require

facturers, we have also approved a film range, enabling

cooling water or compressed air connections, and can

high-quality packs to be produced for a wide variety of

therefore be used very flexibly by processors. Since no

products and requirements.

additional services infrastructure is required to operate

Regarding product traceability, we have developed a

this machine, we can eliminate the entry barrier to flex-

new concept for fresh meat packing for slaughterhouses

ible thermoforming packaging with this model. In addi-

which features partially automated product infeed, an effi-

tion to this, the different chamber machine models of the

cient thermoforming packaging process and a track-and-

C series and BASELINE series, as well as a new chamber

trace solution for traceability of products at the individual

belt machine, are ideally suited for use by hand producers

pack level.

and speciality meat businesses.

What are the main focal points of your presence at

The keyword is Innovations: which new products

IFFA 2016?

await your visitors at IFFA?

Our exhibition stand will demonstrate the wide range of

We will be presenting various new products for both

our product portfolio. For example, we will be presenting

industrial-scale producers and hand producers at the
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trade fair. These include the R 235 thermoforming packag-

While meat consumption in industrialised countries has

ing machine, a new and economical model designed spe-

remained relatively stable in recent decades, the per cap-

cially for packing sliced products. Thanks to a lowered film

ita consumption has doubled since 1980 in emerging mar-

infeed, the loading conveyor of an upstream slicer can be

kets. A growing population, rising income and changing of

placed horizontally at the height of the machine frame.

eating habits increases the demand for animal products.

This enables the length of the machine to be reduced

The demand in these markets is both for simple packag-

significantly.

ing concepts as well as concepts for industrial-scale pro-

For the traysealer sector, we will be presenting a

cessors, of which there are undoubtedly many already.

new die concept for producing MultiFresh™ skin packs,
designed for a wide range of products with high product
protrusion above the tray. The die will be shown on the

How do you judge the trend towards vegetarian and

T 800 traysealer, capable of integration into automated

vegan consumption?

packaging lines and suitable for packing large batches.

This is certainly a growth market. An increasing number

We have also recently expanded our chamber machine

of consumers are reducing their meat consumption for

portfolio to include several new models: in addition to

reasons of animal protection, health and the environ-

the BASELINE P 650 double chamber machine, ideal

ment. Younger consumers in particular are tending more

for packing bulky or long food products, the BASELINE

towards vegetarian and vegan products than was the case

P 360 chamber machine, an economical tabletop model

several years ago. The large German retail chains have set

with proven quality, will also be presented at IFFA. And

themselves up to meet this demand and already offer a

last but not least, we have complemented our portfolio

wide range for vegetarians and vegans. According to a

of chamber belt machines with the B 325, an economical

survey by the GfK market research company, turnover of

entry-level model with a high cycle output.

meat-replacement products and vegetable spreads has
almost doubled in the past five years. We have ready
packaging concepts for manufacturers of these products

Where do you see future growth markets?

as well.

In the developed markets we are moving in a saturated
environment. It becomes a question of efficiency and
product differentiation. Generally we are observing a
slow shift of the growth markets from Europe and the
USA towards Asia, South America and Africa. Although
these markets are not yet fully covered by a supply of
cold chains, the consumption of animal proteins is rising.
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HIGHERLEVEL
RECIPE MANAGEMENT
INCREASES
EFFICIENCY
AND
PROCESS
RELIABILITY
MULTIVAC EASY CONNECT INVOLVES THE AUTOMATED LINKING AND CONTROL OF THE INDIVIDUAL
COMPONENTS OF A PACKAGING LINE BY MEANS OF
HIGHER-LEVEL RECIPE MANAGEMENT. OPERATION
IS CONVENIENT AND SIMPLE EVEN WITH COMPLEX
PACKAGING SOLUTIONS.

W

ith its higher-level recipe management, control integration,
parameter download and remote terminal, MULTIVAC Easy
Connect offers a wide range of functions, which mean a real
plus for MULTIVAC customers. The integration of all the mod-

ules in a packaging line into one central machine control increases process
reliability and ensures the packaging procedure is very efficient.
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MULTIVAC Easy Connect

If a packaging line is set up for a certain product, a

labeller are integrated in a traysealer packaging line, the

recipe for this is created and stored in the HMI 2.0 con-

user no longer has to set the pack dimensions for a new

trol terminal. This recipe contains all the parameters and

product or the speeds of the individual transport con-

configurations which have to be set for the product in the

veyors at the control terminal of the checkweigher itself.

packaging machine. Up to now, all the specific parame-

The higher-level control unit automatically changes all the

ters and configurations also had to be set in the individual

parameters on the checkweigher for the product that

line components, such as handling modules and inspec-

has been called up. If the checkweigher also has a metal

tion or labelling solutions, and all these settings had to

detector, the corresponding parameters for the metal

be changed over to the new product during a product

detector are automatically changed as well.

change.
MULTIVAC has automated this process with its high-

cally receives the corresponding parameters for the new

er-level recipe management. When there are recurring

product. The benefits of this higher-level recipe manage-

production orders, MULTIVAC Easy Connect automati-

ment become particularly clear, if the labels are printed

cally distributes the corresponding configurations to the

on the conveyor belt labeller by means of MULTIVAC ther-

individual line components, which means the interaction

mal transfer printers that are completely integrated in the

between human and machine is reduced and the poten-

HMI 2.0. The print layouts for each product can be conve-

tial for errors is kept to a minimum. The settings of the

niently loaded via a USB stick into the HMI, where they

individual line components in the form of sub-recipes are

are stored centrally. When a certain recipe is called up,

linked to the main recipe, which is called up at the pack-

the correct print layout in the right language with the cor-

aging machine. When the recipe for a certain product is

rect barcode, production data and ingredients list is trans-

called up, each line component is automatically sent the

mitted to each printer and then activated. The best-before

message by the HMI, that the corresponding sub-menu

date can also be calculated automatically. Operator errors

is to be called up.

are therefore excluded from the outset since there is no

If, for example, a checkweigher and a conveyor belt
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The associated conveyor belt labeller also automati-

longer any need for manual selection of print layouts or
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HIGHER-LEVEL RECIPE
MANAGEMENT WITH
MULTIVAC EASY CONNECT

print data at separate printer terminals.
Significant time savings can be achieved in this way
- particularly for example if four printers are installed on
a top and bottom labeller with zero downtime function.
Reliability of product marking is also increased - one
aspect that is particularly relevant for many MULTIVAC
customers. This is because unique identification and
seamless product traceability are mandatory and legally
prescribed in the food, medical and pharmaceutical sectors. MULTIVAC Easy Connect can even help to prevent
product recalls caused by errors in product marking. The
most frequent cause of such recalls is the selection of an
incorrect layout, language, character set or use-by date or
an error in the ingredients list.
There are other benefits too, since user acceptance is
always high where there is identical ‘look and feel’ across
all systems. This means that, thanks to the integration
of all the modules in a packaging line into one central
machine control, even complex packaging solutions can
be controlled simply and conveniently via the intuitive
operator guidance. The packaging procedure becomes
more efficient, faster and above all more reliable.
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PRECISE
MARKING OF
PRODUCTS
TRACEABILITY IS BECOMING EVER
MORE IMPORTANT IN THE PACKAGING
OF FOOD: WHERE IT IS NECESSARY
FOR THE ORIGIN OF A PRODUCT TO BE
TRACKED SEAMLESSLY, THE PACKS NEED
TO HAVE A MARKING THAT IS ACCURATELY
BATCH-RELATED.

I

n the case of certain products like fresh meat, there is
even the requirement for individual marking. So that the
correct data gets onto the correct product, it is necessary to have perfect interaction between the packaging

machine, printer, labeller and data processing system.
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1

Non-contact

batch change.

start/stop

switch

for

2

Loading the product origin data via a

3

scanner

The product data is transmitted accu-

rately on an individual cycle basis via the
line-motion control of the MULTIVAC
thermoforming packaging machine.

5
4

6
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4

’No product, no label’: Packs, which

5

The scanned data is automatically

are not filled with product, are detected

transmitted to the appropriate print lay-

by sensors and then not labelled.

out and then printed onto the label. The

6

Each pack is marked with the relevant

product data.

labels are then applied to the packs.

MACHINE RUNNING DIRECTION

3

1

2
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Due to the Food Information Reg-

Labelling and marking solution for

batch data is captured and processed

ulation, which has been in force since

product traceability at the individ-

via the IPC 06 machine control of

December 2014, the information

ual level

the packaging machine. The data is

content on labels and other types

MULTIVAC has confronted this chal-

visually displayed very clearly for the

of marking has again increased sig-

lenge and developed a solution con-

operator on the control terminal.

nificantly, e.g. as regards to details

cept for seamless traceability of

“The HMI 2.0 user interface from

about the country of origin of the

thermoformed packs at the individual

MULTIVAC depicts the complete

food or about allergy information1.

product level.

packaging procedure in animated

Since April 2015 there has also been

Two design principles play a role

form. The HMI 2.0 is both a user inter-

a mandatory requirement in force to

in this technology: “Firstly, we have

face and control terminal. Standard

mark the origin of unprocessed, pre-

equipped the label dispenser of

information about the production

packed pork, lamb, poultry and goats

our cross web labeller with a print

order is displayed on a running basis

meat. Up until then, this regulation

engine, which is mounted directly

and retained as status information.

only applied to unprocessed beef.

on the dispensing edge. This means

This includes the number of finished

the label is dispensed onto the pack

packs, the cycle rate of the machine,

The effect on the packaging and
finishing procedure is that all the
data, which was recorded throughout the agrarian production process,
has to be captured, transferred to
the packaging machine and then
applied to the individual packs. This
information is also passed on to the
consumer.
In order that the individual pack
or its label actually has the correct

MULTIVAC offers complete solutions for product trace-

data for the particular product, it is

ability in thermoforming packaging: they consist of a

necessary for there to be perfect

MULTIVAC thermoforming packaging machine, one or more

interaction between the machines

cross web labellers, a scanner for capturing the batch-re-

used and the data processing sys-

lated data, together with inspection systems if required. This

tem: “The greatest challenge in the

means that all modules are linked to each other as regards

batched-related marking of products

to their controls, which ensures the packaging procedure is

is the communication between the

particularly efficient and reliable.

process stages of ‘scanning-in the
data and saving in the production
database’, ‘packing’, ‘labelling’ and
‘printing’. This requires a control
technology, which ensures there is
accurate data exchange between
the individual modules,” explains
Michael Reffke, Product Manager at
MULTIVAC Marking & Inspection.
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Since different batches at short

immediately after being printed, and

the amount of upper web remaining

intervals are run on a packaging line,

not ‘taken up in the advance’ as is the

and the number of rejected faulty

i.e. a new batch is loaded in the load-

case with other printing solutions,”

packs,” says Michael Reffke. The

ing area while the previous batch is

explains Michael Reffke.

intuitive operator guidance enables

being sealed or labelled, the line-mo-

Secondly, the operation of the

less technically able persons, or

tion control must transmit the corre-

cross web labeller is integrated in the

those who are not specially trained,

sponding data accurately on an indi-

machine control of the thermoform-

to take over the control of complex

vidual cycle basis. This increases the

ing packaging machine. This enables

packaging and labelling solutions in

complexity of packaging solutions for

the operator to control the packaging

a very short period of time. “Expe-

product traceability.

machine as well as the labelling and

rience shows that the more secure

printing systems centrally via one

the operators feel in the operation of

single control logic. The scanned-in

the machine, the higher the level of

UPDATE 1 ´16

process reliability and pack quality is,”

More process reliability: ‘No prod-

says Michael Reffke.

uct, no label’
The print engine, which is mounted
at the dispensing edge of the label-

An example in practice of meat

ler, prints the label, and this is then

processing

applied immediately to the pack by

In practice the technical control inte-

means of the applicator on the label-

gration of the packaging machine and

ler. The line-motion control of the

labelling system functions as follows:

packaging machine always tracks,

assume that an abattoir has delivered

which pack is at which position in the

a consignment of fresh beef to the

packaging procedure. Unfilled packs

processing company. There the meat

are detected via empty pack moni-

is first provided with a goods inward

toring. This information is conveyed

label, which contains the details in

to the labelling system. This ensures

the form of a barcode or 2D code

that empty packs are not labelled.

from the abattoir about the origin of
the product.
Before the product is packed,

Other areas of application

the specific batch data of the deliv-

Cross web labellers with the ‘Track-

ery is scanned into the machine con-

and-Trace’ function from MULTIVAC

trol of the thermoforming packaging

Marking & Inspection are designed for

machine by means of a handheld

applications, which require individual

scanner. During this process, the

marking of the particular product. In

line-motion control of the packaging

addition to the origin of the meat, this

machine gives the data a unique ID

can also include for example product

number (scan ID).

tracking along a logistics chain, the

While the meat is being packed,

marking of human implants or serial-

the line-motion control of the ther-

isation solutions in trademarks. “Our

moforming packaging machine trans-

marking systems ensure, that each

mits the scanned data and scan ID

pack is printed with the correct infor-

on an individual cycle basis: “The

mation,” adds Michael Reffke.

line-motion control knows exactly,
which pack with which content is at
any given position in the packaging

Source: Regulation (EU) No. 1169/2011 concerning information about food for consumers

1

procedure. This data is conveyed to
the machine control of the cross web
labeller,” explains Michael Reffke. It
is also possible via the machine control to have a link to an external data
processing system, such as an ERP
system, or to a database or layout
program.
After the print data has been
received, the labeller’s machine control ensures, that the correct print
layout for the current batch is loaded
in the printer. Variable text fields are
filled out automatically by means of
the scanned data. At the same time,
the labeller can produce the data for
the consumer, i.e. information that is
encoded as a barcode can be printed
in clear text on the label.
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“THE MORE VARIED OUR CUSTOMERS’ REQUIREMENTS ARE,
THE MORE VARIED OUR RANGE
OF PERFORMANCE FEATURES
AND PRODUCTS MUST BE”

UPDATE 1 ´16

W

hen it comes to Industry 4.0 solutions,

they have for our packaging solutions. For example, a

there is an increase in the networking

shift supervisor may want to reduce the operation of a

and complexity of packaging lines. At

complex machine to a “green and red button”, while the

the same time however, there is a trend

Production Manager wants to achieve the last percent of

towards reducing the complexity of machines in favour

production increase by optimising the point at which the

of user-friendliness. Guido Spix, a Director and CTO of

machine is operated.

MULTIVAC, explains how this contradiction can be
bridged.

In future it will increasingly be possible to set the
point, at which the machine is operated at its optimum,
without expert knowledge via sensors, assistance systems and data from the network - even by unskilled oper-

Mr Spix, to what extent is MULTIVAC set up for Indus-

ators. User interfaces will become increasingly more like

try 4.0?

smartphones, in other words be even more intuitive to

The prerequisite for Industry 4.0 is the LAN connection

operate.

of our machines. Providing information from the packag-

A good example of reducing complexity through net-

ing procedure and using information from upstream and

working is the automatic linking of ‘recipes’, which are

downstream processes and higher-level systems is a

transferred automatically from the machine control to the

technology, which we have mastered and are continually

individual components of a complex packaging line. This

developing. The question is rather, what do our customers

enables the risk of incorrect settings to be reduced dra-

understand by the term Industry 4.0? And what benefit

matically. MULTIVAC has already been offering this tech-

do they draw from the possibilities, which we can already

nology for many years.

offer today or want to develop for them in the future?
An Industry 4.0 catchphrase in the meat industry is
“Farm to Fork”, i.e. ensuring the traceability of meat prod-

On the other hand, there is the trend towards reduc-

ucts over the entire added value chain - from the breeding

ing the complexity of machines. How can MULTIVAC

farm through to slaughtering and butchering, and from

reflect these market requirements technically from

there right up to the packaging procedure and on to the

the point of view of production?

consumer. This is already possible today and is already

An important pillar of our innovation strategy is “Best

being implemented.

match of technology with customer needs”. The more

Even today a packaging machine generates a very

varied our customers’ requirements are, the more varied

large amount of information about the packaging pro-

our range of performance features and products must

cedure and the quality of the pack, as well as about

be. For example, in the sector of thermoforming packag-

the machine performance and its energy consumption.

ing machines, the spectrum extends from an entry-level

In future the number of sensors, the capability of the

model like the R 085, which is a packaging solution for

machine controls and the networking via cloud services

small meat processing businesses or even hotels, right

will increase significantly.

up to highly complex and fully automated packaging lines

I am convinced, that new sustainable business mod-

for industrial-scale customers. We also offer a large range

els can arise for the benefit of industry and consumers,

of chamber machines and traysealers, which are similarly

if we continue to learn how to develop Industry 4.0 solu-

tailored to the particular requirements of our customers.

tions in close cooperation with our customers.

We are proud to be able to say we do this very well.
We also have great depth of in-house manufacturing
with a high level of vertical integration. This is the only

The complexity and networking of production, pro-

way to be able to achieve this complexity and diversity of

cessing and packaging lines are constantly increasing.

variants in an efficient manner with the highest level of

Does this not contradict the desire to make it possible

quality. We are always working intensively at improving

for even unskilled personnel to operate a line?

our internal processes - from sales through to design and

No, because networked and intelligent machines can

production and right up to service and aftercare. We mea-

bridge this apparent contradiction. These days we dis-

sure our success by the number of satisfied customers.

cuss with our customers all the different requirements
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PERFECT
INTERACTION
HANDLING MODULES FROM MULTIVAC

M

ULTIVAC offers a comprehensive range of solutions from one source for handling a
wide variety of products such as sausages, ham, sliced products and fresh meat.
The spectrum extends from product infeed through to palletisation and can also
incorporate solutions from other manufacturers if required. The interaction of all the

components in the packaging line increases the efficiency of the entire packaging procedure and
ensures optimum product flow is achieved.
MULTIVAC’s handling modules automate a wide spectrum of tasks: the loading of products,
the converging and orientation of packs, the sorting out of reject packs or the loading of packs
into secondary packaging. Depending on the size of the working area, required functions and
desired output, the handling modules can be equipped individually with 2-, 3-, or 4-axis robots and
appropriate gripper systems. They can be used very flexibly for a wide variety of products, pack
formats, weights and cycle times, and they meet the requirements of the food industry thanks
to the MULTIVAC Hygienic Design™. They can be controlled directly at the control terminal of
the packaging machine, or if preferred by means of their own machine control. MULTIVAC Line
Control (MLC) connects the automation components to the customer’s ERP, MES, MRP or PPS
system, and it coordinates all the components of the packaging line. This ensures procedures are
rapid, precise, reproducible and transparent.

FURTHER TOPICS

FURTHER TOPICS

HANDLING OF PRODUCTS AND PACKS
Thanks to its many years of experience, its know-how

multi-row format, since the gripper seizes a tray carrier,

and an extensive range of services, MULTIVAC is able

which is filled with several packs, rather than the individ-

to support its customers comprehensively in defining

ual packs. This system therefore maximizes the output

suitable handling solutions and integrating them into the

and process reliability of high-speed traysealers signifi-

packaging procedure. The portfolio includes high-per-

cantly. MULTIVAC also offers tailored solutions for the

formance modules, which can undertake a wide range

optimum linking of the packaging procedure to upstream

of functions in the packaging line - from the transfer of

processes and even manual infeed operations.

packs or products right up to the discharge of reject packs
and material.
Inspection and quality control
There are also solutions available for reliably ejectTransfer, infeed, buffering and pre-grouping

ing any reject, empty or unformed packs. For these,

Tailored transport solutions from our product portfolio

MULTIVAC offers not just simple sensor systems but also

ensure products are transferred perfectly: these include

camera and scanner technology. In addition to this, the

modular belt conveyors and fabric belt conveyors, roller

MULTIVAC portfolio includes more complex inspec-

conveyors and gravity roller conveyors, as well as drag

tion solutions such as X-ray inspection systems, check-

chain systems and ascending or spiral conveyors. If

weighers and metal detectors, and these make their

required by the customer, solutions from other manufac-

contribution to maintaining a seamlessly automated and

turers can also be integrated. Similarly, solutions provided

reliable packaging procedure.

by the customer for transferring products from upstream
processes can also be incorporated. Challenging applications and functions can also be implemented through
the use of innovative solutions, which are integrated
seamlessly into the packaging procedure. The so-called
MULTIVAC Tray Carrier™ system was developed for
transporting trays, which due to their geometry can
not be securely transported and precisely positioned
with conventional solutions. It is suitable for both manual and automatic loading. The trays can be transported
into the traysealer in multi-track and
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LOADING PRIMARY PACKAGES
MULTIVAC offers a wide range of solutions for filling,

can be placed horizontally at the height of the film level.

loading and dosing virtually every type of food into packs

Alternative designs require additional lengths for ascend-

- from its own product portfolio or by integrating modules

ing and descending conveyors, in order to be able to

from well-known partner companies. These solutions can

reach over the infeed and the forming equipment of the

be integrated not just into new packaging lines but also

packaging machine.

existing ones, and they can be equipped to meet the

The range is completed by the MSL MULTIVAC Smart

individual needs of customers, so that even challenging

Loader retracting conveyor for loading mince portions or

products such as fillets, steaks or sliced products can be

burgers for example, as well as by the multihead weigher

loaded reliably into the packs.

for loose products and the dosing unit with filling bridge
for liquids.

Filling, loading and dosing
Handling modules with kinematics, which are manufac-

Monitoring of loading and insertion of supplemen-

tured entirely by MULTIVAC, are used for pick & place

tary items into packs

applications. Tailored compact solutions based on han-

MULTIVAC’s range includes solutions for the seamless

dling weight and output, such as the H 130 and H 150

monitoring of the loading process, such as flow, empty

handling modules, can for example be used for loading

pack and fill level monitoring, as well as systems for seal

products from a random infeed flow. Also available are

seam inspection and for checking presence and posi-

modular solutions from the H 240, H 242 and H 244

tion. And last but not least, supplementary items such

series, which can be scaled in size, equipment level and

as interleaves, sauce sachets or recipes can be inserted

output. The modules can be added flexibly to the individual

into the packs automatically by means of suitable han-

processes of production lines, and they can be equipped

dling modules.

with appropriate robots and grippers, allowing the system
to be fitted into virtually every hall layout while saving as
much space as possible. The systems are designed specifically for short changeover times and simple operation
via a control terminal. In the case of loading applications,
the control terminal of the packaging machine can also
be used. The flexible MULTIVAC machine control with its
open architecture enables components from other manufacturers to be integrated easily into the packaging line,
for example fillers or slicers and cutting equipment for
sliced products and fresh meat. The new R 235 thermoforming packaging machine, which is being presented at
IFFA 2016 in Frankfurt, is for example equipped with an
interface for the addition of slicers. Thanks to
the innovative, space-saving design
of the machine infeed, the
slicer’s

infeed
conveyor
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FROM DISCHARGE OF THE PACKS RIGHT THROUGH TO
PALLETISATION
MULTIVAC also provides a wide spectrum of belt systems and handling modules for discharging packs from a packaging machine, for converging them
from a multi-track outfeed, for aligning them and for transporting them to
downstream stations. Compact handling modules such as the H050, H 052,
H 130 and H 150 handle the efficient converging of packs from multi-track
packaging systems such as thermoforming packaging machines and traysealers. Mechanical or air-blowing pack ejectors and reject pack conveyors handle
the discharge of rejected packs and their transfer to downstream processes.
The discharge of reject packs can be integrated into every part of the process.
When it comes to the reliable and cost-effective loading into secondary
packaging, MULTIVAC’s product portfolio includes suitable modules for the
transport, handling and erecting of boxes, the loading of packs and the closing
and labelling of boxes, as well as inspection and final discharge. Robot-supported palletising solutions at the end of the packaging line take the boxes
and place them onto empty pallets of different sizes and types in a precisely
controlled way and with a wide variety of loading patterns.
MULTIVAC demonstrated at this year’s IFFA, how the interaction of different handling modules operates with a high-output traysealer. The T 800 traysealer, designed for use in industrial-scale production conditions, could be seen
in action with the H 130 handling module as part of an automatic packaging
line. The exhibited packaging line consisted of a denester with tray tracking,
transport conveyors, a metal detector and the H 130, which loaded the packs
into euro containers.
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Area of

Loading

application

Thermoforming
packaging machine

Multi-track to
single-track

Multi-track to
multi-track

MULTIVAC Clean Design™

Traysealer with continuous infeed

MULTIVAC Hygienic
Design™

Traysealer with
intermittent infeed

Converging

MULTIVAC Pro Design™

H 2XX

H 1XX H 05X

Model

H050

●

●

●

–

–

–

●

●

H052

–

(●)

●

–

–

●

●

●

H130

●

●

–

●

●

●

●

●

H150

●

●

●

●

●

●

●

●

H240

–

●

–

●

●

●

●

●

H242

●

–

●

●

●

●

●

●

H244

–

●

–

●

●

●

●

●

● Suitable / (●) Suitable to some extent / – Not suitable

Miscellaneous

Optional auxiliary functions for handling modules

Horizontal turning*
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Aligning*

Monitoring of handling

Turning-over device
(packs)*

Quality inspection*

Removal from the
complete cutter

Special function for “Line

Stacking

Box packing

changeover”

Split removal, placing in
outer packaging or transport device

One packaging machine
supplies two end-of-line
conveyors

Top loading

Side loading

Top and side loading
combined

–

●

(●)

–

–

–

●

(●)

(●)

–

–

–

●

●

●

●

●

–

●

●

●

●

●

–

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

●

Gripper technology

All handling modules can be equipped with different grippers

Suction gripper

Mechanical gripper*

Undergripper*

*Not available for H 050 and H 052

73

FURTHER TOPICS

74

UPDATE 1 ´16

FAST FOOD,
ATTRACTIVELY
PACKED
CONVENIENCE PRODUCTS ARE POPULAR WORLDWIDE. THE RIGHT PACKAGING PRESENTS THESE PRACTICAL FOOD PRODUCTS ATTRACTIVELY AND EXTENDS
THEIR SHELF LIFE.
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C

onvenience products enjoy great popularity

The packs can also be equipped with various functions:

with consumers throughout the world. Chang-

for example a salad, its dressing and eating utensil can be

ing consumer habits and social trends, a grow-

packed in different compartments, and the lid designed in

ing working population and a rising number of

such a way, that it can be used as a plate. Opening aids

single households, a greater level of mobility, fewer cook-

such as peel corners meet the requirement for easy han-

ing skills and greater disposable income, all of these are

dling. Individual food portions that are not to be consumed

increasing the demand worldwide for prepared or ready-

immediately can be kept safely in reclosable packs.

cooked food. In aspiring economies such as Brazil, Rus-

As important as attractive presentation at the point

sia, India and China, the middle class is growing rapidly

of sale is for the competitiveness of the product, it is the

and with it the number of working women. The analysts

protective properties and shelf life extension provided by

at Future Market Insights predict that there will be dou-

the food packaging, which are ultimately decisive for its

ble-digit annual growth rates up to 2020 in the sale of

suitability and success. Thermoformed packs and trays

convenience foods in these markets1.

score highly: they are rigid enough to protect the products

The growth in Europe is significantly slower, because

against mechanical effects. A high degree of seal seam

the sale of convenience products is already very high:

strength prevents liquid components from escaping from

with a volume of around 2.8 billion euros, the UK is the

the pack, and this also ensures the product does not dry

second largest market worldwide for convenience prod-

out. The packs can be evacuated or provided with modi-

ucts after the USA . The turnover among food retailers in

fied atmosphere to extend the shelf life of the product.

2

Germany was around one billion euros3 in 2013.

The benefits of tray packs include the fact, that
non-thermoformable materials, such as those used in aluminium or coated board trays, can be run on traysealers.

Tasty meals in next to no time

Temperature-resistant plastic trays, such as those made

The selection of retail convenience products is as diverse

from CPET or PP, can also be used on these machines.

as the target groups. It extends from bite-sized fruit portions as snacks between meals right through to readyto-cook marinated meat and even completely chilled or

Mylar®COOK: cooking in the pack

frozen ready-meals, which can be heated or fully cooked

Mylar® COOK can be offered for the thermoforming pack-

in their packaging in the oven or microwave. In order to

aging of prepared food, which is ready to cook in the oven

survive in a competitive market, most manufacturers also

or microwave. This thermoformable film, which can be

increasingly have niche markets, for example low-price

run on all standard MULTIVAC thermoforming packaging

meals and allergen-free or bio products.

machines, is suitable for packing meat, fish, poultry, veg-

In addition to the content, the packaging also plays a

etables and bakery products. The ready-to-eat prepared

decisive role in the success of convenience products. It

meals can be stored as chilled or frozen. The seal seam

is used as brand recognition, as well as presenting the

of the pack opens by itself during the cooking process,

ready-to-serve food in an attractive way, and it therefore
conveys the promise of enjoyment. And last but not least,
information about ingredients and cooking instructions
can be shown on the packaging. Opening aids or separate
pack compartments open up other design possibilities.

Packaging solutions for convenience products
These different requirements can be fulfilled by either
thermoformed packaging solutions or tray packs. Thanks
to striking pack design in various shapes and sizes, food
producers can differentiate themselves from their competitors at the point of sale. They can produce packs,
which are either displayed in a stack format on the shelf
or alternatively as hanging or stand-up packs.
Multi-compartment trays enable different food components to be packed separately from each other, allowing the consumer to add prepared sauces, dressings or
spices during the cooking or immediately before serving.
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as soon as a certain pressure is reached within the pack.
The moisture than evaporates and the browning process
begins. The constant heat transfer ensures consistent
results and reduces the cooking time by up to 20 percent.
Mylar® COOK not only accelerates the cooking process, it also simplifies cleaning after cooking, since
hands, cooking utensils and the oven remain clean when
the food is being cooked in the pack. This cooking method
also retains the taste, nutrition and inherent product moisture, allowing the use of salt and spices to be reduced by
up to 20 percent.
Mylar® COOK films are certified for direct food contact in high-temperature applications up to 220 °C: they
also comply with the directives of the European Union
(EU), the US Food and Drug Administration (FDA) and the
Canadian Food Inspection Agency (CFIA).

MULTIVAC Training & Innovation Center: support
with packaging design
Thanks to its wide product range, MULTIVAC can respond
to the individual wishes of customers and develop tailor-made solutions. MULTIVAC accompanies its customers along the entire path towards the ideal pack, from the
first idea about the concept and material selection right
through to the technical implementation on the packaging
line. The complete infrastructure for this, including consultation on packaging development, is available at the
MULTIVAC Training & Innovation Center in Wolfertschwenden. Here customers can produce sample packs with
original product and film, allowing the functionality of
the packs to be tested and the packaging procedure then
adapted to the customer’s requirements.

Future Market Insights: Convenience Foods Market: Global Industry
Analysis and Opportunity Assessment 2014 – 2020, published in December 2015
2
Source: Key Note, 2013. Ready Meals: Market Report Plus 2013, fourteenth ed. Key Note.
3
Statista, de.statista.com/statistik/daten/studie/294791/umfrage/
umsatz-mit-convenience-im-leh-in-deutschland-nach-produktgruppen/
1
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CANADIAN
BAKERY SETS
THE BENCHMARK IN THE
BAKERY PRODUCTS SECTOR
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W

ith its diverse and multicultural population,
the Greater Toronto area is an attractive
growth market for manufacturers of ethnic foods. These ethnic foods represent

a life-enriching experience for Canadians and offer them
tastes and aromas, which are only known to international
cuisine. It is therefore no surprise, that ethnic products
long ago conquered the shelves of retail businesses here.
This is exactly what the Toronto-based TWI Foods Inc.
has been able to do in establishing its products among
retailers remarkably quickly and with great style, since
appearing on the scene in 1997 as a fledgling producer of
speciality

breads,

pastries and
other

DIVERSE
PRODUCT
RANGE AND
STATE-OF-THEART PACKAGING EXPERTISE
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bakery products. The company’s aim was to serve the
growing South Asian ethnic community in Ontario, and
in this they have succeeded and well beyond. Founded
by the husband-and-wife team of Company president
Ali Kizilbash and Vice-president Yuhana Kizilbash, TWI
Foods Inc. now employs around 250 people at its two
busy, state-of-the-art production facilities in Toronto and
Mississauga.
The company’s forward-looking capital investment
policy can be seen in its production facility in Mississauga, where two state-of-the-art MULTIVAC R 245 thermoforming packaging machines have recently arrived.
Both machines are set up practically next to each other
in the aseptic, high-risk packing room in the factory. Ultrathin wraps (Crispy 100 % Roti brand) are packed in ten
wraps per pack on one R 245 as a high-speed process,
while on the other machine the rather thicker naan breads

R 245 THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 700

Forming depth (mm)

< 150

Output (cycles/min)
Hygiene standard

< 15
MULTIVAC Hygienic Design™

*Depending on the equipment
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(Crispy brand) are packed in five or six naans per pack
depending on the variety and recipe.
Both MULTIVAC machines were equipped individually
with dedicated dies and gas flushing systems, as well as
with inline zip strip applicators, allowing them to produce
perfectly filled zipper packs. The products have a shelf life
of six to seven weeks and, thanks to the reclosure zip
strip, lose nothing of their freshness and aroma after the
pack has been opened.
Both machines enable a consistently high output to
be achieved, and they are designed to the MULTIVAC
Hygienic Design™ for internal and external cleaning with
easily accessible side panels, which offer generous working space for servicing and cleaning tasks.
The fully automatic stainless steel machines, which
are controlled and monitored via a user-friendly and intuitive touchscreen control terminal, can easily be linked
with all types of peripheral systems for product coding,
labelling and inspection. This means the factory in Mississauga has a very reliable and complete turnkey packaging
solution.
“The addition of MULTIVAC machines to our naan
and Roti wrap lines has produced real wonders for us
with both local and export customers,” says Ali Kizilbash.
“Both products are doing extremely well in the market,
and the large megastore chains are big customers for the
products, which keeps our operation busy week-in and
week-out.”
Ali Kizilbash is highly impressed with the quality,
appearance and impact of the packs produced on the
two R 245 machines: “The packaging plays a crucial role
in the sale of our products,” he emphasizes and praises
the quality of the reclosure zip strips attached to the
packs. “As regards packaging, we always focus on the
wishes of the customer, and user-friendliness is one of
the most important priorities for us given the increasingly
busy lifestyle of many consumers. All our investment in

1

2

3

1 TWI Foods Inc. is represented among retailers with a wide product range.

2

Two staff load the products.

3 The products have a shelf life of six to seven
weeks in the zipper packs.
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packaging technology is based on the changing trends in
the market,” he adds. “And a reclosure facility is nowadays clearly among the expectations that customers have
of packaging.”
The outstanding packaging results, which the factory
has achieved with its new MULTIVAC machines, have led
to further investment in zip strip applications and formfill-seal (FFS) machines for the factory in Toronto. This is
preparing itself for the installation of new product lines in
the near future. “We have recently relaunched our stirred
cakes with a new concept and modern pack design.
This was well received by customers and consumers
alike,” says Ali Kizilbash. “And there are currently some
very exciting product initiatives being undertaken in the
factory.”
“Due to our strict hygiene requirements and uncompromising stance on product quality, we only work both in
Canada and internationally with experienced and reliable
suppliers of packaging machines and materials,” explains
Ali Kizilbash. “We have established a comprehensive system, in which a supplier’s capabilities, certification, quality, service and technical support are carefully checked
before approval is given,” he says. “Only suppliers, who
have successfully gone through our strict screening process, are approved. This means generally we only work
with the largest and best companies in the world.”
All in all, Ali Kizilbash expects that the improved packaging capability, which has been achieved with the two
MULTIVAC machines installed, will contribute in future
to opening up additional opportunities for new business.
“We definitely see many megastores focusing more and
more on ethnic food products to draw more customers

UPDATE 1 ´16

to their stores. We therefore see good growth potential
ahead for our business,” says Ali Kizilbash summing up.
“And last but not least, we are also working on developing key strategic partnerships that will help us grow our
business even further.”
Published in the Canadian Packaging magazine, October 2015
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SMOKED
SALMON
ATTRACTIVELY
PACKAGED
LIONS SPECIALITY FOODS LTD PROCESSES PREMIUM QUALITY SALMON,
WHICH IS COLD AND HOT SMOKED.
THE FRESH PRODUCTS ARE PACKED
PROFESSIONALLY AND ATTRACTIVELY
ON MULTIVAC’S SMALLEST FULLY AUTOMATIC TRAYSEALER, THE T 300.
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T

he salmon, mackerel and haddock delicacies

Since July 2015 a fully automatic T 300 traysealer from

from this Scottish supplier are destined primar-

MULTIVAC has been in operation there. It is particularly

ily for catering companies and event organisers,

compact and is designed for running a wide spectrum of

but also for the retail and wholesale trade, for

trays in small and medium-sized batches. “We were look-

export and for companies that carry out further process-

ing specifically for a machine manufacturer, with whom

ing. “Our product range is very diverse. There are for

we could work together to produce our innovative new

example different varieties in the type and cut of the

products in attractive skin packs for retail,” says William

product, as well as in the different recipes and flavours.

Callaghan.

This means we can offer the right product for every occa-

Since the parent company already uses various pack-

sion,” explains William Callaghan, Production Manager at

aging machines from MULTIVAC, and the cooperation

Lions Speciality Foods. The company, which is part of the

between the two companies was judged by all involved

Browns Food Group, places great value on quality and

to be very constructive and partner-like, the decision on

freshness. The new, modern factory in Bellshill in Central

the machine was easily made. “MULTIVAC’s good rep-

Scotland meets all the requirements of international stan-

utation as an established and innovative company was

dards and has been certified to the BRC Global Standard.

also crucial for us. This is because it is important for us
to work together with a partner, who gives expert advice,
delivers reliably on time and who gives excellent needsbased service, as well as always coming up with new
technology.”
Hot-smoked Scottish salmon is packed on the T 300
traysealer in Bellshill in three pack formats. Two different
MAP packs as well as one vacuum skin pack can be produced with a very quick change. The skin packs in particular are a real enhancement for the products, since the
packs are allover sealed with a special skin film on
the pre-made tray after they have been evacuated. The shape and structure of the
fish are retained, and the shelf
life is extended. Since
the product can not
slide around

T 300 TRAYSEALER*
Pack tracks
Tray depth (mm)
Output (cycles/min)
Hygiene standard

*Depending on the equipment

≤3
< 125
≤ 10
MULTIVAC Hygienic Design™
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in the pack, a first-class presentation of the product at the

were absolutely no problems in any of the project phases,

point of sale is assured. Lions Speciality Foods also uses

from the first discussions right through to the installation

black trays, which look attractive and show the colour of

and the training of the operators. As William Callaghan

the fish to advantage.

says: “With the new packaging machine it is practically a

Despite an overall length of only 2.45 metres, the

case of a plug-and-play system. MULTIVAC delivered the

T 300 offers a loading area with two loading positions,

machine to us in a faultless condition and well packaged,

enabling the trays to be filled in the tightest space. The

allowing us to put it straight into operation. The support

machine features energy-efficient drive systems for the

was also first-class. This really impressed us.”

tray infeed, lifting unit and film trim winder, and it can also

As William Callaghan says: “The positive feedback

be combined with the widest range of discharge systems.

from our customers and the very pleasing rise in sales

Thanks to the IPC control with touchscreen and graphic

show the new salmon products have been well received

HMI 2.0 user interface, its operation is very user-friendly.

by the retailers and consumers.”

The T 300 is capable of being washed down and, due to
its high-quality and durable stainless steel construction in
the MULTIVAC Hygienic Design™, it is designed for the
highest hygiene requirements.
Everyone is particularly pleased at Bellshill, that there

1

1 The T 300 is particularly space-saving and is
suitable for producing both modified atmosphere
packs and vacuum skin packs.
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Dovecote Park has put its trust in
MULTIVAC’s technology for more than
25 years. The meat producer’s machines
include more than 100 thermoforming
packaging machines and traysealers from
MULTIVAC. The cooperation has always
been viewed as highly positive by both
partners.

20 %
GROWTH
2X

LONGER SHELF LIFE
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30

SKIN
PACKAGING
KEEPS
PRODUCT
FRESH
TWICE AS
LONG
TONS

OF

PACKAGING MATERIAL SAVINGS

W

hen it comes to vacuum skin packs, the
British company Dovecote Park places its
trust in the technology from MULTIVAC. In
addition to packing flat steaks, the meat

processor has also recently begun to pack calf shanks
up to 10 cm high, using a process that was optimised
specially for this. The result: the product can now be kept
twice as long, the consumption of packaging material has
been reduced, and Dovecote Park has registered a 20
percent growth in turnover.
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The British company Dovecote Park is among Europe’s
leading independent meat processors with its own abattoir operations. The company, which was founded in 1997
in North Yorkshire, supplies the national supermarket chain Waitrose with fresh beef, calf meat
and venison. The meat varieties produced by
Dovecote Park are well known for their excellent quality and outstanding taste.
Dovecote Park employs around 680
staff at its sites in Darrington (Yorkshire)
and Skellingthorpe (Lincolnshire) to produce
the required daily quantities. Traditional English
craft skills are combined with modern processes at
both production sites: the hind quarters of beef for
example mature for at least seven days before
they are processed, and some selected cuts
even hang for at least 30 days. This means the
meat has a greater water binding capacity; it
cooks faster and remains juicy.
Part of the meat processor’s complete
service also includes the development
and provision of innovative and customer-friendly packaging solutions for the
more than 300 Waitrose supermarkets.
Dovecote Park has also placed increasing emphasis in recent years on environmentally-friendly technology and material-saving concepts.
In 2013 Dovecote Park successfully
tested vacuum skin packs for the first
time for a range of steaks. With this process the special skin upper web is draped
over the product like a second skin, allowing the product to be presented particularly
attractive at the point of sale. Since the meat

R 175 MF THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 500

Forming depth (mm)

< 50

Max. product protrusion (mm)
Hygiene standard

*Depending on the equipment

< 55
MULTIVAC Hygienic Design™
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producer first wanted to become familiar with the benefits of skin packs, the company initially rented a compact
R 175 MF thermoforming packaing machine designed for
the MultiFresh™ vacuum skin process from MULTIVAC,
which has been been its technology partner for many
years.
The result instantly convinced Dovecote Park, as Production Director David Redman explains: “The shelf life of
our products doubled from six to twelve days, sales shot
up by almost 20 percent, and we were able to reduce
our consumption of packaging material by more than 30
tons per year.” Rachel Pearson, the buyer at Waitrose, can
only agree with this: “This fantastic packaging technology enables us to offer our customers a better quality
product, which takes up less space in the refrigerator
or freezer, and which at the same time is more environmentally friendly.” As a consequence of this, Dovecote
Park ordered several thermoforming packaging lines with
MultiFresh™ technology.

Thermoformed skin pack for 10 cm high meat cuts
Encouraged by this success, Dovecote Park decided in
2014 to also try out the vacuum skin process for calf
shanks. These meat cuts are up to 10 cm high and present completely different challenges from flat steaks to
the skin packaging procedure. Here the skin upper web
also has to drape over the full surface of the high product
and mould itself precisely to the product contours. This
means no creases should arise, in which air may remain
trapped, since otherwise a complete vacuum can not be
achieved, and this leads to reductions in shelf life and
meat quality.
An evaluation of the market was initially rather disappointing. The existing packaging solutions either had
deficiencies in the degree of crease formation or in the

R 575 MF THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 700

Forming depth (mm)

< 50

Max. product protrusion (mm)
Hygiene standard

< 95
MULTIVAC Hygienic Design™

*Depending on the equipment
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MultiFresh™
With MultiFresh™ MULTIVAC offers a comprehensive product range for vacuum skin packs. This includes a variety of
thermoforming packaging machines and traysealers, as well
as a complete range of skin films. The MultiFresh™ product range meets all the requirements of pack size, output
and level of automation. The machine range includes the
R 105 MF, R 175 MF, R 275 MF, R 575 MF, R 575 MF PRO
thermoforming packaging machines, as well as the T 200 and
T 250 semi-automatic traysealers and the T 300, T 600, T 800,
T 850 und T 800 PRO fully automatic traysealers.
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number of pack shapes; others were too expensive or

the vacuum skin process, the products can now be kept

insufficiently flexible in regard to die changes.

up to twelve days”.

However, Dovecote Park did not want to follow the tra-

Since the skin upper web is completely sealed to the

ditional route of many other meat producers in England,

lower web, none of the product’s own liquid can escape

namely packing the high meat cuts in skin trays. Film from

from the pack. The calf shanks are also fixed firmly to the

a roll significantly cuts the cost of the packaging material

base of the pack and can not slide around in the pack. This

and reduces the effort involved in handling and storage.

has the advantage, that the packs can now be presented

In thermoforming packaging, the pack design can also be

standing upright instead of horizontally in Waitroses’s chill

easily adapted to the individual requirements of the cus-

cabinets. Dovecote Park currently produces three differ-

tomer. The base of the pack for example can be designed

ent pack sizes for the various products for the supermar-

easily with ribs, radii, embossing or other features, in

ket chain. Thanks to the simple die change, the machines

order to increase the rigidity of the pack, vary the design

can quickly be converted for different pack sizes.

or enhance the brand profile. “Our objective was to offer

MultiFresh™ has met all the requirements of Dove-

Waitrose supermarkets a high-quality and attractive pack,

cote Park: the vacuum skin process is flexible and for-

to optimise the speed and flexibility of our lines and to

ward-looking, and it offers added value for customers

reduce our packaging costs overall,” says David Red-

and end consumers. David Redman draws the final con-

man explaining the defined requirements. Together with

clusion after the completion of the project: “We have

MULTIVAC UK, the Production Director launched a proj-

worked together with MULTIVAC for more than 25 years.

ect to develop thermoformed vacuum skin packs for high

The packaging specialist’s technology and the commit-

products such as calf shanks.

ment of its staff have convinced us once again”.

R 575 MF PRO: an additional upper web forming station increases process reliability
The greatest challenge with the project was to control
the skin upper web in the sealing die dome in such a way,
that it drapes without creases around the up to 10 cm
high meat cuts. The packs also had to enter the die in
three-track format, in order to produce the high output
required.
Following several meetings at the Training & Innovation Center in Wolfertschwenden, the MULTIVAC development engineers optimised the R 575 MF MultiFresh™
thermoforming packaging machine for the packing of high
products. An additional upper web forming station was
integrated in the machine, and this forms the skin upper
web before it is transported into the sealing die. This
ensures that the upper web already has the shape of the
product to be packed. The thermoformed film is heated
once again in the dome of the sealing die, before being
draped over the product. “The additional heating ensures
that the film is sufficiently elastic to mould itself tightly
and without creases to the calf shanks. This intermediate stage also increases the process reliability of the skin
packaging procedure,” adds Ferdinand Geiger, Area Sales
Manager at MULTIVAC.
In the summer of 2014 the local service team from
MULTIVAC UK installed two R 575 MF PRO MultiFresh™
thermoforming packaging lines at Dovecote Park. The
optimised process has since proven itself very well, as
Production Director David Redman explains: “The quality
of the packs is outstanding, and the shape of the film
follows the contours of the calf shanks exactly. Thanks to
95
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FRESH SPECIALTIES FROM THE
MEDITERRANEAN
CEPOSA AG USES A T 600 FOR PACKING FRESH ANTIPASTI.

PACKS FROM AROUND THE WORLD

M

aster

butcher

Hans-

peter Baer was seen
as being exceedingly
bold, when in 1999 he

decided to sell fresh olives and antipasti rather than meat and homesmoked products, and when he
then founded his own company.
Despite all the prophecies of doom,
Hanspeter Baer pursued his intentions with success: within a decade
Ceposa AG with its headquarters in
Kreuzlingen had developed into one
of the largest manufacturers of fresh
antipasti in Switzerland. A 24-hour
delivery service with its own logistics and partners supplies around
eight tons of hand-processed olives
and antipasti per week to customers
in Switzerland. Since the company
was founded, 30 full-time jobs have
been created. Depending on the season, Ceposa employs 35 to 50 staff.
In order to be able to rely on
a consistently high quality of food
products,

Ceposa

AG

obtains

these directly from selected Southern

European

producers,

whom
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Hanspeter Baer for the most part knows personally.

with a C 400 chamber machine and two small T 250 tra-

When processing its products at the production site in

ysealers from MULTIVAC, Andres Kaspar favoured the

Kreuzlingen, the company dispenses with additives and

T 600 traysealer. “We already had thoroughly good expe-

uses only rapeseed oil, high-quality herbs and natural rock

rience with the existing MULTIVAC machines, as well as

salt. The Mediterranean delicacies arrive fresh and appe-

the expert service and rapid availability of spare parts,”

tizing at the retailers, packed with modified atmosphere

says Andres Kaspar explaining the reasons for the deci-

in transparent, reclosable trays.

sion, and he states as a further benefit the close proxim-

At the beginning of 2015 the existing packaging

ity of MULTIVAC Switzerland, whose service staff can be

machine had to be replaced. The rapeseed oil kept get-

on site within the shortest possible time if required. “The

ting into the electrics when oil was being added to prod-

quotation from MULTIVAC was also more attractive in the

ucts. This caused a high level of repair and servicing

commercial aspects,” adds the Head of Purchasing and

work - to say nothing of the associated downtime. “One

Operations.

of our most important criteria in the purchase of a new

Since the T 600 can pick up four trays at once, it fits

machine was the electrics had to be very well protected

perfectly with the anticipated expansion of production

in an enclosed area from all external influences,” explains

capacity, and it is an excellent investment for the future.

Andres Kaspar, who manages Purchasing, Operations

The version of the T 600 selected by Ceposa is new

and Quality Management at Ceposa, and who obtained

and has a longer die than that available with previous

quotations from two packaging machine manufacturers.

T 600 die designs, meaning the output can be increased

He also placed great importance on a quality product that

significantly. “In the future, we will be able to fully uti-

was technically sophisticated, as well as on the manufac-

lise the machine’s capacity of four packs per cycle and

turer being represented locally. This is because Ceposa

eight cycles per minute,” says Andres Kaspar explaining

only manufactures fresh products with a short shelf life,

the company’s future plans. In the longer term Ceposa

and consequently any faults that may arise have to be

plans to further utilise the full capacity of the machine

rectified quickly and expertly.

with a daily running time of eight hours, thereby producing approximately 15,300 packs per day.
“Our Head of Purchasing and Operations wanted the

Investment in the future

best and has got it,” says company owner, Hanspeter

Since the Production department was already working

Baer, with a twinkle in his eyes. Andres Kaspar agrees

PACKS FROM AROUND THE WORLD

with him: “We require an absolutely reliable packaging

ease of operation has also proven popular: “Operation

solution, allowing our sensitive products to remain fresh

via the large touchscreen is virtually self-explanatory,”

for a long time.” The versatility of the machine also imme-

emphasizes Andres Kaspar. This is particularly important

diately impressed the Head of Purchasing and Opera-

for the company, since the users are not trained machine

tions, since the T 600 can produce vacuum skin packs as

operators and are taught on the machine during running

well as MAP packs.

operation.
As the next stage of expansion, the T 600 will pack
larger trays with several pack cavities for various antipasti,

Fit for automation

as well as the existing 150 gram packs for self-service

The new traysealer has been in operation in Kreuzlingen

deli counters in supermarkets. Running 1 kg trays for bulk

since the middle of June 2015. The staff currently fill the

buyers is also envisaged, but this is not yet possible at the

trays by hand, and an automatic filler doses the rapeseed

current production site due to space reasons. As soon as

oil into the antipasti trays. The trays are then transferred

the planned building extension has been completed, the

onto the infeed conveyor of the traysealer, which seals

T 600 is due to be integrated into an automated packag-

1,200 trays per hour. Mishaps such as oil flowing into

ing line, complete with new metal detectors and a check-

the electrics are now things of the past. The electrics

weigher, as well as a unit for adding oil to the products.

are housed in a control cabinet positioned on the side.

Andres Kaspar views the move with a relaxed atti-

Since the T 600 is certified to the IP65 protection class,

tude, since it can hardly be more difficult than the initial

it does not even have to be covered during cleaning. The

installation. When the machine was delivered, the T 600

T 600 TRAYSEALER*
Pack tracks
Tray depth (mm)
Output (cycles/min)
Hygiene standard

*Depending on the equipment

1
< 110
< 15
MULTIVAC Hygiene Design™
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had to be transported to the production level that was situated below. The challenge lay in the fact, that the length
of the machine was significantly greater than the width of
the lift shaft. Three service technicians from MULTIVAC,
together with the lift company and an industrial logistics
expert, were able to solve this problem. The machine
was dismantled to its shortest dimension of 3.41 metres,
and many add-on parts were removed where possible.
A range of equipment aids such as load carriers, mobile
trolleys and chain hoists were required to manoeuvre the
components into the lift shaft and then to lower them
upside down into the basement. “It was perfect teamwork, everyone worked hand in hand,” says Andres Kaspar with praise, and he is sure that he can rely on his
new packaging machine as much as he did on the expert
support of the MULTIVAC service technicians.
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TOFU ATTRACTIVELY
PACKAGED
THANKS TO ITS R 145 THERMOFORMING PACKAGING MACHINE, THE FAMILY BUSINESS SAIGON MARKED CAN SYSTEMATICALLY EXPAND ITS PRODUCT RANGE AND
VIRTUALLY TRIPLE THE SHELF LIFE OF ITS TOFU PRODUCTS.

PACKS FROM AROUND THE WORLD

P

rotein-rich tofu, which orig-

operation was initially made more

inally comes from Asia, is

difficult for us by the fact, that we

a basic product for many

had problems at first obtaining the

vegetarians

vegans.

required approval as a food-pro-

It is enjoying increasing popular-

ducing company,” explains Phuoc

ity throughout the world, even

Dam, Production Manager at Saigon

with meat lovers. Denmark is no

Marked. “Approval was granted in

exception.

October 2013.”

and

It is in Odense, where Saigon

At the start the company used

Marked was founded in 1996 as a

semi-automatic traysealers, which

small retail company, that the busi-

the company founders had obtained

ness now employs seven staff. The

from Taiwan, to pack its products. The

new trend, which gradually captured

machines quickly proved to be inade-

the domestic market, promised a

quate, since the limit of their capacity

great deal and it was for this reason,

in packing the products was reached

Saigon Marked began tofu produc-

very quickly. It was then high time to

tion in the summer of 2013. “Putting

look around for a professional pack-

our tofu production

aging solution capable of handling

into

the present and future requirements.
The company became aware of
MULTIVAC at Anuga FoodService 2013 in Cologne. As
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Phuoc Dam says: “We simply did not have, at that time,

modules, slicers, multihead weighers, quality inspection

any know-how about the whole packaging procedure. We

systems or labellers like the BASELINE L 300 conveyor

were therefore not just looking for a packaging solution

belt labeller from MULTIVAC Marking & Inspection, which

which could achieve higher production figures and would

is installed at Saigon Marked, to be integrated into the

be perfectly tailored to our needs. We were mainly inter-

machine control. This labeller offers the small family busi-

ested in comprehensive advice and technical support.”

ness a low-cost, entry-level model in the low to medium

After visiting the trade fair, Saigon Marked contacted
MULTIVAC Denmark. Various tests were subsequently

output range for simple labelling tasks to the top and bottom of packs or over the edge of the pack.

carried out by the packaging specialists in Vejle, since

The easily perishable tofu is packed in modified atmo-

it was particularly important for Saigon Marked to have

sphere (MAP). Special impermeable films, together with

the opportunity of a realistic sample production. A R 145

a process of evacuation, gas flushing and hermetic seal-

thermoforming packaging machine was then ordered at

ing, ensure the product is ideally protected in the pack.

the beginning of 2014. The new packaging solution has

This means that its shelf life, which was originally around

not only enabled capacity to be increased over that of

one week, has been extended significantly to three or

the traysealers used previously, but it also offers greater

almost four weeks.

flexibility as regards the different pack formats.
The compact thermoforming packaging machine,

Everyone in the company in Odense is very happy
with the entire packaging solution, even though “we first

capable of being completely

had to acquire the specific knowledge about the packag-

washed down, is spe-

ing machine with all its possibilities, and then integrate

cially

this into our daily routine,” says Phuoc Dam.

designed

All the hard work paid off: the R 145 has fulfilled all

for small and

expectations and is perfectly matched to the product

medi-

range and packaging procedure of Saigon Marked. Thanks
to its capacity for modular extension, the machine is very
flexible in its use and ensures a high level of efficiency
- including rapid format changes. The staff of the family
business are also delighted with the quality of advice and
service offered by MULTIVAC.
The attractive packs have been particularly well
received by customers. “We have even been asked,
whether we import the products,” says the production
um-sized batches,

boss with a smile. “People did not think us capable of it.

and it offers maximum ease of oper-

But we can confirm with pride, the products are actually

ation. The open IPC control system
enables equipment such as handling

produced and professionally packed here by us.”
The use of the R 145 is constantly being expanded. In

R 145 THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 500

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

*Depending on the equipment

< 12
MULTIVAC Hygienic Design™
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March 2015 the company started for the first time with
the production of Mylar® COOK packs, since these films
can also be used simply and reliably on MULTIVAC’s thermoforming packaging machines. This process enables
the packaged protein-rich tofu products to be stored
either chilled or frozen, and then cooked in the sealed
pack in either the oven or the microwave. The vacuum
packaging prevents freezer burn, while the moisture and
quality of the product, as well as its aromas, are retained
during cooking. When a defined pressure is reached, the
pack opens automatically in the oven, and the browning
process then starts on the colourless tofu.
Phuoc Dam is particularly pleased that higher production quantities than expected have been achieved with
the R 145: “Our production process is significantly more
efficient than previously. This opens up new sales opportunities for us, and we can also continually expand our
product range.” Saigon Marked will soon begin be using
Mylar® COOK for meat dishes as well. The appropriate
tests have just been carried out.

BASELINE L 300 CONVEYOR BELT LABELLER
Label dispenser
Label position

<2
Top / bottom / over the edge

Label backing strip width (mm)

150

Conveyor belt speed (m/min)

< 40

*Depending on the equipment
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1

2

3

1 The compact R 145 is specially designed for
small and medium-sized batches.
2 The machine is perfectly matched to the
product range and packaging procedure of
Saigon Marked.
3 The easily perishable tofu is packed in modified atmosphere.
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VARIETY
THANKS TO
AUTOMATION:
SAUSAGE
PRODUCTS
PERFECTLY
PACKAGED
THE COMPANY RADEBERGER FLEISCH- UND WURSTWAREN
KORCH GMBH PACKS OVER 20 DIFFERENT TYPES OF SAUSAGE
IN 26 DIFFERENT PRODUCT AND FORMAT COMBINATIONS WITH JUST ONE FULLY AUTOMATIC MULTIVAC PACKAGING
LINE.

S

ince 1990 the company Radeberger Fleisch- und Wurstwaren Korch GmbH,
which was founded by Georg Korch and which is located close to Dresden,
has been producing high-quality sausage products. The meat processing company from Saxony offers its speciality products under the ‘Original Radeberger’

brand at its own local chain stores and in retail outlets throughout Germany. “We owe
our success to the high quality and hearty taste of our products, but also to our intuition
for trends in food,” says Michael Korch commenting on the company strategy. “When
we develop new recipes, we address the wishes of our customers.”
109
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When a new packaging solution for the ‘Original Radeberger’ scalded and raw sausages was being planned,
the intention was also therefore to introduce a more
user-friendly opening aid for the packs. “Initially we only
wanted to equip our existing MULTIVAC packaging line
with a new automation solution,” recalls the company
boss. Since the solution based on the R 530 thermoforming packaging machine had already been in use for over
ten years, the final decision was made to purchase a completely new packaging machine. This would also enable

the desire of Radeberger customers for an improved
opening aid to be taken into account at the same time.

Consultancy from the packaging specialist
Following the previously very positive experience with
MULTIVAC, Michael Korch wanted to continue working
with a solution from the packaging specialist, and he
therefore sought advice about a more user-friendly pack.
“The new design for the opening aids on the different
pack variants was quickly found,” says Harald Knoflicek,
who is responsible at MULTIVAC as Sales Manager for
the food industry in Northern Germany. “The bigger challenge was presented by the requirement for automation,
110
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since a wide range of different packaging formats and

Automation accelerates the packaging procedure

sizes had to be included for the large ‘Original Rade-

In order for the wide range of sausages to be packed on

berger’ product variety.”

just one packaging solution, the line was systematically

The new line had to feature the ability to pack mini

automated from beginning to end. The packaging proce-

sausages as well as long beef sticks. For some sausages

dure starts with an infeed system, which transfers the

rigid film was more suitable for the packs, while for oth-

pre-sorted sausages from a storage container to the load-

ers flexible film was the better choice. In addition to this,

ing robots’ infeed system, while spacing them individually

the chambers of the duo-packs had to be filled with two

during this process. In the case of the duo-packs, the two

different types of sausage. “MULTIVAC developed a fully

chambers of the storage container are each filled with

automatic sausage packing line, capable of coping with a

a different type of product. The complete product infeed

very complex set of tasks and a high specification level,”

is designed as two-track to separate the two types of

emphasizes Michael Korch.

product.
The MULTIVAC H 240 multi-robot handling module was integrated into the packaging line to place the

Product variety demands a flexible packaging

sausages from the MULTIVAC product infeed conveyor

solution

into the pack cavities. Its modular construction and the

Since October 2015 the company has been packing its

changeable gripper systems of the three integrated

speciality products on the automated packaging solution

HR 460 4-axis robots enable a wide variety of products to

from MULTIVAC, using packs made from rigid film as well

be handled. These robots can handle up to 3,500 g total

as flexible film - for every type of sausage there is the

weight at a time, as well as position the product exactly in

right pack. The packs are produced on a R 535. Thanks

the required place by means of 4-axis kinematics.

to a wide variety of equipment options, this high-output

The 4-axis robots are controlled with the data from

thermoforming packaging machine can be adapted to the

a MULTIVAC Vision System line scanner, which captures

customer’s individual wishes and the widest range of

the position and spacing of the sausages at the begin-

applications. “When it came to automation, the critical

ning of the first belt segment, and which then transmits

factor for us was being able to run the large product vari-

this information to the robots. The sausages, which are

ety without problems,” explains Michael Korch. “Another

not picked up by the first two 4-axis robots and placed

area of focus was the shelf life of the scalded and raw

in the packs, run onto the next belt segment. A second

sausages: the atmosphere in the pack is modified before

MULTIVAC Vision System line scanner captures the posi-

sealing, allowing the product to remain fresher for longer.”

tion and spacing of the sausages again, and the third

An ergonomic drawer system accelerates the die change

4-axis robot takes over the completion of loading.

that is necessary for the different packaging materials and
pack formats.

After this there are only those sausages on the conveyor, which the inspection system has detected as being
too long, too short or overlapping, and which it has not
therefore communicated to the robots. They are ejected

R 535 THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 1,300

Forming depth (mm)

< 210

Output (cycles/min)
Hygiene standard

*Depending on the equipment
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< 20
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and fed back manually. An integrated counter determines
the ratio of good to reject products for the purposes of
internal evaluation.
The use of high-quality materials and the systematic
MULTIVAC Hygienic Design™ enables a thorough wet
cleaning of the packaging line to be carried out. “As a food
processing company, we attach great importance to the
aspect of hygiene,” explains Michael Korch and adds: “In
1996 we were in fact the first meat processing company
in Saxony with a quality management system in accordance with DIN EN ISO 9001, and since 2005 we have
been operating to the highest quality standard in the food
industry - the International Food Standard.”
“The new packaging line runs just as reliably as the
previous MULTIVAC line,” says the company boss with
satisfaction. “The new packaging solution has also paid
off financially, since it achieves around 20 to 30 percent
more output than the previous one.” This provides the
following benefit during daily production: personnel, who
were previously engaged in manual tasks in the packaging procedure, are now available for other tasks in the
Production department. “Our high expectations have
been clearly exceeded. And our customers are pleased
and the packs can be opened much more easily than
before - in other word, success across the board,” says
Michael Korch with delight.

1

2

3

1 The sausages are loaded into the
storage container with its inclined
conveyor.
2 The inclined conveyors take up the
infeed of the sausages.
3 The complete product infeed is
designed as two-track.
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FIGLMÜLLER:
SCHNITZEL AND
MORE
THE RESTAURANT COMPANY, FIGLMÜLLER, COATS MORE THAN 250,000 WIENER
SCHNITZEL WITH BREADCRUMBS EVERY YEAR FOR ITS GUESTS FROM AROUND THE
WORLD. SINCE 2012 THE FAMILY COMPANY HAS PLACED ITS TRUST IN BASELINE
CHAMBER MACHINES FROM MULTIVAC TO PREPARE ITS HIGH-QUALITY DISHES IN
THE RIGHT PORTION SIZES.
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S

ituated at Wollzeile 5 just behind the Stephansdom cathedral in Vienna, the business run by
the fourth generation of the Figlmüller family
prepares and cooks the epitome of Viennese

cuisine: the Figlmüller Schnitzel is wafer-thin, at least 250
grams in weight, and has been produced to the same
recipe since 1905. In accordance with the company’s
philosophy, the culinary speciality always overhangs the
edge of the plate - a signature feature that is mentioned
in many guidebooks.
Today the Figlmüller name stands not just for Schnitzel but also for innovative and successful business models. When the brothers Hans and Thomas Figlmüller took
over the company in 2002, they embarked on a systematic process of expansion: in addition to the parent restaurant in the Wollzeile, they opened a second restaurant in
Bäckerstrasse. In 2004, the tavern, which had previously
been known as “Figlmüller Heurigen” in the Grinzing
district, became “Figls”, a sophisticated gastropub with
a convivial beer garden. In 2012 the brothers founded

P 200, P 300 BASELINE CHAMBER MACHINES
P 200

P 300

Usable length of the sealing bar (mm)

305

420

Usable chamber depth (mm)

300

425

Usable chamber width (mm)

305

420

Chamber height (mm)

110

170

“JOMA”, a stylish brasserie with international cuisine, in

Enormous product range

the Hohen Markt area of the city. In 2014 a further restau-

Contact with MULTIVAC Austria was made via Markus

rant, “Lugeck”, was established in Regensburger Hof in

Brunner, the Kitchen Director. He was instantly impressed

the heart of the city for all lovers of Viennese cuisine cul-

with the MULTIVAC chamber machines: “As regards to

ture. The culinary offering is rounded off with two coffee

size, output and equipment level, the range is enormous.

shops at Vienna Airport.

We decided on the BASELINE P 200 tabletop model,

When they opened “JOMA” in 2012, the two CEOs

because it best met our requirements.”

invested for the first time in a MULTIVAC chamber

The chamber machine has since been in use every

machine: a BASELINE P 200 packaging machine in the

day, and it is used mainly for preparatory work. The staff

medium-output range was purchased for the kitchen of

at “JOMA” cut the meat in the right portion size and then

their new all-day restaurant. The tabletop machine, mea-

pack it in vacuum pouches. This has the benefit, that there

suring just 38 x 51 x 31 centimetres, is ideal for use even

is never too much prepared. If a guest orders a certain

in limited space. Despite its compact dimensions, the

dish, the cooks always have the right quantity of fresh

machine’s sealing bar has a length of 30.5 centimetres.

product on hand. In addition to this, side dishes such as
vegetables or dumplings, are also vacuum packed, which
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1

2

1 The P 300 offers three predefined
programs.
2 Thanks to the double-seam sever
sealing that is fitted as standard, optimum sealing results are achieved.

3
3 As with all MULTIVAC chamber
machines, the P 300 can easily be
cleaned.
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means their shelf life is longer.
One of the benefits of the P 200

it
ber

purchased
machines

two

more

from

cham-

MULTIVAC

is its intuitive operating concept: the

- one, when in 2013 the old cham-

staff place the piece of meat or other

ber machine at “Figls” had to be

food to be packed into a suitable

replaced, and a further one in 2014

film pouch and then into the opened

when “Lugeck” was opened. “We

vacuum chamber, after which they

did however decide on the slightly

close the chamber lid. They call up

larger P 300 model, allowing larger

the desired “recipe”, in which the

food items to also be packed on its

settings have been stored, via the

sealing length of 42 centimetres,”

display in the machine control. There

says Markus Brunner.

are three defined programs that can

The restaurant company sees

be selected. In addition to this, the

itself as being very well equipped

sealing time and vacuum duration

with MULTIVAC for the future as

can be entered as required. The dou-

well. “MULTIVAC is a proficient and

ble-seam sever sealing that is fitted

customer-focused partner, which is

MULTIVAC offers chamber machines in all output classes: from compact
tabletop machines, double chamber machines, right up to large chamber
belt machines. Whether it is large quantities or constantly changing products, everything can be ideally vacuum packed with MULTIVAC’s reliable
and high-performance chamber machines. All the machines are characterised by high-quality materials, ease of operation and their hygienic and
easy-to-clean design. Thanks to their wide range of equipment options,
they can be perfectly adapted to the product and a broad spectrum of
pouch materials. The arrangement of the sealing bars can also be individually set to suit the requirements of the customer.

as standard guarantees optimum

well ahead of the competition due

sealing results and minimum excess

to its quick reaction time, profes-

length of film pouch. “The machine

sional support and wide product

is robust, precise and very efficient,

range,” sums up Markus Brunner.

and is suitable for a very wide range

MULTIVAC is able to support the

of products, film pouches and pouch

family company in its future require-

sizes. It is also very easy to clean. We

ments with a large portfolio of cham-

have had up to now only the most

ber machines.

positive experiences with this packaging solution,” says Markus Brunner
with praise.

Trusting business relationships
Since the family company was very
satisfied with the first machine,
119
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FRESHLY
SLICED
AND APPETIZINGLY
PACKAGED
THIS IS HOW ATRIA’S SLICED SAUSAGE IS PRESENTED. THREE NEW R 535 THERMOFORMING
PACKAGING MACHINES AT FINLAND’S LEADING
MANUFACTURER OF MEAT PRODUCTS ENSURE
OPTIMUM PACKAGING RESULTS ARE ACHIEVED
AND THAT GENUINE COMPETITIVE ADVANTAGE
IS GAINED.
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A

tria is one of the leading food groups in the

defined: it had to differentiate itself distinctly from previ-

Nordic countries, Baltic states and Russia.

ous solutions by means of its design. Another important

The start of the company goes back to 1903.

aspect was the handling - the pack had to be easy to open

And the future looks bright, since the Group

and capable of being reclosed.

is well set up and continues to experience growth. Its

MULTIVAC was on board from the start thanks to its

customers include food retailers, the catering sector and

many years of business connections with the customer

the food industry. A net turnover of more than 1.4 billion

and its high level of technological know-how. On the

euros was achieved in the financial year 2014 with 4,715

basis of its previous cooperation with the customer, only

employees in the four business areas of Atria Finland,

the experienced packaging specialist was trusted with

Atria Scandinavia, Atria Russia and Atria Baltic.

the task of successfully mastering a project with these

Atria’s business philosophy naturally includes much

demands. The optimum solution was actually imple-

thought about its ongoing competitiveness. “We want to

mented in February 2014 after a protracted but construc-

continue maintaining our top position in the market with

tive process with all those involved, namely customers,

peak economic performances, a high level of efficiency

packaging material suppliers, MULTIVAC and of course

and systematic methods of working,” explains Markku

Atria itself. The meat producer’s packaging team also

Hirvijärvi, Senior Vice President for Quality, Research &

played an important role: the team not only had the idea

Development and Production at Atria. This also means

for the new pack but also crucially supported the develop-

the company has to clearly set itself apart from other

ment of the final packaging solution.

suppliers in the market with its quality products in mod-

Since then a total of three R 535 thermoforming pack-

ern and attractive packs. This is because it is primarily the

aging machines have mastered the packaging procedure.

visual appearance that counts for consumers, when they

They offer the highest level of efficiency thanks to the

look at the huge range of products on the chill shelf - they

optimised consumption of packaging material and energy.

prefer appetizingly packaged products, which suggest

Due to the most extensive range of equipment options

freshness and food hygiene.

available on the market, the machines enable complex

But the path to the perfect result is sometimes long.

pack shapes to be produced at high output.

“Around ten years ago we launched a new generation of

The new packs set themselves apart from those of

sliced meat packs onto the market,” recalls Markku Hir-

the competitors thanks to their design, colour and open-

vijärvi. “Competitors however copied our solution over

ing aids, while meeting the highest requirements in

time, and soon, all packs in the market looked more or

terms of freshness, product safety and shelf life. They

less the same. We quite simply lost our unique feature.”

have a colour contrasting peel corner, which immediately

The requirements of a new pack were therefore clearly

leaps into view and makes it easier to open the pack.

Individual portions can be conve-

regard to quality, innovation, capacity

niently removed and the pack then

and output capability. All the specifi-

closed again easily. This enables the

cations and requirements were suc-

remaining sliced product to be pro-

cessfully met from a technological

tected. The packs are provided with

point of view - and our customers are

a hanger hole for optimum presenta-

also very satisfied.” Seen from a stra-

tion at the point of sale.

tegic standpoint, the project is also

The sliced product is arranged in

developing in a very promising direc-

layers in a MAP pack. This makes it

tion, since Atria’s innovative pack for

easier for the consumer to remove

sliced product has received awards

the individual slices from the rigid

in both Scandinavian and interna-

thermoformed pack. The evacuation

tional packaging competitions. And

and gas flushing process is matched

last but not least, the company’s

to the specific product requirements,

market share has grown still further

so the quality, visual appearance,

since the launch of the product.

moisture content and taste are
retained perfectly in the pack, and
the slices do not stick together or
slide about.
Each of the three packaging
lines is equipped with a cross web
labeller for the upper web and one
for the lower web. The MR625 OP
labels directly onto the upper web
of the packs after sealing, while the
MR635 UP applies labels to the
lower web. Both are ideally suited
to product labels that are frequently
changing, and they have a longitudinal propulsion unit for multi-row
formats. The labels are applied in
high-speed mode to the pack at right
angles to the film running direction.
The high-output packaging lines
and the new packs are considered
by Atria to be an “excellent solution”.
Markku Hirvijärvi gets straight to the
point: “MULTIVAC has absolutely fulfilled our highest expectations with

R 535 THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 1,300

Forming depth (mm)

< 210

Output (cycles/min)
Hygiene standard

*Depending on the equipment

< 20
MULTIVAC Hygienic Design™

BEYOND PACKAGING

EXPANSION
OF ONLINE
ACTIVITIES AT
MULTIVAC
“THE NEW WEBSITE SETS THE BENCHMARK
IN OUR SECTOR.”

BEYOND PACKAGING

SINCE THE START OF 2016
MULTIVAC HAS BEEN PRESENTED WORLDWIDE ON
A NEW UNIFORM WEBSITE
IN MORE THAN 30 LANGUAGES. WE SPOKE TO

Mr Rotter, what are the main features of the new
website?

D

ominik Rotter: The first obvious feature of the
website is its very clear layout and intuitive
navigation. One special feature is that, by using
a sector filter which is supported visually with

colour codes, the user can select the particular content
that is relevant to his or her sector in a targeted way. This
means that the user can display only those applications

DOMINIK ROTTER, MAN-

and machines for the food sector, or for the medical and

AGER FOR ONLINE MAR-

trial products sector. The new website also offers an

KETING AND E-COMMERCE

and videos of our machines and examples of packs,

AT MULTIVAC, ABOUT
THESE AND OTHER NEW
DEVELOPMENTS IN THE
ONLINE AREA.

pharmaceutical industries, or alternatively for the indusincreased use of multi-media content, such as 3D views
allowing the visitor to gain even more comprehensive
information about our product range.

What was the stimulus for a relaunch of the website?
Dominik Rotter: The user-friendliness and clarity of the
website was a crucial point. The use of mobile devices
to access the Internet continues to increase. In order to
enable convenient navigation to be performed on a tablet
or smartphone as well as on a desktop, we have developed our website in Responsive Design. This means the
content and navigation elements, as well as the structural
design of the website, adapt automatically to the screen
resolution and size of the user device. Another reason for

126

the new design was our desire to show our packaging
solutions in a uniform way in all markets. We are now
also taking into account the growing importance of the
Internet in emerging markets, which up to now only had
access to a slimmed-down version of the website, or in
some cases no web presence at all. The new website has
been launched in more than 30 languages and more than
70 countries, and it was switched live simultaneously in
January. While the content has been adapted to the local
circumstances of the particular countries, the structure
and visual appearance of the pages are identical in all
countries.

Facts and figures about the new website

30

70

COUNTRIES

LANGUAGES
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Which changes in content await the visitor?
Dominik Rotter: The new website contains even more
examples of applications and pack samples. The user
can also see at a glance, which machines can be used
to produce these packs. New to our website is the link
to our customer magazine UPDATE. In addition to the
established printed edition, UPDATE is now also available
as an online magazine, which invites readers to browse
through technical articles and user reports that are regularly updated. These contributions are augmented with
multi-media content, such as picture galleries of packs,
customer videos and 3D animations of our machines.
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Which other online activities is MULTIVAC pursuing?
Dominik Rotter: We have also been increasingly active
in social media over the last two and a half years. Our
customers, job applicants, suppliers and other interested
parties can follow us on different channels - whether it is
Facebook, XING, LinkedIn, Google+, Twitter or YouTube.
Contributions from around the world, which are posted
from company headquarters in Wolfertschwenden or
from our subsidiaries, give information about events and
trade fair dates, new products, as well as trends and
developments at MULTIVAC, and they offer an insight
behind the scenes at our company.
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Facts and figures about the Customer Portal

22

COUNTRIES

14

LANGUAGES

2,200

PURCHASE ORDER/MONTH

4,800
CUSTOMERS

How has the MULTIVAC Customer Portal with its inte-

Area and contact information about customers’ contact

grated Webshop developed?

persons.

Dominik Rotter: The Customer Portal was initially
launched at the beginning of 2014 in Germany, the USA,
the UK, France, Sweden and Canada. Since then it has

How has the Customer Portal been received?

become available in 22 countries and 14 languages. Other

Dominik Rotter: The Customer Portal is used by approx-

countries are currently in the planning stage. Through this

imately 4,800 customers, and we receive on average

our customers can order spare parts and wearing parts

2,200 purchase orders per month via this route - and the

for their machines quickly and conveniently. Fpr example,

trend is rising. The Customer Portal is of course to be

the benefits of the Portal include a stored history of all

seen as complementing the personal service offered by

installed machines, the servicing carried out and all ret-

our staff in the worldwide service and sales network. Our

rofit deliveries. Customers can find there the relevant

customers appreciate being able to handle part of their

documents, which make it easier to select spare parts,

purchasing processes digitally via the Portal, irrespective

and they can view previous spare part orders or track the

of place and time. And last but not least, they benefit

status of a current purchase order. There is also a Support

from exclusive online offers in the Webshop.
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DID YOU KNOW

DID YOU KNOW,

ES

Barcelona

THAT MULTIVAC ALSO MANUFACTURES MACHINES AND
COMPONENTS IN BARCELONA?

I

n future MULTIVAC will continue to decentralize its

In its role as an additional production site, the Spanish

production. And for good reasons: closer proximity

factory makes a contribution to ensuring MULTIVAC can

to customers, shorter delivery times, greater access

continue to expand its product portfolio in the machine

to qualified staff and prevention of import restrictions

and component business. Thanks to the Spanish produc-

all offer incentives for establishing and operating other

tion site, MULTIVAC can also operate more widely as a

factories worldwide alongside the main production site

system supplier and offer its customers greater benefits

in Wolfertschwenden. MULTIVAC Spain’s production site

in regard to complete solutions.

in Barcelona, which has been part of the Group for five
years, is an example of this.
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Since 2011 the factory in Barcelona has been part of
the MULTIVAC Group as a producer of BASELINE thermo-

MULTIVAC Spain is a wholly-owned MULTIVAC com-

forming packaging machines, transport conveyors, lifting

pany, which has access to existing manufacturing proce-

trolleys and individual parts and modules. Before it was

dures, process sequences and know-how thanks to its

acquired by MULTIVAC, the company was already actively

close links to company headquarters in Wolfertschwenden.

producing in the food and thermoforming packaging

UPDATE 1 ´16

sector. When the company was taken over in 2011, the

countries was crucial in the decision to establish man-

company headquarters were moved from Madrid to Bar-

ufacturing in Spain. Another important aspect was the

celona. There are currently 120 staff employed there

ability to access qualified employees in the region around

in the Production, Design and Order

Barcelona. The combination of training and wage levels in

Processing departments; the

the region offers attractive conditions for globally operat-

com-

ing companies. And last but not least, the geographical

prises more than

proximity to MULTIVAC headquarters in Wolfertschwen-

production

area

5,000

DE

square

metres.

den also played a role: both sites are in the same time
zone and have very good infrastructural links, ensuring a
good exchange of experience.
In addition to the production site in Spain, MULTIVAC
also manufactures selected machines and components in
the USA, Japan and Brazil. Further production sites are
currently in the planning stage, for example in Bulgaria.

Wolfertschwenden

WOLFERTSCHWENDEN AND

BARCELONA
ARE IN THE

SAME TIME ZONE

MORE THAN

5,000

120

EMPLOYEES

SQUARE METRES OF PRODUCTION AREA

In 2014
m a n u fa c tu ring was expanded
to

include

ancillary

products for thermoforming
packaging machines, traysealers and
chamber machines, such as lifting trolleys and die
changing trolleys, as well as a special conveyor for loading
pizzas. Since last year, the production portfolio has also
included a traysealer series (T 300) as well transport conveyors in the MULTIVAC Hygienic Design™, designed for
direct food contact. All these products are manufactured
entirely at the Barcelona site. Other products are due to
be added in the course of this year.
The Barcelona production site is also a clear indication of the importance of the Mediterranean market. The
proximity to the Spanish market and other Mediterranean
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TRADE FAIR CALENDAR

from

to

City

Country

Bakery Congress

16.05.01

16.05.03

Mississauga,
Ontario

Canada

IFFA

16.05.07

16.05.12

Frankfurt

Germany

SEOUL FOOD & HOTEL

16.05.10

16.05.13

Ilsan

Korea

Novi Sad Agricultural Fair

16.05.14

16.05.20

Novi Sad

Serbia

Professional Foodservice, Industry & Creation

16.05.18

16.05.20

Fukuoka

Japan

NATIONAL RESTAURANT ASSOCIATION

16.05.21

16.05.24

Chicago, IL

USA

Foodservice Australia

16.05.22

16.05.24

Sydney

Australia

Afro Packaging & Food Manufacturing Exhibition

16.05.26

16.05.29

Cairo

Egypt

EMPACK Hanover

16.05.31

16.06.03

Hanover

Germany

FOOMA JAPAN 2016

16.06.07

16.06.10

Tokyo

Japan

UNITED FRESH

16.06.20

16.06.22

Chicago, IL

USA

Foodtech QLD 2016

16.06.26

16.06.28

Brisbane

Australia

INTERPHEX JAPAN 2016

16.06.29

16.07.01

Tokyo

Japan

JUNE/JULY

Trade fairs

MAY

2016

from

to

City

Country

The 18th Japan International Seafood & Technology
Expo

16.08.17

16.08.19

Tokyo

Japan

fine food Australia

16.09.12

16.09.15

Melbourne

Australia

Verpackungssymposium

16.09.15

16.09.16

Kempten

Germany

Tecno Fidta

16.09.20

16.09.23

Buenos Aires

Argentina

EMPACK

16.09.21

16.09.22

Brussels

Belgium

POLAGRA-TECH

16.09.25

16.09.29

Poznan

Poland

FachPack

16.09.27

16.09.29

Nuremburg

Germany

PacTec 2016

16.09.27

16.09.29

Helsinki

Finland

CFIA Maroc

16.09.27

16.09.29

Casablanca

Morocco

TOKYO PACK 2016

16.10.04

16.10.07

Tokyo

Japan

INTERNATIONAL BAKING INDUSTRY EXPO

16.10.08

16.10.11

Las Vegas, NV USA

AGROPRODMASH

16.10.10

16.10.14

Moscow

Foodtech Packtech

16.10.11

16.10.13

Auckland

New Zealand

16.10.17

16.10.20

Moscow

Russia

südback

16.10.22

16.10.25

Stuttgart

Germany

CIBUS TEC

16.10.25

16.10.28

Parma

Italy

Busan International Seafood & Fisheries EXPO 2016

16.10.27

16.10.29

Busan

Korea
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