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EDITORIAL

Dear Reader,
We are living in turbulent times. Terror attacks, acci-

We are also working systematically at developing new

dents and natural catastrophes take up a lot of space in

market potential. Today MULTIVAC no longer stands just

reports by the media. The political situation in countries

for packaging solutions in the food industry, it has also

such as the USA, Russia, Hungary and even Austria is

established itself firmly in the medical and pharmaceuti-

uncertain. The financial world is concerned about nega-

cal areas as well as in the non-food sector.

tive interest rates, new financial centres, the stability of

And last but not least, our company is characterised by

the euro, rampant inflation in South American countries

its high level of in-house vertical integration. This allows

such as Venezuela, and with current price developments

us to have comprehensive control over the economic,

for raw materials. Some large companies are burdened

ecological and social criteria of our machine manufactur-

by cases of corruption and manipulation, while many

ing. MULTIVAC production sites are located in the USA,

smaller firms are fighting for survival.

Spain and in Brazil. There is currently a new production

Even medium-sized, globally operating companies

facility with a surface area of 20,000 m² for manufacturing

have to take current developments and the uncertainty

components being built in the Bulgarian town of Bozhu-

of the markets into account when formulating their com-

rishte near Sofia. New factories in China and India are in

pany strategy. We at MULTIVAC know that our objectives

the planning stage.

can only be achieved through minimising risks and con-

As you can see - it remains exciting at MULTIVAC. Our

ducting business sustainably, as well as by long-term

current UPDATE has many interesting, informative and

thinking, solid growth, a high level of awareness of our

entertaining contributions for you, so that you can gain a

responsibilities, and of course through the excellent qual-

good overview of what currently inspires us and what we

ity of our packaging solutions.

are inspiring. I wish you a lot of enjoyment in reading it.

We are therefore constantly expanding our range
of products and matching them to the requirements of
the market. We are developing different technologies to
provide efficient and resource-saving packaging procedures, and we continue to offer needs-based machine
concepts in a wide range of output categories, as well
as supporting our customers in striving to achieve even
greater safety and transparency by providing them with

Yours sincerely,

ever higher levels of automation.

Hans-Joachim Boekstegers
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match to the particular traysealer make them an efficient printing solution for product
and production data.

UPDATE 2 ´16

7

MULTIVAC INSIDE

MULTIVAC GIVEN AN AWARD AS AN INNOVATIVE COMPANY

M

ULTIVAC is one of the most innovative companies

processes and company culture. MULTIVAC is one of

in Germany. This has now also been confirmed in

256 companies, which has made it onto the Best list from

a current study by the business magazine, brand eins,

a pool of 1,800 companies that were studied. Around

which has ranked the most notable companies in a to-

2,000 representatives were surveyed from companies

tal of 20 sectors based on the three areas of products,

that have been given awards for innovation, together with
more than 4,300 members of a worldwide network of
experts, who carried out the study in conjunction with
brand eins.

PARTNERSHIP FOR MORE EDUCATION

I

n conjunction with primary schools in Wolfertschwen-

and why bridges can hold so much weight. They can get

den, Woringen and Bad Grönenbach, MULTIVAC

to the bottom of things, try them out and find their own

Wolfertschwenden has already launched a campaign for

solutions - while at the same time acquiring technical

more knowledge in primary schools: MULTIVAC will be

know-how.

supporting these schools in future as part of a so-called

KiTec is a project by the Knowledge Factory, which

education partnership. As a member of the “Wissenfabrik

is an initiative by companies and foundations to promote

- Unternehmen für Deutschland e.V”, an initiative through-

education and entrepreneurship in Germany. MULTIVAC

out Germany promoting the “Knowledge Factory” con-

has been committed to the Knowledge Factory since

cept, MULTIVAC is bringing the “KiTec” project (Children

2015.

discover technology) to the three primary schools. The

“We are delighted to be able to promote the KiTec

project conveys exciting insights into the world of tech-

project in cooperation with three schools in our region. As

nology.

a machine manufacturing company, cooperation with the

As part of this project, MULTIVAC provides the three

Knowledge Factory lay close to our heart, since the KiTec

primary schools with modern technology kits, educational

program is intended to awaken interest in technology and

material and know-how. The children are encouraged to

natural science with the pupils,” says Christian Traumann,

design and build for themselves. For example, they can

Director and CFO of MULTIVAC.

discover why towers do not fall over, how vehicles move,
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CONFERENCE AT MULTIVAC POLAND

O

n 27 and 28 of April a conference took place at
MULTIVAC Poland on the topics of Mylar® COOK,

sous-vide and HPP. It was organised in conjunction with

MEDICAL PACKAGING DAYS IN
SCHAFFHAUSEN

the universities of Poznan and Lublin. The participants
were given information about innovative technology for
enhancing and packing food as well as extending its shelf
life.
The sous-vide technology was presented by Prof. Dr.
Ewa Flaczyk and Dr. Eng. Joanna Kobus-Cisowska of the
University of Poznan. Zbigniew Zdunek, Managing Director of MULTIVAC Poland, introduced Mylar® COOK and
the special films that are used.
Prof. PhD., Dr. H C Piotr Książek from the University
of Lublin gave a lecture on the subject of food shelf life
extension with HPP, and this was rounded off with informative videos and a podium discussion.

S

terile medical packs: Medical Packaging Days
2016 took place on 25 and 26 of April in Schaff-

hausen with the participation of MULTIVAC. Around
45 participants gained interesting insights from the
lectures about the subjects of analytical method expertise, qualification for medical packs, standards and
regulations, design and fitness for purpose, reduction
of particle contamination, film manufacture and the
application of packs in the clinical area. Luc van de
Vel, who is responsible at MULTIVAC for the MCP
business unit, gave the participants information about
automation solutions and trends in medical packaging. The event was rounded off with a guided tour of
a medical company and the constructive exchange of
ideas among users, manufacturers and service providers from the various sectors of the supply chain.

MULTIVAC @ ALL4PACK TRADE
FAIR IN PARIS

E

xhibition presence: From 14 to 17 of November
2016 at ALL4Pack in Paris, MULTIVAC France will

be showing efficient solutions for producing firstclass food packs. Highlights on the exhibition stand:
a fully automated high-output traysealer line and a
R 105 MF thermoforming packaging machine for producing MultiFresh™ skin packs. The economic B 325
chamber belt machine, which is particularly suitable
as a first investment for industrial-scale packers in the
food sector, will also be shown. And last but not least,
kitchen chef Lilly Schmid will be preparing exquisite
delicacies for the visitors utilizing the MYLAR® COOK
system.
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IN-HOUSE EXHIBITION AT MULTIVAC POLAND

O

n 15 and 16 of June the VIII. In-house Packaging

presentation of Mylar® COOK technology, which is find-

Technology Exhibition took place at MULTIVAC Po-

ing ever more areas of application in the Polish market.

land. Over the two days of the event, MULTIVAC Poland

A T 800 traysealer for producing MultiFresh™ packs was

greeted more than 300 visitors from over 120 compa-

also presented. In conjunction with the MultiFresh™ film

nies. The focus of the exhibition was the presentation of

range, vacuum skin packs can be produced, which ensure

innovative solutions for packing, labelling, marking and

the optimum presentation at the point of sale is achieved,

inspecting products. Packaging solutions were also pre-

as well as maximum shelf life and user-friendliness.

sented for automating the packing of products in the food

MULTIVAC Poland also showed the R 235, which is spe-

and non-food industries.

cially designed for packing sliced products, and the MCF

The exhibition program included machines for both
small and industrial-scale users. One highlight was the

(MULTIVAC Centrifuge Feeder) for handling straight sausages. The R 105 e-concept rounded off the program.

OPEN HOUSE EVENT AT MULTIVAC UK

O

n 17 March MULTIVAC UK opened the doors of its

better support in future to its customers in developing

newly refurbished building to customers, suppliers

new packaging solutions.

and partners.
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The visitors also had the opportunity during the event

The visitors were welcomed by John Lakin, Manag-

to take part in a company tour. Here the focus was on

ing Director of MULTIVAC UK, who gave the guests an

the following topics: processing equipment, automa-

insight into the strategic direction of the company. The

tion solutions, Mylar® COOK, system integration of line

focus of the event was the presentation of the new Inno-

components, and also the training courses offered by

vation Center, which will enable MULTIVAC to give even

MULTIVAC.
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MULTIVAC SUMMER PARTY

O

n 9 of July a large summer party took place at

entertainment was provided by the MULTIVAC musical

MULTIVAC

group, other musicians from Wolfertschwenden,

in

Wolfertschwenden.

More

than

5,000 employees and family members from all of

and the bands “Two&One” and

MULTIVAC’s locations in Germany celebrated with style

“Soultrouble and the

into the evening in the summer weather. The varied pro-

Heavy Horns”.

gram of events included the barrel tapping ceremony,
which was performed by the Management Board, a football tournament, a large tombola and factory tours. Other
attractions for young and old were carousels, bouncy
castles, swing boats and pony rides. The guests
were able to fortify themselves with Bavarian delicacies, coffee and cake. Musical

MULTIVAC INSIDE

COLOMBIAN GUESTS @ IFFA 2016 IN FRANKFURT

E

xhibition visit: The trip to Germany organised by
MULTIVAC Colombia was a complete success. The

Colombian guests gained all the information about the
latest developments on the impressive MULTIVAC stand,
and they had plenty of opportunity for constructive discussion and exchange of views. At the trade fair they also
learned a lot of new things about current technology, as
well as production and marketing trends. A tour of the
factory in Wolfertschwenden and a visit to several partner
companies rounded off the varied program.

MULTIVAC GREETS CUSTOMERS FROM AROUND THE WORLD AT ITS HEADQUARTERS IN WOLFERTSCHWENDEN

A

s part of IFFA, the world’s leading trade fair for the

All the visits were individually designed around the

meat-processing industry, which took place at the

customer’s particular focus of interest. For example,

beginning of May in Frankfurt, more than 200 customers

guests could have a live experience of Mylar® COOK, a

from around the world were greeted by MULTIVAC at its

packaging technology that was specially developed for

headquarters in Wolfertschwenden.

cooking packaged food in the oven. At the request of

The customers combined their visit to the trade fair in

other customers, there were also machine demonstra-

Frankfurt with a visit to MULTIVAC, so they could find out

tions on a thermoforming packaging machine for produc-

on site about the company’s latest packaging solutions.

ing MultiFresh™ vacuum skin packs.

The guests were able to gain an insight into

In view of the very positive feedback from its custom-

MULTIVAC’s machine production during a tour around the

ers, MULTIVAC is also planning to organise visits to the

factory, as well as visiting the Training & Innovation Cen-

Wolfertschwenden site as part of interpack 2017.

ter, where they could learn about the advice and range
of services that MULTIVAC offers its customers for pack
development.
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IN-HOUSE EVENT AT MULTIVAC
DENMARK

S

MULTIVAC KOREA @ SEOUL FOOD
2016

eminar: More than 70 customers from meat-, poultry- and fish-processing companies, bread factories

and dairy businesses took part on 31 of May and 1 of
June 2016 in an inspiration seminar that was organised
by MULTIVAC A/S in Vejle. In addition to hearing interesting lectures and presentations, the enthusiastic participants were able to gain comprehensive information
about the innovative machine concepts being shown by
MULTIVAC, among them the R 105 MF for MultiFresh™
skin packs and the R 245 thermoforming packaging ma-

S

uccessful trade fair: In May at the Seoul Food 2016
trade fair, MULTIVAC Korea presented a wide range

of efficient packs and applications for food. Particularly
popular with the visitors were the product innovations
that were exhibited, such as the R 105 MF, R 245 and
R 085 thermoforming packaging machines, the T 300
traysealer, the B 310 chamber belt machine and the
C 100, C 200, P 100 and P 200 chamber machines.

chine in the e-concept version.

MULTIVAC WELCOMES THE ZENTRALVERBAND DEUTSCHER
MILCHWIRTSCHAFTLER E.V. TO WOLFERTSCHWENDEN

I

n June 2016 members of the Central Association of

The visitors learned in the Training & Innovation Cen-

German Milk Processors (Zentralverband Deutscher

ter, how MULTIVAC assists its customers throughout the

Milchwirtschaftler e.V.) from the states of Hesse and

complete development process of new packaging solu-

Thuringia visited MULTIVAC in Wolfertschwenden. With

tions, and also what range of training courses are avail-

over 3,000 members, the ZDM is an organisation for all

able there.

companies and individuals working in the milk industry,

A demonstration was then given on a handling mod-

its supply chain and in the public authorities, organisa-

ule, how MULTIVAC can offer comprehensive solutions

tions and institutions associated with it.

from one source for handling a wide range of products.

Derik Schöffel, packaging consultant at MULTIVAC,

When it comes to automatic packaging lines, MULTIVAC

presented to the visitors a wide range of packaging and

handling modules can be used for loading products, con-

labelling solutions for companies in the dairy industry.

verging and orientating packs, ejecting reject packs and

Approximately 40 visitors were able to gain an insight into

loading the finished packs into secondary packaging.

MULTIVAC’s highly modern production facilities during
a tour of the factory, where they also learned about the
assembly of the packaging machines.
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MULTIVAC BULGARIA OFFERS CAREER OPPORTUNITIES FOR TECHNICIANS
AND STUDENTS

I

ndustrial project: MULTIVAC Bulgaria is looking for

“Open Doors” event on 21 of October 2016, young and

highly qualified staff, as well as students for internship

committed graduates and students can learn about the

programs, for its new production site in Sofia, and this

local opportunities.

covers the areas of production, assembly and IT. At the

NEW TRAINING CENTER AT MULTIVAC CHILE

N

ew service: In April 2016 the first training courses
for technician and sales teams in Latin America were

successfully held in the new Training Center. The objective is to offer MULTIVAC customers a new service,
whereby their technical staff are given a uniform level of
training, enabling them to operate even the most complex and highly modern packaging machines correctly.
The appropriate courses can be selected from a comprehensive program or put together to the customer’s individual requirements. Depending on the number of course
participants, the training courses can also be carried out
at the customer’s site.
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MULTIVAC ORGANISES A SUMMER HOLIDAY PROGRAM FOR THE CHILDREN
OF EMPLOYEES

A

t the beginning of August, MULTIVAC organised the

Through this holiday programme, MULTIVAC wants

fifth annual holiday program at the company’s head-

to assist its employees in bridging part of their children’s

quarters in Wolfertschwenden for the children of employ-

six-week summer holiday – as well as introducing the chil-

ees aged between five and twelve. Due to high demand,

dren to natural-scientific and technical subjects in a way

the program for this year was extended to two weeks. A

that is fun. An idea that not only meets with the approval

total of 100 children took part in the program.

of the parents, but above all provides the children with a

The children could engage at this year’s holiday pro-

great deal of enjoyment. The programme was conducted

gram in the following areas of learning: “Sun, light and

by the independent, non-profit making educational organ-

heat”, Mountains, valleys and volcanoes”, “Everything that

isation, Science-Lab e.V, which seeks to provide children

swims”, “Humans and food”, “Colours in this world”.

with the basis for lifelong and self-motivated learning.

SCIENCE-LAB HOLIDAY PROGRAM ALSO TAKES PLACE FOR THE FIRST TIME AT
MULTIVAC MARKING & INSPECTION

I

n the week from 18 to 22 of July, MULTIVAC Marking

gy recovery”, “Physical forces and movement”, as well as

& Inspection offered its employees for the first time

“Sun, light and heat”.

Science-Lab Explorer Days for their children. At the com-

The children also undertook an exciting journey

pany’s site in Enger there were exciting experiments and

through the human body from head to foot, as well as

creative activities on the subjects of “Electricity and ener-

getting to the bottom of all aspects of colour in the world.
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MULTIVAC INVITES SCHOOL
STUDENTS

O

n 2 of July MULTIVAC invited interested students
from the local region to visit its apprentice work-

shops. They were able to learn about the wide range
of training opportunities and entry-level jobs, which
MULTIVAC offers today. As one of the largest employers in the region, MULTIVAC trains young people in
twelve occupational professions - in both technical and
commercial areas as well as in IT. Many young visitors from the Upper and Lower Allgäu regions took up
MULTIVAC’s offer. School students from Wolfertschwenden, Bad Grönenbach, Memmingen, Dietmannsried, Altusried and Kempten were particularly well represented at
MULTIVAC on the day.
MULTIVAC looks to use its Apprenticeship Day to help
young people in their choice of future career direction.
Every year 35 young people begin their training at

Wolfertschwenden in twelve different occupational
professions. MULTIVAC offers state-of-the-art training
places in its own training workshop. For example, there
are several modern CNC lathe and milling machines in
the training workshop, which are directly linked to the
programming units in the training room. In this way the
apprentices can combine theory with practice.

FOCUS

INDIA - A COUNTRY
WITH MANY FACETS

WITH AROUND 1.3 BILLION INHABITANTS, INDIA IS THE SECOND MOST POPULATED COUNTRY IN THE WORLD. ITS DEMOGRAPHIC PROJECTION IS EXCELLENT, ITS ECONOMY STILL
EXPANDING, AND ITS DEMOCRACY ONE OF THE MOST STABLE IN THE REGION. ON THE OTHER HAND: SOME 70 % OF
THE POPULATION HAVE LESS THAN 2 US DOLLARS PER DAY
TO SPEND, MORE THAN 30 % ARE ILLITERATE, THE INFRASTRUCTURE IS DEFICIENT AND EVERYDAY LIFE IS OFTEN A
MATTER OF PURE IMPROVISATION.

FOCUS

T

he multi-ethnic state conceals tensions within

ago, the number of people capable of working between

itself. That can be seen in the cityscape, since

the ages of 15 and 59 will increase by 2025 to around

in India the slums of the poor and the villas of

70 % of the population. The demand for consumer goods

the rich lie cheek by jowl with each other. And

and luxury items, as well as energy and means of mobil-

there are also yawning gaps when it comes to education

ity, will therefore grow, and the more comfortable middle

and training, the barometer for the future capability of any

class will continue to expand. According to estimates,

society: according to government figures, less than 10 %

consumption is due to triple in the decade up to 2020 to

of all people available to the labour market can show any

the equivalent of 2.6 trillion euros.

professional qualification. On the other hand those, who

The political system is making powerful efforts to

have made the leap into study and one of the up-and-com-

really utilise this potential. To come straight to the point:

ing growth sectors can enjoy excellent career prospects.

the training of the workforce must be improved, indus-

The country does however have potential - and

trialisation driven forward, the infrastructure upgraded,

therefore a great future. With its 3,287,263 km², India is

environmental problems tackled, social tensions reduced,

in seventh position worldwide as regards the country’s

logjams in the reform process lifted and corruption in

surface area. In contrast to China, the country’s eco-

society smothered.

nomic development is propelled by a high level of domestic demand. With an export rate of less than 20 %, the

20

country is therefore less susceptible to trends in world

Poverty, hunger and flight to the cities

markets. The government of Prime Minister Modi clearly

Around 70 % of Indians live in the countryside, many in

acknowledges the market economy and is increasingly

degrading circumstances. Just ten years ago almost half

opening up the country to the outside world. Assuming it

the children in India were malnourished, and even now

maintains the same rate of population growth, India will

more than two million die every year before their fifth

probably have overtaken China by 2025. And even more

birthday. The relatively well-off Kerala in the south of the

important: because the birthrate is slowly falling and life

country is a world apart from the grindingly poor villages of

expectancy is significantly better than just a few decades

the eastern region of Odisha. Child labour is widespread,

unemployment high. Poverty, hunger and hopelessness

Industry as growth factor

drive people into the cities, where the slums continue

The country is gradually making the change in its eco-

to grow. Today there are 46 cities where more than a

nomic structure from agriculture and the service sector

million people live. In Mumbai, formerly Bombay, there

towards industry. Although around half of the Indian pop-

are now almost 20 million people - almost as many as in

ulation still works in agriculture, its share of the country’s

the whole of Australia. Nowhere better shows the huge

economic output is declining constantly due to small

infrastructural problems that the subcontinent has. When

areas of cultivation, climate conditions and lack of sales

seen through European eyes, India’s largest city, which is

outlets, and this sector is currently under 20 % of total

also the most important economic centre of the country,

GDP. The service sector on the other hand has a share

seems to be permanently in a traffic jam. Traffic chaos is

of over 50 % of total GDP with an employee percentage

part of the daily madness.

of 30 %. Rising trend. This sector is growing constantly
as a consequence of globalisation. When it comes to IT
services, India has developed into the world’s second big-

Education and work

gest exporter.

Problems are also revealed in the labour market, where

In view of the dependence on the present structures,

only every tenth worker has a contractually regulated

the government continues to increase reliance on indus-

employment status. All the others are unprotected – and

try in order to reduce unemployment and poverty. Tradi-

they have no claim to either social benefits and old-age

tionally India has been strong in textile/leather, precious

pension schemes or to insurance in the case of accidents

stones, petroleum, iron and steel manufacturing as well

or sickness. The training rate is low, educational attain-

as the machine, vehicle and chemical industries. Transpor-

ment similarly so. Despite compulsory schooling, the

tation, energy, food processing and associated services

number of pupils dropping out is high, particularly in rural

are also seen as promising sectors for the future. The

areas. But this is actually changing now, albeit only slowly.

finance sector as well as the medical and pharmaceutical
industries are also viewed as having great potential.
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“Incredible India”
India also continues gaining tremendous ground in the
meat industry. Thanks to strongly rising growth rates
every year, the country has become the largest producer
of beef and calf meat products in South Asia with a current market share of 53 % – despite the fact that cattle are regarded as sacred by Hindus, the largest group
within the population, and can not therefore be consumed as food. But this aspiring country is in the process
of throwing off religious and social shackles. And India is
of course a country, in which many Muslims and people
of other religions live. The concept of “the holy cow” is
also defined differently from region to region. In 2016 production was at more than 3 million tons, whereas in 2015
it was 2.9 million tons. If one looks at the entire Asian
region, China is still ahead of India with double the number of tons, while Pakistan follows in the rankings with
30 % less than India. And the export figures are impressive as well, because in 2015 India exported a total of
1.742 million tons of meat. And in 2016 this figure rose to
1.864 million tons. India’s market share in South Asia is
around 99 %.
The biotechnology industry, which is largely established in the centrally located city of Hyderabad, can also
boast two-digit annual growth rates. Another important
driver for the upswing has been, and still is, the IT and
electronics sector. Bangalore, the third largest city in India
with around 8.5 million inhabitants, is a second Silicon
Valley. A large number of high-tech companies are located
here. But so-called software parks have risen from the
ground in many other cities as well, and they offer talented students and engineers a secure workplace.

The infrastructure – a real brake on the economy
Yet despite all the euphoria about gleaming prospects and
the government’s proud claims about prestige projects,
such as the high-speed track for trains between Delhi and
Mumbai and other corridors between economic centres,
there is widespread consensus among everyone who
has ever set foot on Indian soil: the road and rail network
in the country is in a desolate condition. Only around half
the roads are asphalted. Even experienced motorbike riders and rickshaw drivers can barely find their way through
the rush hour traffic in the cities. When it comes to the
railway, the technology is outdated and the network too
disjointed. Frequent power failures are part of everyday
life in India.
Foreign companies, like their domestic counterparts,
are always therefore battling against adversity. Food
processing companies and retail businesses are often
barely able to build up a resilient chilled distribution chain.
Bureaucratic hurdles also make the transport of goods
22
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more difficult, something that always
surprises many companies wishing to
invest in India. The country is divided into
29 federal states and seven union territories. Every federal state has its own parliament and government. Even the responsibilities of the local district administrations
are regulated differently. This means in
other words: transport companies have to
obtain the necessary approval for practically every federal state.
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The environment – haste is essential

“India - The country of the future”

In 2014 the World Health Organisation

For German companies in particular, there

(WHO) ranked New Delhi as the metrop-

are still many opportunities in the light of

olis most affected by air pollution in the

these problems, as long as one focuses

world. Other cities in India are similarly

on the potential of the country and under-

affected. No wonder. The economy is

stands how to overcome the daily chal-

growing, traffic is increasing and the

lenges. The sheer size of the economy and

energy requirement is enormous. The

the country’s demographic development

mountains of rubbish in the cities can

are the most important factors. According

barely be contained. There are hardly any

to information from the country’s Foreign

sewage treatment plants. People in the

Office, India’s economy is recovering and

countryside heat their homes with wood.

gaining dynamic again. Economic growth

Environmental protection and the respon-

in the financial year 2014/2015 was around

sible use of resources are falling victim to

7.4 %. The GDP of the subcontinent may

industrialisation. Cleaning the River Gan-

be in third place after China and the USA

ges, which Prime Minister Modi wrote

by the middle of the century. Whether this

into the agenda when his government

is sufficient remains to be seen. But gen-

assumed power, and for which a total of

erally India is in no such rush – time is an

3 billion US dollars has been provided, is

elastic concept in this country.

only the starting point to overcoming the
many such problems that India faces.

FOCUS
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MULTIVAC’S
OVERSEAS
ACTIVITIES
INTERVIEW WITH HANS-JOACHIM BOEKSTEGERS,
DIRECTOR AND CEO OF MULTIVAC
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Mr Boekstegers, with its more than 75 subsidiaries,

and Germany still continue to be sluggish. Insufficient

MULTIVAC is represented on all continents - and

legal security, a certain degree of arbitrariness and also

therefore a genuine global player. Which countries are

bureaucratic hurdles are some of the causes. The Indian

currently particularly attractive for MULTIVAC?

government does however want to improve the outline

T

his question can not be answered easily. If we

conditions and implement the announced development

look at the developed countries, such as those

targets more swiftly than before, allowing the expansion

in Europe or the USA, we have been able to

of industry to be driven forward. Local companies are to

record satisfactory growth in the past year.

increase their added value, while international firms are

This is also the case for Australia and New Zealand. If

to build production sites within the country, so these can

one looks at the emerging countries, we see primarily on

produce for both the domestic market and export. This is

the African continent, but also in South America and Asia,

not so easy, but it is a good sign.

there are interesting opportunities in the development of
these markets. The preconditions we find in these countries are however very different.

How does your involvement in India look in concrete
terms?
We at MULTIVAC decided to enter into a joint venture

What specific challenges do you have to overcome in

with the Indian LARAON Group. The Group has been

these countries?

successfully established in the market since 1988 and is

In order to achieve successful commercial involvement,

a very suitable partner for us. By the same token, we

it is very important to know the circumstances specific

were also of course an excellent choice, given our posi-

to the country. It is essential to take the legal, cultural

tion as a well-known packaging machine manufacturer.

and social aspects into consideration. In addition to this,

MULTIVAC LARAON India Pvt. Ltd. is the perfect sym-

the time factor often has a different significance to that

biosis of German quality and Indian market knowledge.

here with us. Therefore, you mostly need a lot of patience

Both sides bring their know-how, structures, strengths

and perseverance, and you must not forget the human

and good name - and benefit to a high degree from this

aspects, particularly during negotiations. Primarily how-

cooperation.

ever, it is necessary to have an adequate strategy for
entering the market and a realistic appreciation of the
outline conditions and timeframe. Our experience shows
that you are only successful in these countries if you have
staff who know the culture and the circumstances specific to the country - it is for this reason, we rely almost
exclusively on local staff with expertise when pursuing
our activities.

How long did it take to establish yourself in the market
as a well-known packaging machine manufacturer?
It did not take all that long from the first idea to the search
for a suitable partner and the signing of contracts. We
were lucky that one of our sales directors knew LARAON
and had worked for several years with LARAON before
his time at MULTIVAC. This of course gave rise to a corresponding level of trust. Looking back, a trustworthy

Let’s take India as a concrete example. Seen realisti-

local partner was a crucial key in developing the market

cally, the growth prospects there at the moment are

successfully, especially in a country like India, where the

rather subdued. Companies frequently have problems

culture and network play a significant role. We first began

with the infrastructure, energy supply and lower pro-

our cooperation on a representative basis, but then after

ductivity. In order to gain a foothold as a foreign com-

about 3 years of successful cooperation this gave way to

pany, you need to draw a long breath in that country.

a joint venture. However, this was only the first import-

How do you assess the current situation in India?

ant step. The bigger challenge was to develop the market

A very good example, since it shows both sides of the

and to establish oneself as MULTIVAC LARAON India Pvt.

coin. India with its 1.3 billion people is the most popu-

Ltd., as well as anchoring the MULTIVAC brand firmly in

lated country on earth after China. It offers enormous

the market. A look on the map and the companies, which

commercial potential, particularly for German investors.

are already active there, shows that this is not an inciden-

We are India’s largest trading partner in the EU - and, like

tal matter.

the Indian industry, we benefit from demographic development, increasing liberalisation and falling raw material
prices. On the other hand, commercial ties between India
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Which packaging machines are primarily in demand
in this market? Do you see clear trends for the future?

The market presents itself to us as very multi-layered

Mr Boekstegers, let us now have a look at the packs

- we see a requirement for small and semi-automatic

themselves. Spices and complex dishes play a spe-

packaging solutions as well as for automated lines with

cial role in India. What effect does this have on the

a large output. Indian customers do not only base their

packaging, for example as regards to the design, film

calculations on lower labour costs, they are also inter-

characteristics and opening aids?

ested in solutions that are attractive in terms of com-

In addition to protecting the packed product, the packag-

mercial pay-back. For example, we have recently been

ing always has the objective of contributing to product

able to sell a complex and fully automated system with

differentiation at the point of sale. Here the design of the

many technically challenging features and a relatively high

packaging plays a large role.

development input to a well-known motorcycle manufac-

Our packaging solutions for food are largely based on

turer, who now packs spare parts on the line in multi-shift

MAP and vacuum technology. It is a precondition for the

operation.

use of these packaging concepts, that closed chill chains
exist within the market - from the manufacturer via the

MULTIVAC is characterised by its excellent service
and support. How do you ensure that your traditionally high standards are maintained in a country like
India with all its structural problems?
We use the structures and connections that result from
the joint venture with LARAON. As a genuine global
player, we also have access to many years of experience.
Our objective is to ensure, that our customers everywhere in the world can reach us easily and enjoy com-

supermarket to the end consumer. This infrastructure is
not present in large parts of Indian society, and the majority of consumers buy their food in unpackaged form. We
can therefore only serve a limited market at the moment
with our packs. Legislation is constantly changing and this
includes allowing - or not allowing - foreign investors, for
example from the retail industry, to invest in this sector.
This naturally has a direct influence on our development
opportunities in the Indian market.

prehensive service, so the maximum availability of all
installed MULTIVAC machines is guaranteed. More than

People are very poor in large parts of the country. As a

1,000 sales advisors and service technicians worldwide

manufacturer, how do you support your customers in

use their know-how and experience to the benefit of our

their challenges as regards to cost-effectiveness and

customers. And we are constantly working to become

presentation at the point of sale?

even better. So we can achieve even shorter deliveries,

Firstly the facts. India is still an emerging country. This

we are now producing parts of the product portfolio in the

has significant effects on the infrastructure and buying

USA, in Spain, Brazil, Bulgaria and shortly perhaps even

behaviour, even though the middle and upper classes are

in China and India.

growing rapidly and can increasingly afford more. In addition, there are regional peculiarities and requirements.

MULTIVAC always works with highly qualified local
technicians. How difficult is it in countries such as
India to find suitable staff and to keep them for the
long term?
That is one of the biggest challenges in India and also
the reason, we are not growing quite so quickly as we
and the market would like. But here the enormous experience that we have and the network of our joint venture
partner also offer us a good basis for successfully keeping our local staff. We have very many staff, who began
with us several years ago and have grown with the company, and who have now developed into important pillars
of the business. The market and our customers are well
aware of that. That is also reflected in the good customer
retention.

The price-performance ratio is also important. In the
shopping markets consumers are offered a huge range of
products, quality and prices, which are not regulated like
here in the EU by standards and regulations. If food processing companies want to gain acceptance in the market, they must produce efficiently, introduce and maintain hygiene standards, design their packaging procedure
efficiently and bring attractive products to the shelves.
MULTIVAC is the right supplier for this. We advise our
customers in their selection and offer them the adequate
packaging solution for every requirement - from an entrylevel model right through to a complete packaging line
with handling modules, detectors, labellers and weighing
units.

FOCUS

The subjects of sustainability and sparing use of
resources already play an important role in such
countries. At the end of our discussion, can you briefly
sketch the opportunities, which MULTIVAC offers its
customers in this regard?
Sustainability is a fundamental aspect of our corporate
culture and a major part of our corporate strategy. With
our packaging solutions we always have the complete
material cycle in mind. We are working on technologies
and processes, which reduce energy consumption,
improve ergonomics, increase efficiency, save raw materials and reduce emissions to a minimum.
Thanks to the “e-concept” equipment on our packaging machines, we can offer our customers entry-level
models for automatic thermoforming packaging, which
do not require either a cooling water or compressed air
connection. This is an attractive alternative, particularly
for those customers, who do not have the appropriate
infrastructure in their businesses. We presented one of
these models, the R 085 e-concept, at IFFA in May. The
machine enjoyed a great reception among our visitors. I
believe that such a solution is also of real interest to markets such as India.

Many thanks, Mr Boekstegers, for this discussion.
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MULTIVAC LARAON INDIA PVT. LTD.

INDIA

Population density: 368 / km2
Population: approx. 1.3 billion
Area: 3,287,263 km2
Capital: New Delhi

Literacy rate: 71.2 %
Men: 81.3 %
Women: 61.6 %

Total (nominal): 2.308 billion USD
Total (PPP): 7.997 billion USD
GDP/inhabitant (nominal): 1,808 USD
GDP/inhabitant (PPP): 6,266 USD

FOCUS

EVER HIGHER,
EVER FURTHER

CHATHA FOODS PVT. LTD IS ONE OF THE LEADING MEAT-PROCESSING
COMPANIES IN INDIA. IT IS NOT ONLY THE APPETISING PRODUCTS AND
HIGH LEVEL OF QUALITY AWARENESS THAT ARE IMPRESSIVE, BUT ALSO
THE METEORIC RISE OF THE COMPANY TO TOP CLASS STATUS.

FOCUS

T

he company, which was founded in 1998, pro-

Huge market potential

cesses every month 500 tons of chicken, tur-

Chatha Foods had recognized at that time the enormous

key and lamb into canned produce, frozen food,

potential of the Indian food industry. With less than three

sliced meats and ready-to-serve convenience

percent, the proportion of supermarkets in India was infin-

products. The food products are manufactured in highly

itesimally small, so the opportunities for growth looked

modern factories for the huge domestic market and for

correspondingly large. According to current estimates,

export. Customers include Subway, Domino’s Pizza, Papa

the market volume is expected to more than double by

Johns, Barista Cafe and Dunkin Donuts, as well as the

2020. Walmart for example has already announced it

Indian military, top hotels, shopping centres and traditional

will open around 50 new cash & carry markets by 2019.

retailers. Consumers can also find the delicious products

It is a similar picture with fast food. One of the world’s

in the deli counters and chill cabinets of the modern retail

largest burger chains is planning to open between 75

chains – for example at Bharti Walmart, Metro Cash &

and 100 new restaurants on the Indian subcontinent by

Carry, Spencers, Hypercity, More Hyper, Star Bazaar, Spar

2017. Jubilant Foodworks, the franchiser for Domino’s

Max Auchan and in a further 800 retail outlets throughout

Pizza and Dunkin Donuts in India, wants to invest around

the country.

$ 2.5 billion. Fast food is advancing everywhere, and for-

The meteoric rise of Chatha Foods is closely associ-

eign companies have a market share of over 60 percent.

ated with its packaging procedure and the liberalisation

The list is led by Domino´s Pizza with a market share of

of the country. In the first few years, the company’s

20 percent, followed by Subway with 12 percent – both

requirements at that time could be met by an old, “Made

are very important customers of Chatha Foods.

in Germany” thermoforming packaging machine. Up to

Chatha is very proud of its enormous growth and the

three tons of meat were processed daily. But as more

future potential of the company. It sees the reason for its

foreign investors crowded into the Indian market, and as

success as being the partnership and cooperation with its

the domestic meat industry also began to boom, “we of

customers, business associates and suppliers, who also

course saw a huge opportunity for strong growth and high

benefit from this growth. In addition to this, the system-

market share,” explains Mr. Paramjit Chatha, Director of

atic acknowledgement of food safety ensures high prod-

Chatha Foods.

uct quality is maintained and the brand widely accepted

On the wish list at the time was a turnkey packaging
solution which could cope with both current and future

in the market, while competitive prices further promote
growth.

challenges, such as pack design, cycle output and effi-

“The new MULTIVAC packaging machines have cer-

cient use of resources. “The situation however became

tainly also played their part in this development. Our

very critical, when the old machine suddenly broke down.

future looks very promising, and I am looking forward

That was 2010“, recalls the company boss. The repair

with excitement to the coming years,” says the company

costs for the 10-year old model threatened to become so

boss.

expensive, that the decision was made to invest in a new
and modern packaging machine. Running parallel to this
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was the decision to ramp up production and make it more

A versatile R 105 for all occasions

efficient, allowing market requirements to be met and

Initially as a first step in 2010, the company only invested

new sales opportunities exploited.

however in a C 450 double chamber machine from

UPDATE 2 ´16

MULTIVAC. “Before buying a relatively expensive thermoforming packaging machine, we first wanted to see
how we would manage with a MULTIVAC packaging solution, and whether our expectations would be fulfilled.”
The outstanding packaging results led to a R 105 thermoforming packaging machine being purchased from
MULTIVAC India in the same year. The stainless steel
model, which is pre-configured for all basic needs, is
characterised by its small space requirement and ease
of cleaning, and it can be designed to produce both
MAP and vacuum packs. Thanks to its many equipment
options, it offers a high level of versatility - it can run both
flexible and rigid films with a thickness of up to 400 µm
and a film width of up to 420 mm. The maximum forming
depth is 80 mm.

Demand increases enormously
As a result of the massively increasing demand, further
machine purchases quickly followed – there are now five
R 105 machines in use at Chatha Foods. All at the company are very satisfied with the machines, since they fulfil
all the expectations as regards quality, freshness, cycle
output, product safety and shelf life. In this time, production has been doubled and consumption of film, energy
and water significantly reduced. Every month around
500 tons of meat are packed on the five thermoforming
packaging machines in a wide range of varieties, flavours
and pack formats, including sausages, ham, salami, sliced
products, frankfurters, breakfast meats and ready-toserve convenience products. The shelf life of the various
Indian curries, which are packed in multi-layer aluminium
pouches, can be up to 18 months. The pre-cooked meals
can be enjoyed cold or heated in a variety of ways. The
high quality of the Chatha products is confirmed by the
prestigious HACCP certification by ISACERT B.V. of the
35

MARKET SHARE

20 %
Domino‘s Pizza
Dunkin Donuts
Papa Johns
Barista Cafe
Subway

PLANNED INVESTMENT
OF AROUND

$ 2.5 BILLION
MARKET SHARE

12 %

FAST FOOD RESTAURANTS

FOCUS
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METRO Cash & Carry
Bharti Walmart
Spencers
Hypercity
More Hyper
Star Bazaar
Spar Max Auchan

NEW CASH & CARRY
STORES BY 2019

SHARE OF SUPERMARKETS IN INDIA IN 2010:

< 3%

THE MARKET VOLUME
IS DUE TO

2020

MORE THAN DOUBLE BY

MODERN RETAIL CHAINS

INDIAN MILITARY
STAR HOTELS
SHOPPING CENTERS
TRADITIONAL RETAILERS

OPENING OF AROUND

FOCUS

Netherlands and by the ISO-22000 certification from TUV

maintained for all the individual systems. Paramjit Chatha

SUD South Asia.

is particularly pleased, because “since then night shifts,

The company boss is also delighted with the compre-

which were always required with the old machine in order

hensive service capability and expertise of the Allgäu sys-

to overcome problems, are now definitely a thing of the

tem supplier. “We wanted not just a turnkey packaging

past.”

machine, but also a complete line in which the components are perfectly matched to our requirements. It was
clear we could only achieve the top position in the market

The future holds great promise

if we combined our convictions, strength of innovation

The company sees itself as well equipped for the future.

and quality awareness with a very professional packaging

The demographic development in the country is very

solution.”

promising, the positive investment climate continues
uninterrupted despite the many legal, social and infrastructural problems, and the prognosis for the food indus-

Perfectly matched line modules

try is excellent. And according to the voices of the compa-

MULTIVAC India supplied a complete packaging solution,

ny’s customers, “the products from Chatha Foods stand

consisting of the R 105, an injector, a vacuum filler and a

out against products from other manufacturers in the

grinder, together with a smoke chamber, slicer and clip-

Indian market - they are characterised by their high level of

per. Preventative maintenance carried out by service tech-

product quality and their attractive, modern pack design.”

nicians ensures a high level of availability and output is
38
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INNOVATIONS & PRODUCTS

IMPROVED CUSTOMER AND
CONSUMER PROTECTION

PREVENTION OF LABELLING
ERRORS

PREVENTION OF PRODUCT
RECALLS OR PENALTIES

RELIABLE QUALITY CONTROL

MONITORING
OF LABELLING
AND PRINTING THROUGH
VISUAL
INSPECTION
IN THE LIGHT OF MORE EXACTING LEGAL REQUIREMENTS AND
GREATER LIABILITY RISKS, FOOD-PROCESSING COMPANIES ARE
FACED WITH THE TASK OF MAKING THE LABELLING OF THEIR
PRODUCTS AN INTEGRAL PART OF THEIR QUALITY MANAGEMENT. THANKS TO VISUAL INSPECTION SYSTEMS THAT CAN BE
INTEGRATED SEAMLESSLY INTO THE PACKAGING LINE, AUTOMATED QUALITY CONTROL CAN BE PERFORMED RELIABLY EVEN
AT HIGH OUTPUT.

INNOVATIONS & PRODUCTS

2D BARCODES,
PACK SHAPE

USE-BY DATE, LOT NUMBER, ETC.

OTHER CONTENT

PRESENCE AND IDENTIFICATION
OF LABELS
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T

here are many potential
sources of errors, when
packs are being labelled: is
the label even stuck on? Is

it applied in the intended position? Is

POSITION AND
ALIGNMENT OF LABELS

the barcode legible and does it contain the correct information? Does
all the information on the product
conform to the data that is stored in
the ERP system? In order to ensure
that only faultless packs get into the
retain chain, each individual pack has
to be checked. Random inspection in
industrial-scale production and packaging processes is definitely no longer sufficient these days. They can
also hardly be carried out nowadays
due to the high speeds in most packaging procedures.
This task is performed quickly,
accurately and reliably by automatic
inspection systems. As a labelling
and marking specialist, which covers the entire spectrum of solutions
for

inspection

tasks,

MULTIVAC

Marking & Inspection offers an extensive product portfolio, which extends
from simple inspection tasks right up
to complex requirements for inspecting labels, printing and products. In
concrete terms, the range includes
inspection of presence and position
(label, print image, product), character recognition and verification (OCR,
OCV), legibility and content analysis
of one- and two-dimensional codes,
as well as pattern recognition. The
solutions can either be integrated
into packaging lines or designed as
stand-alone units with a separate
transport conveyor. Among the most
frequently used inspection systems
are simple sensors, barcode readers,
vision sensors and camera inspection systems.

Simple visual inspection
When it comes to establishing label
presence, sensors such as luminescence, colour or contrast sensors are
used as well as barcode scanners.
Barcode scanners or code readers
43
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not only check the presence of the

As regards both vision systems

label but also the legibility of the bar-

and camera inspection systems,

code. Depending on the version of

the maximum size of the area to be

the model used, the content of the

inspected depends primarily on how

code can also be analysed and com-

large the smallest feature is that

pared with the corresponding refer-

needs to be detected. The smaller

ence data. Due to the widespread

the feature, the higher the resolution

use of 1D and 2D codes, it is impos-

of the sensor or camera has to be set,

sible to imagine things today without

and therefore the smaller the surface

these devices, either in retail, indus-

that can be captured. Vision sensors

try or logistics.

typically enable an area from 64 x 48
to 128 x 96 mm to be inspected. As
regards PC-based cameras however,

Multi-functional inspection tasks

areas of up to 400 x 800 mm per cam-

More complex or multi-functional

era can be inspected as standard.

inspection tasks on the other hand
require vision sensors and camera
inspection systems. The range of

Seamless integration and reliable

application extends from a simple

operation via the HMI

presence check through to barcode

All the inspection solutions men-

inspection and right up to character

tioned

and pattern recognition. They require

MULTIVAC packaging lines or the

a lens and the corresponding light-

corresponding labelling or marking

ing, which is used to set the contrast

systems. Thermoforming packaging

between a characteristic feature and

machines offer a wide range of pos-

the background.

sibilities, from luminescence sensors

can

be

integrated

into

Unlike vision sensors, camera

for inspecting label presence through

inspection systems also make it pos-

to camera systems for print checking,

sible to have a wide range of image

which are mounted directly on the

analysis functions. Depending on the

label dispenser, and right up to cam-

version of the system, their capabil-

era inspection systems fitted to the

ity extends as far as the type of pack

outfeed of the machine. Common to

inspection, which captures whether a

all the solutions is the fact that they

product is correctly positioned in the

are integrated in the HMI of the pack-

pack, or whether a pack is filled com-

aging machine. The benefits lie in

pletely. The progressive image-cap-

the ease of operation via the central

turing technology enables razor-sharp

control terminal, since the settings

images to be transmitted and veri-

or configurations can be called up

fied even at high speeds. This even

directly when the particular recipe

enables them for example to search

is loaded. The inspection results are

for objects in the seal seam.

also transferred to the line-motion

In contrast to vision sensors,

control, so that packs detected as

PC-based camera inspection sys-

rejects can be tracked and then reli-

tems also offer statistical evaluation

ably ejected from the line.

of the results by means of extensive

Visual inspection systems can

image-analysis tools. They are also

also be integrated into MULTIVAC

characterised by faster processing

conveyor belt labellers and con-

times and more complex opportu-

trolled via the HMI 2.0 of the labelling

nities for inspection. An OPC inter-

system - or they can operate inde-

face is available via the MULTIVAC

pendently of packaging or labelling

HMI 2.0 control terminal for compre-

systems, for example downstream

hensive communication with other

of a traysealer. A separate transport

systems.

conveyor is equipped for this with an
45
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inspection solution. The packs are either transferred from

Character Reading) functions. The required character

an upstream transport unit or fed in manually. An ejection

and line spacing result from the stroke width. The free

device ejects the reject packs. This system is also oper-

area around the text is again dependent on the charac-

ated via the MULTIVAC HMI 2.0.

ter height and must be at least 1 mm so print images or
other disruptive objects can not adversely affect the OCR
reading. In order for the printed characters to be detected

Specifications for successful use

successfully, the background must also be uniform and

In order that reliable print inspection can be achieved

non-transparent; the standard is based on a white back-

with camera inspection systems, specific preconditions

ground with black, blue or grey text colour. Other constel-

or minimum requirements must however be fulfilled as

lations or alternatives may be possible however, but they

regards the print image. These concern the fonts, the

first have to be investigated in a feasibility study and only

character features, the line spacing, the free area around

then evaluated.

the text, the contrast, the background and the text colour.
The OCR-B font was specially designed for optimum
machine legibility. Alternatively standard sans serif fonts

The intelligent choice

such as Arial, Verdana, Courier, Helvetica should be used,

This also applies of course to the selection and combi-

with a minimum size of 2.5 mm and a stroke or dot size

nation of the inspection systems that are best suited to

of 0.3 mm, allowing them to be read with OCR (Object

the task. In addition to being influenced by the required

SPECIFICATIONS FOR PRINT INSPECTION WITH
CAMERA SYSTEMS
Possible fonts

Sans serif fonts such as Arial, Tahoma, Courier,
Univers, Frutiger, Verdana, OCR-B or similar
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Character height

Min. 2.5 mm, with dot prints min. 7 x 5 matrix

Stroke width / dot size

Min. 0.3 mm

Character spacing

≥ 1.5 * stroke width or min. 1 dot

Line spacing

≥ 1.5 * stroke width or min. 1 dot

Free area around the text

≥ 0.4 * character height

Character incline

< 5°, without vertical overlapping

Contrast

> 30 grey scales

Background and font colour

Uniform and non-transparent

tests, the choice of labelling and print
inspection is also affected by factors
such as the material and shape of the
packaging and label, the processing
speed and number of cycles, the
system environment, the tolerances
during product guiding, the ambient
conditions such as brightness and
lighting, as well as the type of packaging machine being used. Tests with
sample packs are recommended in
most cases, so every detail can be
included in the considerations and
the optimum solution found for each
individual requirement.
When viewed overall, the seamless use of visual inspection systems for label and product inspection
offers only benefits – irrespective of
whether they are used as a standalone solution or in conjunction with
perfectly

matched

components,

and either in a packaging line or on
a separate transport conveyor. They
provide improved customer and consumer protection, detect labelling
errors and prevent product recalls
and penalties, which are very damaging to a company’s image.

INNOVATIONS & PRODUCTS

DIRECT WEB
PRINTING ON
TRAYSEALERS
WHEN IT COMES TO PRINTING UPPER WEBS ON TRAYSEALERS, MULTIVAC MARKING & INSPECTION OFFERS
A COMPLETE RANGE OF DIRECT WEB PRINTERS, WHICH
CAN FIT EASILY INTO PACKAGING MACHINES DUE TO THEIR
COMPACT DESIGN. MAXIMUM RELIABILITY AND A PERFECT
MATCH TO THE PARTICULAR TRAYSEALER MAKE THEM AN
EFFICIENT COMPONENT IN ANY PACKAGING PROCEDURE.

INNOVATIONS & PRODUCTS

DP 210 FITTED TO THE
T 300 TRAYSEALER

DP 200 FITTED TO THE
T 600 TRAYSEALER

DP 200 FITTED TO THE
2-TRACK T 700 TRAYSEALER

UPDATE 2 ´16

T

he robust printing systems for upper webs of

position. The counter-pressure plate can also be lowered,

tray packs are fitted at the film infeed. Thanks to

allowing the thermal printhead to be cleaned easily.

the various methods of fitting available, they can
be ideally matched to the particular traysealer

model. They operate very reliably, even during continuous

The perfect solution for high-output traysealers

running and are characterised by their optimum hygiene

In the case of T 600 traysealers or the T 700, T 800 and

features. When operating with MULTIVAC’s TTO 10/11/20

T 850 high-output models, the DP 200 direct web print-

thermal transfer printers, they can be centrally operated

ers are used, which have a static thermal transfer printer

with maximum process reliability via the HMI 2.0 control

fitted over each track. They print continuously during the

terminal of the packaging machine. Reproducible machine

advance of the packaging film and have a print width of

parameters are saved and recalled as required via recipe

up to 107 mm. As with the T 300, the print image is posi-

management.

tioned by means of a handwheel. In addition to this, there

The selection of the correct direct web printer depends

is also fine adjustment for the thermal transfer printer in

on many factors: for example, which print layouts are

the cross-film direction. The counter-pressure roller can

required, how many tracks are to be printed, whether a

be pivoted, so that the thermal printhead on these tra-

cost-effective entry-level solution is preferred, or whether

ysealer models has optimum accessibility and can be

a high-output traysealer such as a T 800 or T 850 is being

cleaned easily and quickly. Depending on the requirement,

used. And last but not least, the type of printing process

MULTIVAC offers high-performance thermal transfer print-

also plays an important role as regards the print quality of

ers for both small and large print widths with its range of

the data and the cost-effectiveness of the marking sys-

TTO 10, TTO 11 and TTO 20 models. The TTO 11 with its

tem. MULTIVAC offers a needs-based solution for every

IP 65 protection class is also particularly suitable for high

type of automatic traysealer and for every printing task.

levels of hygiene requirements.

Direct web printers for compact traysealers

Printing processes for all requirements

The DP 200 direct web printer with STP 20 stamp printer

Thermal transfer printers are the perfect choice for com-

handles simple printing tasks on compact MULTIVAC

plex requirements, variable data and high printing speeds.

traysealers in the T 300 model range. These packaging

Thanks to this digital printing process, it is possible to print

machines are designed for small batches and limited

barcodes, texts, graphics and characters directly onto the

space requirements. The printer is fitted as a static unit for

upper web with a print resolution of up to 300 dpi in excel-

printing a single track. In the case of multi-track formats,

lent print quality, using black or other coloured thermal

a corresponding number of stamp printers is required,

transfer ribbon. Up to 250,000 print impressions per ink

the maximum number being three. To position the print

ribbon can be achieved, which means that downtime due

image, the upper web is simply aligned by means of a

to material change can be reduced to a minimum.

handwheel. A film brake ensures that consistent accuracy
is maintained.

On the other hand, simple printing tasks on the
T 300 traysealer, such as use-by dates, batch numbers or

If there are complex print requirements or the highest

logos, can be printed in good quality by the economic but

print quality is needed, T 300 traysealers can be equipped

high-performance stamp printer. The upper web is printed

with the DP 210 direct web printer. It operates with a ther-

intermittently during the sealing process while the film

mal transfer printer, capable of moving on an axis across

is stationary. The print image is produced by means of a

several tracks. The print width is up to 53 mm. The ther-

stamp, which is equipped with flexible type or printing

mal transfer ribbons can be changed quickly and easily,

blocks. Up to 30,000 print impressions per cartridge can

since the printer moves to an easily accessible service

be printed onto a wide range of materials.
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AUTOMATED
LOADING OF
STRAIGHT
SAUSAGES
- EFFICIENT,
HYGIENIC AND
GENTLE ON THE
PRODUCT
MULTIVAC CENTRIFUGE FEEDER (MCF)

INNOVATIONS & PRODUCTS

Centrifuge Feeder
V conveyor

Inclined conveyor

Compartment conveyor

UPDATE 2 ´16

MULTIVAC has developed a hygienic and efficient solution, which is also gentle on the product, for the automated
infeeding, loading and packing of straight and uniform sausages, and this solution was presented for the first time at
IFFA 2016. The MULTIVAC Centrifuge Feeder (MCF) can be integrated seamlessly into packaging lines and enables
handling costs to be reduced by up to 60 percent when compared with manual loading.

T

he solution comprises five high-performance

greater volumes are required, it is possible to use sev-

components: the sausages are transported via

eral of these modules on one packaging machine, allow-

an inclined conveyor to the centrifuge plate that

ing virtually any capacity to be scaled up. This solution is

is constantly turning. There they are orientated

capable of being used very flexibly, and it is suitable for

at the outside edge of the plate by the centrifugal force

single-layer and multi-layer packs with any number and

and are taken up individually from the centrifuge ring.

orientation of sausages.

Then a V conveyor transports them to a downstream com-

MULTIVAC offers the Centrifuge Feeder in either a

partment conveyor that carries each product, individually

left or right rotating version, so that with a wide range

and precisely aligned in a separate compartment, to the

of possible line layouts the optimum space utilisation

handling module. There the gripper picks up the desired

can be achieved. All the components are produced in

number of sausages and loads them into the pack cavity.

the MULTIVAC Hygienic DesignTM and can therefore be

Up to 600 sausages per minute can be gently sep-

cleaned simply and reliably. Thanks to the automated pro-

arated and loaded by the MULTIVAC Centrifuge Feeder.

cess, human contact with the delicate products is also

The output of the MCF can be adjusted as required via the

minimised – an important contribution to hygiene in the

rotation speed of 30 to 60 revolutions per minute. If even

packaging procedure.
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MULTIVAC’S
NEW LOGISTICS
CENTER IS IN
OPERATION
THE HIGHLY MODERN LOGISTICS CENTER AT THE COMPANY’S HEADQUARTERS IN WOLFERTSCHWENDEN WAS PUT
INTO OPERATION IN THE MIDDLE OF 2016. THE BUILDING
COMPLEX, WHICH WAS CONSTRUCTED TO THE LATEST
ENERGY-SAVING STANDARDS, HAS A SURFACE AREA OF
5,400 M² AND COST AROUND 11.9 MILLION EUROS. BUILT
TO AN OPTIMISED LOGISTICS CONCEPT, ITS PRIMARY ROLE
IS TO CONTROL THE SUPPLY OF SPARE PARTS CENTRALLY
FROM WOLFERTSCHWENDEN TO THE EUROPEAN SUBSIDIARIES. INCREASINGLY HOWEVER, EUROPEAN CUSTOMERS
WILL ALSO BE SUPPLIED DIRECTLY FROM THE COMPANY’S
HEADQUARTERS.
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T

he building work began at the end of 2014.

maximum possible output. The small-parts warehouse

MULTIVAC’s new Logistics Center has now

has a capacity of 20,000 storage compartments, which

been put into operation. After a successful

are capable of being subdivided several times. This means

run-up phase, it is expected to be completely

in effect, that there are around 30,000 storage locations

integrated and ready for full use during the course of this

for small parts, and that up to 820 bins per hour can be

year.

loaded in and out by means of rack handling equipment.

The complex comprises an automatic small-parts

The manual large-parts warehouse offers 3,877 stor-

warehouse, a manual large-parts warehouse, a nar-

age locations in the narrow-aisle warehouse as well as

row-aisle warehouse with space for storing 3,800 pallets,

480 metres in the small parts warehouse. Up to 75 man-

as well as several workplaces for high-speed picking,

ual storage operations can be handled per hour.

each with an output of 390 positions per hour. As regards

Items are no longer picked according to the principle

the supply of spare parts to European customers, sepa-

of “the person goes to the item”, but on the principle of

rate packing stations have been created to carry out the

“the item comes to the person”. Spare parts and produc-

packaging procedure for large and small parts.

tion material are no longer removed by the picker from a
static storage location as before, but they are transported
automatically from the storage location to the picker. This

State-of-the-art warehouse logistics

increases the picking output, accelerates the overall pro-

The latest warehouse technology and modern logistics

cess and reduces the susceptibility to errors.

structures ensure all the sequences in the process run

In total in an 8-hour day, the new Logistics Center can

smoothly, and that they are highly transparent with the

provide around 700 packages to the Dispatch department

MILESTONES IN THE BUILDING OF THE NEW
LOGISTICS CENTER
INITIALISATION OF THE

SIGNING CONTRACTS

PROJECT

2014
SELECTION OF
SUPPLIERS

2015
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for express delivery to customers, and it can supply

can be precisely located. The optimum storage location

around 2,400 stock material withdrawals to MULTIVAC’s

for each product can also be determined depending on

internal manufacturing and assembly departments.

its size and picking frequency. This makes stock overview easier, reduces mistakes and can be tracked directly
within the system.

High-performance software
A very important role is also played by IT in ensuring there
is a high degree of efficiency and reliability in the over-

Material flow and system flow form one unit

all logistics process. “When introducing the project, we

When it comes to communication structures and security

of course seized the opportunity of using SAP Extended

aspects, MULTIVAC also has access to state-of-the-art

Warehouse Management (SAP EWM) as the warehouse

technology. The entire warehouse is equipped with WiFi

management system,” says Volker Starrach, Sr. Director

and is suitably protected, so data exchange is completely

of Logistics at MULTIVAC. The implementation of this

wireless and above all stable. All the forklift trucks can

software helped primarily to create greater transparency

report back the individual steps in real time via mobile

within the logistics process. The system allows all the

terminals. The entire automatic small-parts warehouse is

processes in the warehouse, such as Goods Inwards,

monitored visually, and any fault messages are displayed

Dispatch and stock transfer, to be controlled within the

immediately to the control center. “Thanks to the use

one system, and this even includes reconciling stock dif-

of new technology, we have been able to optimise our

ferences. The entire warehouse complex is portrayed in

logistics processes overall, and it is now easy to reconcile

detail right down to stock location level, so every product

material flow and system flow,” says Volker Starrach.

IMPLEMENTATION PHASE AND
START OF THE INTEGRATION
PROCESS

2016
SPECIFICATION
DOCUMENT PHASE

GO LIVE
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Now that the system has successfully been put into
operation, he has a relaxed attitude to the future challenges. “The first step towards the reorientation of our
logistics has been achieved. Our concept must now
prove itself over the coming months in normal everyday
operation and at peak times.” The processes and process
definitions that are portrayed in SAP EWM also however
form the necessary basis for any further internal changes.
The next stage is to use the same logic to portray the
intralogistics, that is to say the material movements
between the manufacturing and assembly departments.
This would allow the introduction of further automation
solutions, such as driverless transport systems.

Ambitious objectives
As soon as the Logistics Center is in full operation, this
will ensure spare parts are supplied even more quickly
to all 17 of MULTIVAC’s European subsidiaries, and that
increasingly spare parts will also be supplied directly to
customers. However, customers can already enjoy better
availability of spare parts and shorter delivery times. “In
future we also want to supply our customers in some
cases with quick direct deliveries, and where appropriate, reduce the stock in the subsidiaries and switch
increasingly to direct deliveries,” adds Volker Starrach.
It is also intended, that the internal supply of materials for the assembly of modules and machines at the
Wolfertschwenden site will benefit from the new procedures. “As a consequence of the faster and more efficient supply of materials to our production departments,
it should also be possible to reduce the manufacturing
time for modules and components, and this in turn should
have a positive effect on the manufacturing time for all
the machines,” predicts the logistics expert.
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CREATING
VALUES, LIVING
VALUES
INTERVIEW WITH CHRISTIAN TRAUMANN,
DIRECTOR AND CFO OF MULTIVAC

FURTHER TOPICS

Mr Traumann, the so-called CSR Directive is due
to be implemented in German law by 6 December
2016. From that point in time public interest entities have to report on their sustainability strategies.
MULTIVAC has no obligation to do this - but nevertheless MULTIVAC presented its CSR report at
IFFA 2016 in Frankfurt ...

T

hat’s true. Such documentation is not an obligation for MULTIVAC – but the subject of sustainability most definitely is. This is because
sustainability is part of our company culture.

We are very conscious of our economic, social, cultural
and ecological responsibilities, and every day we set ourselves this challenge again. Our basic stance and strategy, as well as the processes and areas of action, which
we defined in our strategic mission statement, have now
been incorporated for the first time into this CSR brochure. In future we will periodically provide on the basis of
the German Sustainability Code (DNK) all the documentation for the headquarters in Wolfertschwenden about the
criteria, which are relevant to our business activity.

When the question of sustainability with packaging
machines is raised, the focus is mostly on reducing
packaging material and the consumption of water
and energy. But you pursue a holistic approach?
For very good reasons, since the topic is very complex.
We are, of course, constantly developing our packaging solutions still further in order to minimise the consumption of film, water and energy during the packaging procedure. But the consumption of resources when
manufacturing a machine also has an influence on the
overall ecological balance. It is for this reason, every year
we invest large sums in modern production equipment,
allowing us to produce efficiently as regards to energy
and materials. Closed loops for the raw materials that
we process enable us to redirect waste from materials
such as aluminium and stainless steel to new uses. It is
also important to us, that we strengthen regional economic loops and optimise transport, greatly reducing traffic emissions. Some 50 % of our suppliers come from
Bavaria. This proximity to our suppliers enables us to have
a direct influence on the availability, characteristics, quality and also sustainability of the products.

This is a provocative question: Can a pack have a sustainable purpose, Mr Traumann?
Clearly yes - and for various reasons: The first being that
suitable packaging can significantly extend the shelf life
of food. As a consequence: Spoilage is reduced and less
food is wasted. This also has a positive impact on distribution and disposal of food. Secondly, vacuum or MAP
packs also enable the use of preservatives to be reduced.
Consumers can therefore buy more natural products and
still retain their freshness, taste and consistency. The
same applies to medical products, since the sterilised
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Seen holistically, this means ...?

Regarding new technology, we have invested in our

... that, in addition to protecting the product, other factors

development efforts in the areas of energy-efficient servo

such as weight and consumption of resources in the man-

drives, sensors and die changing systems in recent years.

ufacture, as well as transport, disposal and recycling will

The results are incorporated into all our product lines and

increasingly play a more important role when it comes

are even available for entry-level models. They ensure the

to packaging. In order for a packaging procedure to be

packaging procedure is extremely efficient, and they have

sustainable, it is essential that appropriate solutions are

a very positive impact on the energy balance. In concrete

found through the interaction of producers, processors,

terms: MULTIVAC e-concept™ for example significantly

machine manufacturers, suppliers, retailers and consum-

reduces the energy, water and film consumption when

ers, and these solutions ensure packaging is used sen-

producing thermoformed packs, as well as increasing

sibly and responsibly. That is why we always have the

machine availability. The R 085 e-concept thermoform-

complete material cycle in mind.

ing packaging machine, which was shown at IFFA 2016
for the first time, aroused great interest, as expected.
The compact model was specially developed for smaller

How can you, as a manufacturer of packaging

processors, and it requires no water or compressed air

machines, contribute to a sustainable packaging pro-

connection.

cedure in companies, which produce or process food
and other products?
Our portfolio comprises machine concepts which are tai-

You just spoke about the long lifespan of MULTIVAC

lored to a wide variety of company sizes, infrastructures

packaging machines. In the context of our environ-

and requirements. The specific circumstances define the

ment, this is a particularly important argument ...

complexity and functionality of a machine – and they are

Firstly the facts. The permanent machine availability and

also crucial to the sustainability of the particular packag-

long usage of a machine have an effect not just on its eco-

ing solution. The modular construction of our machines

nomic viability and efficiency, they also reduce the over-

also allows for upgrading or the integration of additional

all impact on our environment. It is for this reason that

functions, even at a later stage. This means our thermo-

we are constantly striving not just to offer our custom-

forming packaging machines and traysealers grow with

ers excellent quality, the latest technology and optimum

the individual requirements of our customers, and they

functionality, but also to maintain the performance capac-

can be used on a permanent basis over many years and

ity of our products for as long as possible. We achieve

even decades.

this through needs-based service concepts, such as
MULTIVAC Retrofit, a modernisation service, which brings
a packaging solution up to a state-of-the-art condition by
overhauling it at the factory, integrating new modules or
retrofitting additional functions to the machine - in other
words, an economic and resource-saving alternative,
using new parts and reflecting the current value.

MULTIVAC E-CONCEPT™

R 085* E-CONCEPT™ THERMOFORMING
PACKAGING MACHINE
Cut-off length (mm)

< 300

Forming depth (mm)

< 800

Output (cycles/min)
Hygiene standard
*Depending on the equipment

<6
MULTIVAC Hygienic Design™
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Mr Traumann: From the third quarter of 2016, your

environment, a good work atmosphere and construc-

new Logistics Center in Wolfertschwenden is due

tive and respectful cooperation. Our personnel concept,

to come on stream and ensure the production site

which is designed on a long-term basis, is focused on

is supplied with parts from its 5,400 m² warehouse,

the company strategy and the current business situation,

which will also supply European customers with gen-

as well as on social megatrends such as demographic

uine spare parts. MULTIVAC presumably also imple-

change, diversity, individuality, social mobility, health and

ments building projects with sustainability in mind?

education. All of this must be sustainable and have a sus-

Of course. That is also part of our holistic approach. We

tainable impact. And we place great value on this.

always design and implement our new buildings and facilities to the very latest standards. Existing buildings are
successively modernised to new energy standards. We

Worldwide there are around 4,700 employees work-

are constantly striving to reduce greenhouse gas emis-

ing for you, all from a wide range of origins, cultures,

sions through measures, which include the increased

skin colours, religions and convictions ...

use of regenerative heat, the use of efficient technology

And that is wonderful. MULTIVAC has placed great

such as combined heat and power, and successively

importance for many years on systematic diversity man-

converting to LED lighting technology. The measures in

agement. A culture of diversity, accommodation, equal

Wolfertschwenden have great significance for the overall

opportunities and mutual respect promotes creativity and

balance of our business activity, since this is the largest

cultural exchange, as well as increasing the diversity of

site within the Group in terms of area and employee num-

expertise in the company. It is very important for us to

bers, while also being the company headquarters. It is

create fair working conditions and equal opportunities

both an incentive and an obligation at the same time.

at all levels and for all staff. From unskilled workers right
up to university graduates - all of them can rely on being
treated with respect at MULTIVAC and being helped in

Business success and social responsibility go hand in

their personal development. We have also enshrined this

hand for MULTIVAC, says a key sentence in your CSR

firmly within our MULTIVAC Compliance Directive and

brochure ...

the MULTIVAC Management Policy. It is of course equally

And that is certainly not just a slogan. Only by engaging

important to us to uphold the German General Equality

people, can we achieve our objectives and have a sustain-

Act. In short: we benefit from the social diversity of our

able impact on our society and the environment. Enthu-

employees, from the different viewpoints and cultural

siasm, appreciation, integrity and responsibility therefore

backgrounds. This makes us strong and increases our

form the foundation of our business activity. This applies

competitiveness in the market.

to our customers, business partners, stakeholders and
in particular of course to our employees. This is because
our employees are our most valuable asset and the most

And last but not least: MULTIVAC is a company that

important investment for the future. At MULTIVAC we

operates internationally. Do the current political, eco-

place our trust in long-term working relationships, diverse

nomic and social developments in many countries

and interesting jobs in a dynamic and international

have a lasting impact on your business?

MULTIVAC E-CONCEPT™
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No, certainly not. Not even if uncertainty over the euro or
other factors such as national trends, disruption in trade
relationships, price developments in raw materials or
currency devaluations sometimes have negative effects
for a time on the investment behaviour of companies. As
a globally operating company, which is a leader in innovation and technology, we are set up broadly and look
with optimism to the future. In recent decades we have
grown continuously and above the average. “Sustainable
business activity, solid growth, high quality and above
all long-term thinking are the cornerstones of our success. Our business activity constantly moves in the area
between the poles of tradition and innovation, present
and future. Even today we are developing strategies to
meet the requirements of tomorrow. We systematically
match our comprehensive know-how to the requirements
of the particular market and customer, and we offer suitable packaging solutions for every requirement and for
almost every budget. Because we also see that as part
of sustainability. We create values. We have values. And
we live values.

UPDATE 2 ´16
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MEETING COMPLEX
CHALLENGES
INTELLIGENTLY
IN ORDER TO COMPLY WITH THE LEGAL REQUIREMENTS, PACK LABELLING IN
INDUSTRIAL-SCALE PACKAGING PROCEDURES MUST BE PRECISE, RELIABLE,
TRANSPARENT, SMART AND EFFICIENT. IT MAY SOUND SIMPLE, BUT IT REQUIRES A
LOT OF HIGH-TECH AND THE PERFECT INTERACTION BETWEEN ALL THE MODULES
AND INDIVIDUAL COMPONENTS INTEGRATED IN THE PACKAGING LINE.
70
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T

he requirements for the labelling of product
packs in the modern world are complex. The
density of information becomes greater as the
amount of product information increases. At

the same time the surface area, on which the data has to
be applied, is reducing as a consequence of smaller pack
sizes. Each individual label with the correct and legible
information must be applied in the right position on the
corresponding product, even when there are frequent
format changes at high output. No errors in labelling are
allowed to occur in food-processing factories - and if it
does happen, the faulty packs must be detected and
ejected reliably before the end of the packaging procedure at the very latest. This can only be
achieved through an automated labelling
process and intelligent technology.

Intelligent sensors
“In order to prevent possible sources
of errors in advance when labelling, and
to make the operation of even complex
lines transparent and efficient, we offer
our customers a wide range of solutions,”
explains Michael Reffke, Product Manager at
MULTIVAC Marking & Inspection in Enger.
Development is moving ahead rapidly, particularly in the area of sensors. Whereas in the past,
when a label was being changed and the label
sensor for the dispenser had to be adjusted to
the particular label (even if that label had been
used before), today intelligent label sensors can
communicate directly with the machine control.
The corresponding data is stored there centrally and
is directly available, when the recipe is loaded. The
operator no longer has to get involved. Sensors for
label presence, such as luminescence, colour or contrast sensors, as well as barcode sensors are increasingly being designed today as intelligent sensors. They
can be taught by means of software and then save the
particular product parameters in the relevant recipe.

Software solutions for greater labelling reliability
and a higher level of operating convenience
Software solutions, such as label preview or the clipboard
for settings on positioning units, also contribute to a high
degree of reliability, transparency and efficiency.
In the case of label preview, the image of the label
can be loaded onto the control terminal via a USB stick.
This image is then assigned to the correct label dispenser
and saved in the recipe. “If a customer is labelling the top
and bottom of a pack, and then also applies a promotional

UPDATE 2 ´16

used on one machine with frelabel to the

quent batch changes.

the control terminal. As soon as the
recipe is called up, the operator only

top of the pack with a

Various adjustment units are

has to read the settings from the clip-

second label dispenser, the images

used on MULTIVAC conveyor belt

board and then set these at the label-

of all three labels are loaded onto

labellers to set the label dispensers

ler. This means labelling results can

the HMI and assigned precisely to

to different product heights, sizes

be reproduced exactly and incorrectly

the corresponding label dispensers

and shapes. The label dispensers are

positioned labels avoided.

1, 2 and 3. This exact assignment of

set by means of handwheels with

labels is saved in the recipe,” explains

position displays. When the label dis-

Michael Reffke. As soon as the oper-

penser has been set for the first time

Scanning in the print and order

ator calls up this recipe, the corre-

to a specific product, the settings

information

sponding label preview appears on

on these position displays must be

When there is a batch change, the

the display, and this makes it easier

recorded. In the case of labellers with

print and order information can be

to select the correct label , particu-

HMI 2.0, the settings can be entered

captured by a single scan and then

larly if several label dispensers are

and assigned to a specific recipe at

forwarded to several printers on
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the line. In practice there is a barcode scanner, which is

which have to be set for the product on the line. When

connected to the HMI via a USB interface. The operator

there are recurring production orders, MULTIVAC Easy

receives a batch sheet with a code, in which the correct

Connect automatically calls up the corresponding config-

layout and print data are encrypted. This code is scanned

urations to the individual line components, which means

in, decrypted by the HMI, and the layout and data are then

the interaction between human and machine is reduced

sent to the printers. This is convenient for the user and

and the potential for errors kept to a minimum.

also helps with reliable labelling, since input errors are
avoided in this way.

The benefits of this higher-level recipe management
become particularly clear, if the labels are printed on a
conveyor belt labeller by means of MULTIVAC thermal
transfer printers, which are completely integrated in the

Higher-level recipe management with MULTIVAC

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

Easy Connect

veniently loaded via a USB stick into the HMI, where

MULTIVAC Easy Connect was developed to provide auto-

they are stored centrally. Alternatively the print data

mated linking and control of all the components of a pack-

can be transferred from the customer’s network via an

aging line in one central machine control. This means that,

optional OPC interface at the HMI. When a certain recipe

unlike previously, the specific parameter settings and con-

is called up, the correct print layout in the right language

figurations do not have to be made at all the individual line

with the correct barcode, production data and ingredients

components, when a product change means switching to

list is transmitted to each printer and then activated. The

a new product. With MULTIVAC Easy Connect, only one

best-before date can also be calculated automatically.

recipe is created and stored, when a packaging line is set

Operating errors are therefore ruled out from the start,

up for a certain product at the HMI 2.0 control terminal.

the whole labelling process is accelerated and becomes

This recipe contains all the parameters and configurations,

significantly more reliable.

MULTIVAC Easy Connect
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HIGHER-LEVEL RECIPE
MANAGEMENT WITH
MULTIVAC EASY CONNECT

PACKS FROM AROUND THE WORLD

BE BREIZH - PURE
ENJOYMENT IN
BRITTANY
TRADITIONAL, REGIONAL SAUSAGE AND MEAT PRODUCTS ARE THE SPECIALITY
OF SAVEURS DE BAIN DE BRETAGNE, WHICH IS LOCATED SOUTH OF RENNES IN
BRITTANY. INITIALLY THE COMPANY PACKED PÂTÉS, RILLETTES AND SAUSAGES, AS
WELL AS PICKLED HAM HOCKS, PIGS TROTTERS AND MARINATED PORK CUTLETS
ON A CHAMBER MACHINE. BUT SINCE 2015 A R 085 THERMOFORMING PACKAGING MACHINE HAS PROVIDED A HIGHLY EFFICIENT YET VERSATILE PACKAGING
PROCEDURE.

PACKS FROM AROUND THE WORLD

T

he family business was
director

founded 12 years ago. It was

of Saveurs de

taken over just three months ago by
Antony Cottier and Jean-Rémy Cousin, and the

Bain de Bretagne, defines

company currently employs twelve staff. The special-

the initial approach to the project: “We wanted a versatile

ity products are distributed to retailers within a 100 km

packaging solution from a well-known manufacturer, who

radius of the company’s location. The products enjoy

can also offer a good after-sales service. And we wanted

great popularity, since there is a trend towards high-qual-

attractive packs for our products, which do justice to our

ity products that are also attractively packaged. Consum-

brand and our quality claims.”

ers place great emphasis not only on freshness but also
appreciate the regional proximity of the products, as well
as preferring to choose a strong brand with a high level

High level of versatility and performance

of recognition.

Since June 2015 the R 085 in Bain de Bretagne has been

Initially just two employees were engaged for eight

packing primarily pâtés, mini-sausages and marinated

hours a day in packing the products on a chamber machine.

chicken breasts in vacuum packs with different formats, as

In 2015 the decision was made in favour of a R 085 ther-

well as other sausages under inert gas in rigid film packs.

moforming packaging machine, which is a compact entry-

The packaging machine is equipped with two vario dies

level model with a high level of flexibility for small batches

for running flexible film and one vario die for running rigid

and fast product change. The reason for the decision was

film. The machine allows films with a thickness of up to

that the packaging procedure could no longer cope with

400 µm to be run, and it is designed for a maximum form-

the constantly growing requirements and was simply not

ing depth of 80 mm. The R 085 also has as standard the

efficient enough. Antony Cottier, partner and managing

quick-change system for forming and sealing dies with the

R 085* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 300

Forming depth (mm)

< 80

Output (cycles/min)
Hygiene standard

*Depending on the equipment

<6
MULTIVAC Hygienic Design™

p r o v e n
slide-in technology,
and this makes the conversion to other
pack formats considerably easier.
Monsieur Cottier’s expectations of machine performance and pack quality have been met in full. The R 085
packs quickly and reliably while providing an extended
shelf life to the products and is also very versatile. “We
can pack our speciality products in either vacuum or inert
gas packs. The packs are attractive and modern - and
therefore match our brand image. This aspect is particularly important for us.” The machine produces in two
hours what previously took eight hours. The investment
costs have been amortised in a short period of time.
No great difficulties were associated with the switchover to the new machine. It required only a small amount
of effort to get to know the machine and to establish
the right formats for the particular products. Since the
R 085 is equipped with the IPC 06 machine control and the
HMI 2.0 user interface with 12.1” touchscreen, operation
of the machine is very easy and above all very ergonomic.
“Although it was not so simple to install the machine,
despite its compact dimensions, in our restricted working environment, the space problem was soon resolved,”
adds the company boss.

A
strong
brand
The feedback from the market has also
been positive. The packs can be presented
very well in retail outlets and are very attractively
designed. “Regional specialities, which are traditionally
“made in France” and professionally packed by a family
business in the heart of Brittany, combined with our high
level of brand and quality awareness, make all the difference for our distributors,” says Antony Cottier with pride.
Since then, Saveurs de Bain de Bretagne has been
able to develop new market potential and expand its
product range. Thanks to the efficient and highly versatile
packaging procedure, nothing can stand in the way of this
now. The new range currently includes pâté à l’andouille, smoked filet mignon, blood sausage, various types
of smoked Andouille sausage, tripe with Muscadet and
tripe provencale.

PACKS FROM AROUND THE WORLD

FRUIT AND
VEGETABLES
RELIABLY
LABELLED
ABOUT A YEAR AGO, THE DUTCH COMPANY KONINKLIJKE
VEZET B.V. DECIDED ON CONVEYOR BELT LABELLERS FROM
MULTIVAC MARKING & INSPECTION. THE REASON: THEY CAN
BE INTEGRATED SEAMLESSLY INTO THE EXISTING FILLING
AND PACKAGING LINES, THEY OFFER THE HIGHEST LEVEL
OF FLEXIBILITY WHEN LABELLING A WIDE RANGE OF PACKS,
AND THEY MEET THE RELEVANT HYGIENE REQUIREMENTS.
BECAUSE SEASONAL PRODUCTS ARE PROCESSED IN LARGE
QUANTITIES, SPECIAL EMPHASIS IS ALSO PLACED IN WARMENHUIZEN ON SERVICE AND RELIABILITY.

PACKS FROM AROUND THE WORLD

K

oninklijke Vezet B.V. is among the largest fruit and
vegetable processing companies in the Netherlands, and it is the market leader in the sector
of fresh sliced fruit and vegetables. Every week

1.5 million kilos of raw material are processed, including
175,000 bags of iceberg lettuce, 100,000 kilos of paprika
and up to 250,000 kilos of carrots. The company needs
around one million metres of packaging material per
week to pack the produce. Every day 80 trucks deliver
more than 200 different products for further processing.
Koninklijke Vezet was founded back in 1914 under the
name of “Verenigde Zuurkoolfabrikanten in Nederland”. In
the course of the following years and decades, this company, whose business model was originally based primarily on sauerkraut, developed into a highly efficient supplier with a broad range of products, which neatly meet
the needs of consumers. This traditional company has
been offering crispy, ready-to-eat salads since 2005, and
since 2008 has also supplied fresh fruit salads. In 2012
tasty pizzas were added to the product range. Today there
are 1,200 staff employed in the various departments.

New replaces old

labeller was also bought for labelling fruit tubs, and this

In 2015 the decision was made at Koninklijke Vezet to

labeller has label dispensers on both sides for applying

replace some of the existing labelling solutions with much

two side labels.

more reliable MULTIVAC systems in a modular design
that can be extended as required. The first stage was to
invest in the same year in two L 310 conveyor belt label-

Flexibility is the trump card

lers with side belts for salad trays. The first model was

The high-end conveyor belt labellers are an ideal choice

installed after a checkweigher and was equipped with

for Koninklijke Vezet, since they offer “a high degree of

two top label dispensers and two bottom label dispens-

flexibility when labelling rectangular and round trays

ers, whereas the second L 310 was equipped with two

or tubs for fruit and vegetables. They also meet all the

top label dispensers and one bottom dispensing module.

requirements as regards the positioning of the label - on

A L 320 labeller with link chain and side belts, purchased

the top, bottom, one side or even two sides,” says Gerard

in the same year, handles the top, bottom and single-side

Brockhoff of MULTIVAC BV Netherlands.

labelling of tubs of fruit.

They also meet the hygiene standards within the com-

In the second stage at the beginning of 2016, a further

pany, which are a minimum of IP 65. They are easy to clean

L 310 with a transport belt was added for labelling melon

and allow simple access to all the relevant modules. This is

slices. The pieces of fruit first go through a stretch-wrap-

of particular relevance when the sliced melons are being

ping machine, before the label is applied to the flesh side

run, since it is unavoidable that juice will escape from the

of the fruit. The label seals a hole in the film, which is left

product. All the labellers are therefore equipped with the

by the stretch-wrapping machine, and contains all the rel-

new generation of LD 200 label dispensers, which meet

evant product information. A further L 320 conveyor belt

the IP 69K protection class and have stainless steel label

PACKS FROM AROUND THE WORLD

roll holders. Koninklijke Vezet also

as well as communication with

specifically requested fewer adjust-

upstream and downstream machines

ment devices for those machines

such as checkweighers, trayseal-

that are laid out for one product

ers, conveyors and stretch-wrapping

only. By doing without the spindles,

machines, is performed faultlessly in

handwheels and similar adjustment

everyday operation. Although there

devices, the machines are even eas-

are currently no printing or inspec-

ier to clean - and the hygiene factor

tion systems integrated as yet in

rises even higher.

the labellers at Koninklijke Vezet, the
option of retrofitting these at a later
time is available.

Individually tailored and easy to

The labellers have to run both

integrate

film and paper labels at a speed

Implementing all the customer’s indi-

of 80 products per minute, which

vidual requirements was however

equates to 30 metres per minute.

somewhat more complex: in order

At the request of the customer, the

for the new labellers to be inserted

service level on the intuitive HMI 2.0

seamlessly into the process, their

user interface was protected via a

dimensions ideally had to be no

key switch, so that settings, which

wider or narrower than those of the

are not to be made accessible to the

upstream machines. This required

operator, can only be accessed by

them to be adapted specifically,

means of the Koninklijke Vezet key.

a task that was able to be solved

This ensures maximum operating

perfectly thanks to their modular

security and therefore a high level of

construction and the customisation

machine availability.

of the additional modules. Since
MULTIVAC Marking & Inspection was
also able to draw on the wide range

Melons as a particular challenge

of transport solutions and systems

Everybody at Koninklijke Vezet is

for product handling, the transfer of

so satisfied with the new labelling

products to and from the labellers,

solutions, that in the coming years

L 310* CONVEYOR BELT LABELLER
Label dispenser
Label position

Any
Top/bottom/over pack edge/side
L, U and C labelling/wrap-around labelling

Label backing strip width (mm)

< 490

Conveyor belt speed (m/min)

< 90

*Depending on the equipment
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other machines will be replaced with
MULTIVAC models, and MULTIVAC
labellers will be purchased for new
projects. “Melon labelling was a
bigger challenge than first thought,”
says Hans Schalkwijk of MULTIVAC
BV Netherlands. “This is because
the product shape is always different due to the different melon sizes.
The melon slice is therefore different
every time depending on the size
and thickness. This meant we had to
develop customised product guiding,
so the melons would always arrive
with the side to be labelled at the
same angle to the dispensing edge.”

PACKS FROM AROUND THE WORLD

QUALITY PAYS
OFF
ORGANIC SOYA MILK, TOFU BURGERS WITH BASIL OR WILD GARLIC, SPICY TOFU KEBABS OR SMOKED TOFU - WITH THE SWISS
COMPANY SWISSOJA, THE FOCUS IS ALWAYS ON HEALTHY SOYA
BEANS.

UPDATE 2 ´16
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A

lthough the history of tofu goes back some

Genuine hand production

2,000 years, it only became fashionable in

At the start, the company consisted of just one single

Europe several years ago. Vegetarians and

employee, Alfonso Martinez. It was in 1993 that Swis-

vegans in particular have always appreciated

soja experienced the first uplift. The company received

the low-calorie and low-fat soya quark, which is rich in pro-

the coveted Organic Seal at the start of this century. At

tein, calcium and iron and also completely free of choles-

that time, the company’s success did not extend beyond

terol. In recent years, vegan shops and restaurants have

the western part of Switzerland. However, when the

shot up through the ground like mushrooms. Meat-free

nephew of the founder, Manuel Martinez, took control of

cuisine has become fashionable. Tofu, like other stylish

the company in 2007, it began to expand continually. It

superfoods, continues to attract ever more fans.

was thanks to the convictions of the company board and

Due to the increasing demand however, many produc-

to canny investors, that the small business was able to

ers came under pressure. They relied on genetically mod-

invest in modern machines and equipment, while main-

ified soya beans, which have caused considerable dam-

taining its genuine hand production and manufacturing

age to the good reputation of tofu. “This is why we are

methods, which had been handed down from the previ-

so pleased, that an increasing number of consumers are

ous generation. “Certain process stages must of course

now placing great value on soya beans, which are grown

be handled by machines due to hygiene standards and

conventionally and sustainably,” proudly explains Manual

daily demands, but at Swissoja we rely primarily on peo-

Martinez, CEO of Swisssoja since 2007. His company has

ple. This is because only the eyes and hands of our mas-

consciously relied from the start on excellent quality and

ter tofu makers can be our guarantee of quality,” says

locally sourced raw materials that are free from genetic

Manuel Martinez.

modification. The organic soya bans, which are processed

The different soya products are packed on MULTIVAC

in many varieties and flavours in highly modern produc-

machines. There are currently three, but two more are

tion facilities in Geneva, are sourced entirely from Swit-

due to be added soon. Business is good, and demand

zerland and France.

for the versatile tofu product continues to rise. Fresh tofu

The company, which was founded in 1977 in Carouge,

can be eaten hot or cold. It is available as smoked, natu-

was one of the first in Europe to offer a complete product

ral, marinated or flavoured with herbs and spices, it can

range based in high-quality soya. “We wanted to capture

be cooked in a variety of ways and can be combined well

the imagination of those people who had never heard of

with other foods.

soya. We wanted to sharpen their sense of taste. And
we wanted to convince them of the first-class nutritional properties of the product,” says Manuel Martinez,

Tofu in many tasty varieties

briefly summarizing the philosophy and objectives of the

The range from Swissoja is extensive: Natural and aro-

company.

matic organic tofu in 1-kg and 3-kg blocks as well as 200

R 105* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 300

Forming depth (mm)

< 95

Output (cycles/min)
Hygiene standard

*Depending on the equipment
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<8
MULTIVAC Hygienic Design™

ORGANIC SPINACH

NATURAL

& WILD GARLIC

ORGANIC

The seasonal organic tofu with
spinach and wild garlic brings
Spring to the table!

The natural tofu picks up aromas
wonderfully. You can marinate it
to give it the desired flavour.

ORGANIC BASIL
Basil, the classic herb! Cook in
the oven, in the stewing pot or
in the frying pan, or prepare as
a snack.

ORGANIC SILKEN
TOFU
Mixed silken tofu is very suitable
as a replacement for cream and
yogurt in certain recipes such as
bechamel sauce, tzatziki, smoothies, puddings and even chocolate
mousse.

ORGANIC
COLOURFUL
VEGETABLES
Diced into cubes, it replaces
meat in a pie filling.

ORGANIC CURRY
A big hit as a symphony of
spices.
The burger contains egg. Cook
in the oven, in the stewing pot or
in the frying pan, or prepare as
a snack.

ORGANIC AND
SMOKED WITH

ORGANIC ALGA

BEECH WOOD
Evokes the taste of the ocean.
Traditional smoking with beech
wood.

PAPRIKA
Spicy, but not too strong. Perfect
harmony.

ORGANIC OLIVE
Cook in the oven, in the stewing
pot or in the frying pan, or prepare as a snack.

PACKS FROM AROUND THE WORLD

grams, plus tofu burgers, kebabs, mince, cubes, small

produced by this manufacturer are well known for their

balls and other prepared varieties in handy portion sizes.

high level of reliability and functional capability.”

A product range for catering customers has also been

Most of the packs at Swissoja consist of a rigid black

developed, which is perfectly matched to their require-

lower web and a flexible upper web. According to Man-

ments. In addition to uncooked products, which you can

uel Martinez, “the visual aspect plays a large role with

cook to your own taste, you will also find in the Swissoja

our tofu products. Consumers only select the product,

range ready-to-heat products that are easy to use.

which differentiates itself positively at the point of sale

MULTIVAC has been accompanying Swissoja on its
successful path for some years now. Manuel Martinez

and looks fresh and attractive in the pack, in other words
looks simply tasty.”

recalls: “When I took over the business around ten years
ago, we were still working with a thermoforming packaging machine from 1985. This still worked very well, but it

Attractively and above all securely packed

was too slow and required an increasing amount of servic-

The characteristics of the films are of enormous impor-

ing. In short, it could no longer cope with the growing pro-

tance since they have to protect the product reliably and

duction volume. And we also of course wanted to expand

preserve it in the pack. In addition to this, they must

our product range and extend sales internationally.”

remain stable despite the heat input during the pasteurisation process. “The tofu kebabs presented a particular
challenge for us. The film has to drape reliably around the

Uplift with new technology

cube-shaped tofu pieces and the other sharp-edged com-

At first, the company was able to make do with the

ponents in the pack, as well as withstanding robust han-

old machine. Largely because the technicians from

dling from the packaging procedure to the end consumer

MULTIVAC always managed, despite the advancing

without any damage,” adds the tofu specialist.

age of the model, to maintain it and keep it running. It

Products packaged with MultiFresh™ can also be dis-

was only in 2011 that it was exchanged for a modern

played vertically, horizontally or as hanging packs at the

model, when an economic R 105 thermoforming pack-

point of sale, because the skin film locates the contents

aging machine was purchased. In 2015, two MULTIVAC

in the pack, and the allover sealing prevents any liquids in

R 105 MF machines were added to produce MultiFresh™

the product from escaping. Most of the packs at Swissoja

vacuum skin packs. Further investments in thermoform-

are therefore equipped with a hanger hole. Opening aids

ing packaging machines are planned for 2016. Manuel

make the handling of the packs easy for the consumer.

Martinez describes the cooperation with MULTIVAC as

The outer packaging is kept as green and white - this

follows: “We have great trust in MULTIVAC on account

also communicates to the consumer and stands for the

of the past commitment of the exceptionally experienced

basic values of the Swiss soya processor. Swissoja pro-

team of technicians. In addition to this, the machines

duces in line with all aspects of sustainability - through

R 105 MF* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 270

Forming depth (mm)

< 50

Max. product protrusion (mm)
Hygiene standard

*Depending on the equipment

90

< 45
MULTIVAC Hygienic Design™
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its regional proximity to raw material sup-

with the commercial and technical support

pliers, its recycling of its own waste, its

from MULTIVAC, which “in addition to the

focus on the quality of hand production,

pack quality is particularly to be empha-

and through the absence of preservatives

sized. It has been of enormous help to us

and artificial colourings.

to have a partner with such expertise at

And the feedback? “Thoroughly pos-

our side during the implementation of the

itive,” confirms Manuel Martinez. “Our

project. Thanks to their technical know-

customers, as well as the retailers and

how and their many years of experience

catering trade, judge the quality of our

in this market, the experts at MULTIVAC

packs to be excellent. The products remain

know what it is really all about.”

fresh for a long time - thanks to the new

The packaging machine at Swissoja is

packaging procedure, we have been able

complemented by a weighing unit, printer

to extend the shelf life of our products.”

and labeller, since the company knows
that professional labelling and marking of
the products also contribute to a positive

Positive feedback from all involved

overall result. “We will of course be plac-

The staff at Swissoja appreciate the

ing our trust in the expertise of MULTIVAC

robust models because of their reliability

for new products in future, and we intend

and ease of operation. The packaging pro-

to pack all our first-class tofu specialities

cedure is fast and reproducible. The com-

on MULTIVAC machines,” says Manuel

pany management is particularly pleased

Martinez with conviction.
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BALKAN
CHEESE
FROM
CRAILSHEIM
THE MILK PROCESSING COMPANY, MILCHWERK CRAILSHEIM-DINKELSBÜHL, PROCESSES AROUND 130,000 TONS OF RAW MILK
EVERY YEAR INTO HIGH-QUALITY BALKAN
CHEESE, KASHKAVAL AND CHEESE FOR FRYING AND GRILLING. MULTIVAC MACHINES
ARE AMONG THOSE HANDLING THE PACKAGING PROCEDURE FOR THE 50 TO 60 MILLION UNITS - AMONG THEM A T 600, A FULLY
AUTOMATIC TRAYSEALER FROM THE ALLGÄU
MACHINE MANUFACTURER.

CHEESE FOR GRILLING
AND FRYING

SKEWERED BARBECUE
CHEESE

PACKS FROM AROUND THE WORLD

A

round 460 farmers within the local
region supply their fresh cow’s

130,000

milk to the dairy, which is located
in the north east of Baden-Würt-

temberg, and which has since been able to

tons of raw milk

expand its sales area beyond Dinkelsbühl far
into Bavaria. An annual turnover of 65 million
euros is generated by 160 employees, but

50-60

the cooperative, which was founded as far
back as 1927, does not just focus on profit
but mainly has the interests of its members
at heart. The various cheese products are dis-

million units

tributed via the Stuttgart company, garmo AG,
throughout Europe but primarily in Germany.
The milk processing company has been

460

working with MULTIVAC since 1996. With
its R 530, R 245, R 240 and R 255 machines
as well as two R 230 models, the company

farmers

has a total of six thermoforming packaging
machines in use, all packing soft cheese, barbecue cheese and Kashkaval in various pack
sizes and formats. The company uses a C 400

160

free-standing chamber machine, which was
acquired in 2014, for packing 2 kg and 5 kg
blocks of barbecue and processed cheese.

Employees

In 2015 the fully automatic T 600 traysealer
was added for packing Balkan and barbecue
cheese.

65

million euro turnover

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

*Depending on the equipment

1
< 110
< 15
MULTIVAC Hygienic Design™
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Balkan cheese in many varieties

for the tray gripper, which then automatically transports

Balkan cheese from Crailsheim, which is sold under a

the trays into the die for sealing. At the same time, the

wide range of brand names, is a speciality soft cheese,

sealed trays are transferred from the die to the discharge

which was originally produced from sheep’s milk but in

conveyor and automatically removed from the trayse-

this case is manufactured from cow’s milk. The milk is

aler. Claus-Dieter Wölfl, Factory Manager at Milchwerk

heated briefly and gently when being prepared, and it is

Crailsheim, explains: “Our products are sliced by means

then mixed with lactic acid bacteria and the lab enzyme.

of a separate slicer with weighing and sorting of any

Storage in brine gives the Balkan cheese its characteristi-

reject product. The cheese is loaded manually into the

cally mild taste, its appetizingly bright colour and its soft,

trays, which are then sealed with a skin film and labelled

creamy consistency. This also ensures consistent quality

on the top and bottom to suit the product.” A printer was

and long shelf life in the pack, when it is stored at chill

also integrated in the line for printing product text and

cabinet temperatures. The cheese is retailed in a wide

use-by dates. The packs are then manually loaded into

range of varieties and fat content levels (30 %, 40 %,

boxes. They then go through a metal detector and are

45 %, 50 %, 55 %, and 60 %). It is packed at Milchwerk

subsequently palletised, before going on their way to

Crailsheim-Dinkelsbühl on a number of lines, including on

retail outlets and catering businesses.

the T 600 using aluminium trays as a 200 gram portion
pack with topping.

Factory Manager, Claus-Dieter Wölfl, and Department
Manager, Jean-Claude Werner, are both very pleased
with the highly efficient packaging line. The T 600 meets
the highest hygiene requirements and can be oper-

Cheese that does not melt

ated intuitively and reliably by means of the ergonomic

The company’s skewered barbecue cheese, which is

HMI 2.0 user interface. A program memory for more than

manufactured to the latest technology standards, is sold

200 recipes ensures that there is always reproducible

as a 160 gram pack. This speciality cheese comes origi-

pack quality.

nally from the Mediterranean area and is also known as

There have been virtually no problems to date - either

Halloumi. Thanks to its very special manufacturing, one of

with the traysealer or the C 400 chamber machine and

the characteristics of this boiled cheese is its good frying

the thermoforming packaging machines. Around 50 to 60

and grilling capability. Since the cheese is manufactured

million pack units are produced annually in Crailsheim on

almost entirely without lactic acid culture, the pH value

MULTIVAC packaging solutions – in a variety of different

remains above 5.9, and the cheese does not melt when

formats and pack sizes for a wide range of products. “The

heated.

machines used here were built precisely to our manufacturing requirements – no individual adjustments were
necessary. It all fit perfectly,” says Jean-Claude Werner

Packaging line with a high level of efficiency

in summary.

The T 600, designed for medium-sized batches and

In order to be able to produce even more efficiently in

equipped with a tray gripper system, was the ideal choice

future, the company would soon like to purchase a double

for the dairy, which required a solution that was compact

chamber machine for packing processed cheese in 5 kg

but could also be fully integrated into a line. A so-called

film pouches, since the capacity of the C 400 has now

“smart belt” positions the trays in exactly the right place

almost been reached.
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DEDICATED FOR
80 YEARS TO THE
BUTCHER’S TRADE
BUCHMANN GMBH - A LIVING PASSION FOR THE BUTCHER’S TRADE. THE FAMILY
COMPANY, WHICH SPECIALISES IN THE MANUFACTURE OF FRESH AND COOKED
MEAT AND SAUSAGE PRODUCTS, COMBINES TRADITIONAL FEATURES OF THE
BUTCHER’S TRADE WITH STATE-OF-THE-ART TECHNOLOGY AND UP-TO-DATE
QUALITY MANAGEMENT. THE HIGH-QUALITY PRODUCTS ARE PACKED SOLELY
ON MULTIVAC PACKAGING MACHINES.
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T

he success story of Buchmann GmbH began

convinced that only satisfied animals guarantee good

in 1935. Master butcher Andreas Zodel bought

meat quality,” says Ralf Buchmann, summarising his busi-

an existing butcher’s shop at Adlerstrasse 6 in

ness philosophy briefly and succinctly. It is also part of the

Ravensburg and founded his own company.

company’s high aspirations, that meat is freshly butch-

In 1963 his daughter Ingeborg married master butcher

ered every day. Fresh sausages and convenience prod-

Walter Buchmann, and in 1970 the Buchmann butcher’s

ucts are also manufactured daily. These premier products

shop took over when the Zodel family withdrew from

arrive every day at the company’s own sales outlets in

the business. The business then went forward in giant

Grünkraut-Gullen, Ravensburg-Weststadt, Neufrach and

steps. The milestones were the first factory expansion of

Oberteuringen. Using its own fleet of modern, chill-distri-

1500 m² with the latest production technology, and in

bution vehicles, Buchmann also supplies catering outlets,

1998 the completion of the third building phase in Grünk-

trading companies, butcher’s shops, retirement homes

raut-Gullen. There are currently 150 employees in secure

and hospitals within a radius of 100 km, and it uses reli-

jobs, and the company is led by CEO Ralf Buchmann, who

able haulage companies to deliver its products to retail

is the third generation of the family. From 2003 onwards

outlets outside the local region.

there has constantly been new investment and technical

“Every process step here from Goods Inwards to Dis-

innovation in production, as well as continuous optimisa-

patch, including meat processing, packing and storage,

tion in the service sector with particular focus on conve-

is subject to strict quality control,” adds the company’s

nience products. In 2007 office buildings and the packing

CEO. When it comes to packaging, he relies solely on

area were converted or rebuilt, and modernisation was

MULTIVAC: “As a matter of principle, we decided on one

also carried out to the company’s own shop. Buchmann

manufacturer – and this means only MULTIVAC.” Products

documented the high quality claims of the business,

are packed in film pouches and on thermoforming packag-

when the company received certification in 2008. From

ing machines, from small retail packs to large bulk packs.

that time onwards the company’s production has also

The meat comes from beef cattle, calves, pigs, lambs,

officially met the requirements of the International Food

game and poultry. The sausage products are manufac-

Standard. In the following years there was further invest-

tured with highest level of care and are available as raw,

ment: in 2009 in a new packaging line, and in 2014 in a

boiled and cooked sausages, and the product range also

completely CFC-free refrigeration system. At the same

includes dry-cured and cooked hams. As regards to the

time there was expansion of the dispatch department.

convenience sector, there are products in a wide range
of manufactured states: fresh meat products in portions
such as sliced schnitzel, goulash, roulades and skewered

Quality that is impressive

barbecue products, but also spiced meat products such

Selected farmers in Southern Germany provide the ani-

as grill steaks, gyros, kebabs and filled roasting joints. In

mals for the regional meat range of Buchmann’s Land-

addition to these, the range also includes ready cooked

Schwein, Bioland-Rindfleisch and PrimaRind. “We are

or roasted meat products, such as meat balls, cevapcici,

R 085* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 300

Forming depth (mm)

< 180

Output (cycles/min)
Hygiene standard

*Depending on the equipment
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<6
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schnitzel, goulash, ready-made goulash soup and Bolog-

He outlines the requirements placed on his packag-

nese sauce. And last but not least, Swabian specialities

ing machines: “We offer our customers a wide variety of

such as veal sausages, sausage salad, meat-filled ravioli

different products, formats and pack designs on a daily

and dumplings.

basis. This means versatility, quick die change and reproducible packaging procedures are absolutely at the forefront for us.” All the packs in his company are filled solely

High level of versatility and pack diversity

by hand. Sausages, roasted meats and sliced products

Several types of MULTIVAC packaging machines are now

are all carefully placed in the pack cavities before they go

in daily use at this very successful meat-processing com-

into the sealing station. The machines are controlled via

pany, among them R 240 and R 145 thermoforming pack-

the HMI 2.0 user interface. Thanks to the graphic depic-

aging machines. Buchmann has also recently invested

tion and recipe memory, the models can be operated eas-

in its fifth thermoforming packaging machine, a R 085

ily and intuitively.

entry-level model, which is characterised by its unique

Everyone in Grünkraut-Gullen is also very impressed

price-performance ratio and is available with several

by the reliability of the machines and the service provided

equipment options. MAP packs as well as vacuum packs

by the Allgäu machine manufacturer. Ralf Buchmann

can be produced on the R 085. This machine enables a

sums up: “This is also one of the reasons we decided

simple die change to be made, is capable of running both

on MULTIVAC. The machines are serviced superbly, the

flexible and rigid films, and it offers a high level of versa-

cooperation is excellent, and proficient service engineers

tility for small batch sizes and format change. The model

are always available at short notice, should any problems

is primarily used at Buchmann for packing sliced fresh

arise. It is really very important for us, that the machines

sausage in 500 gram packs. “Thanks to the cut-off length

are permanently available.”

of 30 cm, it will also be possible in future to pack long
sausages without any problems,” adds the far-sighted
company boss.

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

< 500

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

< 12
MULTIVAC Hygienic Design™

*Depending on the equipment
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BURGERS, BURGERS AND YET MORE
BURGERS
THE BURGERS FROM HALIFAX IN DENMARK ARE TASTY, CLASSICALLY AMERICAN BUT CERTAINLY NOT OLD-FASHIONED. BUT BEFORE CUSTOMERS CAN BITE
HEARTILY INTO THEIR BURGERS, THE VARIOUS COMPONENTS MUST BE SAFELY
PACKED FOR THE JOURNEY FROM THE PRODUCTION SITE TO THE INDIVIDUAL
RESTAURANTS.

VERPACKUNGEN AUS ALLER WELT

P

eter and Ulrich are the names of the two

them for quality, sustainability, transparency, stabil-

friends who founded Halifax in 2007 in

ity and price.

the city of Copenhagen. Since that time,

Because Halifax is an integrated catering busi-

a lot has happened. From a good idea and

ness, the same relaxed atmosphere is offered to

a small start-up has arisen a company with several

every guest in each restaurant, even though the

restaurants, where guests can feel comfortable,

restaurants are furnished individually and with a

have fun and really enjoy an appetising burger in a

slightly different overall impression. The customer

huge range of varieties. Takeaway burgers are also

always gets the same high quality of product from

available for those in a hurry.

the same menu. And in all the restaurants the food

But Halifax had to develop a strategy in order

is always served in the same friendly, quick and

to be able to survive long-term in the fiercely com-

attentive manner. “Guests should always feel at

petitive market. The two company founders soon

ease when they are with us, like being at home -

realised this could only be achieved if they set

irrespective of whether they are work colleagues,

themselves up seriously and professionally in all

or coming as a family, or have a date,” explains Rob-

areas of the business, and if they acted in a con-

ert Darville.

sciously responsible way. The business philosophy
and recipe for success is therefore as simple as it
is ambitious: “A good product, friendly and personal
service, one’s heart in the right place, and of course
a lot of hard work,” as Robert Darville, Production
Manager at Halifax, sums it up.

A good concept
There are many different varieties of burger, but
all are freshly prepared with fresh ingredients.
The burger buns are freshly baked every day to a
specially developed recipe, and the various dips
and marinades are prepared in the kitchen in
Hvidovre. They are delivered to the individual
restaurants every morning as required. Recipes are
continuously honed, and raw materials are carefully
selected. This means that the company is in constant discussion with suppliers - and can evaluate

SESAME
BUN

EGG
ROCKET

PATTY
CHEESE

MUSHROOMS

AVOCADO

TOMATOES
BACON

ROCKET

BUN

PACKS FROM AROUND THE WORLD

Automation as a real opportunity
When the company started, the
individual food portions were filled
manually into small metal boxes.
These were then packed into plastic containers for the journey from
the

kitchen

to

the

restaurants.

However, transport was expensive
due to the high packaging weight,
as well as often being unreliable. If
the vehicle braked sharply, the food
containers often tilted or fell over,
losing their lids and causing the content to be wasted. The whole transport operation was cost-, time-, and
resource-intensive, and definitely not
a permanent solution for the growing
business.
As the number of restaurants and
production volume grew, a professional and efficient solution had to be
found. It had to be faster and more
reliable, in short it had to be automated. By the end of 2014, Halifax
was looking for a long-term solution
and based on recommendations, the
company turned to MULTIVAC.

The R 126 - hygienic and efficient
Since that time, a R 126 thermoforming packaging machine has handled
the packaging procedure at Halifax.
With its footprint of barely 3 m², the
compact machine requires very little

R 126* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 860

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

*Depending on the equipment
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< 10
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space. Smooth and angled surfaces,

filler. The freshly prepared mayonnaise

easy-to-open side panels and a machine

for example is first loaded into the vac-

interior that is optimised for hygiene

uum filler and then portioned precisely

ensure the R 126 is easy to clean. The

into the formed pack cavities of the ther-

model is designed for small to medi-

moforming packaging machine. “Using

um-sized batches at a maximum of

this combination of equipment, we can

10 cycles per minute, it can run both

now operate significantly more cleanly.

flexible and rigid film, and is very easy

The packs look professional, are stable

for the user to operate. The variety

and secure, and are also easy to handle.

of standard format sets, combined

And we also avoid waste,” adds the Pro-

with the most important options from

duction Manager.

MULTIVAC’s range of technology, enable

For Halifax the investment has paid

the R 126 to be matched individually to

off hugely. Even though many guests

the particular requirements and circum-

in the restaurants like to eat the burg-

stances of the production environment.

ers with their hands, automation brings

The machine packs many of the

only benefits in the production and

components which make a good burger.

packaging procedure, when it comes

Some of these ingredients include

to quality, safety, hygiene, speed and

salsa, mayonnaise, barbecue sauce and

reproducibility.

ketchup, guacamole, roasted onions,
mushrooms, cucumber salad, roast
potatoes and vegetarian burgers. The
shelf life of the products is also determined by the packaging: in the case
of the delicate guacamole, it must be
4 days, for salsa 6 to 8 days, and for
mayonnaise 10 days. The packaging
design was conceived in such a way,
that the thermoformed packs produced
on the MULTIVAC machine is capable of
being placed into the metal containers
without problems, and then removed
later without being damaged. After they
have been used, the packs are disposed
of carefully.

A machine for all occasions
Robert Darville regarded the greatest
challenge with this project as being the
task of finding a packaging machine and
solution, by which all the products could
be packed efficiently and cost-effectively in one pack format. “This process
lasted some time, but at the end we had
a future-proof solution, which meets all
our daily requirements.”
Another important aspect was linking the machine to a RISCO vacuum
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NEW PACK
DESIGN AND
AUTOMATED
PROCESSES
CONTRIBUTE
TO GROWTH
WITH ITS NEW PRODUCT DESIGN, ITS CONSUMER-FRIENDLY PACKAGING AND ITS NEW PACK SIZES,
NORRMEJERIER WANTS TO CONSOLIDATE ITS POSITION IN
THE CHEESE MARKET STILL FURTHER. THE USE OF MORE
ROBOTS AND THERMOFORMING PACKAGING MACHINES,
INSTEAD OF POUCH PACKAGING SOLUTIONS, ARE JUST
TWO OF THE INNOVATIONS IN NORRMEJERIER’S LARGE
NEW FACTORY, WHERE CHEESE BLOCKS ARE UNPACKED
AND PORTIONED, AND THE PRODUCT IS THEN PACKED IN
PRIMARY AND SECONDARY PACKAGING.

PACKS FROM AROUND THE WORLD

T

he Christmas rush has just ended, and Micael

just twenty people. Due to further improvements on the

Höglund, technician and sub-project manager

line, operation is due to be switched from treble shift to

at Norrmejerier in Umeå, Sweden, is satisfied

double shift.

with the results. The new packaging system

“Complex processes with increased levels of auto-

over an area of approx. 2,300 m2 with an output of up to

mation mean more training, so we send our staff on both

9,000 tons per year comprises three lines for processing

internal and external training courses. It’s taken a while,

cheese blocks, as well as a line for manufacturing grated

but we’re almost there now,” says Micael Höglund.

products.
After five months of thorough project planning and
the line then successfully being put into service, the top

New design, new packaging

speed of the packaging line has been almost doubled,

A number of efficient product solutions have been inte-

now amounting to just over 60 packs per minute on the

grated into the new system. With three new thermoform-

750-gram line.

ing packaging machines, two MULTIVAC R 535 machines

“Our old system was pretty worn out: the output

and one R 245 machine, Norrmejerier has developed

was too low, and the grated cheese came out looking

a practical solution for a consumer-friendly pack with a

like Lego bricks. A new packaging line with cutting-edge

completely new visual design. The project got started

technology was the only way for us to increase our out-

when a large order was received for Herrgårdost, Präs-

put, cut lead times, minimise wastage, optimise our work

tost and Grevé, which Norrmejerier produces using milk

environment and regain control of the entire production

from the Norrland region in the north of Sweden.

process. In total, we invested approximately SEK 200 mil-

The label on the pack will make the Norrland dairy

lion in the project. We estimate that the cost will be amor-

region a household name throughout Sweden. And the

tised within the next six years,” says Micael Höglund.

Västerbotten cheese pack, the star of the

Modern operating concept
The new packaging line was designed by an international project group, which received input throughout
the project from twelve different suppliers. The output
capability of the system is impressive. It takes only
approx. 10 minutes for a cheese block, which can weigh
up to 18 kg, to be completely cut up and packed. The
product runs through the following stations:
cutting, weighing, 3D scanning, loading into
the pack cavities, quality inspection, sealing the pack, labelling, outer packaging and
palletising.
The handling processes are performed by more
than twenty robots, which ensure a high level of precision is achieved. Thanks to automation, the number of operators on the line has been significantly
reduced. Today the system can be operated by

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

< 700

Forming depth (mm)

< 150

Output (cycles/min)
Hygiene standard

*Depending on the equipment

108

< 15
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“AFTER FIVE MONTHS

quartet, has a new black-gold design

OF THOROUGH PROJECT

product on export markets.

PLANNING AND THE LINE
THEN SUCCESSFULLY

intended to support the launch of the
“Norrmejerier was looking for an
efficient and comprehensive solution,
which would present the cheese in a

BEING PUT INTO SER-

way that was both attractive and cus-

VICE, THE TOP SPEED OF

been used to date were not suitable.

tomer-friendly. The shrink bags that had

THE SYSTEM HAS BEEN

“The new technology stands for a more

ALMOST DOUBLED, NOW

in the packaging: the material costs are

AMOUNTING TO JUST OVER

for a separate labelling process for the

70 UNITS PER MINUTE.”

intelligent and cost-effective approach
lower, and there is no longer any need
packs,” says Thomas Rahmner from
MULTIVAC Sweden in Lund, who was
responsible for the delivery and installation of the system.

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

< 1,300

Forming depth (mm)

< 210

Output (cycles/min)
Hygiene standard

< 20
MULTIVAC Hygienic Design™

*Depending on the equipment
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Basis for growth
The packaging procedure itself starts with a MULTIVAC
Delta robot, which loads the pieces of cheese into the
pack cavities, before the upper web is sealed. In order to
be able to run different sizes of cheese, the three thermoforming packaging machines were equipped with a
total of nine format sets. This means three pack shapes
for each of the 450 g, 750 g and 1000 g weights can be
produced.
“Conversion of the machines takes between 20 and
30 minutes. In the case of the large machines, the different forming dies are already built into the machine. Here
the die change is carried out via the machine control and
can be performed at the push of a button on the HMI,”
explains Martin Lunblad, the MULTIVAC technician, who
was involved in the installation in Umeå.
“Experience has shown, that the loading of the pack
cavities is the most critical part of the operation. At this
point in the process, there are many factors that have
to be taken into account, and which require a certain
amount of supervision and operator training. We are
also in the process of reviewing all the dies, and some
of them will be replaced soon. Overall however, we are
extremely satisfied with the whole project,” says Micael
Höglund, before adding that the capacity of the line can
be expanded if required.
“We have also looked at options for packing readysliced cheese, but that idea is on hold for now. Unlike the
rest of the western world, Swedish consumers still prefer
their cheese in large, intact pieces.”
Published in Packmarknaden (2/2016)
Author: Veronica Rönnlund
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MAP PACKS FOR
HIGH-QUALITY
POULTRY PRODUCTS
THE POLISH COMPANY SUPERDROB S.A. PACKS FRESH POULTRY PRODUCTS IN
VACUUM AND MAP PACKS ON MULTIVAC THERMOFORMING PACKAGING MACHINES
AND TRAYSEALERS. THE ATTRACTIVE DESIGN AND EXTENDED SHELF LIFE OF THE
NEW PACKS HAVE SEEN THE SALES FIGURES RISE CONTINUOUSLY.

PACKS FROM AROUND THE WORLD

A

round 2,000 employees

attractive type of pack. “It quickly

packaging machines, developed with

at SuperDrob S.A. are

became clear to us MULTIVAC was

a wide range of formats specifically

involved in the slaughter,

the ideal partner for us in our search

for the FormShrink® packaging pro-

butchering and packing

to implement a new packaging con-

cedure, are used in conjunction with

of chicken and turkey for the Euro-

cept,” recalls Tadeusz Baranowski.

special FormShrink® films. Thanks

pean and Chinese markets. The com-

“The company is well known for its

to the shrinkage of the film, tai-

pany, which has its headquarters in

comprehensive advice and good ser-

lored contour packs are produced,

Karczew south of Warsaw, has three

vice, and it is recognized everywhere

which enclose the products tightly.

production

processes

as being very reliable. In view of its

The special shrink films used for

around 60,000 tons of poultry per

recognized technical expertise and

FormShrink® packs are characterised

year. A further production site is cur-

large range of machines, there was

by their particular barrier properties,

rently being built.

no doubt MULTIVAC would be able

high level of punc-

sites

and

The most important ingredients

to offer us a suitable solution for our

ture

for the success of the company are

requirements.” The decision was

tance

first-class Polish reared poultry and

made in favour of FormShrink® packs

carefully prepared spice mixtures.

for whole chickens and modified

Polish consumers, who consume

atmosphere trays for the portioned

around 50 percent of the total pro-

poultry pieces.

duction, appreciate the high quality and freshness of the products.
SuperDrob S.A. is conscious of the

Contour packs for whole chickens

fact, that continuous product devel-

Since 2014 SuperDrob S.A. has been

opment is one of the most important

packing fresh roast chicken on a

success factors in the food industry.

R 255 thermoforming packaging

“We are constantly investing in

ing FormShrink® packs. “Each

ucts. It is only with outstanding qual-

product is provided with indi-

ity, the longest possible shelf life and

vidually customised packag-

contemporary presentation of our

ing, regardless of its size

products, that we can permanently

and shape,” says Tadeusz

bind our customers to our brand and

Baranowski. “Since the

win new purchasers,” says Tadeusz

packaging is also clear

Baranowski, Vice President of the

and

Management Board, who is respon-

roast chicken looks par-

sible for Operations at the company.

ticularly fresh. And the

In order to achieve this, Super-

meat in the pack can be

transparent,

the

Drob S.A. decided to replace the

kept two to three days

PS trays and vacuum packs, which

longer than in the previ-

had been used up to then for the

ously used packs.”

fresh poultry pieces, with a more
114

machine, designed for produc-

the further development of our prod-

Special

thermoforming

resis-

UPDATE 2 ´16

and outstanding overall stability.

allowing everyone to find a suit-

They keep the poultry fresh for a

able portion in our product range,”

long time. Their shrink properties are

explains Tadeusz Baranowski. “Of

activated in a shrinking unit, which

course the fill quantity within a por-

is connected directly to the R 255.

tion size must not vary, i.e. packs

“We saw other benefits in the easy

with three fillets for example must

operation of the machine,” says Tade-

always weigh 500 grams.” The pack-

usz Baranowski. “The operators only

aging solution also had to be able

need to place the chickens in the

to run the 17 different existing pack

formed pack cavities.” Perfect and

shapes and sizes without any prob-

permanent seal seams are produced

lems. It was also important for the

in the subsequent sealing process,

poultry producer, that the trays used

which not only enable hygiene and

had to be available in various colours

food safety to be improved, but also

and could be printed very well.

reduce the reject quota and product

The poultry pieces are now

returns due to leaking or contami-

packed on T 700 and T 800 trayse-

nated packs.

alers. The T 700 enables trays to be
packed at a high throughput, and it
can also be integrated into very com-

Appetising presentation in MAP

pact packaging lines. The T 800 offers

packs

an even greater level of efficiency.

A challenging task for SuperDrob S.A.

“Output capability is very important

was the search for a solution

for us given the growing demand

for packing poultry pieces.

for our products. The T 800 here has

“We have various pack

a throughput of 66 packs per min-

sizes in our range,

ute,” says Tadeusz Baranowski with

from

one-person

households to
large

satisfaction.
Common to both models are

fam-

the systematic MULTIVAC Hygienic

ilies,

Design™ for optimum ease of cleaning, the flexibility provided by quick
format change, and easy and ergonomic operation via the touch
display with the graphic HMI 2.0

R 255 THERMOFORMING PACKAGING MACHINE*
Cut-off length (mm)

< 700

Forming depth (mm)

< 190

Output (cycles/min)
Hygiene standard

< 12
MULTIVAC Hygienic Design™

*Depending on the equipment
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user interface. Since SuperDrob S.A. produce MAP packs
on the T 700 and T 800, both machines are equipped with
a gas flushing system. In order to keep the operating
costs as low as possible, the lifting units, transport systems and film trim winders of the high-output traysealers
are operated by energy-efficient electric motors.

Extended shelf life increases sales
Tadeusz

Baranowski

is

extremely

satisfied

with

MULTIVAC’s professional advice and with the trouble-free
implementation of the project on schedule, as well as
with the high level of machine efficiency in daily operation. “In our sector one has to go with the times and
constantly improve,” he says summarizing the challenges
of the food market. “At the same time, safety and reliability in our processes are essential. MULTIVAC has proved,
that it can offer both.”
Thanks to the new packaging solutions, SuperDrob
S.A. has not only been able to optimise its processes and
produce more attractive packs, but also to increase the
sales figures. “The food products are better protected all
round in the new packs, and they also look more appetising,” says Tadeusz Baranowski. “Since the MAP packs
with extended shelf life were introduced, we have been
recording a continuous increase in sales.”

T 700 / T 800 TRAYSEALERS*
T 700
Pack tracks
Tray depth (mm)
Output (cycles/min)
Hygiene standard

≤2

< 110

< 130

≤ 15

≤ 15

MULTIVAC Hygienic
Design™

MULTIVAC Hygienic
Design™

*Depending on the equipment
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T 800

≤2

1

2

1

T 800 traysealer

2 Simple filling of pack cavities
when producing FormShrink®
packs
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THE MARITIME
FAMILY TRADITION BRINGS
OBLIGATIONS
FISH IS ALWAYS AT THE CENTRE OF THINGS AT GADUS, A POLISH FAMILY COMPANY.
THE FISH ARE CAUGHT SUSTAINABLY, FRESHLY PROCESSED AND RELIABLY PACKED.
FOUR MULTIVAC PACKAGING MACHINES ENSURE THE PACKAGING PROCEDURE IS
VERY EFFICIENT AND THAT THERE IS AN ATTRACTIVE PRODUCT RANGE, WHICH HAS
BEEN SIGNIFICANTLY EXPANDED THANKS TO MULTIVAC PACKAGING MACHINES.

G

adus, which was founded in 1996 in the

High standards in all areas

Polish city of Gdynia, specialises in catch-

The fish are caught primarily in the Baltic, the Barents

ing, processing and trading fresh and frozen

Sea and the sea around Norway. The annual catch is

seawater fish. Over the course of the years

around 1,600 tons of cod, 1,000 tons of flounders, 7,000

and together with their father Leonard, the two brothers

tons of sprats and 2,000 tons of herrings. The delicate

David and Arek Sztormowski have transformed the orig-

products are processed in state-of-the-art production

inally small family business into a successful production

facilities, and the company has its own trucks to trans-

operation with a fishing fleet of 17 ships thanks to great

port the finished products to destinations across Europe.

skill, far-sighted management and the latest technology.

Polystyrene boxes in various sizes (5 kg, 10 kg, 20 kg and

“Our dynamic development is based on clever business

30-40 kg), filled with ice and lidded, are used to transport

policy and our highly motivated and trained staff, but also

the frozen products. Fresh fish are packed chilled as indi-

on respect for the fish product and on a great desire for

vidual pieces or blocks and are dispatched in boxes of 3 kg,

quality,” explains Przemysław Kupc, Production and Qual-

5 kg, 10 kg and 20 kg.

ity Manager. Every individual process stage, from catching the fish right up to the end consumer, is subjected to
precise control in the overall supply chain at Gadus.

PACKS FROM AROUND THE WORLD

Since 2013 the packaging procedure has been undertaken by four MULTIVAC packaging machines: one R 225

finally we were able to make the right choice,” says the
Production boss.

thermoforming packaging machine, two R 126 thermoforming packaging machines and a C 550 double chamber machine with pivoting chamber lid. “We wanted to

MAP packs for fresh fish

expand and open up new market areas. Our product

Fresh fish is now packed at Gadus under modified atmo-

range up to that point had been very limited and we were

sphere in rigid film on the R 225 thermoforming pack-

not able to react adequately to our customers’ needs,”

aging machine, so that the shape, colour and quality of

says Przemysław Kupc explaining the steps taken.

the fish are retained. The R 225 is easy to operate and

But the expansion of capacity alone did not solve all

can produce a wide range of packs reliably and efficiently.

the problems. The greatest challenge was to improve the

A metal detector from BIZERBA, which reliably detects

complete packaging procedure and also the pack design,

all magnetic and non-magnetic metal objects, was also

allowing the products to remain absolutely fresh and

integrated into the line. A fully automatic labeller from

enabling them to be presented attractively at the point of

the same manufacturer completes the packaging line and

sale. This required the pack format to be changed. “We

ensures that the labelling and marking procedure is also

developed the ideal design together with our partners.

very reliable.

We also experimented with various types of film, until

TIEFZIEHVERPACKUNGSMASCHINE R 225*
Cut-off length (mm)

< 600

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

*Depending on the equipment

120

< 15
MULTIVAC Hygienic Design™
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7SPRATS
,000 TONS OF

2HERRINGS
,000 TONS OF

1COD

,600 TONS OF

1FLOUNDERS
,000 TONS OF

TIEFZIEHVERPACKUNGSMASCHINE R 126*
Cut-off length (mm)

< 360

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

*Depending on the equipment

< 10
MULTIVAC Hygienic Design™
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Vacuum packs for frozen fish
When it comes to packing the frozen product, all the requirements are
fulfilled by the pre-configured R 126
thermoforming packaging machine
with its wide range of standard format sets, and this also includes the
most important equipment options
from

MULTIVAC’s

broad

techni-

cal spectrum. This compact model
scores highly with its small space
requirement of just three square
metres, and it offers an output of up
to 10 cycles per minute. The appearance and functionality of the individual packs are matched at Gadus
to the particular product with its
specific shape and weight. Flexible
film is used for producing the vacuum packs. The removal of oxygen
extends the shelf life of the fish,
since microbial spoilage is slowed
down and the oxidation process
is reduced. The product is firmly
located in the pack and protected
against mechanical influences.

A double chamber machine for
large carcasses
When it comes to packing large fish
carcasses under vacuum, a C 550
double chamber machine with pivoting chamber lid is used. The evacuation and gas flushing processes of

C 550 DOUBLE CHAMBER MACHINE
Usable length of the sealing bar (mm)

122

2 x 850

Usable chamber depth (mm)

950

Usable chamber width (mm)

905

Chamber height (mm)

210

UPDATE 2 ´16

the C 550 are pressure-controlled and thus guarantee

Well equipped for the future

reproducible packing results. The packaging procedure is

In Gdynia they look very optimistically at the coming

very efficient, since products are being packed in the first

years, since all their customers have expressed how

chamber, while the second chamber can be unloaded

satisfied they are with the product quality and attractive

and loaded again. Thanks to its even work surface, the

packs. The Production and Quality Manager sums up

C 550 can be washed down and meets the highest

as follows: “We are a company with significant growth

hygiene standards.

that is completely focused on top quality, innovation and

Gadus is so delighted with the packaging machines

cooperation with our partners. We only work with com-

and the expert service from MULTIVAC, that the com-

panies, which live up to our standards and live the same

pany is already working on plans for the further develop-

values. MULTIVAC is therefore exactly the right partner

ment of the business. The machine models meet all the

for us. Now and also in the future.”

expectations in terms of output, functionality and ease of
operation, and they have been working perfectly from the
start. “One reason for the smooth course of the project
was certainly that, thanks to the professional cooperation
and constructive communication with MULTIVAC, we
were well prepared for all situations and eventualities.
This meant there were no surprises during the management and implementation of the project,” says Przemysław Kupc. The biggest challenge for him in hindsight
was the introduction of new products in conjunction with
their customers. “We wanted to introduce a rapid working tempo and sound packaging procedure as quickly as
possible, so that we could reliably process the orders we
were receiving.”

BEYOND PACKAGING

AID THAT HITS THE
SPOT
MULTIVAC SUPPORTS THE CONSTRUCTION OF A MEDICAL STATION IN UGANDA

Since the beginning of 2016, MULTIVAC has been supporting the charitable organisation “DU und ICH - Miteinander für
Uganda e.V.” The donations flow into a project to build a medical station in the Ugandan village of Kyerima and to ensure it
can be operated sustainably for the long term. The first construction phase is due to be completed by the autumn/winter
of this year.

BEYOND PACKAGING

T

he project is very important for the region. The
density of coverage by doctors in Uganda is low,
and the medical provision in the countryside is
largely performed by nurses and care workers. The

community in Kyerima in the district of Mubende is almost
completely excluded from adequate medical provision of the
most basic kind. Some 20,000 people live in the hinterland
of Kyerima, and they must often travel distances of up to

25 kilometres, usually on foot or by bicycle, in order to get
medical help. And even if it is possible to get a ride, the tracks
and paths can not usually be navigated by normal vehicles
during the rainy season.
The construction of the medical station is intended to
help primarily those poor and neglected persons, who often
live in degrading conditions - infants, children, women and
elderly people, who are of particular concern to Monika
Mayer, Chairwoman of the association, which is based in Bad
Grönenbach. “We can not save the whole country, but we
can do everything possible to ensure that children have some
hope for the future, and that the elderly can enjoy some dignity in their final years.” She has been working for Uganda
since 2001 and has already been there ten times. In July 2016
she flew back there for two weeks, so she could support her
colleague, Andrew Kaggwa, on site and see the progress to
date for herself.
Much has happened in the meantime: suitable land was
found and acquired. Together with the newly founded local
partner association, which assumed trusteeship of the project, the legal and structural framework was created, allowing the medical station can be operated independently in the
long term. Parallel to this, initial discussions were held with
the St. Francis hospital in Mityana to enable a wider range
of diagnostics to be available and treatment by doctors to
be provided. A doctor from this hospital now comes to the
village once a week, and medication is exchanged between
the two locations.
The building work is also proceeding rapidly. As soon
as the first building phase with a surface area of around
300 m² is completed as planned in autumn/winter 2016, and
126
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BEYOND PACKAGING

the equipment and ultrasound unit has been installed, the

able to find the money. Because we have a large hinter-

medical station will start operation immediately. “How-

land around the medical station, it should be possible to

ever, the second building phase of approx. 250 m² will

achieve this.”

only begin when everything is running smoothly and we

The construction of the medical station arouses high

have enough money for it,” adds Monika Mayer, who is

expectations among all those involved: top of the list are

hoping for further donations, grants and sponsors, allow-

the rapid treatment of wounds, better control of infec-

ing the project to be completed quickly.

tious diseases such as malaria and typhus, and the treat-

Ten rooms are currently being built in Kyerima: the

ment of heart, lung and circulatory diseases. It is also the

reception room (with office), a hospital pharmacy, a doc-

intention to combat the relatively high infant and child

tor’s surgery, a treatment room, a laboratory, a birthing

mortality rate in Uganda with appropriate preventative

room, two wards for accommodating patients, a room for

measures, such as inoculation and intensive nutritional

small operations, and a room for bandaging and sterilisa-

education for parents to prevent inadequate child nutri-

tion of equipment. There will be toilets located outside,

tion. Elderly persons requiring care will no longer be left

and small accommodation rooms will be built for the

to look after themselves, but will be cared for adequately.

nursing sisters. The foundations for the medical station

And since a birthing station with comprehensive advice,

have been finished, and now the walls are being erected.

pregnancy care and ultrasound equipment will also be

Based on current estimates, between 750 and 1,000

built, the medical care of many women in the region

persons can be treated monthly. Monika Mayer adds:
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around Kyerima will be assured.

“After some initial support, it is intended that the medi-

The inhabitants of the surrounding districts will

cal station will be managed independently and self-suf-

also benefit from the project: access to basic medical

ficiently by the Ugandan partner organisation with local

treatment, advice and technology will be made easier

staff. In other words, without financial subsidies from our

for them, and jobs will also be created, particularly for

association. “Only in this way can the sustainable char-

women bringing up children alone. Monika Mayer sees

acter of our aid project be guaranteed in the long term.

both as “important multiplying factors for strengthening

Our objective is very clearly to help those to help them-

the local infrastructure and as a basis for the principle that

selves.” In order for this objective to be achieved, the

one can provide great help even in a microcosm.” The

medical station needs at least 20 patients per day, who

project will also promote the training of nursing sisters,

are in a position to pay approx. 15,000 Ugandan shillings

care workers and midwives, something that will provide

(around 4.50 euros) for their treatment. “We will use this

effective help to other regions of the country. And last

to finance the treatment for those patients, who are not

but not least, there is also the hope that, thanks to the

UPDATE 2 ´16

relatively high-quality medical treatment
by doctors and other well-trained staff,
combined with modern diagnostic equipment such as ultrasound, the attention
of a more financially better-off clientele
from the local area and further afield will
be attracted to the healthcare centre.
But the project is not yet that far.
And the project team still has to battle
against adversity on site. The machines
often break down, as do the delivery
vehicles, which bring the materials.
“Then we have to wait for another day.
That hurts, because we would like to
help all these people as quickly as possible,” says Monika Mayer with regret. It
would help, if we had our own vehicle.
Or a machine for making our own bricks
on site. Other sponsors, supporting
members and donors could help with a
small sum of money, material assistance
or services.
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DID YOU KNOW,
DEVELOPMENT PROJECTS AT MULTIVAC ARE
IMPLEMENTED WITH SCRUM?

T

oday, highly complex and dynamic projects in machine building can only be
managed with difficulty using the old proven methods. A new and innovative approach has emerged from software development - and it is called
SCRUM. SCRUM can be mastered quickly, consists of just a few rules,

defines clear roles and places the self-organising Development team at the centre.
A number of teams at MULTIVAC have been working successfully with SCRUM for
several years.
SCRUM is based on the experience that many projects are too complex, too
dynamic and too open-ended to be able to grasp them in full from the start. But
SCRUM also has an objective, namely the quick, structured and flexible development
of high-quality product solutions through the use of a vision.

DID YOU KNOW

SCRUM RULES:

PROJECT OWNER

SCRUM RULES:

PROJECT OWNER
RESPONSIBILITIES:

SCRUM MASTER
RESPONSIBILITIES:

•

•

Commercial success of the
project

•

Close contact with
customers

•

Definition and prioritisation of
characteristics for the project

PO

PROJECT OWNER

to be developed
•

Implementation of the
project

•

Introduction of the rules

•

Chairing the meetings

•

Elimination of any problems

•

Training of team members

•

Structuring the project

Discussion with stakeholders

SCRUM MASTER

SM
SCRUM MASTER

sequences
•

Optimisation of team
performance

Clear distribution of roles

structure of the project sequences, whereas later after

The three roles of the SCRUM team are clearly defined:

this has been successfully established, he/she takes on

there is the Product owner who is responsible for the

more the role of a Change manager concerned with opti-

commercial success of the project. He/she is in close

mising the performance of the team.

contact from the start with the customers. He/she

The highly qualified Development team organises

must enthuse customers for the product, satisfy their

itself. Ideally it consists of three to nine members of dif-

requirements and wishes, and include them constantly

ferent disciplines, who have both specialist and overarch-

in the individual process stages. The Product owner must

ing knowledge and expertise, allowing them to support

define and prioritise the characteristics of the product to

team colleagues in achieving common objectives. In con-

be developed, and must also keep an eye on the costs.

junction with the Product owner and the stakeholders,

He/she must also discuss the project regularly with the

the team defines the product characteristics. The team

stakeholders and take into account their needs as well.

is also responsible for the creative implementation of the

The SCRUM master has to ensure the project can
actually be implemented successfully. He/she introduces

individual process stages, as well as for maintaining the
agreed quality standards.

the rules, chairs the meetings and eliminates any prob-

In addition to this, the company management creates

lems that may arise. He/she does not however have any

the necessary framework conditions for the project - and

disciplinary power, but works more as a coach in cases

also defines the users, who may be customers but do not

of communication difficulties and conflicts. During the

necessarily have to be customers. They have a special sig-

project, the SCRUM master adapts to the circumstances

nificance, since only they can test and evaluate the prod-

based on the situation: he/she is occupied full-time at

uct from the actual perspective of the user. This aspect

the start with the training of the team members and the

is of critical relevance with SCRUM, since the vision at
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SCRUM RULES:

DEVELOPMENT TEAM

SCRUM RULES:

DEVELOPMENT TEAM
RESPONSIBILITIES:

SCRUM TEAM
RESPONSIBILITIES:

•

Self-organisation

•

Success of the overall project

•

3 - 9 members

•

Responsibility to the

•

Definition of the product
characteristics in conjunction
with the Product owner and
stakeholders

•

DT

stakeholders

DEVELOPMENT TEAM

SCRUM TEAM

ST

SCRUM TEAM

Implementation of the
individual process stages

•

Maintaining the agreed
quality standards

the start of each project is not implemented solely by

weeks, and these are the so-called sprints, which are set

means of project management as before, usually with

out in a detailed plan called the Sprint backlog. In addition

very detailed functional and specification documents,

to the Product backlog and Sprint backlog, there is a third

but from the user’s perspective with the corresponding

artefact called the Product increment, which we will talk

requirements fully defined and embodied in a constant

about later.

exchange of views.
Activities instead of meetings
Sprints and artefacts

SCRUM comprises precisely five activities. The word

These requirements are crystallised in a list or artefact,

“meetings” is largely avoided, since the emphasis is

called a Product backlog. This is a long-term plan, which is

primarily on real work and progress. These activities

constantly adapted, refined and developed. The Product

are time-boxed, i.e. they are clearly defined in terms of

backlog is in effect the basis for all the SCRUM team’s

time. These activities comprise Sprint planning, with

activity and is maintained by the Product owner. It is how-

which each individual sprint starts, and Daily SCRUMS,

ever the task of the Development team to determine,

which are the daily exchange of information, and they

what scope the entries in the Product backlog can have,

close with the Sprint review and a Sprint retrospective,

and which daily tasks are required in order to achieve a

before the project is further developed in Product backlog

particular objective. Entries with the highest customer

refinement.

benefit, which are therefore the highest priority, are the

Such sprints, which should have the same length

first to be implemented in regular intervals of two to four

and are directly strung together in SCRUM until the end
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SCRUM ARTEFACTS
FURTHER DEVELOPMENTS
TASK 1
TASK 2
TASK 3

DAILY
SCRUM
MEETING

PRODUCT BACKLOG

14 DAYS
SPRINT

SPRINT BACKLOG

SCRUM
ARTEFACT
DETAILS

PRODUCT INCREMENT

PROJECT VISION

PRODUCT BACKLOG

SPRINT BACKLOG

RELEASE PLAN

SPRINT BURNDOWN CHART

IMPEDIMENT LIST

SCRUM ACTIVITIES

FURTHER DEVELOPMENTS
TASK 1
TASK 2
TASK 3

SPRINT PLANNING

SPRINT
RETROSPEKTIVE

SPRINT
REVIEW

PRODUCT BACKLOG
REFINEMENT

DAILY SCRUMS

SCRUM
RULES

PROJECT OWNER

SCRUM MASTER

DEVELOPMENT TEAM

DID YOU KNOW

of the project, do not allow any

doing today? What difficulties are

disruption by the Product owner

there?

or the stakeholders, nor do they

The task board shows in col-

permit any changes that could

umns the task status of “Open”,

influence

sprint

“In progress”, “Verification” and

objective. A sprint ends precisely

“Done”, and this creates a very

after the specified time and is

good overview of the progress,

never extended. At MULTIVAC for

as well as the problems that still

example, the sprints generally last

await a solution.

the

particular

for two weeks. The Product incre-

At the end of each sprint there

ment, which has already been

is the Sprint review, in which the

mentioned, should be designed in

Product increment is checked,

such a way, that at the end of this

accepted

the defined part of the product

adjusted to the requirements of

can, if necessary, be delivered to

the Product backlog. The team

the customer for testing. In accor-

receives

dance with SCRUM rules, it must

through discussions with the cus-

then comply with the definition

tomers, users and stakeholders

of “Done”, which is specified in

present, and it can then mod-

advance and does not permit any

ify the ongoing product design

redesigning. If however it is fore-

accordingly.

and,

if

immediate

necessary,

feedback

seen, that the particular objective

During Sprint retrospective, it

can not be achieved, the sprint

is determined within the SCRUM

can in exceptional cases be can-

team,

celled, and a new one can then be

method used to date has been

started.

efficient and objective, or whether

whether

the

working

it too needs to be modified. Here
too specified times must be
The activities in concrete terms

observed without fail: while Sprint

Sprint planning is used to specify

review can last a maximum of one

the “What”, “How” and “Done”.

hour per sprint week, Sprint ret-

The first stage is to get to know

rospective should only be a max-

the product characteristics spec-

imum of 45 minutes per sprint

ified in the Product backlog,

week.

together with the prioritisation

Finally it is envisaged that

of these, and then to agree on

Product backlog refinement is

common acceptance criteria. The

used for further development of

Product owner will be available

the Product backlog. This is used

here to answer questions about

to sort, delete, add, refine and

the content. Then the tasks, which

estimate entries.

SHORT DURATION (15 MIN.)

SAME PLACE

can be implemented in the next
sprint, are specified by the team.
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A second phase specifies which

Benefits and challenges

individual tasks in concrete terms

In

are to be handled, and these are

SCRUM places a functioning prod-

then visualised on a task board.

uct, which is intended to focus

simple

terms

therefore,

At the beginning of each work-

solely on the needs of the user,

ing day, every team member

at the very centre of the entire

informs the others about the cur-

development process. Previous

rent status of his/her work in the

ways of thinking and habits in proj-

15-minute Daily SCRUM. He/she

ect management are quite sim-

answers three questions: What

ply turned on their head, since it

did I do yesterday? What am I

is no longer a case of heavy files

ADMINISTERED BY THE
SCRUM MASTER

REVISION OF THE SPRINT
BACKLOG
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of documentation, endless meetings and project managers with leadership expertise. The objective, or rather
the vision, is achieved in small steps together within the
team, using specified time windows and utilising the
maximum possible creativity and dynamic. The most
important tasks begin the process, the less important
follow later. The focus of the team lies in one task at a
time. Each partial section of the project is enclosed and

QUESTIONS
TO EACH TEAM
MEMBER:

functional within itself - an extremely important aspect,
since it is only in this way, that it is possible to counter
wrong turns in the development at an early stage, and
to correctly assess the load-bearing capacity and feasibility of a complex project. The complexity of the individual
tasks is also evaluated not by the amount of time but by
the so-called Story points.
The distribution of roles within SCRUM presents a

•

What did I do yesterday?

particular challenge. The Product owner and SCRUM mas-

•

What am I doing today?

ter have specified expertise and must give some leeway

•

What difficulties are there?

to their team, which largely works under its own responsibility within the framework of the prescribed Product
backlog. There is no monitoring by a line manager, and
there is in fact no project manager, who at the end can
take credit for the success of the project.
Put simply: With SCRUM it is individuals and interactions that are more important than processes and tools.
Cooperation with the customer is more important than
contract negotiations. The right reaction to changes and
problems is more important than following a rigid plan.
And at the end of the day, team performance is the key
to success - and not just in flexible project development.

SAME TIME

COMPLETE TEAM

NO SIDE ISSUES
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TRADE FAIR CALENDAR

City

Country

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

PacTec

16.09.20

16.09.22

Helsinki

Finland

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

CFIA Maroc

16.09.27

16.09.29

Casablanca

Morocco

TOKYO PACK

16.10.04

16.10.07

Tokyo

Japan

International Baking Industry Expo (IBIE)

16.10.08

16.10.11

Las Vegas, NV

USA

AGROPRODMASH

16.10.10

16.10.14

Moscow

Russia

Foodtech Packtech (FTPT)

16.10.11

16.10.13

Auckland

New Zealand

PIR Expo

16.10.17

16.10.20

Moscow

Russia

MULTIVAC Open Doors Event

16.10.21

16.10.21

Sofia

Bulgaria

südback

16.10.22

16.10.25

Stuttgart

Germany

CIBUS TEC

16.10.25

16.10.28

Parma

Italy

Busan International Seafood & Fisheries Expo 16.10.27

16.10.29

Busan

Korea

FoodTech

16.11.01

16.11.03

Herning

Denmark

INDAGRA

16.11.02

16.11.06

Bucharest

Romania

EquipHotel

16.11.06

16.11.10

Paris

France

PMMI Pack Expo

16.11.06

16.11.09

Chicago, IL

USA

Pharma Expo

16.11.06

16.11.09

Chicago, IL

USA

Gulfood Manufacturing

16.11.07

16.11.09

Dubai

UAE

Meatmania

16.11.09

16.11.12

Sofia

Bulgaria

Gastronomia

16.11.13

16.11.16

Lausanne

Switzerland

COMPAMED

16.11.14

16.11.17

Düsseldorf

Germany

Salon de l'Emballage

16.11.14

16.11.17

Villepinte

France

Pharmtech & Ingredients

16.11.22

16.11.25

Moscow

Russia

PACKEX

16.11.30

16.12.01

Montreal, Quebec

Canada

FPPE

16.12.05

16.12.07

Nairobi

Kenya

OCTOBER

To

NOVEMBER

From

DECEMBER

Trade fair

SEPTEMBER

2016

City

Country

HORECAVA

17.01.09

17.01.12

Amsterdam

Netherlands

Medi-Care Foods Expo

17.01.25

17.01.26

Tokyo

Japan

Saveurs & Métiers

17.01.29

17.01.31

Namur

Belgium

ARAB HEALTH

17.01.30

17.02.02

Dubai

UAE

International Production & Processing Expo
(IPPE)

17.01.31

17.02.02

Atlanta, GA

USA

PHARMAPACK

17.02.01

17.02.02

Paris

France

Mat & Emballasje

17.02.07

17.02.09

Oslo/Lillestrøm

Norway

WestPack

17.02.07

17.02.09

Anaheim, CA

USA

FRUIT LOGISTICA

17.02.08

17.02.10

Berlin

Germany

Supermarket Trade Show

17.02.15

17.02.17

Chiba

Japan

India International Dairy Expo (IIDE 2017)

17.02.16

17.02.18

Mumbai

India

HOTERES JAPAN

17.02.21

17.02.24

Tokyo

Japan

MOBAC SHOW

17.02.22

17.02.25

Osaka

Japan

EXPO CARNES

17.03.01

17.03.03

Monterrey, N.L.

Mexico

CFIA

17.03.07

17.03.09

Rennes

France

MULTIVAC Academy

17.03.15

17.03.17

Sofia

Bulgaria

FOTEG

17.03.16

17.03.19

Istanbul

Turkey

FOOD EXPO

17.03.18

17.03.20

Athens

Greece

Seafood Expo North America / Seafood
Processing North America

17.03.19

17.03.21

Boston, MA

USA

ProPak Vietnam

17.03.21

17.03.23

Ho Chi Minh

Vietnam

FOODTECH

17.04.03

17.04.06

Plovdiv

Bulgaria

EMPACK

17.04.05

17.04.06

s-Hertogenbosch

Netherlands

EXPO ANTAD

17.04.08

17.04.10

Guadalajara, Jal.

Mexico

DJAZAGRO

17.04.10

17.04.13

Algeria

Algeria

Japan Meat Industry Fair

17.04.12

17.04.14

Tokyo

Japan

Foods and Drinks in the Hospitality Sector

17.04.20

17.04.20

Golden Sands

Bulgaria

Seafood

17.04.25

17.04.27

Brussels

Belgium

Foods and Drinks in the Hospitality Sector

17.04.27

17.04.27

Sunny Beach

Bulgaria
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