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Dear readers,
We are looking back on another successful year in 2016.

upstream and downstream process equipment. Possible

When compared with the figures for 2015, we recorded

courses of action here are the further development of our

solid growth in both turnover and orders received. It is par-

own packaging solutions as well as strategic partnerships

ticularly pleasing, that we were able to achieve very good

and acquisitions. The latest example is our stake in TVI, the

growth rates in the “younger” areas of the business, such

market leader in meat portioning machines and complete

as the medical products industry. We see this as confir-

portioning lines. This enables MULTIVAC to take a strategi-

mation of our strategy of pooling our expertise in different

cally important step in being able to offer complete produc-

segments and expanding these sustainably.

tion lines from one source in future in this market sector.

We believe we can continue to expand the business

This year we will also of course be demonstrating our

this year as well - despite some negative external factors.

strength of innovation and expertise in automation at many

Some markets are already showing a very high degree

trade fairs. At interpack, one of the most important leading

of saturation, while others are more difficult to estimate

trade fairs for MULTIVAC, we will be presenting among

due to geopolitical factors - I am thinking here for example

other things our needs-based solutions for linking slicers

of Turkey, the USA and the UK. The fear of terrorism may

to thermoforming packaging machines as well as for pro-

also influence purchasing decisions in many regions of

ducing portion packs and skin packs. These machines are

the world. And last but not least, developing trends in raw

not only being used in the food industry, but also increas-

material prices continue to be uncertain as well.

ingly in many other sectors for packing a wide range of

But MULTIVAC continued to invest in 2016 and laid the

products.

foundations for ongoing success in the future. Last year
we systematically expanded the Sales and Service organ-

I wish you a lot of enjoyment in reading this edition of

isations: new subsidiaries were created in Usbekistan,

UPDATE.

the Dominican Republic, Malaysia and Thailand. Our new

With very best wishes

Logistics Center in Wolfertschwenden was successfully
put into operation. And building work was also begun on
production sites in the USA and Bulgaria.
We have approved an extensive investment program
for this year as well. In order to meet the challenges of the
market effectively, we are continuing to drive forward the
expansion of our specialist Sales and Service teams. In
addition to this, one of the most important points on our

Yours sincerely,

agenda remains the expansion of our product portfolio in

Hans-Joachim Boekstegers
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The X-Line has a level of sensor control never achieved before, whereby the Multi
Sensor Control captures all the relevant parts of the process. Even the forming and

X-line

sealing dies are integrated into the sensor control via electronic sensor modules. The
sensor modules are equipped with a status display for detecting the operating status
quickly and easily.
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MULTIVAC K&K celebrates its tenth anniversary

H

appy celebrations: In October 2016 the ten-year anni-

success story. He particularly thanked Harald Suchanka, Vice

versary celebrations of MULTIVAC Austria, Slovakia,

President Sales & Operations, for the exceptional commitment

Czech Republic and Hungary took place in the Aus-

he had shown in building up the MULTIVAC K&K countries. Two

trian state of Styria. All the employees and their fam-

employees from Austria, five from the Czech Republic and four

ilies were invited. The socialising and celebrations took place

from Hungary also received congratulations and awards for their

over two days in a modern, rural lodge situated amidst the

ten years of service to the company. On the second day the

largest continuous alpine area in Europe. Hans-Joachim Boek-

program of events was rounded off with factory tours at a fish

stegers, Director and CEO of MULTIVAC, gave thanks to all

producer and a distillery, after which there followed an evening

the staff for their tremendous support and involvement in this

meal for all the guests.

MULTIVAC Kazakhstan at WorldFood 2016

S

uccessful exhibition presence:

included new machine models of thermo-

machine, an entry-level model for pro-

At the beginning of November

forming packaging machines and cham-

ducing MultiFresh™ vacuum skin packs.

2016, MULTIVAC Kazakhstan

ber machines for a wide range of appli-

In addition to the packaging solutions

presented its innovative pack-

cations in the food sector. Of particular

from MULTIVAC, the stand also featured

aging solutions for the food industry at

interest to the exhibition visitors was the

complementary exhibits from Rex and

WorldFood 2016 in Almaty. The exhibits

R 105 MF thermoforming packaging

Bizerba.

MULTIVAC Denmark at FoodTech 2016

S

uccessful exhibition appearance: MULTIVAC Denmark concentrated
on presenting new packaging concepts at FoodTech 2016, which took
place at the beginning of November 2016 in the Danish city of Herning. The exhibits included a wide range of innovative food packs and

applications from across Europe, which showed the latest trends in packaging
design and presentation. Another focus of the company’s exhibition presence
was automation technology, and the H 130 handling module in particular aroused
the interest of the visitors. They were very impressed by the pick & place solution during a live demonstration with products. The other exhibits included the
R 105 MF thermoforming packaging machine for producing MultiFresh™
vacuum skin packs, the T 600 traysealer, the economical BASELINE L 300 conveyor belt labeller and many other solutions from leading manufacturers, with
whom MULTIVAC cooperates.
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MULTIVAC Chile at Aqua Sur 2016

S

uccessful exhibition presence: At the end of October 2016 in Puerto
Montt, MULTIVAC Chile was represented on a stand at Aqua Sur,
the most important international trade fair in the Southern Hemisphere for the aquaculture sector. Chile is among the largest

salmon producers in the world, and the trade fair is an important meeting
point for all the significant manufacturers in the sector, who are searching
for innovative solutions to enable them to develop sustainably. MULTIVAC
received a large number of visitors from all the leading market players in the
local industry. The exhibits included new packaging solutions, such as the
R 105 MF thermoforming packaging machine for producing MultiFresh™
vacuum skin packs, and this aroused particular interest with the exhibition
visitors.

MULTIVAC Brazil demonstrates MultiFresh™

H

vacuum

high-quality vacuum skin packs.

skin packs: For one

The event was well attended: the

week

in

participating companies included

2016,

everything

igh-quality

December
at

JBS

Foods,

Frescatto,

Basel

Curitiba

Lácteos, Frimesa, Nacon, Vigor

focused on the MultiFresh™

(JBS), Tirolez and KF Carnes. The

packaging

Using

visitors were able to convince

the R 105 MF thermoforming

themselves during live demon-

packaging machine on display,

strations of the benefits of the

customers from leading Brazil-

attractive MultiFresh™ packs for

ian food manufacturers were

their own meat, fish and dairy

able to gain information about

products.

MULTIVAC

Brazil

in

technology.
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MULTIVAC Bulgaria receives an award for German-Bulgarian trade

A

ward presentation: In January 2017 the German-Bul-

components for packaging machines. By 2019 the company will

garian Chamber of Industry and Commerce (DBIHK)

invest some 37 million Bulgarian Lev (BGN) and create around

once again presented awards to companies, which

150 jobs. The German ambassador, Detlef Lingemann, and the

in the previous year had made an important contri-

Mayor of Sofia, Yordanka Fandakova, handed the award to Ivaylo

bution to the development of Bulgarian-German trade relation-

Dimitrov, CEO of MULTIVAC Bulgaria.

ships. The ceremony took place at the Sofia Opera. The awards

The decision on the award winners was made by a jury con-

were made in four categories, “Large companies”, “Small and

sisting of DBIHK representatives, the Bulgarian Investment

medium-sized companies”, Corporate social responsibility” and

Agency, Institute for Market Economics and the Agency for Pro-

“Innovation”; a total of 27 companies were nominated.

moting Small and Medium Businesses, as well as the German

MULTIVAC Bulgaria was given the award in the category for

Foreign Trade Agency “Germany Trade & Invest”, the Commercial

“Small and medium-sized companies”. In 2015 the new organ-

Department of the German Embassy in Sofia and the event’s

isational structure, “MULTIVAC Bulgaria Production EOOD”,

media partners, Еconomy.bg, “24 Chasa” Investor.bg and “Man-

was founded, which specializes in the production of parts and

ager News”.

MULTIVAC France receives an award for the T 800 traysealer

A

ceremony:

international trade press jury. The heart of

In November 2016

the MULTIVAC packaging line was the

MULTIVAC

France

high-output T 800 traysealer, which was

ward

was given an award

equipped with a new die for producing

for its T 800 automatic pack-

MultiFresh™ packs with a product height

aging line at ALL4PACK 2016,

of up to 50 millimetres. The main feature

the global marketplace for

of the new die concept is that all the

packaging,

processing,

stages necessary for the process take

printing and handling, in the

place within the die – without restricting

French capital Paris. Awards

the use of the full die format. This also

were given to companies,

includes the heating of the skin film. This

which showed exceptional

means a high level of pack quality and

levels of innovation. Out of a

output can be guaranteed. The T 800 can

total of 250 exhibited products,

also produce MAP packs. It is available in

42 innovations were selected by an

one-track or two-track versions.

Customer event at MULTIVAC Ireland

F

ocus on traysealers: In October 2016 MULTIVAC Ire-

were cooked with the sous-vide process or in Mylar® COOK oven-

land organised a customer event featuring all aspects

ready packs. A further highlight for the guests was the exhibiting

of packing on traysealers. The focus was on the T 800,

of MultiFresh™ vacuum skin packs, which were produced on the

T 300 and T 250 traysealers as well as various line solu-

T 800 and T 300 traysealers.

tions. The event, which took place at the premises of MULTIVAC

The traysealer event was very well received by the vis-

Ireland, was visited by a wide range of companies – 26 guests

itors - some even decided there and then to invest in a

from 18 companies took part over seven days.

MULTIVAC solution.

The guests were also able to dine on delicious meals, which
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MULTIVAC puts electric vehicle charging stations into operation

E

lectric mobility in Wolf-

mobility makes an important contribution

ertschwenden: In Sep-

to this. We are very pleased to have found

tember

in

a partner in Lechwerke AG, which offers

2016

and

the

the optimum service to the users of envi-

electricity supplier LEW Lech-

ronmentally-friendly mobility,” explains

werke, MULTIVAC put two

Alexander Hauschke, Senior Manager of

electric vehicle charging

Corporate Services. The charging stations

stations into operation

have two charging points, each with an

at the company’s head-

output of up to 22 kilowatt. This means

quarters.

cooperation

with

means

electric vehicles can be charged up to

MULTIVAC is giving an

six times faster than at a conventional

important signal on envi-

household socket. Since some of the

This

consciousness

staff already have electric vehicles and

and underlining its commitment

use these for their daily commute, one

to sustainability. “Protection of our

charging station is provided for them and

ronmental

environment and climate is an integral
part of our company strategy. Electric

the other for visitors to MULTIVAC.

MULTIVAC donates to the Children’s Hospice in Bad Grönenbach

H

anding over donations: MULTIVAC has been commit-

the parents and healthy siblings have to be completely financed

ted for many years to charitable organisations and

however from donations, since the costs are not assumed by offi-

initiatives in the region. The tombola proceeds at the

cial funding, and the families affected are not usually in a position

2016 Summer Party were donated to the St. Nicho-

to make their own contribution

las Children’s Hospice in Bad Grönenbach. Around 4,100 euros
were collected from the tombola. This amount was topped up
to 6,000 euros by MULTIVAC. In August 2016 the donation was
handed over to Marlis Breher, Chairwoman of the Friends’ Association for the Children’s Hospice.
The money is used for the benefit of families with children,
who have incurable and life-shortening illnesses. For them the
hospice is an important staging post, a second home and above all
a place to recover strength. The aim of the institution is to give the
families relief from the often very stressful everyday family life,
and also to provide holistic medical treatment and professional
care to the children affected, as well as accompanying them with
love in the final phase of their lives. The accommodation costs for

Focus on packaging solutions for fruit and vegetables
organisation of the seminar was supported by SenGermany, an
association dedicated to the development of cultural, social and
economic relations between Senegal and Germany. In addition
to a factory tour, the focus of the workshop was on the presentation of FreshSAFE and HPP (High Pressure Processing) packaging solutions. According to plans by the Senegalese government, the aim is to boost food production in Senegal significantly
- the target is to be self-sufficient in rice, sugar and vegetables
by 2017, while the most important food exports to Germany are
fish products and vegetables. Modern packaging machines and
technology, which result in improved food hygiene and longer
shelf life for fresh products, are therefore urgently required. The

W

presentations, sample productions and tests with FreshSAFE
orkshop: In November 2016 at the company’s
headquarters, MULTIVAC organised a one-day
seminar for a group of visitors from Senegal on
all aspects of packing fruit and vegetables. The

and HPP in the Innovation Center visibly impressed the guests.
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MULTIVAC and the Ottobeuren High School form a joint school partnership

W

in-win situation: In Octo-

training professions. The path towards

as informing them about which key

ber 2016 MULTIVAC and

dual training, which sensibly links the-

qualifications are in demand, and which

the

ory and practice, is promoted through

requirements are currently placed by an

a wide range of internships.

industrial group like MULTIVAC on its

Ottobeuren

High

School sealed their joint

future apprentices.

school partnership. Its primary objec-

In addition to regular factory visits,

tive is to make career choice easier for

the individual modules within the proj-

Every year MULTIVAC takes on 25

young people and to prepare them at

ect, which is supported by the Swabian

students and up to 35 apprentices at

an early stage for their professional life.

Chamber of Commerce, also include

its headquarters in Wolfertschwenden.

Thanks to sustainable and long-term

visits by experts to the school and infor-

There are seven training professions in

cooperation, MULTIVAC can in turn

mation events for parents, as well as

the trade and technical areas, two in the

inspire the next generation with its

cooperation on learning in the factory

commercial sector and three in IT. The

wide range of qualified professions. As

and in school. The parents’ events are

take-up rate into subsequent employ-

part of the contract signing, the current

designed to show parents, how they can

ment is virtually 100 percent.

apprentices gave the teaching staff

actively support their children in finding

at the school information about their

a profession and applying for it, as well

MULTIVAC initiates a “multiKids Day”

F

un and games in Wolfertschwenden: On 16 November

the highlight of the day, the gymnastics hall was converted into

2016, which is the school-free Day of Prayer and Repen-

a large Adventure Playground, and the children were allowed to

tance, MULTIVAC organised for the first time childcare

let off steam on various sports equipment. A total of 42 employ-

for the school-age children of employees. The “multiKids

ees’ children and other nursery children from Wolfertschwen-

Day” featured music, movement, play and food and created

den took part in the event. The day was supported by the event

high spirits among all those involved. Children from the first to

organiser “SpoSpiTo -

the fifth class enjoyed exciting experiences at four very varied

Kempten.

play stations in the children’s nursery in Wolfertschwenden. As

Bringt Kinder in Bewegung!” from
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International research project for food safety

S

earch for the best packaging for fresh meat: The Quali

expertise on packs, packaging machines and the whole packag-

Meat project, which is a three-year research project

ing procedure, and it will also carry out sample production, includ-

involving Bavaria and Austria, started at the end of

ing the manufacture of suitable machine dies, in its Training &

2016 with funding of one million euros. As part of a

Innovation Center in Wolfertschwenden.

three-stage process under the leadership of the Management

Consideration of the ecological and resource-saving cri-

Center Innsbruck (MCI), the five project partners from science

teria when packing food and fresh meat is very important to

and industry, which also include MULTIVAC, will research the

MULTIVAC - and this concern is also shared by all the partners in

interaction between packaging materials and the packaged

the Quali Meat project. “We are also fully committed to develop-

product. The aim of the project is to develop packs, which can

ing new methods for quality control and to creating expert know-

keep meat fresh for longer and increase safety for consumers.

ledge within the organisation, so that we can achieve greater

In addition to this, the Quali Meat project will also serve to

technical networking between academic institutions and partner

enhance the development of the regions of Bavaria and Tyrol.

companies,” explained Stefan Scheibel, Senior Director of the

The first stage is to analyse a wide range of packaging materi-

Corporate Training & Innovation Center (TIC).

als from conventional as well as sustainable and resource-saving
raw materials, and then to characterise these as regards their
mechanical properties, barrier function and pack integrity. In
the second phase, the focus will be placed on the interaction
between the tested materials and the meat products. The third
stage of the project will then clarify, how this knowledge can be
applied in practice. It is in this area, that MULTIVAC can bring its

MULTIVAC Germany becomes autonomous

S

ince 1 January 2017 the Sales

part of the strategic measures, by which

cooperation with customers in the region.

and Service organisation in

MULTIVAC is currently optimising its

“The spin-off allows us to focus our sales

Germany has been a stand-

group structure.

more intensively through the restructur-

alone subsidiary of the interna-

As CEO of the new company, Dr.

ing of our processes and a reduction in

tional MULTIVAC Group. It has its head-

Jens Müller assumed his position on

interfaces, which means a shortening of

quarters in Wolfertschwenden and trades

1 January of this year. As Vice President

communication channels. The systematic

under the name of MULTIVAC Deutsch-

Sales & Operation since 2013, he had

and even greater concentration on the

land GmbH und Co. KG.

been managing MULTIVAC’s international

needs of our customers will result in an

German

sales in Central Europe, and he is now

even better service.”

MULTIVAC Sales and Service company is

looking forward to continued successful

The

spin-off

of

the

Turning the first spadeful of earth at the new production site in Bulgaria

C

elebration hour: In Septem-

from the National Company Industrial

building with state-of-the-art technology

ber 2016 and in the presence

Zones EAD, together with board mem-

for the production of parts, the complex

of a large number of guests,

bers from the German-Bulgarian and

will also include a warehouse and logis-

MULTIVAC

the

Swiss-Bulgarian Chambers of Industry

tics center, an administration building and

first spadeful of earth turned at its new

and Commerce, representatives from

a training center. The IT and Purchasing

production site in Bulgaria. As part of

industrial organisations and a large num-

departments will also be accommodated

an official ceremony to mark the day,

ber of guests from the local region and

in the complex, and a Research & Devel-

Christian Traumann, Director and CFO

the press.

opment department is to be built there as

celebrated

of

well. MULTIVAC will create more than 150

itrov, CEO of MULTIVAC Bulgaria, turned

MULTIVAC Bulgaria Production Ltd in the

secure jobs in the region with its new fac-

the first spadeful of earth to give the start

industrial area of Bozhurishte will have

tory. Several initiatives were started as far

signal for beginning the building work on

a total surface area of around 20,000

back as 2015 to attract young profession-

the new factory. Also present were rep-

square metres. The first phase is due to

als in Bulgaria to MULTIVAC, among them

resentatives of the Bulgarian government

come into operation by August/Septem-

those in the IT and Logistics sectors.

and local politicians, as well as members

ber 2017. The total investment is 18.8

of the Agency for Investment and those

million euros. In addition to a new factory

of MULTIVAC, together with Ivaylo Dim-

The

new

production

factory
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MULTIVAC Poland receives awards at POLAGRA-TECH

E

xhibition presence crowned

MULTIVAC was also awarded the

In addition to this, the R 105 thermo-

with awards: In autumn 2016

POLAGRA-TECH Gold Medal, which is

forming packaging machine, for which

MULTIVAC Poland was repre-

a highly regarded award in the sector,

MULTIVAC received a Gold Medal in the

sented at POLAGRA-TECH in

for its MULTIVAC Centrifuge Feeder

previous year, was also exhibited on the

Poznan, one of the largest trade fairs in

(MCF) for the automated loading of

stand. And last but not least, the trade

Poland. The company received around

sausages. Companies, which submit

fair visitors could see all the exhibited

1,000 visitors in five days on their 500

their products, must undergo a tough

machines in operation for themselves

square metre exhibition stand, which

evaluation process, in which the qual-

and extend their knowledge of these

was awarded the Acanthus Aureus

ity of their solutions is put under the

innovative packaging solutions.

Award for best marketing.

microscope.

MULTIVAC Chile exhibits at Food & Service 2016

F

ocus on food: In autumn 2016

point for the Latin American market. The

to present itself as the leading supplier

MULTIVAC Chile took part in Food

congress is visited by all the major mar-

of packaging solutions, and the company

& Service in Santiago de Chile, the

ket players, who are seeking information

exhibited new chamber machine mod-

most important event for the Chil-

about innovative solutions and new tech-

els as well as solutions for producing

ean food industry and a sector meeting

nology. Once again, MULTIVAC was able

MultiFresh™ vacuum skin packs.

MULTIVAC acquires a share in TVI
important step in being able to offer in

integration and linking of TVI’s products

future complete production lines from

and MULTIVAC’s packaging machines

one source.

into complete lines with the highest pos-

TVI was founded in 2004 and has
since developed into the leading manufac-

W

sible level of automation, efficiency and
machine availability.

turer of equipment for portioning and fur-

TVI will continue in future to be run as

ther processing of meat. TVI’s high level

an independent company by Michel Anton

of innovation is shown in its wide range of

and Thomas Völkl, its joint partners and

products. This includes solutions for tem-

managing directors, and by its CEO, Boris

ith effect from 01.01.2017,

pering, pressing and portioning, as well

Bachmeier. This means the company will

MULTIVAC

as equipment for winding grill sticks and

continue to focus on further development.

Sepp

Hag-

genmüller SE & Co. KG

manufacturing kebab skewers.

Due to their strong expansion, TVI and

acquired a 49.9 % share in

In future TVI will - wherever sensible -

MULTIVAC will jointly invest in a new pro-

TVI Entwicklung und Produktion GmbH in

use MULTIVAC’s strong sales and service

duction and office building with a Demon-

Irschenberg.

network and thereby develop new sales

stration and Customer Center. The inau-

TVI is the market leader in meat-por-

markets. TVI and MULTIVAC are con-

guration of the new site in Bruckmühl is

tioning machines and complete por-

vinced, that they can be even better part-

planned for the period between the end of

tioning lines. By acquiring this share,

ners to their mutual customers. Particular

2017 and the start of 2018.

MULTIVAC

focus will be placed on driving forward the

is

taking

a

strategically
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X-line
X-line

e

MULTIVAC X-LINE
MULTIVAC is redefining thermoforming packaging with its X-line. Thanks to its seamless digitalisation, comprehensive sensor system and its networking with the MULTIVAC Cloud, the
X-line creates a new dimension when it comes to packaging reliability, quality, performance
and future-proofing.
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The X-line is equipped with an array of innovative and
unique technology, which sets new benchmarks in the
market.

MULTIVAC PACK PILOT
The X-line is equipped with MULTIVAC Pack
Pilot, which enables the machine to be set up
to the optimum level using machine control support. When new recipes are created, the machine
parameterises itself to the optimum operating point
using the die set data and the features for pack, product and packaging material that have been selected.
This means it can be used even without special operator
knowledge.
Thanks to Pack Pilot, the X-Line is already set up to the
optimum level when the machine is started. This means
that during production start-up it produces packs with
maximum packaging reliability, consistent quality and
very high output without production loss. This leads to
significant savings on product, packaging materials and
production time.
Pack Pilot has access to comprehensive expert knowledge, which benefits from process data from over 1,000
new packaging solutions per year.

MULTI SENSOR CONTROL
The X-line has a level of sensor control never achieved
before, whereby the Multi Sensor Control captures all the
relevant parts of the process. Even the forming and sealing dies are integrated into the sensor control via electronic sensor modules.

VERY HIGH LEVEL
OF PACKAGING
RELIABILITY

Using closed control circuits, the sensor system constantly captures a wide range of process values, such as
forming, evacuation and sealing, and it combines these
perfectly for every process stage.
Thanks to Multi Sensor Control, the X-line works
constantly at the optimum operating point. Any deviations from this, whether conditioned by the product or
system, are automatically compensated wherever possible. Reject packs are identified at each cycle. Even faulty
settings by operators are independently detected and
displayed.

This means the X-Line produces packs of the highest quality and offers the maximum level of packaging reliability.

CONSISTENT PACK
QUALITY

HMI 3 USER INTERFACE
The intuitive Multi-Touch user interface is high-resolution
and is equivalent to the operating logic of today’s
mobile devices. It enables the operating processes
to be controlled even more easily and reliably. All the
relevant machine parameters are displayed on one
screen page.
The HMI 3 user interface is individually set for the
particular operator. This includes different access rights and

VERY HIGH LEVEL OF
PROCESS SPEED

operating languages. User login is contactless by means of
RFID chip cards.

DETAILED SOLUTIONS
MULTIVAC has also continued to develop the X-line in many other
areas. For example, the new die generation called X-Tools guarantees the lowest operating costs in the market. The X-tools have
an extensive range of innovations in their design, sensor system
and actuating features. They enable shorter evacuation times to
be achieved and therefore contribute to higher cycle outputs. As
an option, the X-tools can be designed with a narrower edge trim
width. This means film trim is reduced by up to 10 percent.
All the die elements are coded and can be identified by the
thermoforming packaging machine. When a die is correctly
installed, the machine parameterises itself automatically, which
ensures optimum process control. This means operating reliabil-

FUTURE-PROOFING

ity is increased, particularly for machines with frequent format
changes.
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INDUSTRY 4.0 IN MACHINE CONSTRUCTION – HOW MULTIVAC IS
DRIVING DIGITALISATION FORWARD AND EQUIPPING ITSELF
FOR THE FUTURE
Interview with Guido Spix, Director and CTO of MULTIVAC
Sepp Haggenmüller SE & Co. KG

Industry 4.0 is talked about everywhere, including within the machine
construction industry – can you give
us a brief insight into the relevance
of Industry 4.0 for German machine
builders?

I

t can basically be established already,
that the domestic machine construction industry is very well set up for
the challenges of Industry 4.0, and
that it has now come of age as regards the
first phase. Many different technologies
are already available for approaching
the various solutions. Quite a number of
companies have established networked
or self-controlling processes and are
already using IT-based automation solutions. But the topic of Industry 4.0 can not
be assessed with sweeping generalisations. In my view there are principally two
distinct lines of action for companies in

the market: the first is the huge challenge
of introducing and implementing Industry
4.0 with its core elements of digitalisation
and networking within one’s own organisation – starting from the improvement
of production processes right through to
networking outside the limits of the company itself and beyond national borders.
This includes among other things clarification of the questions about secure data
exchange, data use and the legal framework. This is because Industry 4.0 is not
conceivable without the free exchange of
information. In addition to this, the necessary infrastructure for digital networking
must of course be created. Each company
must develop its own strategy for all this,
taking into account the economic benefit,
and this strategy has to consider not only
technology and processes, but also people and the organisation itself. And last
but not least, there is the task of skilfully
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X-line
linking together the existing technology
and solutions.
Secondly, companies within the
machine construction industry have to
direct their sights on their own range
of products: it is conceivable that existing solutions can be further developed,
so they are capable of Industry 4.0. But
new product innovations and the establishment of new business models, which
are created through the digitalisation and
networking of products and production,
are also a completely realistic scenario,

and one in which we at MULTIVAC have
already been working intensively for
some time.

Let’s look at this first, Mr Spix – how

relevant is Industry 4.0 for MULTIVAC
itself?

Digitalisation can result in a wide range
of beneficial prospects for our company.
The first – and one that is close to home
- concerns the digitalisation of existing
processes, with the aim of making these

even more efficient and thereby also creating additional benefits for our customers. We have already implemented this in
many areas – I am thinking here of our
Logistics Center in Wolfertschwenden,
which was successfully put into operation last year, and which future-proofs
the supply of spare parts to our customers and subsidiaries in Europe. The latest
warehouse technology, powerful IT and
modern logistics structures are all perfectly intermeshed, and they ensure all the
sequences in the process run smoothly as

Linking to smart devices

Pack Pilot
Condition monitoring

SMART SERVICES

Predictive maintenance

well as being highly efficient and transparent with the maximum possible output.
Another catchword is “digital production”, in other words the integrated
representation and control of all our manufacturing processes. But here also, it is
necessary to have intelligent, efficient and
above all software-supported and networked production technology, because it
is not possible to achieve Industry 4.0 with
IT systems alone. The benefits are obvious: real-time tracking of orders, current
data status, optimisation of throughput

Comprehensive OEE calculations
and benchmarking
Intelligent fault detection

times and therefore adherence to delivery
dates, as well of course as the opportunity
to be able to react quickly to the needs of
the market.
We have also digitalised our processes in the Sales area – I would refer
here to our Customer Portal and the many
e-commerce platforms. We are already
doing a significant share of our spare
parts business through our Webshop, and
we can create considerable benefits for
our customers through linking them via
EDI and OCI to our shopping systems.

You spoke just now about the first
aspect being the digitalisation of existing processes in your own company.
Do you see a second aspect as being
the provision of digital services to your
customers?

Absolutely. We call these Smart services.
Under Smart services we collate all those
service packages, which contribute to further optimising the packaging procedures
at our customers and making them even
more efficient. Examples of Smart services
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are those such as predictive maintenance or analysis of overall
equipment effectiveness, which enables the operating company
to create a status analysis of the packaging machine and thereby
to further optimise the packaging procedure. It is also conceivable, that packaging machines could be linked to our Customer
Portal and shop systems, allowing spare parts orders for wearing parts to be automatically triggered. This would enable our
customers to relieve their maintenance work considerably. In
addition to this, we are equipping our new X-line machine gen-

such as information about the optimum machine parameters for
running different packaging materials. In this context I would
like to point out that MULTIVAC’s expert knowledge is continually being expanded through the installation of over 1,000 new
automatic packaging solutions every year. Our customers benefit from this comprehensive know-how via the link to the Cloud.

VERY HIGH LEVEL
OF PACKAGING
RELIABILITY

CONSISTENT PACK
QUALITY

eration with Pack Pilot. In addition to ensuring the maximum
output of the machine, Pack Pilot also contributes significantly
to maintaining constant pack quality and maximum packaging
reliability.

A fundamental requirement is the equipping of our packaging
machines with a suitable sensor system. The MULTIVAC X-line
has a large number of sensors for monitoring and controlling
the processes. As part of this, the Multi Sensor Control captures
all the relevant process parameters. By capturing these process
values and sequences, we firstly ensure the machine is run permanently at or near the optimum operating point, since the individual part-processes such as forming, evacuation and sealing
are optimised within closed control circuits. Secondly, any deviations from the predicted processes and sequences are quickly
detected, which ensures the quality of the packs is maintained.
These process values also form a valuable basis for the provision of our Smart services, such as preventative maintenance
for example. Now we come to the second precondition, namely
the linking of the machines to the MULTIVAC Cloud, so that the
packaging machines can transfer the necessary process data to
it.

How exactly does Pack Pilot function?

With the aid of Pack Pilot, machines can be set up without profound expert knowledge. When creating new recipes, the operating company simply selects the features of the pack, packaging
material and product. In conjunction with the data for the dies
used, the machine parameterises itself to virtually the optimum
operating point. Thanks to Pack Pilot, the machine is already
set up to the optimum level when the machine is started, which
means that during production start-up it produces packs with
maximum packaging reliability, consistent quality and very high
output without any significant production loss. An important
aspect of this is that, thanks to Pack Pilot, the machine can also
be operated without user knowledge. The reduction in start-up
production loss also leads to significant savings as regards product, packaging materials and production time.

How is the Pack Pilot loaded with current data?

The Pack Pilot has access to MULTIVAC’s expert knowledge
via the link to the MULTIVAC Cloud, and this includes things

What are the preconditions that have to be created for providing Smart services?

Many customers are undoubtedly critical of linking machines
to cloud systems. How does MULTIVAC position itself as
regards this question?

MULTIVAC differentiates very precisely between process data
and production data. The linking of our packaging machines
to the MULTIVAC Cloud serves solely to transfer the necessary process-related information. Production-related or

customer-relevant data, such as information about the packaged
product, is on the other hand much more critical for our customers. It is for this reason, we only make this information available
to the customer.

Have you already received feedback from the market?

As you know, we will be presenting the X-line to selected customers for the first time at interpack 2017 – and I am absolutely con-

behaviour of consumers has direct effects on the design of packaging. In addition to ensuring protection of the product, packaging has traditionally also had the role of presenting the product
attractively at the point of sale. This function is of course much
less important with online retailing. Here we have to concern
ourselves much more with the design of packs for efficient dispatch and optimum product protection.
Another point is the progressive individualisation of packs,
from which will arise new challenges with regard to production

VERY HIGH LEVEL OF
PROCESS SPEED

FUTURE-PROOFNESS

vinced that the new machine concept will receive a very positive
reception thanks to the significant advances made, particularly
as regards packaging reliability, pack quality and production
output. As part of the development work, we have already discussed the concept with several customers and received nothing
but positive feedback.

of small batch sizes. And last but not least, it must also be mentioned that online retailing places far-reaching demands on the
industry as regards traceability throughout the logistics chain.
MULTIVAC is currently involved in various initiatives with
other market participants to develop answers to these questions.

Mr Spix, thank you very much for this stimulating and very
Does MULTIVAC see further prospects for digitalisation
besides the digitalisation of business processes and the provision of digital services?

In our view thare are of course new prospects, which will arise
from changes in business models within our market. Here I would
give the example of online retailing of food. Market researchers
predict that over the next ten years there will be a significant
breakthrough in online food retailing, even though consumer
behaviour is currently still fairly restrained due to the high density of possible shopping outlets and a certain fear of contact
with new concepts. As regards food suppliers and retailers, there
is a lack of cost-effective and consumer-friendly logistics concepts, to which can be added statutory food regulations, product
shelf life, high delivery costs and low margins. Nevertheless, it
is expected that turnover in online retailing will increase within
a decade from the current one billion to more than seven billion
euros per year.
This all has an effect on the food industry. And the changing

interesting discussion.
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DEVELOPED WITH THE
CUSTOMER IN MIND: THE NEW
HMI 3 USER INTERFACE
With its IPC08 machine control and HMI 3 user interface,
MULTIVAC is heralding the start of a new era of operating
convenience for packaging machines. The focus of this
development was on all machine users and their needs.
The innovative concept, together with a new generation of
machines, will be presented at interpack 2017.
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I

n future it will be very easy for all machine users, since

machine modules and follow the whole packaging procedure in

the new human-machine interface on MULTIVAC ther-

real time. Additionally in the case of HMI 3 however, users are

moforming packaging machines is essentially orientated

aided by functions such as wiping, zooming, animations and an

towards the user’s needs, and it was specially developed

overview page (dashboard) that can be superimposed. These

by MULTIVAC with the customer in mind. The aim: a complex

functions make it easier to operate the packaging machine and

packaging machine or line should be capable of being operated

find information quickly.

as easily as a smart device. It is no longer possible to imagine

“The HMI 3 can be operated like a smartphone or tablet, and

one’s daily personal or working life without mobile devices such

it therefore meets all the expectations of users today when it

as smartphones or tablets. Their operation is simple, intuitive

comes to operating machines and equipment,” explains Claus

and clear – and practically every user can navigate around them

Botzenhardt, Senior Manager of the Control Technology Develop-

without problems.

ment at MULTIVAC. “This makes it particularly easy to master the
first steps in operating the machine.”

MULTITOUCH OPERATION LIKE THE SMARTPHONE
Large, complex thermoforming packaging machines of the

PERSONALISATION OF THE USER INTERFACE

RX 4.0 type will in future be systematically equipped with the

Another new feature is that the user interface can be person-

IPC 08 Multitouch machine control. Compared to the IPC 06

alised. A RFID card is required as standard for the particular user

machine control, which has a 12.1 inch touchscreen, the new

to log in with the HMI 3. After the user has logged in, the appro-

IPC 08 Multitouch machine control offers a significantly larger

priate user profile is loaded, and here personal settings such as

display with 18.5 inch as well as a high-performance multicore

type of display, preferred language and even authorisation level

processor. In addition to this, the machine control is equipped

are stored. The current parameters are clearly displayed in the

with Multitouch, which can be operated with up to five fingers.

cockpit. The information shown on the dashboard can be config-

It was the new technical opportunities that brought about the

ured by the user. As is already featured on the second-generation

development of HMI 3, the third generation of machine operating

HMI 2.0, all the functions are displayed grouped together for a

interface.

better overview. They can be visualised in detail by touching the

Just as with HMI 2.0, the new interface enables users to set
up the machine, monitor the machine status, parameterise the

icon. The clear structuring of the user interface and the self-explanatory icons make it easy to navigate around the screen.

CONVENIENT SETTING-UP OF THE MACHINE WITH THE
CUSTOMER IN MIND

filters make the selection easier; this means filters can simply be
set for product, item and customer.
All the parameters can be adjusted during production, and the

When setting up the machine, users are assisted step-by-step

user is informed about changes in the recipe; it is also possible

and therefore safely guided through the process. When the con-

in the Context menu to take direct action to “Overwrite recipe”,

trol concept was being developed, it was not only MULTIVAC’s

“Save recipe under new name” or “Discard changes”. Where

comprehensive expert knowledge that flowed into it – it was

there are recurring production orders, more than 200 recipes can

above all the suggestions from operators that crucially influ-

be stored in the HMI.

enced the design concept. Claus Botzenhardt explains: “With
the assistance of a well-known UI design company, we carried
out intensive observation and surveys with machine users. This

OTHER BENEFITS

knowledge helped us to focus the concept on the needs of our

A total of more than 30 operating languages are available in the

customers. This also means the pack being produced and all its

HMI 3, and this means any application errors, which may be due

particular properties are the centre of attention.”

to lack of language skills among the operators, are minimised in

Another benefit of the new user interface: creating a new rec-

advance. Diagnostic messages point out immediately, if there

ipe can be carried out in a few steps by means of Touch Display.

are problems and what the cause may be. The user also receives

The user can put together the recipe for the desired pack by sim-

at the same time qualified directions for eliminating the problem.

ply using some clearly marked buttons for Films, Labels, Printing

The HMI 3 display can also be shown on current PC brows-

etc. MULTIVAC Pack Pilot then automatically accesses external

ers or on smart devices with HD resolution. This increases the

information such as film specifications or expert knowledge. The

operating convenience and the flexibility of the packaging proce-

parameters of the machine are then determined by detecting the

dure. The new Multitouch machine control also allows for remote

die and selecting the packaging procedure.

assistance by MULTIVAC via VPN, assuring maximum availability

This enables new recipes to be created more quickly by the
operators themselves. In the case of existing recipes, special

of the machine.
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TOGETHER TOWARDS THE
SMART FOOD FACTORY
CSB-System AG and MULTIVAC are jointly developing solutions for
food production of the future

THE CSB GROUP
YOUR SUCCESS IS OUR BUSINESS – SINCE 1977
The CSB Group is a leading software manufacturer and supplier of
specialised IT solutions for management and process control, as well
as industrial automation. Since 1977 CSB has been advising companies of every size as well as looking after and implementing successful projects worldwide.
CSB optimises its customers’ processes and provides them with
crucial competitive advantage. The company combines excellent sector know-how with state-of-the-art technology to produce modular
and scalable IT solutions for the meat, food, drinks, chemical, pharmaceutical, cosmetics and logistics sectors.
From the producer to the consumer, from the management decision right through to the final product on the machine, and whether
it is an individual process or an entire overarching system – the open
architecture of the CSB system ensures CSB solutions are integrated
perfectly, even into existing systems and environments. CSB’s core
expertise is shown in the perfect linking of a company’s entire departments and locations as well as its logistics and process periphery,
allowing an efficient company management system to be created
from one source. The result: faster, more transparent and productive
processes with the CSB system.
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I

ndustry 4.0 is one of the most important topics for the

on a partnership basis ensures the project proceeds smoothly.

future in the food industry. The term, which arose from an

“We are noticing a growing interest by our customers in system

initiative of the German Federal Government, has since

solutions,” explains Bernd Lasslop, Sales & Product Manager for

come to mean internationally the linking of processes,

Partner Products at MULTIVAC. “There are frequently applica-

machines and products in the Smart Factory. A revolution? No,

tions, where for example the project includes traceability or line

since many of the ideas, which Industry 4.0 claims for itself,

control, and even in some cases the complete linking of an entire

have long been a reality in food processing, such as automated

production hall.”

picking systems, the use of robot technology and the linking of

In addition to end-to-end control of a packaging line including

the shop floor and the top floor through ERP and MES systems.

higher-level recipe management, MULTIVAC’s range of services

But still nevertheless: everything in future will be a little more

also includes the tracking of individual packs in real time. This

linked, efficient and transparent. Whereas today, industrial sys-

means a complete data set of information, for example about the

tems are still centrally controlled, in future machines, systems

source of the meat and its various production stages and param-

and products will communicate independently with each other.

eters, can be provided for each individual pack. The data for each

Particularly dynamic innovation on the path to the Smart Fac-

order batch is evaluated by CSB at the next level, whereby all the

tory can be seen in line projects, which comprise equipment from

machines involved in the process are included, and it is possible

various manufacturers. Here, knowledge flows together from a

to link them at line, production hall or factory level. Typical appli-

variety of technical areas such as software, machine building and

cations, which CSB and MULTIVAC develop jointly, include trace-

system design. One example of such interdisciplinary coopera-

ability of packs, analysis and optimisation of the overall equip-

tion is the partnership between CSB-System AG, an internation-

ment effectiveness of a line, or the advanced linking of entire

ally successful IT specialist for the food sector, and the packaging

production areas and factories.

specialist MULTIVAC. Both companies have trodden joint paths
for several years in many projects in various markets, and they
have already developed a large number of interfaces together.

SUCCESSFUL EXAMPLE: CP FOODS

These are necessary, so machines and software solutions can

The latest successful project in the partnership between CSB

communicate seamlessly with each other.

and MULTIVAC was undertaken in Thailand. The food company,

This cooperation means a service plus for food manufactur-

Charoen Pokphand Foods (CPF), built a production site near to

ers: they benefit from the expertise of the two market leaders

Bangkok. CPF has 24,000 employees and an annual turnover

and get a customised solution from one source. This enables

of around 530 million euros.

them to achieve digitalised and automated food production and

produces and packs

packaging, which are in line with the future demands of Industry

made of minced

4.0 and the Internet. Perfectly coordinated project management

the new site.

The

company
sausages
fish at

When it comes to the two MULTIVAC thermoforming packaging machines, CPF relies on CSB line control for optimising the
overall equipment effectiveness (OEE: percentage with which
a machine produces quality products at a specified speed). This
control station system delivers real-time data on the current loading and output of the packaging machines, and this data is used as
the basis for production management decisions. “If the degree
of automation increases, the need for monitoring also grows.
CSB linecontrol enables bottlenecks, downtime, poor machine
performance and insufficient capacity to be detected at an early
stage,” explains CSB Sales Manager, Hermann Schalk. This benefits the company’s management, production planning and line
operators alike. This is because the machines’ utilisation times
are more transparent, the causes of lost production can be captured and analysed holistically, and it is easier to check the effectiveness of the measures introduced. This also promotes overall
cooperation among the staff, and operators learn to understand
the machines better. And last but not least, data on machine productivity enables better maintenance strategies to be devised;
production losses can be identified and minimised. Overall CSB
linecontrol helps CP Foods to shorten production and delivery
times, ensure consistent quality is achieved, increase productivity and reduce costs. No wonder therefore, there is already a
second project. CP Foods is building a further production site at
Korat in Thailand, and here too it will be relying on a joint solution
from CSB and MULTIVAC.

THE NEXT DEVELOPMENT STAGE
Most machines in future will not only be connected by an ERP/
MES system to digitalise production and implement Industry 4.0
ideas. There will also be a permanent data line to the machine
manufacturer. This has been achieved with the new generation
of thermoforming packaging machines from MULTIVAC. A large
number of sensors control and monitor the machine processes.
This process data is sent via a secure data line to the MULTIVAC
X-Cloud, where it can be evaluated. This enables the customer to
receive valuable information about the optimum operation and
servicing of his machine. Unique to MULTIVAC is the fact that the
production data, which is supplied to the ERP system, is separate from the process data. The latter is used for offering “Smart
Services”.
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THE NEW G 700 TRAYSEALER PACKS
READY MEALS, SNACKS, VEGETABLES
AND FRESH-CUT PRODUCTS HIGHLY
EFFICIENTLY AND ECONOMICALLY

With the G 700 model, MULTIVAC is expanding its range with the
addition of a high-output traysealer for packing ready meals, snacks,
vegetables and fresh-cut products of all types. Thanks to the use of
innovative gas flushing technology, even delicate products and those
with crumbly constituents or those foods, which are hot filled, can
be packed gently and reliably under modified atmosphere. The G 700
offers a high degree of flexibility when it comes to running different
tray formats as well as high output and maximum efficiency.
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W

ith its new traysealer, which will
be seen for the first time at inter-

When

pack 2017, MULTIVAC is responding

producing packs with

to a significant trend towards more convenience.

modified atmosphere, the G 700 uses

The demand in particular for ready meals, antipasti, ready-to-eat

gas purging of the trays. There is no requirement to evac-

salad and fruit varieties, as well as small and healthy snacks in

uate them. This means the packaging procedure is more gentle

all price sectors, continues to grow constantly.

and can even be used for delicate food products. It is therefore
possible to pack crumbly products or those ready-meal compo-

PACKAGING PROCEDURE THAT IS EFFICIENT AND GENTLE
ON PRODUCTS
Depending on the product to be packed, the G 700 can produce
tray packs with or without modified atmosphere.

nents, which are hot filled, in a consistent and reliable way. The
G 700 achieves cycle rates of up to 15 cycles per minute with
modified atmosphere. When packing without modified atmosphere, up to 18 cycles per minute can be achieved.

HIGH LEVEL OF FLEXIBILITY
WITH REGARD TO PRODUCTS
AND PACK DESIGN
In addition to plastic trays, the G 700
can also run trays made of aluminium or board, as well

system, ensuring the trays are transported very gently. The dies
can be changed very simply and quickly.
When it comes to the loading and infeed of the trays, the
G 700 can be equipped with MULTIVAC belt systems or drag
chain infeed systems, in which appropriate denesters can be
integrated.

as multi-chamber trays and those with a wide variety

The MULTIVAC G 700 has been equipped with an intuitive

of shapes, and the tray length can be up to a maximum

user interface for a high degree of process reliability and a high

of 110 mm. The G 700 has a precise and reliable tray transport

level of ergonomic operating convenience.
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BENEFITS

Die change, including heating-up,
in approx. 15 minutes

MULTIVAC Hygienic Design™ for
maximum hygiene and very easy cleaning

Capable of complete wash-down
(protection class IP 65)

Compact, inline traysealer, which is designed as
single-track

Energy-efficient
servo drive

Output:
Sealing only:

up to 18 cycles per minute

Gas flushing:

up to 15 cycles per minute

Reliable and ergonomic operation of recipe change,
film change and die change thanks to description
and depiction in the HMI

IPC control with HMI 2.0
graphic user interface

Robust and durable
stainless steel construction

Minimal consumption values:
Compressed air:

≤ 0.1 l/cycle

Cooling water:

no consumption
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APPLICATIONS
The G 700 is designed for the packaging of convenience products in MAP packs, such as ready meals or their components, snacks,
fruit, vegetables and salads. MULTIVAC’s tray packaging solutions fulfil the highest requirements when it comes to shelf life, pack
security and product presentation.

NATURAL ATMOSPHERE

EQUILIBRIUM ATMOSPHERE (EMAP)

The technically simplest solution is sealing of the trays without

The permeability of the upper web is matched

modified atmosphere. These packs protect the product from con-

to the respiration rate of the product by means

tact and mechanical influences but do not have any properties

of microperforation. This enables an equilibrium

which extend shelf life.

atmosphere to be established, extending the
shelf life of delicate, respiring products such
as fruit, vegetables, salads and herbs.

MODIFIED ATMOSPHERE PACKAGING
In the case of packs with modified atmosphere, the
atmosphere in the pack is replaced with a gas mixture that is matched to the product in order to maintain its form, colour and freshness. Since prepared
and ready-to-eat products, such as salads and hotfilled ready meals or their components, are usually
very delicate, the process does without evacuation
(vacuum) and fills the packs quickly and evenly with
the selected modified atmosphere before sealing
takes place.

CONVENIENT, LONG-LASTING, HIGH-QUALITY AND TASTY

only 39 percent of those surveyed now regularly cook at home,
whereas in 2015 the figure was 41 percent. This development

Ready-to-eat meals and other convenience foods with various

continues to advance relentlessly due to increasing mobility and

degrees of pre-processing are the focus of current trends with

changing lifestyles.

consumers. They are generally more expensive, but offer many
benefits: they can be kept for a long time, are easy to store, and
above all they are quick and simple to prepare. Even professional

LARGE POTENTIAL

cooks are increasingly reaching for convenient packs due to staff

The bad image, which clung to ready meals in previous times,

shortages and immense time pressure.

has long become a thing of the past. Today the meals are mod-

According to conservative estimates by experts, more than

ern, high-quality, attractively packaged and absolutely hygienic.

70 percent of the products used in hospitality and communal

There is particularly great potential for bio-products. According to

catering services are convenience products. According to a cur-

surveys by the Nuremberg Trade Fair in conjunction with Biofach

rent survey by the polling institute, Forsa, around 40 percent of

2017, some 84 percent of owners of health food shops and small

Germans in private households like to eat frozen pizza or a ready

supermarkets expect to see increasing turnover in 2017. Online

meal at home. Vegetarian food is also a hot topic, since around 12

shopping also expects to receive a major boost, since consumers

percent of all the ready meals launched last year on the market

are increasingly having their food, whether bio, premium or regu-

belong to this category. In 2011 this figure was just 2 percent.

lar, ordered at the press of a button and dispatched to their home

Young people In particular, 72 percent of those surveyed in

or office, because consumers have less time and have acquired

the Forsa study, as well as 63 percent of women place great

a taste for the convenience of online shopping. Experts estimate

value on food that is uncomplicated and quick to cook. In general

that by 2030 the overwhelming percentage of purchases will
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be made from the sofa or office desk, or even on the move via

Another strong trend in this market is chilled food. The mar-

smartphone, and our food will be delivered by service providers

ket volume of these pre-prepared or ready-to-eat food products,

in protective and resource-saving packaging. The overall trend is

which are sold from the chill cabinet, is growing annually at a

also moving towards needs-based portion sizes – as singles and

rapid pace. But so-called high-convenience products are also

older consumers continue to want meals that fit their personal

on the march. These are composite products, which are freshly

consumption requirements.

produced as premium quality in a restaurant business and are
practically indistinguishable from home-cooked food, and which

IT HAS TO BE HEALTHY

in future could even be produced on an industrial scale. The individual constituent parts of the meal, for example meat or fish,

Whether pasta, Indian curry or ready meal with or without sauce,

side dishes and sauces, are filled as portions into film pouches,

whether meaty, vegetarian or vegan - the food has to be healthy,

then heated separately and presented appetisingly on the plate.

balanced and high-quality. By dispensing with artificial aromas,

If one looks on the map, countries like Russia, China and India

taste intensifiers, preservatives and colourings, many food pro-

can be crystallised as the major markets for strong growth in con-

cessing companies are reflecting the spirit of the times. For 91

venience foods and ready meals. For example, Russia is currently

percent of Germans, it is taste above all that is important. In addi-

experiencing a significant number of new investments with large

tion to this however, the packaging design also plays an important

agraraian holdings. Retail chains are now beginning to process

role, since attractively packaged meals, which are easy to handle

their products themselves and even marketing them under their

and have an extended shelf life without compromising quality,

own label.

are preferred at the point of sale.
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PORTION PACKS PLACE HIGH
DEMANDS ON THE ENTIRE
PACKAGING PROCEDURE
Portion packs, such as those for jam, butter, salad dressings and sauces,
are the focus of current trends. They place high demands on the entire
packaging procedure. Highly efficient packaging solutions are required to
keep the consumption of packaging material in the manufacture of such
packs as low as possible, and also to ensure maximum flexibility
is achieved.
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C

onsumer behaviour is changing: demographic developments, changing social and family structures, as

MULTIVAC OFFERS THE RIGHT SOLUTION FOR EVERY

well as the rising level of employment among women,

NEED

are just some of the factors, which have an effect on

MULTIVAC is one of the few suppliers up to now in the market,

packaging trends in food. Consumers are increasingly reaching

which is able to cover all aspects of portion packaging and to

to food products and snacks in packaging units, which meet their

offer the right solution to meet the customer’s individual require-

particular requirement, for example a portion of salad dressing

ments. MULTIVAC also has a wide range of thermoforming pack-

for the lunchtime salad. In addition to this, hotels and catering

aging machines available. A complete and comprehensive range

companies as well as restaurants continue using more portion

of cutting tools also enables many different pack geometries to

packs, since they are hygienic and easy to stock.

be produced.

Producing these packs in the production and packaging pro-

Up to now solutions for producing portion packs were pri-

cedure is however very challenging. Large pack quantities, fre-

marily based on high-output packaging machines, which are

quent format changes, complex pack designs and shapes, as

equipped with a complete cutting tool and designed for large

well as the handling of the products and the demands of reliable

pack quantities. In future MULTIVAC will also be able to offer a

quality control, mean it is essential to have innovative die technol-

new shape and contour cutter, which can be used on all ther-

ogy, extensive project experience and a high level of automation

moforming packaging machines, even on compact models. The

expertise.

new system will be presented for the first time in May 2017 at

interpack in Düsseldorf. This means producing portion packs is economically
viable even on entry-level machines. The
investment costs are quickly amortised,
the wearing parts are cost-effective, and
film consumption is reduced significantly
due to the trim-free cutting unit.

SHAPE AND CONTOUR CUTTER FOR
ENTRY-LEVEL MACHINES
Thanks to its short set-up time, the cutting
system offers a high degree of flexibility
for the formats and pack layouts, as well
as for the films that can be used. The cutting tools can be changed by operators in
a short period of time. The geometry of
the dies is designed in such a way, that
the usual partitions between the packs
are not present. This contributes hugely
to reduced consumption of packaging
materials.
Conventional cutting systems offer
little or no possibility of a format change,
and it is therefore necessary to install
several cutting units one after the other,
if different packs are produced on one
machine. Since only one cutting unit is
required with the new shape and contour
cutter thanks to the easy format change,
the footprint of the packaging solution is
significantly smaller. This means the new
cutting system can even be used on compact thermoforming packaging machines.
At interpack 2017 MULTIVAC will be
showing a thermoforming packaging
machine, capable of being freely configured, together with the shape and contour
cutter and the H 052 handling module.
The R 145 is a packaging machine in
the medium output range which offers an
excellent price-performance ratio. Thanks
to its wide range of equipment options,
it can be designed precisely to customer’s individual requirements. The H 052
handling module is used to converge the
packs from the cutting tool: the gripper
fixes the portion packs in place during the
cutting process then, based on the “Good
Philosophy” principle, removes only the
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good packs directly and completely from the cutting tool, before

materials used as efficiently as possible.

feeding them to downstream process equipment. Integrating

When it comes to large-scale production, mono lines for pro-

the H 052 in the line control ensures all the quality-related param-

ducing one pack are generally used, since conversion of these

eters from upstream processes are transferred reliably to the

machines is usually time-consuming. Food-processing com-

module.

panies have to constantly adjust to the increasing demands of
the market and maintain their competitiveness – wider product

SOLUTIONS FOR PRODUCING LARGE BATCHES

variety and the greatest possible flexibility can only be achieved
with a highly efficient packaging procedure, which is both

Thermoforming packaging machines with complete cutting tools

resource-saving and efficient. In order to cut a greater number

and contour cutters are the solution of choice for producing large

of packs after sealing, MULTIVAC switches two cutting tools one

batches with complex pack contours. MULTIVAC is one of the

after the other. Even at low cycle rates, this enables a large num-

few suppliers able to master the use of particularly wide and long

ber of portion packs to be produced, and the packaging procedure

dies in the thermoforming packaging procedure. Thanks to inno-

can therefore be well controlled while producing high output.

vative cutting tool technology, very precise complete cutting can

Thanks to the use of handling modules, removing the packs

be performed to an individual pack design. The tools are matched

from the cutting tool is efficient and monitored, as is the pack

to the specific materials and optimised to the width of the film,

transfer to downstream process equipment such as quality

allowing the film trim created to be minimised and the packaging

inspection, outer packaging and palletisation.

MULTIVAC’S ADVANTAGE IN EXPERTISE CREATES BENEFITS
MULTIVAC’s advantage in expertise in
regard to die technology and automation
creates many benefits for manufacturers of portion packs: and the innovative
cutting technology, which is designed to
meet specific requirements, leads to a
reduction in packaging material consumption, lower costs for trim disposal and a
higher level of machine availability. Thanks
to MULTIVAC’s comprehensive machine
range, efficient and cost-effective packaging solutions can be used, which are
tailored to specific needs and deliver
the desired packaging results with the
required output – whether it is on compact entry-level machines or high-output
packaging lines. When large batches with
complex pack contours need to be produced, the maximum output of the thermoforming packaging line can be achieved
despite lower cycle rates, by using several
cutting systems on the machine. And the
use of innovative and precise cutting technology has a positive effect overall on the
process reliability and pack quality.
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A LOOK INTO
THE FUTURE
– MULTIVAC’S
STRATEGIC
DIRECTION
Interview with Hans-Joachim Boekstegers, Director and
CEO of MULTIVAC Sepp Haggenmüller SE & Co. KG
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Mr Boekstegers, how has the MULTIVAC Group developed in
the last 12 months?

Last year we were once again able to achieve satisfactory
growth over the previous year – both in our core business and
in the younger areas of our business, for example the medical
industry. The Group currently employs some 5,100 staff, of
whom more than half are employed in our international Sales
and Service organisations.

How do you assess the current geopolitical conditions? What
opportunities and risks do you see for the coming months?

If we first consider the European economic area, we find ourselves confronted with a number of challenges, e.g. what effect
will Brexit have on the investment intentions of our customers?

We are also increasingly seeing some disruptive developments in other countries, because certain political parties attribute their country’s national problems to membership of the EU
– with the encouragement to a greater or lesser extent of some of
the population.
It is also very difficult to foresee the effects of political developments in Turkey. It is a fact, that this market is under severe
pressure due to political influence. The income from tourism,
an enormously important sector for the country, has shrunk by
almost 30 percent in comparison with 2015, and even worse figures are predicted for 2017. The packaging industry is also of
course affected by this development.
In addition to this, there are also negative tendencies in
investment behaviour due to the continuing terrorist threat and
the ongoing high level of volatility in raw material prices.
In some of the classic markets of the world, there is generally

a tendency towards saturation in the market for packaging
machines - here we are assuming a fairly flat growth curve for
the future. In other regions of the world however, we are able to
identify prospects for stable growth. In conjunction with more
intensive marketing, we can successfully achieve good levels of
orders in these markets.

Within the context mentioned above, what does the success
of the Group fundamentally rest on?

Some significant success factors are anchored in our longterm strategy. Among these I would mention primarily our efforts
to remain as close as possible to our customers. In recent years
MULTIVAC has invested like no other market player and made
above-average investments in further building up its Sales and
Service organisations. Our Service network now comprises some

80 subsidiaries, which serve around 140 countries throughout
the world. In 2016 we expanded our Sales organisation by creating subsidiaries in Uzbekistan, the Dominican Republic, Malaysia and Thailand, and we also opened new Sales offices in Guatemala and Panama. In addition to this, we have begun to further
expand our network in existing markets, such as in the USA, by
creating additional Sales and Service subsidiaries.
Our aim is to be the most innovative company in our sector.
We want to be able to react even more quickly with suitable solutions to the requirements of our customers and the markets. It is
for this reason, MULTIVAC is investing so much. For example,
a total of some 15 million euros flowed last year alone into the
development of new products. The number of patent applications
is testimony to the strength of our innovation. In parallel with
this, we are turning our attention to resources for new technical
applications, so that we can meet our customers’ requirements
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even more fully. We are also forming a specialist unit for working has already been supplying for several years now those autoon different market segments, and we already have a number of mated line components, which are used for upstream and downfood technologists on board.
stream handling of products as well as for secondary packaging.
As is well known, MULTIVAC has by far the most compre- Our organisation now has extensive knowledge in these areas.
hensive range of products, when it comes to thermoforming Most of the high-output packaging solutions, which we supply
packaging machines. This increasingly applies to other product these days to our customers, are equipped with automation comfamilies as well, such as automatic traponents that are produced by
ysealers. In this sector as well, accordMULTIVAC.
ing to our market research, we became
The various solutions,
the market-leading supplier worldwide
which we will be showing in
in 2016.
Düsseldorf for linking slicWe are in a position with our proders to our thermoforming
uct range to cover the entire specpackaging machines, prove
trum of customer requirements, from
that we are working intenthose of small producers right up to
sively on linking upstream
industrial-scale processors. Thanks to
process equipment to our
our entry-level models, we have also
packaging machines. One of
opened up the possibility of automated
the main features of our conpackaging to completely new groups of
cepts is that they reduce the
customers. At this point I would also
footprint of the packaging
like to turn the focus on our systems
line significantly.
business and range of marking and
inspection solutions, since we have
How does MULTIVAC’s
managed in recent years to make great
stake in TVI fit into your
progress in these areas.
company strategy?
And last but not least, we have set
ourselves the task of being the benchBy acquiring a stake
mark and “best in class” along the
in TVI, MULTIVAC has
Hans-Joachim Boekstegers
entire added value chain. Our new
undertaken the first step in
Logistics Center at the Wolfertschwenthe “Processing” area. We
den site is proof that we are striving
will continue to expand our
towards this aim in a focused way and
range of solutions in this secimplementing it step by step.
tor. There are various possible strategies here, such as
the development of our own products, or the acquisition or stakeMr Boekstegers, how will MULTIVAC’s product portfolio conholding in companies, which already have expertise in this area.

BY ACQUIRING
A STAKE IN TVI,
MULTIVAC HAS
UNDERTAKEN THE
FIRST STEP IN THE
“PROCESSING”
AREA.

tinue to develop in the medium term?

At this stage I would like to say in advance, that MULTIVAC
is now not just a leading supplier in food packaging, but also
in markets such as the medical products industry. We have succeeded in this market largely thanks to a specialist unit, which
systematically focuses on the requirements of this sector. Our
MCP business unit offers our customers comprehensive project management in implementing complex investment projects.
Here we have developed a product range, which comprises packaging solutions for all types of manufacturers, from producers of
small batches right up to those with automated packaging lines.
At interpack we will for example be presenting for the first time
an efficient syringe packaging line, which includes equipment
for the automated infeed of syringes.
The main feature of our development work in the coming
months will be the expansion of our product range in upstream
and downstream process equipment. As you know, MULTIVAC

If one looks at the development of the Group and the product portfolio in recent years, it raises the question as to how
your employees will master the increasing complexity. Can
you briefly outline for us, how you will direct your organisation towards this growth?

One aspect of this is knowledge management. One of our
most important tasks is to provide our staff with the necessary
knowledge for their daily work. Here I would draw your attention primarily to our Sales and Service organisations, which are
constantly updating their product knowledge, so they are able to
offer our customers the appropriate solutions.
We have implemented various systems, which are used to
transfer knowledge. Here I would first mention our eLearning
program, which is used by our staff to independently develop
their product knowledge through self-learning. We also offer in

our Training & Innovation Center in Wolfertschwenden a wide
range of face-to-face training courses, which combine theory
and practice. In order to ensure practical knowledge is “multiplied” within our subsidiaries, we have also created a Train-theTrainer concept, which is already being used in many regions.
As I have already mentioned earlier, we are also working
very intensively on building up a pool of expert knowledge,
which is based primarily at our headquarters in Wolfertschwenden. These experts provide our subsidiaries with the necessary
knowledge and support them actively in the development of specific packaging solutions. There are now also application specialists working in our team, who are responsible for different
market segments and products such as traded products from
partner companies.

Finally, can you give us some information about MULTIVAC
home?

With MULTIVAC home, we are launching on the market for
the first time a product for the end consumer, but this product will
only be sold via our Webshop. The development of this chamber
machine has been enormous fun. It has since been given the IF
Design Award 2017. The machine will be presented for the first
time at interpack – and we are already looking forward to the
positive feedback of the exhibition visitors.

Mr Boekstegers, we thank you for this discussion.
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GLOBALISATION AT
MULTIVAC
Interview with Christian Traumann, Director and CFO of
MULTIVAC Sepp Haggenmüller SE & Co. KG

Mr Traumann, the MULTIVAC Group
began to operate its export business through its own Sales and Service companies shortly after it was
founded more than 50 years ago.
Today the Group comprises around
80 of its own subsidiaries. In addition to this, you are now also manufacturing your products at overseas
locations. Would you characterize
MULTIVAC as an international or
global company?

F

irst let me briefly sketch the terminology, so there is a better
understanding: A global company is represented abroad
but is centrally organised. The central organisation generally assumes
the complete control, monitoring and
planning of all the overseas companies – and it also defines the resources
and responsibilities. Here a comprehensive level of expertise is therefore
involved. In contrast to this, companies are defined as being international,
as soon as they start to operate abroad.
Multinational companies on the other
hand operate their own organisations
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80
SUBSIDIARIES

abroad, but these are completely autonomous and operate their entire business themselves including the strategic
aspects. Our company is therefore quite clearly on the way from
a multinational organisation to a global one. In order to ensure
this transitional phase is successful, we have already set many
of the important switch points on this path – and I would like to
emphasize that at this juncture.

What challenges do you see for the MULTIVAC Group given
the background of its vary rapid growth?

The growth, which we have been able to achieve in recent years,
brings with it an increasing level of complexity, which we are
now discovering in several aspects. In recent years we have dramatically expanded our product range, which has contributed
significantly to the growth of our turnover. This does however

lead to major increases in effort and expenditure in such areas as, for example, providing tools for promoting additional Sales and
Service activity, as well as increased training
for our Sales and Service organisations.
If we look at the expansion of our range of other services,
we can see that we are also confronted with similar challenges.
The number of our Sales and Service companies has also risen
to around 80. We are currently serving some 140 countries with
these organisations. As you can imagine, the complexity of
controlling our sales activities at local level is also increasing
continually.
The constantly rising number of employees also makes
great demands upon us: today more than 5,100 people work at
MULTIVAC - over half of which are in our overseas companies.
The ability to be able to work in international and intercultural

140
COUNTRIES

5,100
EMPLOYEES WORLDWIDE

teams is becoming an ever greater factor for our staff and organisation in determining success. When considered overall however, I see our company culture as being very open, and I have the
feeling that our staff are very positively disposed towards this –
and that does not always go without saying these days. And I also
have to say, that I appreciate this greatly, not just as a manager
of a multinational company but also at the personal level as well.
When viewed overall, it is essentially for us at MULTIVAC all
about continuing to ensure maximum product and service quality to our customers, and to further expand our position as the
market-leading manufacturer in the sector.

What are the tasks that confront you in controlling a global
company?

Let me list some aspects here, on which we are engaged very

intensively: the first is of course the question of planning and
controlling activity on a global scale. Here it can be seen, that
early-warning systems are becoming ever more important, particularly in the context of very volatile markets, and these systems enable us to adapt our activities to changing circumstances.
This is a crucial competitive factor these days.
We see another essential task as being the creation of worldwide transparency for our activities. This is because we at
MULTIVAC are operating in global markets, just as many of our
customers – I am thinking here for example of the leading manufacturers of medical products or those in the food industry. The
introduction and upholding of international reporting standards
is a very important factor on the path towards the objective.
Thirdly, it is of central importance to harmonize processes
and IT systems, as well as to coordinate the organisational
structure centrally. In order that we can successfully implement
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the tasks required, we need not just
the right IT systems but also efficient
change management, since with the
centralisation of processes we are
intervening very profoundly in the process landscape, which our organisations have learnt and lived over time.
But we also know that not all expertise
can be centralised, since otherwise we
would risk losing our closeness to markets and our speed of reaction.

appropriate infrastructure. Subsidiaries for example, which are situated in
the same region, will be able to have
access to these locations. By implementing a central database, we will
ensure all the Service Centers have
access to our comprehensive expertise

OUR COMPANY IS
QUITE CLEARLY ON
THE WAY FROM A
MULTINATIONAL
ORGANISATION TO A
GLOBAL ONE.

Can you name any examples?

Of course. The examples are very
diverse and involve a wide range of
sectors within our company. We are for
example accelerating the formation of
Service Centers for training and application technology. Due to the high
number of employees and our worldwide business activity, these services
can definitely not be provided on a
centralised basis. As regards training,
we have developed and implemented
a Train-the-Trainer concept. The concept involves selected subsidiaries
being able to provide training courses
for other subsidiaries, as an addition
to our Training & Innovation Center in
Wolfertschwenden and with the same
quality level. The training progress of
the staff is documented at the subsidiaries in exactly the same way as it is with
the training courses at our headquarters. A major benefit of this concept is
that we can be very much faster in the
multiplication of knowledge. Parallel
to this, our eLearning system has for
several years been offering training
for our worldwide organisation – and
this is a measure, which has achieved
a very high level of acceptance among
the staff.
In future we will also increasingly
proceed in the same way as with training courses, when it comes to providing
our customers with facilities for application technology. This means that we
will not just carry out packaging tests
in our Training & Innovation Center
in Wolfertschwenden, but also at those
locations, which are equipped with the

Christian Traumann

in packaging tests. And all the results
of further packaging tests will again be
stored in our central database.

Your new Logistics Center in Wolfertschwenden went into operation
at the end of last year. This represents the central hub for spare
parts supply for MULTIVAC customers in Europe?

That is correct. In the past, spare parts
to our European customers were supplied on a decentralised basis by the
particular subsidiary in the country.
Centralisation enables us to achieve
much better availability of spare parts.
As I have already stated previously,
extending the quality of our service is

an important component of our strategy. We are already working on implementing further hubs for other regions
– our location in the the USA is for
example being expanded as a hub for
supplying spare parts to Canada and
Mexico.

In this context, perhaps you could
give us a brief insight into the expansion of your production locations
worldwide.

Here I would first like to mention our
project in Bulgaria: The new location
will comprise an area of some 20,000
square metres and provide a manufacturing facility for parts to be used in
the assembly of packaging machines at
other locations. In addition to a pure
production site, other functions such as
IT for example will also be located here
in future, and these will then be able to
offer services to other subsidiaries.
Another important project, which
is currently being implemented, is the
expansion of our location in the USA.
Capacity will continue to be expanded
for assembling packaging machines
for the American market.

Many of the measures have already
been implemented, and many others now initiated. The transition of
MULTIVAC from a multinational to a
global company holds opportunities
but is also fraught with risks. How
do you assess these, Mr Traumann?

I will happily start with the risks, but
would prefer to describe these as
“challenges”. Change management is
certainly the right expression for that,
which currently occupies us and which
will play a large role in the future as
well. It is fundamentally about making
our employees fit for the new challenges and preparing them for the
changes ahead. In the final analysis,
we can only be successful if our staff
run with our ideas and implement
them. I believe that we are on a very
good path here.

Much more important however
are the opportunities, which we see
in the above changes. The many measures, which we have now launched
or already implemented successfully,
have a positive effect in our view on
two key areas: firstly, they contribute
to successfully managing the complexity of our company structure and business activity, and thereby maintaining
our efficiency and competitiveness.
And secondly – and this is the most
important point – we can ensure, that
we are able to react to the demands of
our markets in the future as well, and
continue to be a reliable partner for
our customers.

Many thanks, Mr Traumann, for your
interesting observations.
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MULTIVAC AT
INTERPACK
For MULTIVAC interpack is one of the most important
of the leading trade fairs. In 2017 we will once again be
exhibiting to an international audience a wide range of
innovations from many product sectors. MULTIVAC will
be addressing at this year’s event not only the food-processing industry, but also the medical and pharmaceutical sectors, as well as manufacturers of industrial and
semi-finished products.
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M

ULTIVAC will be represented in four areas at inter-

A particular highlight will be the presentation of the

pack. The main stand in Hall 5 will be directed

MULTIVAC X-line, the new generation of thermoforming pack-

primarily at manufacturers of food and industrial

aging machines. With this trailblazing innovation, MULTIVAC is

products. We will be presenting solutions for the

setting groundbreaking standards in pack reliability and quality

medical and pharmaceutical industries on our stand in Hall 17.

as well as machine performance and future-proofness. The X-line

In addition to this, we will also be represented in the open-air

will be shown to the public for the first time at interpack.

grounds in front of Hall 5 as well as at the special SAVE Food

MULTIVAC will also be presenting itself at interpack as an

exhibition. MULTIVAC has been a supporting member of SAVE

experienced manufacturer of automation solutions. The solution

Food since this initiative was launched in 2010.

portfolio covers all types of automation tasks and levels of inte-

The wide range of new solutions being presented at interpack

gration. In addition to packaging processes, it is also possible to

is once again proof of the company’s strength of innovation. The

integrate the infeed, labelling, quality inspection, box packing and

product portfolio has continued to expand, among them a num-

palletising processes into fully automated solutions, thanks to a

ber of packaging solutions that are specific to certain sectors.

holistic understanding of customers’ products and requirements.

PORTION PACKS

TRAY PACKS FOR READY MEALS

As regards equipment for producing portion packs, which are the

MULTIVAC will be presenting the new G 700 traysealer for pack-

focus of current trends, MULTIVAC will be presenting a packaging

ing ready meals, snacks, vegetables and fresh-cut products of

solution that can also be implemented on entry-level machines.

all types. This traysealer is equipped with innovative gas flushing

This enables high-quality portion packs for food and non-food

technology, ensuring that even delicate products and those with

products to be produced economically even for small batches.

crumbly constituents, or those foods that are hot filled, can be

The R 145 thermoforming packaging machine has been equipped

packed gently and reliably under modified atmosphere packag-

for this with an innovative cutting system, which contributes sig-

ing. The traysealer achieves cycle rates of up to 15 cycles per

nificantly to greater versatility and reduced packaging material

minute with modified atmosphere.

consumption. The H 052 handling module is used to converge the
packs and feed them to downstream process equipment.

At interpack the G 700 will be exhibited in an automated tray
packaging line. The trays are fed to the traysealer from a denester
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with tray infeed. The line is equipped with a
filler from Hinds-Bock for filling the trays. Foreign objects are detected by means of an X-ray
inspection system. The trays then run through
an I 210 checkweigher and a L 310 conveyor belt
labeller.

VACUUM SKIN PACKS
MULTIVAC has many years of experience in vacuum skin technology and offers a broad spectrum of special packaging machines which meet
the widest range of requirements with regard
to pack size, output and level of automation. The
comprehensive machine range includes both
thermoforming packaging machines and traysealers for packing a wide variety of products with
differing product protrusion.
At interpack, MULTIVAC will be presenting
various concepts for producing vacuum skin
packs. In the traysealer sector, MULTIVAC will
be exhibiting the T 300 H, a high-output entrylevel model for packing a wide range of products
in small to medium-sized batches, and among
the

thermoforming

packaging

machines,

MULTIVAC will be showing the R 105 MF,
enabling even small companies to produce
high-quality MultiFresh™ packs cost-effectively. In addition to this, MULTIVAC will also
be providing comprehensive information about
its extensive range of MultiFresh™ films,
which have been jointly developed with leading
manufacturers.
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PACKS OF SLICED PRODUCTS
At interpack, MULTIVAC will be showing a complete slicer line for
packing sliced products.
The R 235 thermoforming packaging machine is specially

FULLY AUTOMATIC PACKAGING OF SYRINGES

X-line
designed for producing flat packs of sliced products. A quick-

At interpack, MULTIVAC will be presenting a thermoforming

change system for the forming and sealing dies makes it easy to

packaging machine in GMP design with a single-side chain guide

convert the machine to other pack formats. Various labelling and

for the fully automatic packaging of syringes. The machine is

marking systems can also be integrated easily. The R 235 can also

equipped with an automatic syringe infeed, ensuring that up to

be equipped with a jumbo film unwind for lower webs to reduce

300 pre-filled glass or plastic syringes per minute can be trans-

machine downtime.

ported and monitored with great process reliability. The infeed

Furthermore, the R 235 has an interface for linking a slicer.

system consists of a product infeed conveyor, a star wheel, a

Thanks to a space-saving infeed design, the loading conveyor of

trapezoidal belt, a 3-axis robot and a H 242 handling module

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

for loading the syringes into the pack cavities. The packaging

This means no additional transport conveyors are necessary –

machine has great flexibility for packing products in a wide range

this saves valuable space and reduces the investment expense.

of formats and materials. Fast and reproducible conversion of

For the loading of packs with sliced products, two dif-

the machine is achieved through simple quick-change systems

ferent loading systems will be showcased on the line, the

for the dies and complete cutting tool. All the components of the

MULTIVAC Horizontal Loader as well as a MULTIVAC Pick-and-

packaging line are synchronised with the thermoforming packag-

Place system. Both systems are designed to load sliced products

ing machine, and they can be operated via its control terminal in a

reliably and hygienically into the packs with a high cycle output.

user-friendly and reliable way.

Packs of sliced products are labelled by the L 330 conveyor

The single-side chain guide on the thermoforming packaging

belt labeller; the line is equipped with the H 130 handling module

machine ensures there is simple line clearance and a high degree

for box packing.

of machine availability and efficiency.The monitored web advance

contributes to a low level of start-up loss after batch changes

comprehensive expert knowledge, and it ensures the machine is

for example. The functions for running the machine empty and

set up to the optimum level using machine control support. This

e

cleaning it are also designed to be very simple. This means that

means the machine is already set up to the optimum level when

this concept is particularly well-suited to small product series and

it is started, thereby ensuring it produces packs with maximum

frequent batch changes.

packaging reliability, consistent quality and very high output without any production loss.
The X-line’s new HMI is equipped with a Multitouch user

MULTIVAC X-LINE

interface, which is operated intuitively and follows the operating

MULTIVAC is redefining thermoforming packaging with its X-line,

logic of today’s mobile devices, creating even easier and more

the new generation of thermoforming packaging machines.

reliable operating processes.

Thanks to its seamless digitalisation, comprehensive sensor

In addition to the features described above, MULTIVAC has

system and its networking with the MULTIVAC Cloud, the X-line

also further developed the X-line in many other areas, such as the

creates a new dimension when it comes to packaging reliability,

X-tools, the new generation of dies, which guarantee the lowest

quality, performance and future-proofness.

operating costs on the market.

The X-Line is equipped with a level of sensor control never

achieved before. Thanks to this, the thermoforming packaging machine works constantly at its optimum operating point.
Wherever possible, the MULTIVAC Sensor Control automatically
compensates for any discrepancies in the product or packaging
system. Even faulty settings by operators are independently
detected and displayed.

The innovative Pack Pilot enables the X-line to have access to
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ATTRACTIVE LABELS FOR READY
MEALS FROM BELGIUM
Fresh salads, delicious soups and ready-to-eat meals are packed by
Rabbit N.V, a Belgian family business, in a wide range of different
trays and formats. But the wide variety was not the only reason why
the changeover of the labelling process to a MULTIVAC labeller for
edge-wrap labelling was a real challenge – an additional complication
was the fact, the labeller had to be integrated into an existing line, and
the length of the transport conveyor was not allowed to exceed 1.5
metres.

R

abbit was looking for a replacement

labelling solution also had to enable us to carry

for the existing MULTIVAC labelling

out format changes more quickly and at lower

machine, which had been supplied

cost,” explains Gert Geysen, Operations Direc-

in 2002 under the name of MR

tor at Rabbit in the Belgian town of Molenstede.

Etikettiertechnik.

Other requirements: The new labeller had to

“We are constantly expanding our prod-

be integrated into an existing packaging line,

uct range, and this means we have to cope

and the length of the transport conveyor had to

with an ever increasing number of different

be no more than 1.5 metres. The products are

tray formats. But the previous labeller was

transferred from a traysealer.

not designed for our new round trays. A new
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BOWL
MEAT
FISH
CHEESE
VEGETARIAN
FOOD

SALAD

WHEN FRESHNESS IS AN ART
Rabbit’s salads contain a mixture of fresh
ingredients, from classic recipes to contemporary ones with fish, meat or vegetarian – and
always with a spicy sauce

BOWL

NOODLES

ENERGY

MODERN MEALS FOR THE BENELUX COUNTRIES AND

TWO L 310 LABELLERS NOW HANDLE THE LABELLING

FRANCE

PROCESS IN 24-HOUR OPERATION

The products consist of fresh salads, which are assembled at

Two MULTIVAC L 310 conveyor belt labellers, which have been in

Rabbit to both classic and contemporary recipes, and which

operation since July 2016, are used for top labelling, L-labelling on

include meat, fish, pasta, rice, vegetables, pulses and cous-

the top and front and also C-labelling, where the label is applied

cous as well as just the right dressing. There are also delicious

to the top, over the front and then to the underside. The output of

soups on the menu, capable of being prepared in less than a

each labeller is 40 to 50 packs per minute. The machine has two

minute by adding hot water, and which can then be eaten

types of dispensing edge, which are used depending on the kind

at home or in the office as a small snack or a main meal.

of labelling required: in the case of L- and C-labelling, the label is

Another product group comprises ready meals of all

dispensed vertically from above in front of the leading edge of

types, which only need to be heated briefly and can

the tray. The tray takes the label with it as far as a sponge rubber

be on the table within three minutes. Rabbit uses

press-on roller. This presses the label onto the front of the tray.

only fresh, high-quality ingredients for all its meals,

In the case of C-labelling, the roller then pivots downwards and

and their composition reflects current trends and
consumer preferences. The family business has
built up a strong brand over the years, and it

rolls the label firmly onto the underside of
the tray. At the same time, rollers
on the top ensure the label

is associated in the minds of consumers with

is also firmly applied to

taste, quality, innovation and healthy eating.

the top of the tray.

More than ten million meals are produced and
packed annually in 24-hour operation. They
are delivered to supermarket shelves in Belgium, the Netherlands, France and Germany.

80 |

PACKS FROM AROUND THE WORLD | RABBIT N.V. | UPDATE 1´17

ENERGY

FOR MORE
ENERGY
MANUFACTURED WITH THE FINEST PASTA, NOODLES, LENTILS,
COUSCOUS AND RICE. ENRICHED
WITH SPICY TASTES.

If simple top labelling is required, a dispensing edge with a brush
applies the label horizontally to the tray from above. Depending

THERMAL TRANSFER PRINTER FOR PRINTING PRODUC-

on which of the packaging lines the particular labeller is used in,

TION DATA

the running direction and operating side can be set up differently

A TTO 10 thermal transfer printer is used as the printing system.

– one time from left to right, the other time from right to left.

It can print both labels and film with text, graphics and logos, as

“Thanks to the modular construction of the L 310, we were

well as variable dates, batch numbers, barcodes and 2D codes.

able to design a very compact model for Rabbit, which met the

Its print resolution is 300 dpi. The labeller and printer are oper-

space requirements and could be ideally adapted both techni-

ated and controlled by the HMI 2.0 control terminal. Gert Gey-

cally and economically to the different products, as well as solv-

sen is particularly impressed by the human-machine interface:

ing the three labelling tasks,” says Christian Vlasselaer, CEO of

“The most significant benefit for us with this labelling solution is

MULTIVAC Belgium.

actually the very simple operation. The new HMI is really easy to

So the change between the different trays and labelling for-

understand, and the handling is very simple and quick. This also

mats could be carried out quickly and simply as requested, the

applies to the whole labelling system. Whereas with the old label-

labeller had to be equipped with as few adjustment units as pos-

ling solution we had to laboriously set the height of the transport

sible and without dedicated format parts. The L 310 labellers at

conveyor for each tray, now we only have to adjust the height of

Rabbit were therefore equipped with height adjustment for the

the label dispenser. And thanks to the high-performance thermal

label dispenser (adjustment range 110 mm), so the different tray

transfer printer, we can now apply the required production data

depths can be run without problems. The label dispenser can also

precisely to the labels with excellent print quality.”

be adjusted sideways, so the label can be positioned precisely on
trays with different widths.

LABEL
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WARM
MEALS
BENEFITS OF EDGE-WRAP LABELLING

securely fastened to the hinged tray. If the packs are stacked, the
important information about the product can be easily read on the

The labelling results fully meet all expectations. Edge-wrap label-

side label. And last but not least, the product can be attractively

ling offers many benefits: firstly, the sealing label shows the

presented on the shelf or at the deli counter. Sleeves and sealing

pack is securely sealed and has not been opened at the point of

labels enhance a pack and are generally perceived by consumers

sale. Secondly, the label serves as a closure label, since the lid is

as a sign of particular freshness and traditional manufacture.

SOUPS
OF THE WORLD
FRESH
& READY
IN 1 MINUTE

SOUP
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INNOVATION
AND PIONEERING
SPIRIT
MAP thermoformed packs for chicken meat

I

n search of a process, which would dif-

modified atmosphere (MAP). Flamboiã can

ferentiate its products from the competi-

look back on 47 years of history and is the

tion, the chicken meat producer Flamboiã,

first company in the Brazilian market to use

a company based in São Paulo in Brazil,

the MAP process for chilled or frozen chicken

decided on thermoforming packaging with

meat.
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As Osvaldo Camacho, the company’s Production

requirements with regard to equipment, capacity, train-

Manager, says, the main objective was to focus on inno-

ing and supply of spare parts have been fulfilled. All our

vation and quality and in this way to highlight Flamboiã’s

staff were trained by MULTIVAC and the implementation

high quality standards. As he explains, “We succeeded

of the packaging solution went according to plan.”

in enhancing the attractiveness of our chicken meat, an

The machine used at Flamboiã is a F 100 ther-

already popular product that is now perceived as being

moforming packaging machine. The pack size is

even more high-quality.”

190.5 x 150 mm with side ribs; the company logo is

Thermoforming packaging with modified atmo-

embossed on the underside of the pack. The production

sphere offers many different benefits for chicken meat.

capacity of the machine is 1,200 packs per hour. The

These include optimum transportation of the product, an

company already uses the new packaging solution for 15

increase in the shelf life from seven to 20 days and the

products, of which nine are natural products and six are

opportunity to use chilled and frozen products, as well as

spiced varieties.

improved product presentation and the standardisation

“We are highly delighted
with the results from our

of weight and packaging.

packaging solution. One
can see that the machine

TRANSITION TO THE NEW TECHNOLOGY

was designed for high

Flamboiã searched for a perfect partner for this transi-

production output. The

tion in technology and found it in MULTIVAC, the leading

MAP technology is rev-

manufacturer worldwide of thermoforming packaging

olutionary for our market

machines. “Our choice of partner could not have been

segment. We have extended

better,“ says Production Manager Osvaldo Camacho.

the shelf life of our products and

“Since the system was installed, tests have been car-

can now also supply shops that are

ried out by the Engineering and Sales teams to check

located further away,” says the Pro-

the performance of the packaging solution. All our

duction Manager in summary.

F 100

BASELINE F 100* THERMOFORMING PACKAGING MACHINE
Cut-off length (mm)

< 500

Forming depth (mm)

< 130

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

<8

MULTIVAC Hygienic Design™
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GOURMET MEAT
PRODUCTS BY
COURIER
An online meat store in Québec is rapidly increasing its coverage –
thanks to high-quality products and top-class packaging
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T

he butcher’s trade these days is not necessarily among

“There have already been similar successful businesses in

the professions most in demand by young people. In

Europe and some parts of the USA,” remarks Pascal Arsenault.

earlier times the local butcher’s shop was often the

“But we are the first supplier in the Canadian market. We set

most important meeting point in the neighbourhood,

very high standards, when it comes to the quality of our regular

and a butcher enjoyed the same status as a doctor. But over time,

suppliers and the cuts of meat that we buy from them, as well as

the process of industrialisation and the changes in retailing have

the quality of the finished packed products. You will not find the

undoubtedly altered the prestige of the profession. The classic

kind of products, which we sell, at any supermarkets because we

butcher’s shop is becoming harder to find all the time, and the

are not competing with them. We want to offer our customers a

dwindling number of professional butchers is increasingly work-

shopping experience, without them having to spend a lot of time

ing in supermarkets or in the meat-processing industry.

looking for a good butcher’s shop and then deciding in the shop

The unfolding growth of e-commerce and online shopping

what they want to buy.”

could however make a large contribution to reviving consum-

Instead of this, Maillard offers more than 200 different prod-

ers’ fondness for freshly sliced and perfectly proportioned meat

ucts, which the company holds in stock and sells via its website.

products, which are prepared to the very highest standards of

The product range covers the entire spectrum of top-class meat

craftsmanship.

products – from fillet steak and prime ribs through to leg of lamb,

Precisely this is being offered by Maillard, a recently founded

veal chops and skewered souvlaki.

e-commerce startup business, which is based in Terrebonne in

The name of the startup company comes from the famous

Canada (Québec province). A rapidly growing customer base in

“Maillard Reaction”, which was first researched in 1913 by the

Québec and Ontario can select online from a wide range of pro-

French chemist, Louis-Camille Maillard. The “Maillard Reaction”

fessionally sliced and vacuum-packed meat products, which are

produces a unique and rich aroma in grilled meat. It takes place

delivered on the following day.

when the meat is briefly seared at high temperatures of over

The company is an offshoot of Québec’s leading meat distrib-

150 °C to lock the aroma and special taste inside the meat. This

utor, TGV Distribution. It was founded by Pascal Arsenault, who

causes not only the meat proteins to be transformed into more

spotted a gap in the Canadian B2C market for high-quality meat

easily digestible amino acids, but also breaks down the sugars in

products: “We are the first Canadian online meat store to serve

the meat and forms the ring-shaped, light-reflecting structures,

customers directly with gourmet meat products of unique quality

which give the meat its “browned” appearance and exquisite

by next-day courier delivery straight to their homes.”

taste.

SUPERIOR AIR DRYING
“Our meat products contain less than five
percent water, which is less than the products in most butcher’s shops,” explains
CEO Pascal Arsenault. “Our chicken
breast fillets for example contain only
air-chilled chicken, rather than the waterchilled chicken, which is generally offered
in the traditional food retail outlets.”
As soon as the meat has been cooked,
it is vacuum packed and frozen on site.
Around 300 tons of meat per week are
processed by 30 staff in single-shift operation within a building of 2,300 square
metres. Some 35 percent of the meat
products, which are processed in the
HACCP-certified and state-inspected factory, are beef products, with a further 25
percent being pork and 30 percent being
poultry. The remainder consists of lamb,
veal and various types of game.
Maillard uses no artificial colourings or
preservatives during the meat processing
operation, and it only sources high-quality
beef of the AA, AAA and Prime categories, while ensuring all the meat products
are individually vacuum packed, after they
have reached their optimum maturation
level.
“Quality is at the heart of our business,” says Pascal Arsenault, “and that
includes the packaging procedures that
we use.”
In order to ensure the packaging
meets the high quality of the Maillard
products, the factory uses a MULTIVAC
R 175 MF thermoforming packaging
machine. This produces precisely portioned MultiFreshTM vacuum skin packs,
ensuring the product has a shelf life of two
years if frozen, or five days if it has been
defrosted.
“An average pack can be defrosted
in about 15 minutes in a water bath,”
explains Pascal Arsenault, praising the
high-quality packs and good throughput
of the MULTIVAC thermoforming packaging machine. “The machine is very robust
and reliable, and it packs at up to 11 cycles
per minute. This exactly meets our current requirements. The machine is also
very user-friendly and offers us a range

92 |

PACKS FROM AROUND THE WORLD | MAILLARD | UPDATE 1´17

of important functions for a quick product

are also treated with a special coating,

change,” continues Pascal Arsenault. Most

which keeps them completely water-proof

product changes can be accomplished on

throughout the entire shipment cycle.

the machine in 15 to 30 minutes.

The refrigeration blocks are made of bio-

The

thermoforming

packaging

degradable material, which can be dis-

machine, manufactured in Germany, is

posed of easily with the regular household

designed in such a way that it can with-

waste. “We always strive to be an environ-

stand the cleaning and disinfection pro-

mentally friendly company, which believes

cedures required in the meat-processing

in recycling everything possible,” explains

industry. It features durable stainless-steel

Pascal Arsenault. “The recyclable shipping

construction, a patented hygienic chain

boxes therefore complement our commit-

guide design with full wash-down capa-

ment to the environment.”

bility, comprehensive safety systems, IPC
control with open architecture, a touchscreen control terminal, functions for

BRIGHT FUTURE

production data acquisition and storage,

“Thanks to the continuing increase in

state-of-the-art electric lifting units and a

online business, we are convinced that

high degree of flexibility when it comes

we have made a very good investment by

to materials, cutting systems and pack

starting our company,” says Pascal Arse-

formats.

nault. This is also shown by the positive

During the packaging procedure, the

feedback from the last customer survey.

machine drapes the upper web around

“We already have customers, who have

every contour of the product and over

placed six purchase orders within three

the lower web, aloowing the upper web

months. This shows great promise for

to be completely sealed to the lower web

building up an even stronger customer

to produce a flawless and hermetically

base.” As this continues to grow, it is very

sealed pack.

likely that a further machine will be pur-

Pascal Arsenault explains: “The frozen product is evenly and consistently

chased from MULTIVAC in the course of
expanding the factory’s packing capacity.

sealed all around its contour, right up to

“These machines are generally a little

the time when it is being held by the cus-

more expensive than packaging solutions

tomer - and without any air pockets or air

from other suppliers,” explains Pascal

bubbles, which could adversely affect the

Arsenault, “but you get what you pay for,

appearance of the product. Since we sell

and our R 175 MF thermoforming packag-

high-quality products, the visual appear-

ing machine offers us a large number of

ance is a critical factor for us,” he explains.

benefits. We love the technology behind

“We invest an unbelievable amount of

the machine and the way it is

care and effort in the slicing, carving and

programmed or how the

portioning of our meat products. This

die is changed. In short:

means we can’t afford to let inferior pack-

we are very satisfied with

aging spoil our customers’ expectations

our

of the product.”

ment. Before

The quality approach to all aspects
of packaging is also reinforced by the
fact, that the ordered products
are delivered in special thermal
shipping boxes. These keep the
Maillard products in their frozen state for 30 hours – thanks
to integrated dry ice blocks,
which cool the inside of the
box to -20 °C to -40 °C. The
100-percent recyclable boxes

invest-

we bought this packaging machine, we
spoke to other meat-processing companies, which were already using packaging
solutions from MULTIVAC, and all of them
were delighted with their machine’s performance – even after 10, 15 or 20 years
of operation.”
Pascal
impressed

Arsenault
with

the

was

also

capabilities

very
of

MULTIVAC Canada’s Sales and Service
team, which provided his factory staff with
comprehensive machine training in French.
“Most of our staff only speak French,” he
explains, “so this aspect was very important for us. We also feel well equipped for
the future, since with MULTIVAC we have
top-class technical support at our side, and
this will greatly assist our further growth.”
“By providing our range of products,
we are enabling many people in remote
and rural locations in northern Québec and
Ontario, as well as people with mobility
issues, to enjoy top-class meat products,
which were previously only available in
traditional butcher’s shops. Many consumers often have neither the time nor
the opportunity to seek out such shops
for themselves,” says Pascal Arsenault in
summary. “We are convinced, that we are
offering a valuable service in the simplest
way imaginable: customers order their
meat online before 2 pm and receive it the
next day. That’s consumer convenience
par excellence.”
Published in the September 2016 issue of Canadian
Packaging

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

< 270

Forming depth (mm)

< 50

Product protrusion (mm)
Hygiene standard

*Depending on the equipment

< 45

MULTIVAC Hygienic Design™
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A CRY FOR HELP
C 200 chamber machine packs first aid equipment, tools and other
items at RNLI Lifeboat station in Rock, UK

C 200

CHAMBER MACHINE C 200
Usable length of the sealing bar (mm)

465

Usable chamber depth (mm)

355

Usable chamber width (mm)

465

Chamber height (mm)

150

A

few months ago MULTIVAC

donation. A date was set to deliver the

UK received a message via

machine, meet the crew and see if it

Inter Foods ‘A cry for help’

was suitable for their requirements.

from Jinx Hewitt, Volunteer

The MULTIVAC team arrived on a

Lifeboat Operations Manager at RNLI

beautiful calm November afternoon to

Lifeboat station in Rock, Cornwall. It

be greeted by Jinx Hewitt, the Opera-

read: “Not sure if you can help us in

tions Manager. Hewitt explained the

any way. We suffer with a problem on

problems that they have, salt water

our lifeboat, where we cannot keep

and the damp atmosphere basically

some of our equipment dry and often

get into everything that is stored on

we have to replace kit through water

the small boat, items from medical

damage, such as first aid equipment,

dressings, breathing apparatus, and

tools and many other items”.

wraps being destroyed; on board tool

The RNLI Rock Lifeboat station is

kits were rusted and useless within 12

situated on the beautiful North Corn-

months. With the use of the chamber

wall coast at the estuary of the River

machine Hewitt was able to test out

Camel. It was established in 1994 due

packaging all the items to ensure it

to increased incidents following the

would do the job.

growth in water sports; water skiing,

As the volunteer crew and station

windsurfing and boating at the famous

staff were arriving to see the machine,

Doom Bar which is a treacherous sand-

Hewitt took the opportunity to take the

bank, revered as a formidable nautical

MULTIVAC employees out for a spin on

challenge that needs to be navigated

the lifeboat. The team were very hospi-

with skill.

table and really made MULTIVAC feel
Direc-

very welcome at the RNLI. “We were

that

proud to support a very worthy char-

MULTIVAC should help the charity

ity and we hope our donation will help

and the Lifeboat station was notified

them in the years to come”, says David

that they would receive a new C 200

Hadley, Chambers Product Manager at

chamber machine and pouches as a

MULTIVAC UK.

John
tor

Lakin,

MULTIVAC

Managing
UK,

agreed
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QUALITY PRODUCTS
FROM AUSTRIA
The Fleischhauerei Rumpold meat processing company is located in the
Austrian town of Neukirchen am Großvenediger, deep in the heart of the
Hohe Tauern National Park. The high-quality meat comes directly from the
local farmers in the region. And although the traditional hand-production
business still places great emphasis on manual processes, it can not do
without the use of state-of-the-art machines – because of quality and
hygiene.
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F

or more than

the products are butchered, processed

35 years Fritz

and packed within the company. The

Rumpold
been

has

result: saving resources and the environ-

manag-

ment, and above all tasty, high-quality

ing the company, which was

products from the local region, which are

founded in 1946 and is now in

the result of decades of experience and

its third generation. After success-

derive from the stock of knowledge of

fully completing his master butcher’s

traditional Austrian master butchers.

examination, he took over the meat processing company from his father. Now
he employs nine staff and has been given

GOLD, SILVER AND BRONZE

many awards for his work. From the very

It is not only the sales figures, which prove

beginning, he paid particular care and

that this business philosophy finds favour

attention to buying only cattle and meat

with consumers. As far back as 1996

of the very highest quality – and that is

the company’s speciality meat products

still the case today. Around 90 percent of

were given a total of 29 gold, 5 silver and

5x

29x

2x

I NT

N
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BUTC

H ER Y C O

I ON
T
I
T
MPE

2 bronze awards for their quality and appearance at the Interna-

the highest hygiene standards, have always gone without say-

tional Butchery Competition in Wels. At that time it was still mas-

ing and have been the basis for high-quality production. But con-

ter butcher Fritz Rumpold Senior, who was presenting himself

sumers’ requirements also change. It is increasingly the case,

to the jury with another 235 competitors from 14 countries. Two

that smaller packs and greater product variety are demanded.

years later the company achieved overall victory ahead of com-

The company produces for the local market and snack bars in

petitors from all the other participating nations, gaining a total of

the Stuhlfelden area, as well as for the Rumpold delicatessen in

601 points out of 603. All the products submitted were awarded

Neukirchen. Thanks to his catering packs, the company owner,

a gold medal.

who focuses on the flexibility and sustainability of the business,

“Our claim is to produce meat and sausage products, which
are every bit as great as the beauty of our homeland. What counts

has also been able to add regional catering outlets and hotels to
his target group.

for us, is that we still lovingly enjoy our products after all this time.
We could never sell anything that does not taste and look good to
us. No more, no less,” says the company boss summarizing his

OUTSTANDING MEAT QUALITY

business philosophy.

The meat comes primarily from Pinzgau beef cattle, one of the best

But the business also has to move with the times. For Fritz

cattle breeds in Austria. The animals graze on the alpine pastures

Rumpold, modern machines and equipment, as well as meeting

and are used to manage the natural grasslands of this mountainous
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quality. The sausage selection is also very impressive: bacon and smoked ham or pork sausages
are just some of the wide variety available –
as well as semi-manufactured products and
minced meat or liver as frozen products.

WIDE RANGE OF FORMATS AND
QUICK FORMAT CHANGE
The products are packed on a R 126
thermoforming packaging machine.
As Friedrich Rumpold says: “Although
we still carry out a lot of the processes
manually, we come up against the limits
when packing so many different products. This means only a flexible packaging
machine with a high level of efficiency is
able to cope with ever more products, pack
sizes that are getting smaller, and the requirement for ever faster format change.”
Personal recommendation led the company
to MULTIVAC Austria and Franz Strubreiter, who is
responsible at MULTIVAC for this region. The R 126 entrylevel model from MULTIVAC has now been in use for around
a year, to the great satisfaction of all concerned. “We have had
region.

Their

nothing but very positive experience with the machine, and

uted evenly

the investment has certainly paid off,” says the master butcher,

in the muscular structure, which means the meat is particularly

summarizing the general mood in the company. “The R 126 has

tender and is characterised by its fine marbling. The Rumpold

enabled us to achieve enormous savings in time and material” –

company has managed to become the exclusive processing

the latter being a factor, which admirably matches the business

partner of the “Genussregion Österreich” marketing brand for

philosophy of the environmentally conscious entrepreneur.

fat is distrib-

this type of beef. When it comes to pork however, the company
swears by the Gustino pig. Here too, natural food and fresh air
as well as great freedom of movement ensure that the animals
grow up happy and deliver premium quality meat.

PACKAGING MACHINE WITH A HIGH DEGREE OF
FLEXIBILITY

The product range from this traditional company is very

The R 126 is a compact thermoforming packaging machine,

diverse. Whether it is fillet of beef, roasting joint, shoulder of

which is pre-configured to meet specific requirements and which

beef, rump steak or leg of beef, whether it is lean topside, fillet

can run both rigid and flexible film. It is designed for standard

or knuckle of pork, or whether it is leg, back, shoulder or fillet

right-angled or round packs in small to medium batch sizes, and

of veal - customers of Rumpold can always rely on outstanding

it is characterised by its freely definable formats and attractive

R 126

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

< 360

Forming depth (mm)

< 130

Output (cycles/min)
Hygiene standard

*Depending on the equipment

< 12
MULTIVAC Hygienic Design™

price-performance ratio. It offers a maximum forming depth of 130 mm at a cutoff length of 500 mm, and it can use films
up to a width of 459 mm. Although the
die on this machine model, which is very
compact and takes up very little space,
can only be changed manually or with the
MULTIVAC change system rather than
automatically, the staff at Rumpold can
now manage the format change significantly faster than before.
However, in order for the packaging
procedure to be very efficient, it was
necessary above all that the products
and die formats were matched and standardised with the products. “This actually
turned out to be the greatest challenge in
this project,” says Friedrich Rumpold in
conclusion.
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HEALTHY, FIT,
BEAUTIFUL AND SLIM ...
WellU is a manufacturer and distributor of cosmetics, food supplements and special food for
weight reduction and body shaping. The brand is well known and the quality claims are high.
The company was not however satisfied with some of its packaging, particularly for the popular nutritional bars, which are manufactured without any additives, colouring agents or preservatives. Investment in a new packaging machine was therefore unavoidable, but the path to
the optimum packaging result was not straightforward.
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T

he demand for WellU’s products is increasing. Look-

sites. They are based primarily on the

ing young, remaining fit and being slim - these are

findings of Professor Andrzej Frydry-

the needs in the market that drive the business for-

chowski. He is among other things an

ward. The company, which operates internationally, is

active member of the Polish Physiology

currently expanding its business activities in Poland, the Czech

Society, an honorary member of the Polish

Republic and Slovakia. Parallel to this, it is also extending its

Acupuncture Society, and the inventor of a

sales network in Germany, the UK and Spain. “WellU is a global

unique method of recovering collagen hydroly-

organisation, in effect a marketing network, whose members

sates that retains their structure and natural, active

can develop their own business on a healthy commercial basis

ingedients. Collagen hydrolysates are recovered from

with proven, high-quality products in the health, beauty and

collagen, a very important protein for humans and ani-

food supplement sectors,” says Tomasz Jagielski, Chairman of

mals, since it provides the necessary elasticity and firmness

WellU, summarising the company’s business model.

to connective tissue, tendons, ligaments and the skin as well as

WellU’s quality products are manufactured at three production

to cartilage and spinal discs. Collagen hydrolysates are used in

108 |

PACKS FROM AROUND THE WORLD | WELLU | UPDATE 1´17

cosmetics, for example in beauty creams for maintaining the natural moisture of skin, and they are also used in hair cosmetics and
in pharmaceuticals. Another application is in the food and drinks
industry, for example in protein powders and drinks, meat-containing products, nutritional bars and food supplements.

A HEALTHY NUTRITIONAL BAR WITH A SHORT SHELF LIFE
One of the bestsellers in WellU’s range is a dietetic nutritional bar,
made solely from natural ingredients and does not contain any
preservatives, colouring agents or refined sugar. As soon as the
bars have left the baking ovens, they are quickly vacuum packed
and placed into the outer packaging, before being transported
to the distribution center. Because the delicate bars must arrive
to the consumer as fresh as possible, the entire manufacturing
and packaging procedure is designed for small quantities and frequent batch changes.
Previously the products had been sold in a paper bag, which
was filled with 6 bars. “In all honesty, this pack was a very long
way away from our quality claims and our ideal packaging,” recalls
Thomasz Jagielski. “One of the reasons was that the vegetable
oil in the bars soaked through the paper. The pack looked unattractive and the product unappetising after just a few days, and
the shelf life of the bar was correspondingly short. We therefore
urgently needed a new packaging concept.”
As a first stage, the main objectives were defined: the shelf
life of the bar had to be extended to at least eight weeks. In addition to this, “we wanted to design significantly more attractive
primary packaging and also to increase the packing output. And
as a further option, we also had the idea of arranging six to eight
packs in a suitably designed box, so the packs and products
would be sure of arriving at their destination undamaged and in
the optimum state,” adds the company boss, who at this time
through word of mouth already had his eye on a machine from
MULTIVAC, and who therefore sent clear instructions to the relevant subcontractor.

C 200

CHAMBER MACHINE C 200
Usable length of the sealing bar (mm)

465

Usable chamber depth (mm)

355

Usable chamber width (mm)
Chamber height (mm)

*Depending on the equipment

465
MULTIVAC Hygienic Design™
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BUT THINGS TURN OUT QUITE DIFFERENTLY

in small and medium-sized batches are packed quickly and efficiently in film pouches. Thanks to its particularly spacious cham-

Against all expectations, there was an unwelcome interlude

ber, the model can also be used for packing somewhat larger

with another machine supplier. Despite the recommendation of

products. Its evacuation and gas flushing processes are pres-

the WellU management, the subcontractor opted for a machine

sure-controlled and guarantee a reproducible packing quality.

from a market competitor. The result was unsatisfactory in every

And in addition to this, the machine is constructed in high-quality

respect: the packs were not airtight

and easy to clean stainless steel.

and the cases of ruined product

This also has a positive effect

multiplied, just like the number

on pack safety and the shelf

of (entirely justified) complaints.

life of the delicate nutri-

As Tomasz Jagielski says: “We

tional bars.
Tomasz

were really afraid, that the defective packs would have a negative

is

also

Jagielski

delighted

with

effect on the product itself or even

MULTIVAC’s

on the well-known brand. We

service and the speed at

professional

therefore intervened and pressed

which the packaging machine

the

was implemented. “We had to

subcontractor

to

replace

the packaging machine with a

react very quickly – and we are

model that would really meet our

now really satisfied. Our new

expectations.”

machine is very functional
and can be operated easily

NOW A TABLETOP CHAMBER
MACHINE FROM MULTIVAC
DELIVERS PERFECT RESULTS
A compact, robust and very flexible

and intuitively. It meets
all our expectations in
daily working life as
regards

output,

reliability and effi-

C 200 tabletop chamber machine has

ciency. But above

now been successfully in use since

all, it supports the

July 2016. It is suitable for packing

value of our brand

under modified atmosphere as well as

by delivering perfect

under vacuum. It ensures that products

packaging results.”

AND CONSUMERS ARE DELIGHTED AS WELL
Positive feedback has also come from consumers. Many of them
carry their daily ration of six bars in a rucksack or pocket, and
this means they must be able to rely on a perfectly sealed pack.
“Since the switch to the MULTIVAC machine, we have had absolutely no complaints - in the light of our
previous experiences, I think this
is a really great compliment,”
says Tomasz Jagielski.
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DIARY PRODUCTS
“MADE IN TURKEY”
Kebir Süt - This is the story of six brothers operating very successfully in the Turkish market with their butter, cheese and yogurt. Thanks to two MULTIVAC R 245
thermoforming packaging machines, the family business has been able to design
its packaging procedure significantly more efficiently and with a high degree of
flexibility, while at the same time increasing its productivity. Now it wants to open
up the international market as well.
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S

üt is the Turkish word for
milk, and Kebir Süt is a
milk-processing company, or

200
Tons of milk / day

rather a large group of compa-

nies, whose success story began in 1993
with a small factory processing 500 litres
of milk. Strong demand in the market, clever
management and considerable investment
have led to major expansion over the years.
Today around 200 tons of milk per day are converted into fresh butter, yogurt and cheese.
Kebir Süt is a joint stock company run by the
Karadeniz family and employing around 550 staff
at various locations. Six brothers – Cemil, Yilmaz,
Metin Ali, Mehmet, Turan and Ahmet - manage
the individual associated companies and divisions.
These include a marketing company in Istanbul and
a factory at the main site in Vakfıkebir, a coastal
town situated on the Black Sea in the district of
Trabzon. Not far away in Arsin, another company
within the Group, Ribek Plastic, manufactures the
company’s own yogurt pots. Each associated company is managed by one of the brothers.
There are 246 staff employed at the main site,
40 of which work in Sales and Marketing alone.
Products from Kebir Süt can be found in 65 Turkish
towns and cities – in the regions around the Sea
of Marmora and the Aegean, in Central Anatolya
and throughout the region surrounding the Black
Sea. According to Sales Director Utku Karadeniz,
the radius of product sales is due to be extended to
more than 80 towns and cities in the coming years.
Many national supermarkets
stock the products, for
example

A101,

BIM,

Migros and local food
retailers in Ankara, Bursa
and other locations. Catering firms and hotels such as Hilton and Sheraton are among the company’s customers and are highly prized as
important business partners. The regional market is served through direct sales, while for more
distant towns and cities use is made of distributors.

550
Employees

GOOD PROSPECTS
Sales and Marketing is therefore very active at Kebir

65

Süt, since parallel to this, demand in the domestic market also continues to grow. With a population of around
80 million, rising incomes and a per capita consumption
of dairy products that is relatively low, even today, the
Turkish market offers very interesting sales potential.
Yogurt in particular has a long tradition in Turkey. The

Cities represented

German word for it is also borrowed from the Turkish
yoğurt – it means fermented milk. But although the
manufacture of yogurt can look back on a long history,
only the latest technology, state-of-the-art machines
and a wide range of monitoring equipment are used
at Kebir Süt for each phase of the production process.
This allows for consistently high levels of quality and
taste to be maintained. The company is certified to
ISO 22000 and ISO 49001 and has implemented a food
safety management system as well as a quality man-

ISO
22000 / 49001
certified

agement system.
“A controlled production process and packaging
procedure are absolutely critical for us. There must also
be absolutely no interruption of the chill chain,” emphasizes the Production Director, Utku Karadeniz. As a production engineer by training, he has been employed at
Kebir Süt for eight years. In this time he has worked
himself up to his present position from yogurt production via the pasteurisation, cheese and butter departments. He is responsible for raw materials and the individual processing stages of the products, right up to
delivery to the supermarkets and retailers.
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CONTROLLED PRODUCTION
PROCESS

The greatest expectation lay in the efficiency, versatility and
productivity of the machine. The declared aim was to produce
the different products and pack formats on just a single packag-

For example, in the case of the fermentation process, in other words the produc-

ing line, to increase the reliability of the whole process and to
achieve the desired output.

tion of yogurt by means of lac-

The R 245 thermoforming packaging machine offers the

tic acid bacteria, the whole

ideal preconditions for this: as a MULTIVAC model that can be

process must be completely moni-

fully configured, it is equipped with modules, which provide

tored. During this time, the lactic acid bacteria such as lactoba-

maximum flexibility and quick conversion to other pack formats.

cillus bulgaricus convert the lactose into lactic acid, whereby the

Among these are MULTIVAC’s proven ‘drawer’ system for the

milk turns sour, curdles and becomes viscous - and this gives rise

simple change of forming and sealing die parts, as well as hinged

to the characteristic taste and aroma. The milk, which is changed

side frames and a film quick-change system. Even complex pack

with the starter cultures, is filled directly into the yogurt pots and

shapes can be produced at high output. The operation of the

undergoes an incubation period. “During this phase we are con-

R 245 is particularly ergonomic, due to the machine being

stantly measuring the ph value with a ph measuring instrument,

equipped with the MULTIVAC HMI 2.0 user interface, which

since we want to achieve a defined value,” says the production

is operated intuitively. The R 245 also has heated side frames,

boss.

which make the workplace in the cool production environment

The acidification of the milk begins from a ph value of approx.
5.5 and should ideally be ended at a ph value of 4.65. Afterwards

more pleasant for the staff, who are manually filling the pack
cavities.

the milk is cooled. “Milk is a living product, which can of course
spoil easily and must therefore be processed and packed quickly
and carefully – for us this means 200 tons of milk per day in a

SPECIAL PACK SHAPES

single shift,” adds Utku Karadeniz.

A total of five different product types in three different formats
are currently packed on the R 245 at a cycle output of 10 units per

HIGH DEMANDS ON THE PACKAGING MACHINE

minute, including butter in four weight ranges and Kasseri cheese
in one weight range. The butter in particular provided a special

Since February 2015 a MULTIVAC R 245 thermoforming packag-

challenge for the packaging experts at MULTIVAC. It is formed

ing machine has been used to pack the various products. “If you

in a semi-conical shape and was packed previously in a vertical,

ask anybody in Turkey which company is the best in the market for

rectangular pack. As the Production Director says: “The pack

this equipment, you will always hear the name MULTIVAC. The

constantly fell over and was difficult to handle. But the experts at

company from the Allgäu region of Germany is the leading man-

MULTIVAC developed a perfect solution for this problem - in the

ufacturer of thermoforming packaging machines worldwide and

form of a conically shaped vacuum pack with a flat base. The pack

is therefore the first choice for us as well,” says Utku Karadeniz.

therefore supports the shape of the product, the

Having said that however, recommendations and information

whole thing looks much better and there are no

were sought before the decision was made, and the require-

creases, while the shelf life has been extended

ments of the new packaging solution were defined in advance.

significantly due to the extraction of the air.”

“We wanted the best solution. Because packaging is part of our

From the very beginning, everyone at Kebir

production. If the packaging machine breaks down for just one

Süt was extremely impressed with the capacity

day, we have to stop everything. We are processing highly sensi-

of the machine. The machine

tive raw materials and can not simply compensate for production

fulfils all expectations and

the next day,” explains the Production Director.

is matched perfectly to

R 245

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

< 700

Forming depth (mm)

< 150

Output (cycles/min)
Hygiene standard

*Depending on the equipment

< 15
MULTIVAC Hygienic Design™

the packaging procedure. The support and design advice from

We are already well set up in Cyprus: here there are trade

MULTIVAC also brought plus points. As Production Director Utku

arrangements, and most hotels already offer Kebir Süt products

Karadeniz says: “It did not matter, what we brought into the con-

to their guests.

versation – the packaging specialists from MULTIVAC were open
to everything and looked for needs-based solutions on our behalf.
Examples of this were the pump arrangements and the pack
designs.”
The training of the staff was also particularly well received. At
Kebir Süt it is now the case, that after a short period of instruction a normal employee (rather than a highly qualified colleague)
is able to operate the machine reliably and safely. There is also
process reliability with the R 245 thanks to integrated sensors
such as the vacuum sensor, which the production boss regards
as being extremely helpful.

AMBITIOUS OBJECTIVES
At Kebir Süt they are proud of what they have already achieved.
Productivity has improved significantly, processes have been
accelerated and format change is performed quickly. The new
packs underline the company’s claim to a high level of quality,
while being well received by consumers and providing extended
shelf life for the sensitive products.
But ambitious objectives are also on the agenda. Sales Director, Utku Karadeniz, casts an outlook on the future: “Thanks to the
MULTIVAC machines, we have been able to design our processes
much more efficiently. We now want to go further down this path
by bringing our entire range of equipment to the very highest
standards that apply in Europe, while employing fewer people
in the processing of these sensitive products. By investing in a
modern range of machines, we create enormous competitive
advantages for ourselves.” Production Director, Utku Karadeniz,
adds: “I am sure that MULTIVAC will also find the right solution
for us, should we wish to expand our capacity threefold over the
next three years.”
The first major steps in this direction have already been taken.
Since the present location is too small to be able to expand the
product range and production dramatically, two new factories
are already being built. In Balikesir the production area of 17,000
to 17,500 m² will be almost three times the size of the present
location. The second complex is taking shape six kilometres away. It is intended solely for the production
of butter. Due to the very good experience with the
R 245, investment has been made in a new thermoforming packaging machine of the same type.
As Utku Karadeniz says: “We are already one of
the leading brands of butter in Turkey. But our objective is to expand the radius of Kebir Süt to 81 towns
and cities in Turkey and also to the neighbouring countries. We see great potential internationally for our
products.”
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STEP BY
STEP TO
SUCCESS
Since 1978 Big Steer Meats has been supplying the cities of
Minneapolis and St Paul with quality meat, tasty sandwiches, fresh
and smoked sausage products as well as snacks. The two cities,
known as the Twin Cities, are part of the metropolitan region of the
same name in the US states of Minnesota and western Wisconsins,
which with its 3.2 million inhabitants is the sixteenth largest
metropolitan region in the United States.
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F

or the American company, Big Steer Meats, the changeover from a double chamber machine to an automatic
traysealer from MULTIVAC was significant progress.
But everyone at the company’s headquarters in Minne-

haha Ave, St Paul (Minnesota) was so satisfied with the result
that the company invested in further MULTIVAC machines - and
in doing so, was able not only to increase productivity and significantly extend the shelf life of the products, but was also able
to create three new products, which could not be produced on
the earlier machine.
Previously a chamber machine had been used to pack snack
bars and smoked meats in 15 x 25 cm film pouches as well as
fresh and smoked sausages in 20 x 25 cm film pouches. Then
a MULTIVAC T 200 traysealer was installed for packing snacks
in modified atmosphere. But when Big Steer Meats wanted to
expand and supply other food businesses, the existing models
came up against their limits. “The required production capacity
could simply not be achieved any longer. Our machines were at
their limits, as was the space we had available,” says Charles
Cory, President and CEO, summarizing the situation at that time.

FIRST STEP: T 300 TRAYSEALER
As a first step therefore, a T 300 traysealer was purchased in the
autumn of 2014. The principal aim was to increase productivity,
but the extension of shelf life also played a significant role in the
decision. As the company boss says: “Our customers expected
products with a longer shelf life - and we had to react in order to
remain competitive. The T 300, with which we can produce both
MAP and skin packs, was the perfect choice for us, since the
shelf life of the fresh products could be extended to 21 days.”

T 300

TRAYSEALER T 300*
Pack tracks

Tray depth (mm)
Output (cycles/min)
Hygiene standard

*Depending on the equipment

≤3
< 125
≤ 10
MULTIVAC Hygienic Design™
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Despite an overall length of
only 2.45 metres, the T 300 offers
a loading area with 2 tracks, which
enables the trays to be filled
ergonomically in the same tight
space as there is at Big Steer
Meats, and this loading area can
also be expanded to three tracks
if required. The multi-talented
machine

has

energy-efficient

drive systems for tray transport,
lifting unit and film trim winder,
and it can also be combined with
discharge systems. Thanks to the
IPC06 machine control with touchscreen and graphic HMI 2.0 user
interface, the operation of the
machine is very user-friendly. The
T 300 is capable of being washed
down, and with its high-quality
and durable stainless steel construction it is designed for the
highest hygiene requirements.

SECOND INVESTMENT: P 600
DOUBLE CHAMBER MACHINE
In March 2015 the company
invested in a BASELINE P 600
double chamber machine from
MULTIVAC. It replaced the packaging machine from another manufacturer. This model has chambers that are each equipped with
two sealing bars. While products
are being packed in the first chamber, the second chamber can be
unloaded and loaded again. This
makes the packaging procedure
especially efficient. The machine
is also easy to clean and simple to

P 600

BASELINE DOUPLE CHAMBER MACHINE P 600
Usable length of the sealing bar (mm)

2 x 600

Usable chamber depth (mm)

500

Usable chamber width (mm)

600

Chamber height (mm)

160

control thanks to its three program memory spaces. It is used by
Big Steer Meats to pack snacks and products with a large volume.

THIRD PURCHASE: F 100 THERMOFORMING PACKAGING
MACHINE
At the same time, a further MULTIVAC machine was purchased
- this time a F 100. This model is a pre-configured, entry-level
thermoforming packaging machine, which among its features
includes a small space requirement like the T 300 and an attractive price-performance ratio. It can run flexible film and rigid film
with a thickness of up to 500 µm, and it has a film width of up to
459 mm. The forming depth is a maximum of 130 mm, and the
cut-off length is up to 500 mm. “We had in mind a more professional and attractive pack design for our smoked sausage products and grill sausages,” explains Charles Cory. And since the
demand continued to rise, “it was once again necessary to significantly increase output, in other words to pack a larger quantity
of products in a shorter time.”
The installation of both the P 600 and F 100 went without a
hitch. The necessary tests had already been completed by the
third day, when both machines were able to be integrated into
production. There were no problems during installation - “and
just one question was raised about the operation of the F 100,
and this was answered fully by our technicians,” says Tim Fox,
MULTIVAC Regional Sales Manager responsible for Big Steer
Meats.

F 100

BASELINE THERMOFORMING PACKAGING MACHINE F 100*
Cut-off length (mm)

< 500

Forming depth (mm)

< 130

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

<8

MULTIVAC Hygienic Design™
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THE LATEST INVESTMENT: L 300 CONVEYOR BELT
LABELLER

system. “Now we can see exactly when the product was
manufactured and put it into the retail chain at the right
time,” says the company boss.

In October 2015 the company invested once more as part

Charles Cory does not rule out more expansion and

of an optimisation process for its packaging procedure -

investment in the near future, since “it is a great feel-

this time in a L 300 conveyor belt labeller from MULTIVAC

ing, when you invest in your own business and see that

Marking & Inspection. Thanks to its modular construction,

it is successful.” He is also sure, that he will keep faith

the free-standing model can be adapted to the particular

with the machine manufacturer from the Allgäu region of

requirements, and it enables thermoformed packs, film

Germany. This is because the machines have fulfilled all

pouches and trays with different formats and designs

expectations without straining the budgets too much. The

to be labelled professionally. Charles Cory adds: “This

relationship has also strengthened in recent years with

factor was crucial for us. The L 300 now enables us to

the highly competent and willing team around Tim Fox.

apply labels accurately to all our products with one single

The entrepreneurial company boss had initially found it

machine. The integrated control and drive electronics with

difficult to navigate in the overcrowded packaging mar-

servo technology ensures the labels are positioned very

ket. “But when I started talking to other companies, the

accurately - in our case, the labels are applied to the upper

name MULTIVAC was always mentioned, when I asked

web and the base of the packs.”

which supplier I should consider, and with which one

Thanks to the correct labelling of the product packs,

they had good experiences. And when I now consider

it can now also be ensured that products are identifiable

my decision, then I know for sure: When it is about reli-

throughout the entire process chain. All packs carry the

able equipment, solid know-how, fair prices and excel-

legally required information about the product, manufac-

lent service, I can not find this anywhere better than at

turer, shelf life and batch. This information is clearly visi-

MULTIVAC. MULTIVAC has made our packaging work

ble from the start and is captured in the inventory control

massively easier.”
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SOUS-VIDE MEALS
- A TREND CREATES
A FURORE
The new production site at SugarCreek in Cambridge City, Indiana,
comprises almost 39,000 m². The heart of the giant complex is a
completely automated sous-vide line, on which up to ten different
meals can be produced at the same time. It is the only one of its
type of this size in the country.
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S

ugarCreek was founded in 1966 in Washington Court
House, Ohio, by John S. Richardson. The business

STATE-OF-THE-ART PACKAGING MACHINES

was initially based solely on manufacturing raw bacon,

The packaging machines are also state-of-the-art. Several

but John S. Richardson was a true entrepreneur. In

MULTIVAC thermoforming packaging machines have been in

the following years he transferred the business to his son, John

operation since July 2015, and more are due to be installed in the

G. Richardson, and the product range was expanded while the

course of the year. The packs have to underline the high quality

company grew organically. Today SugarCreek is an innovative

claims of the American producer’s sous-vide meals, as well as

and very diverse food manufacturer with a highly sophisticated

reaching the customer or consumer in faultless condition.

product range, which focuses systematically on the needs of

In reply to the question, why the company decided on

the market. In the last ten years, the company has increasingly

MULTIVAC packaging machines, Chuck James points to the

produced delicious ready-meals that can be served immediately.

cooking method: “The translation of the French term “sous-vide”

The company has also captured the spirit of the times with its

means “vacuum cooking”. This involves proteins, which are vac-

sous-vide meals. One can only conjecture from the size of the

uum packaged in film packs, being heated in a water bath to a very

new production site in Cambridge City what potential Sugar-

precise temperature. When one visualizes this fully, MULTIVAC is

Creek is expecting from its new line of business. Products for

a completely logical and natural choice as the supplier of the

many of North America’s largest and best known food brands

packaging solution for these requirements”.

are now also being manufactured there. The successful family
business has a total of more than 2,000 employees in the six
factories in Washington Court House, Cincinnati and Dayton in
Ohio, as well as Frontenac in Kansas and now Cambridge City
in Indiana.
SugarCreek produces for food retailers, but also uses other
sales channels to get its products to both domestic and international markets. Some of the food products are raw, others
ready cooked - but all are always securely packed. “Our success
is based on progressive methods as well as stringent and highly
efficient processes. And of course primarily on a high level of
quality awareness, which focuses on every detail, however
small. Thanks to state-of-the-art technology and techniques, we
are able to react very quickly to the changing requirements of
the market,” explains Chuck James, Process Engineer at SugarCreek in Cambridge City.

QUICK FORMAT CHANGE, HIGH LEVEL OF MACHINE
AVAILABILITY
An important factor in deciding on the MULTIVAC machines in

was MULTIVAC’s matching of the individual forming and sealing stations that was really helpful to us, since this enables us
to always fit the right die to the machine quickly and reliably,”
explains Chuck James.

particular was the fact that they are designed for producing very

The machines are used to pack poultry with and without mari-

high batch numbers and offer a wide range of forming and seal-

nade as well as beef, pork and much more. Each meal is prepared

ing die options, so that SugarCreek can produce many different

as required, vacuum packed on the particular machine and then

packs on one machine. Their weights range from packs with a

heated slowly and very precisely in a water bath. As soon as the

few grams to over 5 pounds or more. The configurations vary

cooked food has reached its optimum cooking time and tempera-

significantly, depending on the format, volume, type of food,

ture, it is quickly cooled down and then blast frozen.

customer concept and consumer expectations. “In particular it
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SOUS-VIDE – A PERMANENT LEARNING PROCESS

of the packs, determining suitable temperatures for the water
bath and blast freezing, as well as clarification of the questions

As Chuck James explains, the learning process with the sous-

about how much the volume of the material alters with the tem-

vide processing of protein products can be felt very noticeably:

perature change, together with the impact of all this on the food

“Each product and every customer presents us with new oppor-

in the pack. The specialist sous-vide producer is still delighted

tunities. The range of possibilities includes injecting or tumbling,

with the constructive support from MULTIVAC: “Step by step we

the spicy grilling of the product or the creation of grill strips for

have learned and are still learning, thanks to MULTIVAC. Today

an appetizing and authentic appearance – all depending on what

we have unique packs for our high-quality and attractive sous-

the customer or consumer wants.” This also means the param-

vide products. The effort was all worth it.”

eters and recipes within the overall process must be constantly
adjusted, as well as those for the packaging procedure.

When putting every new system into service, SugarCreek
relies on its partners, who support young companies with train-

The film material, which has to be suitable for this applica-

ing and technical support for their new packaging lines. The

tion, also plays a special role. This generally consists of a PA/PE

MULTIVAC engineers, the film specialists and others involved in

composite film, designed for use under higher ambient tempera-

the project therefore sat down together each week to assess

tures. “The benefit of the sous-vide process lies in the fact that

the results achieved and to define the next steps. All operating

the intense tastes and aromas are retained within the pack. Oxi-

staff at the company were trained intensively on the installed

dation of the cooked food is also minimised by the removal of

machines, so they could become familiar with the thermoform-

oxygen from the film pouch,” adds Chuck James.

ing packaging machines, which were modified to meet the specific requirements of SugarCreek, and in order to ensure future

MANY FACTORS HAVE TO BE TAKEN INTO ACCOUNT

operation, maintenance and servicing would be safeguarded.
SugarCreek also received comprehensive documentation and

The experts from MULTIVAC actively supported SugarCreek in

instruction manuals, as well as detailed pneumatic and circuit

the selection of suitable films for each of the particular packs. It

diagrams, allowing all staff to have a better understanding of the

was a long process from the first trials to the current sous-vide

machines.

packs. It required a great deal of know-how as well as many tests

Chuck James would also like to mention the commitment

and sample productions, since many factors had to be taken into

of Phil Cook, the Parts Specialist at MULTIVAC. “He helped us

account: film qualities and seal seam strength, format and size

enormously to optimise the stock in our spare parts inventory, so

that we continue to enjoy a very high level of machine availability.

one, which allows us and other well-known food manufacturers

We are processing delicate food products in a highly challeng-

for whom we work, to launch such innovative and high-demand

ing technical procedure, which means each process stage must

meal products onto the market, ” explains Chuck James proudly.

match the preceding one seamlessly.”
SUCCESS MOTIVATES THE COMPANY TO FURTHER
MARKET DEMANDS ARE CONSTANTLY RISING

EXPANSION

The packs themselves are not only attractive but also secure.

He draws the following conclusion: “New production halls, new

There are virtually no occurrences of leaking packs or other prob-

staff, new machines, new technology and new products on a

lems. However, “some end users are already beginning to ask

scale not previously seen - that has meant for us in the last 6 to

for packs, which can be opened easily. If we want to achieve an

8 months a lot of effort, a lot of research and development, but

acceptable, high-quality pack result and avoid leaks throughout

also many very positive experiences.” Everyone at SugarCreek is

the entire processing procedure, we have to concentrate our

therefore looking very optimistically to the future, and the com-

efforts on checking the integrity of the packs.”

pany intends to invest in a further four MULTIVAC machines in the

Everyone at SugarCreek is delighted however to have suc-

coming 12 to 24 months. “The industrial sous-vide process is still

cessfully mastered the enormous challenges, and to have

in its infancy. Since MULTIVAC has always been able to develop

made an important and very large step into the future. “This is

suitable packaging solutions for us, we are confident that we will

ground-breaking in the food industry. We have created the largest

also be able to meet future challenges.”

sous-vide factory in the country – and it is also currently the only
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BEGINNING
OF A NEW
FUTURE

MULTIVAC has been committed to refugees in the region since the beginning of 2015. Since
then some 15 immigrants have been able to complete various internships at MULTIVAC. In
September 2015 Nady Hanna from Egypt began his training at MULTIVAC, and one year later
Abdelmessih Ayad was taken on as an apprentice. In September 2017 the third refugee will
begin his training at MULTIVAC.
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UPDATE spoke to the two apprentices Nady Hanna and Abdelmessih Ayad from Menia in Egypt, together with Christina Hafenmayr,
who looks after the two young employees as their personal development supervisor at MULTIVAC.

Nady, you fled from Egypt and have just completed your
training as a construction mechanic at MULTIVAC in Wolfertschwenden. Why did you leave your homeland to begin a
new future in a foreign country?

N

ady: When the Muslim Brotherhood came to power in
Egypt, Christians were persecuted, beaten and mistreated because of their religion. Somebody even ran
me down and left me lying helplessly. In fact I did not
want to flee my country, but I was eventually persuaded by my
parents. This was really a very difficult decision, since we only
had enough money for one ticket and had to save for a long time.
Now our family is torn apart. Four of my siblings are still at home
in Menia, while another brother has been living in France since
2008, and my sister, who fled to Düsseldorf, has just received her
deportation papers. This makes me very sad, since I know what it

will mean she will have to return.
Abdelmessih: I was also persecuted for political and religious reasons and severely mistreated on several occasions. In
the end I had to undergo three operations, after which I fled, like
Nady, in September 2013. My three siblings have remained. I
earned the money to be able to emigrate by working for my uncle
installing doors and windows.

You are both 20 years old, come from the same area, and your
stories are very similar. Can you briefly describe how you fled
and how you eventually got to MULTIVAC?

Abdelmessih: We both came independently of each other via
Georgia. There I took a flight to South Korea, and Nady a flight
to Hong Kong, both with a stopover in Munich. In Munich we
were brought to Yellow Camp for two weeks, and from there to

a barracks. On 5 December 2013 we were brought to Kempten.
We only got to know each other for the first time in the barracks.
Nady: Yes, from Kempten we went on to Immenstadt. There we
attended classes at the School for Asylum Seekers and Refugees
(BAF) for two years. I was able to complete my Middle School
exams with a grade of 1.5 and then subsequently my High School
qualification with a 1.6 grade. Later I also gained my grades in a
Technical School. This is very important to me because it means
that I have a good basis for professional advancement here in
Germany.
Abdelmessih: I completed my Middle School exams and then
began training to become a chef. But this did not work out happily in a small family business, which was only looking for cheap

labour. When I mentioned this to Nady, he recommended me to
MULTIVAC and now I am here.
Nady: But it took a long time to get this far …
Abdelmessih: That is very true. It was really not as easy as it
perhaps appears. The conditions in the barracks in Munich were
not particularly good – very limited space, in foreign surroundings, without familiar faces and also very much alone despite
the many people there. As with all other refugees, we learnt that
one can trust nobody when you are fleeing. We only had a pack
of toasted bread and some jam per day to eat. Compared to other
refugees however, who arrive for example via the Mediterranean and have to fear for their lives every minute, fleeing was of
course relatively “comfortable” for us.
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Mrs Hafenmayr, now both apprentices are full mem-

Nady and Abdelmessih, what do you particularly like

bers of the MULTIVAC family. What persuaded

about MULTIVAC?

MULTIVAC to take on refugees?

Nady: I am now in my second apprenticeship year. I particularly like doing spot welding. I have to work very
accurately, so the weld seam looks good afterwards.
Doing the edges is also however great fun, since I need a
high level of concentration for this, and it also presents a
real challenge to me to interpret the difficult design drawings and implement them.
Abdelmessih: I am only in my first apprenticeship
year as a construction mechanic …
Christina Hafenmayr: Abdelmessih unfortunately
had some bad luck. He broke his hand at home and had to
have an operation. This meant that up to now he has only
been able to learn the basic skills, such as drilling and
filing, in the apprentices’ workshop.
Abdelmessih: Yes, I am sad about that, since I want
to be more involved and show people what I can achieve.
But I am very determined to catch up. I am particularly
happy, that my colleagues in the department are so helpful and always support me. For example, when I returned
to work after the operation, there was a big “Hello” from
everybody and great camaraderie. I am really grateful
for being able to work in such a good team.

As a globally operating company, we place great value on
diversity, intercultural exchange and tolerance. We are
always conscious of our social responsibility. It therefore
went without saying, that we would help people who have
been persecuted in their homeland and have to start a
new life in a foreign country, and that we want to make
an active contribution to their integration. We have good
regional and international networking and have been
supporting various aid organisations for many years. We
are also committed to working closely with the Chamber of Commerce and other institutions. It was in fact the
Swabian Chamber of Commerce, which liaised with us on
Nady’s trial internship. But he was not the only one, we
had a total of 15 immigrants last year in such internships.

And why were you so enthusiastic about Nady?

Nady is an exceptional talent. In Egypt he completed his
High School education, and he has learnt very good German in a short period of time, as well as completing his
Technical School exam with good grades. He has since
achieved C1 language skill level. This means that he
understands virtually everything. He also has hardly any
problems with English, although this knowledge is being
lost slightly since, like Abdelmessih, he speaks either
German or Arabic. During his trial internship, Nady also
looked in great detail at the various occupational profiles
and gave us the very clear impression, that he was totally
committed to learning his profession. In general both of
them, Abdelmessih as well as Nady, display a high level of
willingness and motivation. They are very grown-up, even
though they are only 20 years old. That is exceptional.

All in all, the company has had a very good experience
with both of them?

Yes, absolutely. This has also persuaded us to take on
another refugee. He comes from Syria, is only 30 years
old, and in September will begin his training as a machine
and equipment operator, having been recommended by
an aid organisation in Lachen, a neighbouring village to
Wolfertschwenden. He has also impressed us as a trial
apprentice during his internship.

Mrs Hafenmayr, has the integration of both of them in
the workplace been successful in your view as well?

A very positive Yes. We are very pleased that both Nady and
Abdelmessih have been fully accepted. There are no differences between German and non-German apprentices.
It is of central importance to us they are treated equally
and experience the same degree of fairness. Our apprentices should of course work together with colleagues from
other countries and with different skin colours, religions
and languages. The aim of our apprenticeships is not only
to impart technical and professional knowledge, but also
to reinforce social skills, promote diversity awareness
and create open attitudes. Colleagues such as Nady and
Abdelmessih are contributing to removing fears that may
arise and ideally to preventing them arising in the first
place. One quickly learns to recognize that people may
look different at first sight, but that they are still people
with the same fears and dreams, may be happy or sad,
and above all need the friendship and support that we
all need.

Nady: It is important to us that we are treated the same way
as all the others. We do not want sympathy or special treatment,
we just want to make our contribution and build a future for ourselves. We have nothing - and that means that sometimes even the
smallest thing means a great deal. We are very glad about that.

Every single day.
Abdelmessih: I also have to say this at this point. Everybody
is very friendly towards us. And we are both very lucky, that we
have been offered such a chance.
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Mrs Hafenmayr, are there special challenges for

Mrs Hafenmayr, that all sounds very wonderful. But in

MULTIVAC in training refugees like Nady and

truth does everything go without a hitch every day?

Abdelmessih?

No, of course not. Both are still very young and have left
everything behind them, they have to refocus their lives,
get used to a foreign culture, continue to learn the language and build up their professional knowledge. Some
days they are of course very challenged by this and everything becomes too much, but the next day life looks easier again. But their positive attitude to life and their will
to establish themselves here is of great help to them. But
nevertheless: integration is not simple. They only knew
about Germany from their history lessons at school, and
they did not therefore know what would face them. The
German lifestyle and working culture is different to some
extent from the Egyptian one. They also had to learn that
women can work alongside men as equals and take up
management positions. We have known some internees
who, in contrast to these two young men, had real problems with these cultural differences.

Yes. Both need a higher level of care and support than
is the case with other apprentices. Many things for them
are not self-explanatory, lots of things are very new. The
important thing is, both of them always have a proficient
contact person, who really takes care of them and takes
their needs seriously. In the HR Department in particular,
we face the challenge of giving both of them the support
and direction that they need - both in their jobs and their
private lives. Regarding their training, they are not very
different from other apprentices – as a matter of principle
at MULTIVAC, there is always a technical trainer available in each department as well of course as the Training
Manager in a supervisory role. When it comes to training
the next generation, responsibility lies with colleagues,
who have a high level of social skills and wide experience
in their particular technical area. Generally everyone
manages to build a trusting relationship with each other
and to find a good balance between professional care and
individual responsibility.

Nady and Abdelmessih, how is your life outside the
job? Are you satisfied, or are there areas for improvement or other particular requirements?

Nady: Of course we have our dreams for the future and
want above all to further develop our careers. Currently
we are living in the Kolpinghaus hostel in Memmingen
and travel every day on the train to work. There we each
have our own room. MULTIVAC pays for the training,
while the Chamber of Commerce pays for the language
courses. We are very fortunate that we can be here, and
that MULTIVAC has given us the opportunity to learn
a qualified profession. Abdelmessih and I would like to
move soon into a shared apartment so that we can have
a bit more privacy in our lives. In the Kolpinghaus hostel
this can be rather difficult at times.
Abdelmessih: And you also want to get your driving
licence …
Nady: Yes, but I will need to save up for that. And when
I look to the future, then I would like to continue studying after my training and eventually work as a machine
design engineer.

And food in Germany?

Nady: We actually find it very good, except for red cabbage. We enjoy spending some time with our colleagues
in the canteen at the midday break. Germans do not eat as
much liver or lamb as we do at home. There could be more
of that occasionally.

Do you want to return to your homeland at some
stage?

Both: We are not thinking of that at the moment. Our parents profoundly wish that we would lead a better life here.
We have all put a lot into this and we do not wish to disappoint them. For us there is simply the task of learning a
trade and finding social connections in our private lives.
As far as the job is concerned, it is already working out
very well, but it is not easy for us to integrate outside work
and find friends.

Thank you very much for talking to us!
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DID YOU
KNOW …
... that MULTIVAC’s technology is now also available for
private households?
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Maximum vacuum*

Low vacuum

Sous-vide

Marinating

External vacuum

Favourites

MULTIVAC home has been awarded
the renowned iF Award – we see this as confirmation of our ground-breaking and unique
machine concept and design.

MULTIVAC was supported in the design development of MULTIVAC home by
EINMALEINS GmbH, Office for Design (www.einmaleins.net)

As with all MULTIVAC products, MULTIVAC home is
characterised by its combination of high-quality materials and
clean lines. Stainless steel, aluminium and natural glass are
durable, easy to clean and fit perfectly into sophisticated kitchen
environments.

The vacuum pump, which was developed specially for
MULTIVAC home, creates a vacuum just like with machines for
professional purposes, and it is also maintenance-free – the professional’s technology for private households.

With the MULTIVAC home machine, we are launching
onto the market for the first time a chamber machine, which has
been specially developed for use in private households.

The program-based machine control ensures operation
is reliable and the learning curve short.

Sous-vide cooking, intensive marinating and dry-aging
are as successful with MULTIVAC home as protecting your valuable food, extending its freshness and sealing in aromas, even for
liquids. A special adapter hose makes it possible to seal in aromas
in bottled products.

MULTIVAC home will be presented to the market for the
first time at interpack, after which, as the first step, it will then be
able to be ordered online for the German market.
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From

To

City

Country

interpack

2017-05-04

2017-05-10

Frankfurt

Germany

Novi Sad Agricultural Fair

2017-05-13

2017-05-19

Novi Sad

Serbia

Bulmedica

2017-05-16

2017-05-18

Sofia

Bulgaria

PACKEX Toronto

2017-05-16

2017-05-18

Toronto

Canada

SEOUL FOOD

2017-05-16

2017-05-19

Ilsan

Korea

Professional Foodservice, Industry & Creation

2017-05-17

2017-05-19

Fukuoka

Japan

EXPO PACK

2017-06-13

2017-06-15

Guadalajara, Jal.

Mexico

EastPack

2017-06-13

2017-06-15

New York, NY

USA

SAPPORO PACK

2017-06-21

2017-06-23

Sapporo

Japan

ProPak Asia

2017-06-14

2017-06-17

Bangkok

Thailand

FOOMA

2017-06-13

2017-06-16

Tokyo

Japan

American Association of Meat Processors (AAMP)

2017-07-20

2017-07-22

Lexington

USA

Malaysia Pack (MIMF)

2017-07-28

2017-07-31

Kuala Lumpur

Malaysia

JUNE

Trade fair

MAY

2017

JULY
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From

To

City

Country

ENVASE ALIMENTEK

2017-08-08

2017-08-11

Buenos Aires

Argentina

FOOD SYSTEM SOLUTION

2017-09-13

2017-09-15

Tokyo

Japan

Inprodmash & Upakovka

2017-09-13

2017-09-15

Kiev

Ukraine

Kehittyvä elintarvike

2017-09-13

2017-09-15

Tampere

Finland

AFEX Asia Food Expo

2017-09-13

2017-09-16

Manila

Philippines

PROCESS EXPO

2017-09-19

2017-09-22

Chicago, IL

USA

südback

2017-09-23

2017-09-26

Stuttgart

Germany

PACK EXPO (PPMI)

2017-09-25

2017-09-27

Las Vegas, NV

USA

Healthcare Packaging EXPO

2017-09-25

2017-09-27

Las Vegas, NV

USA

POLAGRA-TECH

2017-10-02

2017-10-05

Poznan

Poland

JAPAN PACK 2017

2017-10-03

2017-10-06

Tokyo

Japan

Anuga Foodservice

2017-10-07

2017-10-11

Cologne

Germany

EMPACK

2017-10-11

2017-10-12

Mechelen

Belgium

Meat Industry Expo

2017-10-20

2017-10-21

TBD

Canada

SÜFFA

2017-10-21

2017-10-23

Stuttgart

Germany

PROPAK

2017-10-24

2017-10-26

Cape Town

South Africa

Gulfood Manufacturing

2017-10-30

2017-11-01

Dubai

UAE
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