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words, 
senate inquiry recommends

A Senate inquiry into the use of terms like meat, 
chicken and beef on plant-based protein products 
has concluded and recommendations have been 
made to ensure clarity on the packaging and label-

ling of these products.
The inquiry came to the conclusion that a higher level 

of clarity was required for the labelling and packaging of 
products so that animal-protein terminology and imagery is 
not applied to plant-based proteins. It cites potential issues 
of clarity for consumers as well as a push by producers of 
animal proteins as reasons for recommending the develop-
ment of a mandatory regulatory framework for the labelling 
of plant-based protein products.

The inquiry has made nine recommendations of changes 
to be made. It identifies regulatory areas that it wants Food 
Standards Australia New Zealand (FSANZ) and the Australian 
Competition and Consumer Commission to review.

After the review, it recommends that FSANZ develops 
guidelines to inform labelling and marketing practices for 
manufacturers of plant-based protein products. It also recom-
mends that FSANZ initiates consultations with stakeholders 
about amending the FSANZ Code to include:

•	a definition of plant-based protein products; and
•	minimum compositional requirements for plant-based 

protein products.
The inquiry states that it wants to ensure a high degree 

of clarity to ensure that the protein products, either meat or 
plant-based ones, are sufficiently labelled and ready to be 
exported to support Australia’s agricultural industries.

Seafood Industry Australia, the Red Meat Advisory Council 
and Australian Dairy Industry Council were all highly recep-
tive of the inquiry’s findings, commended the move towards 

alteration of labelling regulations and endorsed the recom-
mendations put forward by the inquiry.

“The inquiry’s recommendations are vital for the future of 
animal-based protein industries, including seafood to protect 
our name, definitions, brands, integrity systems and most 
importantly, our transparency with consumers,” said Seafood 
Industry Australia CEO Veronica Papacosta.

“The report’s recommended review of the Food Standards 
Australia New Zealand Code and exemption of named meat, 
seafood and dairy ‘categories’ — meaning terms like soy milk 
should not be permitted — is the first step necessary to ad-
dress those misconceptions,” said Australian Dairy Industry 
Council Chair Rick Gladigau.

“The recommendations handed down in today’s report 
vindicate industry’s long held view that minimum regulated 
standards are required to prohibit plant protein product 
manufacturers from referencing traditional animal proteins 
like ‘beef’, ‘lamb’ and ‘goat’, and using livestock images on 
plant protein packaging or marketing materials,” said Red 
Meat Advisory Council Independent Chair John McKillop 
when the report was released.

Conversely, the Alternative Proteins Council expressed 
dissatisfaction with the results of the inquiry, arguing that 
it was taking a heavy-handed approach and that the recom-
mendations could have a negative impact on the burgeoning 
plant-based proteins industry. It cited the Australian Greens’ 
dissenting report that rejected the recommendations and urged 
policymakers to consider a voluntary framework in place of 
a mandatory one.

The Senate inquiry report, titled ‘Don’t mince words: 
definitions of meat and other animal products’, was released 
on 24 February.
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We ensure that 
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by our compressors 
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applications is of the 
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So we are calling on all food and beverage 
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your budget, and check out Atlas Copco’s oil-free air 
solutions, with the Z Classic, Z standard and ZVSD+ 
families:

ZT Classic oil-free rotary screw air compressors 
Industry matching performance available as fixed 
speed or variable speed (VSD) packaged air cooled 
compressor. Ideal for upgrade from oil-injected screw 
compressor to oil-free with lowest investment.

ZR & ZT STD (VSD) oil-free rotary screw air 
compressors
Industry leading performance available as fixed speed 
or variable speed (VSD) packaged compressor.
Air cooled or water cooled with optional integrated 
Heat of Compression (HOC) adsorption dryer. 
Outstanding performance offering efficient, safe and 
reliable operation.

ZR & ZT VSD+ Premium oil-free rotary screw 
compressors
Ultimate performance VSD only with twin liquid 
cooled motor / invertor combination package 
compressor. Air cooled or water cooled and optional 
Heat of Compression (HOC) dryer with guaranteed -40 
Deg C PDP. Provides the highest efficiency, greatest 
turn down for safe and long lasting reliable operation 
with extended warranty.

Let us kick start your oil-free journey! ree medium 
pressure screw compressor with high pressure 
piston booster ZD (VSD)
The ZD(VSD) oil-free screw compressor and 
piston booster delivers high quality 100% oil-

Atlas Copco has set the standard once again for contamination-free compressed air in the food and beverage 
industry. You can rely on the largest range of oil- free technologies within the industry, knowing that you will 
work with the first compressor manufacturer to achieve ISO 8573-1 (2010) Class 0 clean air. 

Air Compressors: Oil-free air solutions for the 
food and beverage industry.

Atlas Copco Compressors
1800 023 469

www.atlascopco.com/en-au

free dry air or nitrogen at medium and high pressure ratios.
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$4.4 million plant-based protein 
research partnership
GrainCorp has partnered with CSIRO and v2food on a 
$4.4million research project in the burgeoning plant-based 
protein market.

With funding received through the Australian 
Government’s Cooperative Research Centres Projects 
(CRC-P) Program, the partnership will help to develop 
Australian processing and manufacturing expertise in order 
to reduce reliance on imported ingredients and to add value 
to proteins from canola, soy and fava beans, and chickpeas.

GrainCorp Managing Director & CEO Robert Spurway 
said: “Our partnership aims to create a commercial plant 
protein supply chain that benefits Aussie growers and 
food and aquafeed manufacturers, as well as consumers.

A key focus of the collaboration will be adding value to 
existing plant protein capabilities at GrainCorp’s oilseed 
processing site in Numurkah, Victoria.

CSIRO will bring its expertise in science, food 
technology, agronomy and genetics to the collaboration.

v2food CEO Nick Hazell said the research supported 
a thriving Australian agricultural and value-added 
manufacturing sector.

The research project is expected to culminate in 2023 
following a staged approach to process development, 
pilot-scale protein fractionation, sensory evaluation and 
product application.

A recently published report from Rabobank 
Research has outlined some of the challenges 
that the wine industry is currently facing 
worldwide.

The report notes that there are five factors 
that are causing issues for the global wine 
industry. The first is difficulty in accessing 

cheap freight for shipping, which the industry has historically relied on as a mainstay in keeping costs down.
The rising cost of fuel is also a concern for the wine industry, especially with regards to the cost of producing glass 

bottles, which is a fuel-intensive process. Increasing labour costs have also impacted some parts of the industry, though 
this is a regional variation.

The report further argues that geopolitics are also having widespread effects, with China’s tariff alterations on 
Australian wines causing a 97% drop in sales of those products in the region, and the US having applied tariffs on 
French wine. Similarly the Russia–Ukraine conflict will inevitably cause impacts, both direct and indirect.

Finally, many producing regions currently have tighter inventories due to weather variance or natural disasters, 
which is causing stress for wine producers.

challenges for 
the wine sector
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$113m for plant protein 
manufacturing in SA
South Australia is set to be home of the largest pulse protein 
ingredient manufacturing capability in Australia, thanks to a 
$113 million funding package from the Morrison government.

The project, led by Australian Plant Proteins (APP), 
received support under the Collaboration Stream of the 
$1.3 billion Modern Manufacturing Initiative to transform 
local production of pulse protein ingredients and help meet 
the growing global demand.

APP owns Australia’s only commercial-scale pulse protein 
extraction facility. This project will quadruple production in 
South Australia, to produce 25,000 tonnes of pulse protein yearly.

Partnering together with Thomas Foods International and the 
Australian Milling Group, over $378 million will be invested in 
the construction of three plant protein manufacturing facilities 
supplying domestic and international markets.

South Australia produces over a quarter of all Australian 
pulses and this project gives Australia the opportunity to value-
add by up to eight times the value of the product.

The project is expected to generate up to $4 billion in exports 
by 2032, including to the US, South-East Asia and Europe.
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Survey shows consumers hungry for 
probiotic foods
Chr. Hansen has released a report detailing a survey of consumers from 16 
countries on their awareness of probiotics and their potential health benefits.

The results of the survey, which was conducted in 2021, found that there is a 
strong interest among consumers in learning about these benefits and how they 
can support a healthy lifestyle. With consumers increasingly making purchasing 
decisions based on the healthiness of their food, shoppers are interested in gaining 
more information about probiotics and their health benefits.

The survey found that of the 16,000 people involved, 
three-quarters are familiar with probiotics and almost 

half eat foods with them on a daily or almost daily 
basis. Most people were interested in how gut 

and immune health can be boosted by their 
inclusion in food.

A fairly large number of participants did 
express misconceptions about probiotics, 
with almost half of consumers thinking that 
all yoghurts contained them. Additionally, 

only half of consumers knew of terms such as 
gut microbiome. The respondents held positive 

views of probiotics though and would like to see 
information about them presented both online and on 

product packaging.
“The results of our survey highlight the importance of consumer education 

and encourage continuing efforts to work with the industry to provide this 
education,” said Lars Bredmose, Chr. Hansen’s senior director of Commercial 
Development in Food Cultures & Enzymes.

“We believe our survey findings point to a significant opportunity for 
producers in the industry who are willing to offer food products made with 
credible probiotic strains. We look forward to partnering with them to shape 
the future of the industry and help optimise the health of consumers around 
the world.”

Asahi makes 50,000 kg 
Tasmanian raspberry deal
Asahi Beverages will begin using locally sourced Australian raspberries in 
a range of its products as it purchases 50,000 kg of Tasmanian berries. The 
company had previously imported the berries for these products from Poland.

The berries will be processed at the Cascade Brewery in Hobart and will be 
either used locally for Mercury Cider or sent to the Australian mainland for 
use in cordials, juices and fruit drinks.

The Tasmanian raspberries will be sourced from local grower Westerway 
Raspberry Farm, located an hour north-west of the state’s capital. It is the largest 
processing berry grower in Tasmania.

“This deal will enable us to plant more fruit, employ more people, and give 
greater security and certainty to those Tasmanians we already employ,” said 
Westerway Raspberry Farm owner Richard Clark.

The berries are being sourced locally as part of Asahi’s commitment to 
support Australian farmers and ensure the reliability of the supply. 

NOLO  
wine 
project in  
South 
Australia
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The Minister for 
Primary Industries 
a n d  R e g i o n a l 
Development  in 
South Austra l ia , 
David Basham, has 
announced a nearly 
$5 million investment in the 
state’s wine grape sector to help 
with the development of new 
‘lifestyle’ wine products — no- 
or low-alcohol (NOLO) wines, 
low in calories, for both new and traditional 
wine consumers.

Minister Basham said the project funded by 
the investment is designed to help the state’s 
wine industry deliver high-quality products 
that can take advantage of the significant market 
opportunities in the NOLO sector.

“No- or low-alcohol wine products are 
becoming increasingly popular and it’s predicted 
the sector could create more than 500 jobs and 
add tens of millions of dollars a year to South 
Australia’s economy,” Minister Basham said.

The project will be delivered in partnership 
with Wine Australia, Australian Wine Research 
Institute (AWRI), University of Adelaide and 
Australian Grape & Wine.

The first step in the project will be the 
establishment of a pilot/trial-scale production 
research facility at the University of Adelaide’s 
Waite campus.

“This will be the only trial-scale facility 
in Australia and will provide a significant 
competitive advantage for the South Australian 
wine industry,” Minister Basham said.

Other components of the project will include 
research into process and sensory optimisation 
of the products and an examination of the market 
and regulatory framework to unlock future 
opportunities.

AWRI Managing Director Dr Mark Krstic said 
investing in this exciting new product category 
will capitalise on its significant growth potential 
in domestic and export markets.

“This funding will enable industry to undertake 
pilot-scale production of new no- and low-alcohol 
products and better understand the market 
opportunities in this consumer segment.”
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NZ dairy startup 
sidesteps cows
A New Zealand startup that is working to 
develop dairy proteins in plants has received 
a round of investment seed funding to develop 
its technologies.

The company, Miruku, concentrates on 
making plant-based alternatives to dairy 
proteins, sugars and fats that would usually be 
sourced from animals. It achieves this through 
modifying plant cells to have them produce 
these components as though they were tiny 
cellular factories.

As one of the founders of the company notes, 
cows already use plants to produce these dairy 
proteins, so the process effectively circumvents 
them as a middleman and delivers plant-
produced compounds to food producers instead.

Using its molecular farming platform, the 
company is aiming to enable the development 
of animal-free dairy products like traditional 
yoghurt and cheese.

The startup was founded in 2020 by former 
dairy executive Amos Palfreyman; technology 
and life science investor Ira Bing; Dist. Professor 
Harjinder Singh, who has worked on the science 
of milk proteins; and food technology expert 
Professor Oded Shoseyov.

“We share a vision that applies the sharp 
edge of applied science to agronomy and food 
tech, at scale, with global partners. Our goal is 
to provide nutritious and functional animal-free 
dairy, economically,” Palfreyman said.

FSANZ appoints new CEO
The Food Standards Australia New Zealand (FSANZ) has appointed its new 
permanent CEO, veterinarian Dr Sandra Cuthbert, who has held the interim 
CEO position since August of 2021.

Dr Cuthbert will be taking over the role following the departure of adjunct 
Professor Mark Booth, who held the position from 2017.

“Dr Cuthbert will play a key role in advancing FSANZ and government 
priorities in coming months, delivering robust food standards to ensure the 
ongoing safety and quality of the food supply in Australia and New Zealand,” 
said Senator Richard Colbeck, whose senatorial remit includes food.

Dr Cuthbert previously worked as an FSANZ general manager and has 
experience in the private and public sectors, across biosecurity, agriculture and 
food standards.

Senator Colbeck also expressed his thanks to Prof Booth for his dedication 
to the role during his tenure.
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Miruku Co-Founders — 
Amos Palfreyman, Ira Bing 

and Harjinder Singh.

Australia–India partnership sees boost 
for wine
Australia and India have signed the interim Australia-India Economic 
Cooperation and Trade Agreement (AI ECTA), which will see the 
elimination or reduction of tariffs on certain Australian goods exported 
into India.

Australian Grape & Wine has welcomed the partnership, with wine 
having its tariffs reduced over a period of 10 years from 150% to 50% (if 
valued over $5 per bottle) or 150% to 25% (if valued over $15 per bottle). 
This agreement is seen as an opportunity for Australia’s wine industry to 
secure a foothold in the growing Indian market while allowing it to recover 
from the market loss in China.

“The agreement is beneficial for very high-value wine producers, many 
of which are small and medium-sized businesses. They will now have 
confidence to explore new opportunities in the Indian market as the staged 
tariff reductions are implemented,” said Tony Battaglene, Chief Executive 
of Australian Grape & Wine.

The AI ECTA agreement, which the Australian Government hopes 
will give way to a full Australia-India Comprehensive Economic 
Cooperation Agreement, sees tariffs removed from many other products 
such as sheep meat, certain fruits and vegetables, infant formula, 
seafood and non-food items.
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D
espite the inclusion of analytical testing within meat 
production systems, meat fraud still happens — coun-
terfeiting meat species or cuts is reported to be the 
most common type of meat fraud.

Now this issue is being tackled at Queensland Alliance for 
Agricultural and Food Innovation (QAAFI) by Professors Louw-
rens Hoffman and Daniel Cozzolino using the analytical power 
of machine learning models to validate the species, provenance 
and cut of meat.

As Chair of Meat Science at QAAFI, Professor Hoffman is 
concerned by limitations in the testing technology currently 
used within meat production systems to detect fraud or ac-
cidental substitution.

Consequently, he has been examining newer technology for its 
potential to overcome current limitations and says a step-change 
in testing capability is possible. “The cut, the species and even 
the provenance of meat — down to the region of origin and 
feedlot — can be rapidly determined using imaging technology 
that is easy and non-destructive to use,” he said.

Using light-based (spectroscopic) technology such as handheld 
NIRs to provide the ‘signature’ of the meat, the data can then be 
analysed by advanced machine learning algorithms that QAAFI 
is helping to develop.

Professor Hoffman explains that light is especially useful for 
analytical purposes because of a quirk of physics. Atoms (or more 
specifically, electrons in atoms) can absorb and emit light. As 

a result, every atom, molecule and compound in the universe 
produces a unique ‘spectrum’ of reflected light. This acts as a 
signature that can be used to forensically identify any compound.

The caveat with this approach is that the spectral signatures 
that can identity meat cuts, species and provenance have to be 
decoded beforehand. This is where additional R&D is needed, 
and Professor Hoffman turned to machine learning algorithms 
to solve this ‘statistical jigsaw puzzle’.

“To develop the analytical software, we matched the spectral 
signatures of meat products of known species, cut, provenance 
or other variable of interest,” he said. “That data is used to train 
machine learning algorithms to detect what distinguishes the 
different samples from a complex set of spectral clues.”

This training process for machine learning can be expanded 
in the future as industry needs evolve — the work could even-
tually include insects.

Professor Hoffman has been involved in field testing the 
handheld NIR technology, including in South Africa where it 
proved highly effective.

“We could rapidly differentiate between South African game 
species, the muscle type and whether the meat was fresh or 
frozen,” Professor Hoffman said.

Accuracies for species differentiation ranged from 89.8 to 93.2% 
and included ostrich, zebra and springbok game meat. Given 
that South Africa currently has no game meat quality standards 
or standardised meat cuts, this kind of technological advance 
opens up new opportunities to provide consumer protection.

Moving forward, Professor Hoffman points out the technol-
ogy is only as good as the back-end analytical software. That is 
where he says industry should collaboratively focus its attention 
in terms of R&D investment to effectively stamp out meat fraud.

“Once the machine learning models are operational, the system 
is fast, cheap, reliable and accurate,” he said.

QAAFI 
http://qaafi.uq.edu.au
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Developing 
technology 
to tackle meat fraud
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IT DOESN’T JUST MEASURE VALUES. 
IT HAS VALUES. 

THE 6X®. AVAILABLE NOW! 

The VEGAPULS 6X: A radar level sensor that is not only technically perfect, 
it also takes the user into account. It’s easy to set up and at home in virtually 

any process or industrial environment. Made by a company that bases its 
decisions on values that are good for everybody.

VEGA. HOME OF VALUES.
www.vega.com/radar
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Protein & fat recovery 
process to be used at 
meat facility

In February, UK-based Agri-food tech company Elemental signed 
its first licensing agreement for its protein and fat recovery process 
technology with one of Europe’s leading food processors.

The partnership, with Dawn Meats & Dunbia, represents a 
significant milestone for Elemental as it expands the use of its 
patented process technology.

Dawn Meats & Dunbia supplies major retailers, manufacturers 
and food service operators across the globe, working in 50 
countries and processing 300,000 tonnes of meat each year.

Using the Elemental technology wlll enable Dawn Meats 
to capture up to 15% more human edible food products for 
every carcass processed and help to reduce related emissions 
from transport.

It connects directly to existing operations to recover food 
extracts in the form of high-quality proteins and fats that would 
otherwise be lost from the human food chain, producing fully 
traceable, sustainable, authentic food ingredients which can 
be used in a variety of products including ready meals, gravy 
and soup.

Dean Hislop, chief executive of Elemental, said, “This deal 
marks a significant moment for Elemental, kickstarting the 
rollout of our technology. We have ambitious plans for sustained 
growth and helping to drive innovation in the meat industry. 
This agreement represents a major step forward in delivering on 
those plans.

“Dawn Meats & Dunbia are one of the leading global players 
in our industry and it’s no surprise to see them taking this lead 
in terms of making their processes more efficient and more 
environmentally sustainable. This agreement enables Dawn 
Meats & Dunbia to create new products and unlock new revenue 
streams while also reducing its carbon footprint and improving 
carcass utilisation.”

Niall Browne, CEO of Dawn Meats & Dunbia, said, “We’re 
constantly looking for ways to increase the efficiency and 
sustainability of our operations. Elemental’s innovative new 
technology will assist us in the capture of valuable food-grade 
ingredients. The resulting yield improvement is the meat 
equivalent of 30–40 kg per carcass, adding value across the supply 
chain. The installation of this new technology is also expected to 
deliver 20% of our annual Scope 1 reduction target, helping us 
to achieve an ambitious 58% overall reduction in absolute Scope 
1 and 2 emissions by 2030.”

NeWs
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Chicken fillet inspection 
system
The Marel IRIS Fillet Inspection (FI) camera solution 

is used for the quality assurance of chicken fillets. 

The camera provides a visual quality assessment 

that can detect defects such as bruises, fat and skin.

In a processing plant, a typical fillet line will fea-

ture a deboning system, a trimming station and a 

bone scanner. Additionally, the FI camera solution 

can be installed after the trimming station to check 

in real time whether the trimmed fillets on the con-

veyor belt meet with the user’s quality requirements. 

If trimming is done too intensely, too much valuable 

meat weight will be downgraded, whereas if the 

trimming is too mild, it could lead to complaints and 

a lower order intake.

For fillet inspection, it is easy to set the system’s 

allowed tolerance threshold for individual bruises, 

total bruise area, fat defects and total fat area. 

Deviant fillet shapes can also be taken into account. 

Among the fat defects, residual skin — not removed 

by a skinner — is also detected. Detected bruises 

can be subcutaneous bleedings or blood clots — 

visible as sharp, red dots that can simply be wiped 

off. As a result of inferior wing separation, the wing 

pit is notably a critical spot where several defects 

may occur, such as blood spots or remaining ten-

dons. On the other hand, too enthusiastic trimming 

in this area will result in odd fillet shapes and too 

much good meat spoiled.

IRIS Fillet Inspection can be combined with In-

nova distribution software and a fillet distribution 

system, allowing it to filter out the products that 

don’t meet the criteria.

The camera and the software cooperate in as-

signing a certain quality to the fillets and this qual-

ity information can be used for decision-making for 

downstream distribution.

Marel

www.marel.com



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore14

Cedar Meats needed to upgrade its DAF system but didn’t want 
just the ‘standard’ system. It wanted a more energy-efficient 
system, and one that could deliver low running costs for the 
life of the system.

The ‘conventional’ DAF system consists of a centrifugal 
pump that pulls clean effluent from the DAF tank and feeds 
it into a pressurised air saturation vessel. A compressor 
also feeds compressed air into the same vessel and the air 
saturates into the effluent water under pressure. The water 
is then fed back into the bottom of the DAF tank where the 
air comes out of solution (because of the lower pressure) to 
form tiny microbubbles, which attach to fats and grease in the 
system and float it to the top of the tank where it is scraped 
away. The system requires a control system to combine air 
and water needs, and it requires regular certification of the 
pressure vessel.

The Chief Engineer at Cedar Meats, Yogesh Mistry, went 
looking for a solution that didn’t involve intricate and delicate 
control systems and didn’t need ongoing Worksafe certification 
for pressure vessels. He contacted Hydro Innovations to get 
information on the EDUR DAF pump.

Solution
German Pump manufacturer EDUR has developed a multi-
stage multiphase pump capable of handling a gas/water 
mixture, making it suitable as a DAF pump. The pump draws 
clean effluent from the DAF tank and, at the same time, draws 
in atmospheric air on the suction side of the pump. The pump 
sheers and mixes the air with the water and, under pressure 
from the multi-stage pump, air saturates into the effluent water. 

The water is then pumped into the bottom of the tank, where 
the air comes out of solution, as in conventional systems. No 
compressor or air saturation pressure vessel is needed.

Mistry was impressed with the simplicity of the system and 
purchased the EDUR DAF pump. He has been pleased with 
the positive results, which included:

•	higher rate of solids removed
•	less power used for the job (reducing power costs)
•	less complicated controls
•	low maintenance.

The EDUR multiphase range of pumps is available with 
flow rates from 0.5 to 15 L/s to enable them to handle a wide 
range of DAF plant in-flows. Pumps are constructed of either 
C.I./Bz/SS, nodular cast iron, all bronze, all stainless steel or 
all Super-Duplex stainless steel construction, so may be used 
to handle a variety of liquids. Air, oxygen, carbon dioxide 
and ozone gases can be introduced into the suction line and 
transported and used to mix or disperse the gases.

According to Hydro Innovations, the advantages of the 
EDUR DAF pump over conventional systems include: a 
reduction in system components; smaller footprint: reduced 
energy consumption; reduced maintenance costs; reduced 
noise levels; improved WHS; simplified system operation; and 
optimum microbubble size for good rising speed.

Hydro Innovations 
www.hydroinnovations.com.au

Cedar Meats implements 
wastewater solution

Case study

m
e

a
t,

 p
o

u
lt

r
y

 &
 s

e
a

f
o

o
d

Meat portioner
Thurne-Middleby Ltd has added a new meat portioner to its range of slicers and portioners.

The PortionX meat portioner was developed with high-volume case-ready beef and pork processing in mind, and uses a com-

bination of new, innovative technologies to provide performance improvements.

The portioner uses new product conditioning and scanning technology to ensure consistent handling of variable product and to 

optimise portioning performance for good weight control and maximum yield.

Multi-dimensional active forming patent pending technology enhances the portioner’s ability to gently form primals of variable 

size. This eliminates the need for dedicated forming moulds for each primal. Only a small number of change parts is needed to 

handle a variety of primals within a size range, with fewer changeovers required.

Dynamic primal positioning and active product support provide product control for maximum yield and good laydown. The 

gentle blade action of the orbiting head produces high-quality, evenly cut portions — from individual and layout steaks to clearly 

defined shingled groups of thinner cuts such as minute steaks.

The meat portioner can be integrated into existing lines, where processors can benefit from a 

reduction in downstream manual handling. The steaks and shingled groups produced are ready 

for packing with high on-weight rates, eliminating the need for manual collation and styling, and 

minimising rework required to achieve target pack weights.

The portioner will make its debut at the Middleby Food Processing and Packing Brands booth 

at IFFA 2022, Hall 8, booth E06. Thurne is represented in Australia by Linco Food Systems.

Linco Food Systems

www.linco.com.au
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M
anaging the water content of food products is a 
vital strategy in maximising yield and maintain-
ing quality. The main factors that influence the 
volume and speed of water movement from and 

into food produce are the relative humidity of the surround-
ing atmosphere and the duration of exposure. This makes 
humidity control vital.

The most common requirements for humidity control in 
food production facilities — across both humidification and 
dehumidification — include:

Preventing surface drying:
Moisture loss from the surface of food products can cause 
a skin or a crust to form and this can dull the appearance 
of a product. Also, if a product experiences any subsequent 
dimensional changes, this outer layer can split, resulting in 
a cracked appearance.

Preventing evaporative losses:
Moisture evaporation from produce can have many detri-
mental effects — if product is sold by weight it will result 

in an immediate reduction in yield. Alongside this, product 
quality, appearance and shelf life can all be impaired through 
moisture loss.

Suppressing airborne pollutants:
Food production environments can have significant amounts 
of airborne contamination — for example, flour or sugar.

Maintaining a mid- to high-level humidity will cause 
airborne pollutants to adhere together and precipitate out of 
the atmosphere more readily, keeping the air cleaner and the 
environment safer for staff.

Preventing static:
Air with a humidity of 55%RH or more will act as a natural 
conductor for electrical charge. This is an effective way of 
preventing static in food manufacturing environments. Static 
can cause issues for susceptible products such as wafers, or 
associated elements such as packaging.

Providing air cooling:
Cold water humidifiers will provide 680 W of evaporative 
cooling to the air for every 1 kg of evaporated water. As 
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a humidification system can provide hundreds of kilos of 
moisture per hour at low operating and energy cost, they can 
provide an economic method to cool a large production area.

Condensation control:
Maintaining the correct air humidity in wet food production 
areas will reduce condensation forming on ceilings, walls and 
objects in the room. This is important for HACCP regulations 
and for providing a safe and healthy working environment.

Improving coating and drying:
Production processes that involve product drying, cooling or 
coating can all be affected by the humidity of the air. Main-
taining the optimum environment will improve the speed of 
these processes and reduce waste.

The right levels
The ideal air humidity will depend on the objectives of the 
application and the moisture content of the product. If the 
objective is to prevent evaporative losses from a product and 
maintain its weight, the air humidity level is determined 
based upon the ideal internal moisture content of the product.

An equilibrium needs to be maintained between the product 
and the atmosphere, at a level that prevents moisture being 
transferred from product to air or vice versa. This internal 
moisture content is often referred to as the equilibrium mois-
ture content (EMC).

Many food production environments require a specific 
humidity level to facilitate a reaction or effect. In bread 
production, humidity control during dough proofing will 
prevent a skin from forming on the dough; at a later stage in 
the production, humidity control during oven baking slows 
moisture evaporation to maintain an optimum baking time, 
as well as determining the properties of the crust.

Once an ideal air humidity level has been determined, it 
is necessary to calculate whether you need to add moisture 
(humidify) or remove moisture (dehumidify) to maintain this. 
A psychrometric calculation can determine the difference in 
air moisture relative to the desired humidity condition. This 
takes into account the volume of air involved, the start and 
end air conditions and all external factors that influence the 
air. These external factors could include the number of air 
exchanges an area experiences, the outside air’s temperature 
and humidity, and any existing available sources of moisture 
in the area.

This calculation should be carried out by a humidity con-
trol professional. It will result in a volume of moisture per 
hour that needs to be added or removed from the atmosphere 
which then determines the size of the humidifier or dehumidi-
fier needed. It is important to remember that even when a 
production area’s humidity level is at a supposedly optimum 
condition, a temperature difference between produce and air 
can cause production issues with either evaporative losses or 
moisture gain. The greater any temperature difference is, the 
greater this negative effect.

Humidifier options
Humidification systems can introduce moisture directly to a 
room or into a central air handling unit (AHU). To introduce 
water to the air it can be boiled and released as steam, evapo-
rated from a wet surface, or turned into an aerosol.

Steam humidifiers are frequently used for small- or medi-
um-sized facilities, if particularly close humidity control is 
required or for specific applications, such as ovens, where a 
steam pipe provides a more practical solution.

Evaporative humidifiers are typically used in AHUs and 
offer high output and low energy operation. Air passing 
through the AHU travels through a moist evaporative cassette, 
absorbing water is it does so.

Once an ideal air humidity level has been 

determined, it is necessary to calculate whether 

you need to add moisture (humidify) or remove 

moisture (dehumidify) to maintain this.
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Spray humidifiers are often used in larger commercial or 
refrigerated areas. Spray systems can either pressurise the 
water with a pump to create an aerosol, which is released 
from a series of nozzles, or combine it with a compressed 
air supply to atomise the water.

Ultrasonic humidifiers use a rapidly oscillating diaphragm 
submerged in water to create a mist. This is dispersed into 
the air with a fan. These types of humidifiers are frequently 
used in refrigerated displays or cold areas, as the mist has a 
very small droplet size that is readily absorbed by the cold air.

Dehumidifier options
To remove moisture from an atmosphere it can either be 
condensed out on a cold surface or absorbed by a desiccating 
substance. In deciding which technology is most appropriate 
for a food manufacturing application, it is important to con-
sider the required humidity level and the room temperature. 
Condensing dehumidifiers are ideal for areas that require a 
humidity of 50%RH or more and ambient temperatures of 
above 15°C. Below these levels desiccant systems are often 
more effective.

Hygiene measures
Any humidity control system used in food production must 
be capable of maintaining high hygiene standards. Aside 
from concerns around the physical construction of the unit, 
and ensuring the materials are food grade, the main hygiene 
consideration is associated with the potential for bacterial 
build-up in any water system.

As most commercial dehumidifiers send their waste 
water directly to drain, or vent it outside, the potential for 
microbial growth and release into the atmosphere is mini-
mal. Humidifiers, on the other hand, introduce potentially 
inhalable droplets into an atmosphere, so the risk associated 
with these systems should be considered.

Steam humidifiers boil water and produce sterile steam 
for humidification, so present minimal hygiene risk. Evapora-
tive humidifiers are typically located in an air handling unit 

(AHU) and do not produce respirable 
aerosols, so also present little risk 
to health. It is, however, worthwhile 
considering whether airborne pollut-
ants, returning from the manufac-
turing area to the AHU, could be a 
potential source of nutrients on the 
surface of the evaporative media and 
cause unhygienic operation.

Spray and ultrasonic humidifiers 
should always be run on a potable 
water supply and include water 
filters to prevent contaminants from 
entering the system. Alongside a 
fresh filtered water supply, the hu-
midifier must incorporate automated 
flush and drain cycles to ensure 
water entering the humidifier cannot 
remain static in pipework during 
periods of non-operation. Addition-
ally, water treatment systems can 
be employed to treat the water — 

either with silver ion or ultraviolet sterilisation. This kills 
or inactivates any remaining microorganisms.

Any humidification or dehumidification system operated 
in a commercial premises must be regularly serviced in 
line with the manufacturer’s recommendations. This should 
include disinfection of any wetted surface.

Payback time
Many food manufacturers experience financial losses due to 
a lack of understanding about a factory’s humidity levels. 
Losses from production issues are simply accepted as an 
unavoidable part of the manufacturing process. Investing 
in humidity control systems can provide rapid return on 
investment.

Financial benefit will come from the primary objective for 
the humidity control system. If this is to prevent evaporative 
losses the calculation can be relatively simple, based upon 
the expected improvement in yield. It is important to con-
sider whether the improvement in yield is based upon the 
sales value of the final product or the value of the primary 
ingredients needed to make up the loss.

Alongside the enhanced yield is there any improvement 
in the energy or labour costs required as a result of this 
improved productivity? For example, machine downtime 
to correct a problem or having to waste a percentage of a 
production run can all take a toll on the overall efficiency 
of a manufacturing operation.

When reviewing the cost of a humidity control system, it 
is important to consider not just the initial purchase price 
but also the energy consumption, installation cost, com-
missioning (if required), routine servicing and whether any 
consumable components are regularly needed.

This article is a summary of a Condair whitepaper document 
entitled ‘10-point guide to improving productivity with humid-
ity in food manufacturing’, which is available for download 
at www.condair.com.au/foodguide.

Condair Pty Ltd 
www.condair.com.au
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Look closely at who supplies  
the food industry with the   

very best food safe materials,  
services and equipment.

What do these companies  
and others like them 

have in common?

www.haccp.com.au

HACCP AUSTRALIA
eliminate the hazard - reduce the risk
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Frucor Suntory to build $400m factory in Qld
Frucor Suntory is set to construct a $400 million facility in Ipswich, Queensland, with 
support from the state government.

The multi-beverage facility is set to have the capacity to produce 20 million cases of drinks 
annually. Occupying a 17-hectare greenfield site in Swanbank’s New-Gen Business Park in 
Ipswich, the construction of the site will see around 450 jobs created by 2023/24, with 160 
expected to work in the factory upon its completion around mid-2024.

“Building on our strong manufacturing capabilities in New Zealand, this investment in Queensland recognises the 
growth trajectory we believe is possible for our business,” said Frucor Suntory CEO Darren Fullerton.

“Pending approvals, we’re planning to start early work construction in the third quarter of this year and commence 
operations in mid-2024.

“Frucor Suntory is excited to be establishing this permanent facility in Ipswich and we thank the Queensland Government 
for partnering with us to make this possible.”

The multi-beverage facility will include beverage processing, packaging, warehousing and distribution functions and 
will give Frucor Suntory, headquartered in New Zealand, a strengthened business footprint in Australia.

“We see outstanding growth opportunities and world-class talent across the Oceania region and this facility plays a 
critical role in realising our plans,” said Taka Sanno, Suntory Beverage & Food APAC CEO. “In line with our Suntory 
‘Growing for Good’ vision, we want the new facility to set a benchmark for our investment into sustainable technologies 
to drive efficiency and minimise our carbon footprint.”

The factory is a coup for the Queensland Government, with the state having beaten out bids from other countries and states.
“It’s an incredible coup for our state that an international company of the calibre of Suntory, that has a global workforce 

of over 40,000, has chosen Queensland ahead of others to establish a permanent manufacturing facility here,” Premier 
Annastacia Palaszczuk said.
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I
n the wake of the 2021 United Nations Climate Change 
Conference and alongside the federal government’s 2050 
net zero target, industry leaders are pledging to reduce 
the Australian construction sector’s environmental impact 

during 2022. While efforts to tackle climate change will be dis-
tributed across many facets of the sector, there will be a strong 
focus on one rapidly growing area: industrial construction.

One example in the food sector is the 25,000 m2 HFA Heath-

wood Meat Processing Facility in Queensland, 
constructed by Hansen Yuncken in response to 
the shift towards online food delivery.

“A key feature of this building is Australia’s 
second-largest rooftop photovoltaic solar instal-
lation, which provides approximately 50% of 
the site’s energy requirements. Skylights with 
daylight harvesting were also installed in the 
warehouse’s roofing, reducing the amount of 
energy spent on lighting,” Salveson explained.

“Adoption of renewable energy technologies 
at scale, such as in this project, reflects Hansen 
Yuncken’s commitment to environment sustain-
ability and desire to create forward-thinking 
buildings which stand the test of time.

“During early design, we implemented 
building implementation (BIM) to aid coordi-
nation between the building structure, services 
and elements of principal supplied specialist 
equipment. On this project, BIM enabled quick, 
efficient collaboration within the design and 
construction team. Adoption of critical new 

digital technologies like BIM is a cornerstone of Hansen 
Yuncken’s working model, allowing us to realise greater ef-
ficiency across our business.”

Completed in March 2019, Salveson said the project was 
delivered in just 19 months with the overall project contract 
totalling $102m.

Hansen Yuncken 
www.hansenyuncken.com.au

Sustainable 
construction 
for meat processing facility
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B
arry Callebaut has completed the expansion of its 
Campbellfield factory in Melbourne, after the 11,000 m2 
site was acquired in 2020.

The expansion will cater for local industrial food 
manufacturers with new production lines to increase the total 
operating capacity and its range of chocolate offerings. The 
range will now include liquid chocolate, compound, buttons 
and chips, in addition to the products already produced at the 
site such as coatings and fillings.

“This factory expansion underlines Barry Callebaut’s ongoing 
commitment to Australia. The facility further strengthens our 
regional footprint in Asia–Pacific, producing safe and high qual-
ity products. The move is in line with our ambition to locate 
production close to our customers,” said Jo Thys, President of 
the Asia Pacific region for Barry Callebaut.

The factory will be equipped with chocolate refining and 
conching lines, which will enable the company to serve the 
Australian food industry from artisans to global manufacturers.

“I am proud that our Gourmet chocolates have been brought 
into the country for many years now. Today, I am even prouder 
that our high quality ‘Made in Australia’ products are avail-
able in higher volumes, creating more chocolate happiness for 

our local consumers,” said Denis Convert, Managing Director 
Australia at Barry Callebaut.

“With the expansion of our Campbellfield factory, we are 
well positioned to become the leading chocolate manufacturer 
in Australia.”

Barry Callebaut Asia Pacific 
www.barry-callebaut.com

Barry Callebaut 
unveils its expanded 
chocolate factory in Australia

Canberra brewery achieves 
carbon-neutral status
A Canberra-based brewery, Capital Brewing Co., is now carbon neutral, with both its products 
and the organisation itself being certified by Climate Active.

“With sustainability being at the core of every decision we make, we’re incredibly proud 
to be recognised by Climate Active as the first brewery in Australia to be certified carbon 
neutral for our entire operations, all our products, and all direct and indirect emissions 
we’ve created,” said co-founder and co-managing director Tom Hertel.

The brewery has also worked with Climate Active and Pangolin Associates to develop 
a template to help other breweries calculate their own carbon emissions. The template is 
designed to help provide a streamlined path to carbon neutral and reduce the administrative 
costs of the process.

“There is often the expectation that becoming carbon neutral is restrictive, laborious and 
expensive. However, with the easy-to-use framework and urgent need to act, we’re calling 
on our fellow brewers to get on board and, together as an industry, let’s lead the way for real 
action on climate change.”

The brewery reduced its carbon contributions using 100% renewable energy, sending 
spent grain, hops and yeast to an organic farm and adopting a water-cooled refrigeration 
plant. It also purchased carbon credits to offset remaining carbon emissions.

The template will soon be available via the Independent Brewers Association.

NeWs
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Four Pillars Gin has unveiled details of a $7 million upgrade to its 
Healesville headquarters in Victoria’s Yarra Valley. Set to open at 
the end of April, the gin distillery will be certified carbon neutral 
under an Australian Government initiative called Climate Active.

Not only will all Four Pillars gins bottled onsite be certified 
carbon neutral, the business operations of Four Pillars have also 
achieved carbon neutral status by being included in the boundary 
of the Lion Australia’s organisation certification last year (Lion 
is a partner of Four Pillars).

The new distillery, named Healesville 2.0, has seen more than 
a 1000 m2 expansion of the original site. Designed by Melbourne’s 
Breathe Architecture, the distillery is located directly adjacent, 
and wholly connected, to the original Four Pillars home on 
Lilydale Road, Healesville.

The construction has used materials including recycled and 
upcycled concrete and bricks, and pineapple ‘leather’ upholstery 
— even building ‘waste’ has been carefully used and given a 
second life. Furniture is all locally sourced, solar power panels 
clad the roof, and internal and external landscaping includes 
plantings of local natives and botanicals, many of which will be 
used in future gin distillations.

Gin will also be ‘piped’ directly into the main bar through 
featured copper pipes to reduce glass waste and bottled tonic 
usage will be reduced, replaced in the most part by tonic in 
kegs. These two initiatives alone will see the site save 29 tonnes 
of glass per year.

The whole site, incorporating the old and new buildings, will 
be enclosed by a copper ‘veil’ made from 1650 m of raw copper 
tubing, giving Healesville a new landmark as well as working as 
a natural heat exchange to reduce energy consumption.

It is a significantly complex and costly undertaking to make 
actual products certified carbon neutral, alongside the production 
facility itself. Four Pillars has been working with Climate Active 
and consultants Ndver Environmental for more than a year to 
achieve this accreditation, which takes into account all elements 
of the gin’s journey beyond the distillery door.

“From the very first day we distilled gin we have tried to 
recycle, re-use and replenish our environment and give back 
to the community,” said Four Pillars co-founder and distiller 
Cameron Mackenzie.

“Our journey to carbon neutral began with the simple idea of 
re-using oranges for marmalade, giving spent botanicals to pigs 
for feed, putting solar panels on our roof and of course offsetting 
what can be an energy-intensive production process by carefully 
purchasing mainly domestic carbon credits.

“To be honest, we are doing no more, or less, than what should 
be expected of a business that is lucky enough to be based in the 
magnificent natural surrounds of the Yarra Valley.”

Ongoing sustainability programs include re-using the one 
tonne of spent botanicals produced each week in its Made from 
Gin food range or as mulch for local gardens.

Four Pillars’ carbon-neutral gin distillery

Case study

Breathe Architecture Four Pillars Distillery Render.

A wall made of recycled brick also creates a 
display for the gin.
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Food metal 
detector
The M30 R-Series GC 

provides an economi-

cal, yet high-end, met-

al detection solution 

for food processors, 

FMCG manufacturers or co-packers who may have 

thought that an advanced metal detection system 

would be prohibitively expensive.

The modular design of the fully integrated sys-

tem can be adapted over time in line with evolving 

compliance and productivity needs. This positions 

it as a suitable entry-level metal detection solution 

for manufacturers who value high performance, 

with futureproof flexibility built in.

The series is built around the SENSE software 

technology, bringing new levels of intelligence 

and sophistication to the metal detection field. 

The full-colour touchscreen makes operation 

simple and quick. Localisation at individual user 

level, including a choice of 33 languages as 

standard, can result in reduced error risk and 

improved productivity.

Three levels of ingress protection from IP65 

to IP69K are available to support long-term 

performance in a wide range of manufacturing 

environments.

Mettler-Toledo Ltd

www.mt.com

With up to 50% energy cost savings 
From 250-1 SkW, Kaisha n's revolutionary range of PMV Rotary 
Screw Compressors deliver up to 50% energy cost savings 
over conventional compressors with equal or greater output. 

Permanent magnet drive motors and variable speed 
technology achieve higher efficiency at all operating speeds. 

Advanced 2-Stage technology generates more air and 
ensures longer bearing life. 

• Controlled air output to meet demand
• No start-up spikes and cost penalties
• Reduced part load energy consumption
• Significantly lower noise levels
• Lower maintenance requirements

See you at... ST'•ND AUSTRALIAN II 
MANUFACTURING WT20 WEEK 

� 
HAn 

Spiral freezing system
GEA will launch its new spiral freezer GEA ProEdge Drive at international trade fair 

for the meat industry IFFA, being held in Frankfurt, Germany from 14–19 May.

The GEA ProEdge Drive features a drum-free design using fewer components to 

provide a hygienic and sustainable solution. Its innovative spiral drive with patented 

sprockets helps ensure that the belt runs smoothly and extends the service life. This 

freezer is suitable for the processing of protein or new food products as it meets 

requirements for high product yield.

Standard ProEdge Drive Series models are suitable for 400, 600 and 750 mm-wide 

lines and offer freezing capacities of 460 to 3600 kg/h of fully cooked products. This 

alternative to traditional freezing systems with a drum-free design also offers more 

flexibility in adding tiers, increasing freezing capacity up to 12% for the same footprint. 

The reduction of the number of structural parts combined with external drives makes 

it easier to clean and maintain, resulting in enhanced hygiene.

The intelligent freezer system provides good synchronisation of the drives in all 

operating environments. The positive-edge drive limits belt tension and allows less 

product movement on the belt. This helps to preserve the product shape and helps 

ensure safe product handling with smooth, continuous product flow. Multiple belt 

width and layout options offer a seamless integration into the user’s processing line.

The GEA ProEdge Drive integrates GEA’s latest freezer innovations: continuous 

monitoring and control of product frozenness with Callifreeze, optimising and control 

of the air temperature in the freezers with the dynamic IVS (Intelligent Valve System), 

and up to 14 days of operation without stopping to defrost with Sequential Defrost 

(SD) combined with Static Pressure Control System (SPCS) automated air balance.

GEA Australia

www.gea.com
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With up to 50% energy cost savings 
From 250-1 SkW, Kaisha n's revolutionary range of PMV Rotary 
Screw Compressors deliver up to 50% energy cost savings 
over conventional compressors with equal or greater output. 

Permanent magnet drive motors and variable speed 
technology achieve higher efficiency at all operating speeds. 

Advanced 2-Stage technology generates more air and 
ensures longer bearing life. 

• Controlled air output to meet demand
• No start-up spikes and cost penalties
• Reduced part load energy consumption
• Significantly lower noise levels
• Lower maintenance requirements

See you at... ST'•ND AUSTRALIAN II 
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Digital sorting range
The VERYX family of digital sorters by Key Technology is versatile and suitable for a range 

of products including fruits, vegetables and nuts. Each system can be customised to the 

exact needs of the processor, considering the nuances of specific varieties and regional 

differences in user needs. They can also be tailored to sort whole or cut, fresh or frozen, 

or even canned product applications.

The VERYX range can help processors of almonds, walnuts, pistachios, cashews and 

other nuts consistently meet even the most stringent quality requirements, while improving 

the yield and profitability of their line. It clearly identifies and separates good nut meat 

from product defects, shells, rocks, sticks, paper, rubber, plastics, glass and more. It is 

designed to sort out even the most challenging nut defects like insect damage and dry 

and low-moisture nut meat, while performing accurate colour grading.

Heat and Control Pty Ltd

www.heatandcontrol.com

Wastewater screening range
CST Wastewater Solutions is now fully manufacturing its rotary drum screen 

and screw screen/compactors locally. The equipment is suitable for applica-

tions in the meat, dairy and livestock industries.

The switch to local production helps to remove supply chain disruption 

for companies in Australia and New Zealand. It also enables the use of full 

stainless steel products, replacing carbon steel components and further 

improving corrosion resistance in harsh industry environments.

In many industrial plants, the screens allow product recovery of fat and 

proteinaceous material to help companies maximise their use of resources.

The screen and compactor technology — which is a first line of defence in preventing blockages, overflows and environmen-

tal issues — is integral not only to processing operations, but also to the sustainability of livestock industries sharing valuable 

water resources with nearby communities.

The locally manufactured rotary drum screens and auger extractors are claimed to provide 50% finer apertures for greater 

waste solids extraction and recovery.

CST’s range of screening equipment now fully designed and fabricated in Australia includes: Internally fed Rotary Drums – 

Model RDs; In-Channel Horizontal Rotary Drum – Model FS; andScrew Screens and associated equipment – Model SF.

CST Wastewater Solutions

www.cstwastewater.com
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Citect SCADA lives on as 
AVEVA Plant SCADA

F
or over thirty-fi ve years, Citect delivered innovative, reliable, 

and fl exible SCADA software that enabled companies across 

the globe to optimize industrial processes, improve situational 

awareness, and make real-time decisions based on accurate 

information. Citect is synonymous with excellence in SCADA 

solutions in the Asia Pacifi c region. With the combined strength 

of AVEVA and Schneider Electric Software, Citect SCADA became 

Plant SCADA to continue its legacy as a reliable, fl exible, and high-

performance Supervisory Control and Data Acquisition (SCADA) 

software solution for industrial process customers.

With the launch of AVEVA™ Plant SCADA 2020 R2, Citect SCADA 

took on a new name and a new role as an integrated part of the 

AVEVA Operations Control portfolio. Plant SCADA includes upgrades 

that allow users to access the full value of AVEVA’s operations 

control software, from the edge to the enterprise.

AVEVA Plant SCADA continues to provide secure and safe 

supervisory control and monitoring of disparate critical infrastructure 

for industrial processes to increase returns and reduce operating 

costs, while improving productivity and product quality.

AVEVA Plant SCADA enhances excellent 
capabilities
The AVEVA Plant SCADA web client provides a new thin client 

solution with HTML5 visualization to desktop browsers and mobile 

devices. The modern graphics editor, new graphics technology like 

Industrial Graphics, and new web runtime experience are available 

alongside the legacy graphics tools and high-performance desktop 

runtime you’re already familiar with.

Improved Connectivity (IPv6, OPC-UA Server)
Plant SCADA 2020 R2 IPv6 addresses are supported throughout 

the confi guration, including PC Network Addresses, I/O Devices (for 

supported drivers), servers and clients. Plant SCADA also supports 

native OPC-UA server functionality so you can share your plant data 

throughout your organization on unifi ed data platforms.

Security Enhancements
• Permissions are reduced for Plant SCADA, and support was added 

for virtual service accounts.
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• User groups can restrict access to confi guration fi les (including 

those on deployment server/client) and Plant SCADA confi guration 

tools.

• Enhanced IT management supports mapping security groups to 

Windows Domain groups, including security confi gurations for 

deployment, support for Domain groups within Local groups, and 

support for authentication of Windows users through CtAPI (so you 

don’t have to manage local users).

• We extended encryption through ActiveX Web Server connections.

Other Enhancements
We also added the following enhancements to Plant SCADA 2020 R2:

• Determine how you use graphics library items throughout your 

project (integrated for both legacy graphics and new Industrial 

Graphics libraries) within Plant SCADA Studio development.

• Persistent GoTo Object dialog settings were added to the graphics 

editor.

• Display dialogs from the graphics editor on your chosen monitor.

• Hide the ‘Add’ button in Special Days view of the BACnet Scheduler 

during the runtime.

More Than a Name Change
The name may have changed to AVEVA Plant SCADA, but everything 

that made Citect great remains, helping it retain its position as a 

reliable, fl exible, and scalable SCADA solution.

Long-time users of Citect SCADA will fi nd even more capabilities 

with AVEVA Plant SCADA. That’s because AVEVA is committed to 

investing in the future development of AVEVA Plant SCADA, with 

a roadmap that focuses technological trends for a SCADA software 

ready for anything.

Online Upgrade
Online upgrades are available for version 7 and above to AVEVA Plant 

SCADA 2020 R2 (version 8.3).

Get ready for more
The same team who brought you Citect SCADA are dedicated to the 

future development of AVEVA Plant SCADA as a world-class industrial 

software solution, ensuring a seamless transition from one version to 

the next. With continued R&D and investment — get ready for more 

features, functionality and releases.

Schneider Electric 

se.com/au/getreadyformore

Schneider Electric — AVEVA Select Distributor
Schneider Electric recently announced that they signed on as the fi rst 

AVEVA Select distributor in the Asia Pacifi c region.

This agreement gives Schneider Electric access to the full portfolio 

of AVEVA’s leading-edge industrial software solutions. The combined 

strength of the partnership accelerates your journey to industry 4.0 

and helps you meet end-to-end digital transformation requirements 

with unifi ed platforms for operations.

The AVEVA Select partnership helps Schneider Electric’s customers 

optimise engineering, operations, and asset performance using both 

proven and cutting-edge technologies like artifi cial intelligence, 

industrial IoT, big data, cloud, and hybrid-cloud capabilities.

Bringing together the expertise and leading-edge industrial software 

of the two companies, the partnership delivers scalable and fl exible 

end-to-end solutions that power your workforce, information and 

technology capabilities to support the complete industrial lifecycle — 

on budget and on time.

Joint customers will benefi t from proven best practices, fi nely-

honed effi ciencies, and extensive sector-specifi c expertise. With 

Schneider’s strong ecosystem of delivery and technology partners, 

the new partnership will help you expedite your digital transformation.

Ready to fi nd out more or upgrade to AVEVA 
Plant SCADA?
AVEVA and Schneider Electric always recommend using the most 

recent versions of software to mitigate security risks and ensure 

you have access to all the latest features and capabilities. If you’re 

currently a user of Citect SCADA, now is a fantastic time to consider 

an update to AVEVA Plant SCADA. If you’re new to the solution — 

contact our team to request a demo to see how AVEVA Plant SCADA 

can reduce your operating costs and improve productivity and product 

quality.
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T
he federal government has launched its National 
Obesity Strategy which aims to reduce overweight 
and obesity rates. The strategy has the twin goals 
of countering the trend of increasing adult obesity 

around the country and of reducing the level of obesity and 
overweight in children and adolescents by 5% come 2030.

Some of the ambitions listed in the strategy include: mak-
ing processed food healthier, reducing marketing of unhealthy 
food, making healthy food more affordable, improving nutri-
tion information on packaging, and building a healthier and 
more sustainable food system.

One of the example actions listed in the report includes 
the consideration of policy approaches that use price to re-
duce consumption of alcoholic and sugary beverages. Another 
example action that may be adopted under the strategy is a 
consistent national regulation for businesses through the food 
regulation system, to display energy content (kilojoules) of 
standardised ready-to-eat food on menus and at point of sale.

The Australian Food and Grocery Council (AFGC) has 
endorsed the strategy, saying that food manufacturers will be 
cooperating with the government and its strategies in order 
to give consumers access to a wide variety of healthy foods 
and diet choices with appropriate labelling and marketing 
that helps shoppers buy healthy foods.

“We will work closely with government to develop some 
new initiatives targeting obesity, as well as continuing to sup-
port the ongoing good work of the Healthy Food Partnership,” 
said AFGC CEO Tanya Barden.

“Addressing obesity is an ongoing journey for the food 
industry as we create better products, market them respon-
sibly and ensure consumers have the information they need 
to construct diets which promote and protect good health,” 
Barden said.

The food industry has been a strong supporter of other ini-
tiatives such as the Health Star Rating food labelling scheme 
and other voluntary actions including setting targets for food 
reformulation to reduce salt and sugar levels and preparing 
industry guidance on appropriate serving sizes to be shown 
on packaged food labels.

About one in four (23%) Australian consumers report that 
the front-of-pack Health Star Rating helps them choose healthier 
packaged and processed food and drinks so this scheme and 
others will continue to be improved upon in the new strategy.

The Australian Beverages Council Limited (ABCL) welcomed 
the report and many other initiatives that provide consumers 
with informed choice, such as the Health Star Rating system. 
However, it wasn’t pleased with the proposed fiscal approach.

“Obesity is complex and multi-factorial. The Strategy at-
tempts to address those complexities through a comprehensive 
framework but the beverages industry rejects the blinkered 
view the Strategy takes to single out proposed discriminatory 
regulation and unsubstantiated fiscal policy approaches for 
non-alcoholic drinks. Unfortunately, the Strategy is ignoring 
the current evidence base that is demonstrating a 20-year 
trend shift in consumer purchasing behaviour away from 
sugar-sweetened beverages, towards low- and no-sugar options 
including bottled water, during the same time that obesity rates 
have continued to rise,” said Australian Beverages Council’s 
CEO, Geoff Parker.

Led by Queensland Health, endorsed by all state and ter-
ritory governments and the Commonwealth, the strategy has 
been tailored to engage with adults and children to achieve 
positive and lasting results.

A range of different methods will be used to reduce and 
prevent obesity, including programs to encourage exercise and 
healthier eating with lower intakes of discretionary foods that 
can lead to poor diets. The program also seeks to increase 
access to health care as well as to address the stigma and 
discrimination against overweight people.

Waistline measures
National Obesity Strategy
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Screw Pumps Peristaltic Pumps Progressive Cavity PumpsLobe Pumps

www.tapflo.com.auTel:  +61 1800 303 633
E-mail:  sales@tapflo.com.au

Tapflo (Oceania) Pty Ltd 
13, 21 – 25 Ricketts Road, Mount Waverley 
Victoria, 3149, Australia

Hygienic Pumps
Keeping your process clean

Pulsation Dampeners

 Electrically Operated Double Diaphragm PumpsAir Operated Double Diaphragm Pumps

Centrifugal Pumps



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore30

MODELS TO  
SUIT ALL  

MANUFACTURERS, 
BOTH LARGE  

& SMALL

With Rheon machinery you can create your designer 
fillings – sauces, vegetables, condiments, pizza, cheese 
and insert them into meat, chicken, seafood, bread 
products, cookies, arancini and lots more. 

Easily insert fillings inside food casings

Phone: (61 2) 9939 4900 Email: ssyme@symetec.com 
C22/148 Old Pittwater Road, Brookvale NSW, Australia

www.symetec.com
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Radar level sensor
Level sensors can help users monitor and control their industrial processes. While they are basi-

cally easy to use, the process of selecting the right one for an application can still be difficult. 

VEGA now has one sensor for all applications called VEGAPULS 6X.

Selecting the right frequency or determining the DK value of the medium are no longer obsta-

cles, because choosing the right sensor specifications has become easier. The new configurator 

asks for the type of application and then quickly determines which sensor version is required. 

The entire procedure now consists of just a few mouse clicks. Of course, an advisory discussion 

with a VEGA radar specialist is still a good alternative to the configurator. In any case, the result 

is simplicity for users and a measurement solution that delivers results independently of the 

media properties, process conditions, vessel shapes and internal installations.

Suitable for industries such as chemical, energy, food, oil and gas, and many others, the sen-

sor is equipped with a comprehensive safety concept. It conforms to all the requirements of 

Safety Integrity Level. The certified sensor has SIL characteristics and provides the necessary 

operational safety to minimise risks in safety-related applications. It conforms to IEC 61511, which 

fulfils the strictest requirements for security of system access and communication control. And 

its self-diagnosis system continuously monitors the function of the sensor and recognises if it has been impaired in any way, thus 

contributing to higher plant availability and sensor performance.

It also features a second-generation radar chip directly from VEGA, which is characterised by its low energy consumption, high 

sensitivity, scalable architecture and universal applicability.

The radar antenna system and the chip are connected directly to each other, without any cable, for maximum performance.

VEGA Australia Pty Ltd

www.vega.com/au
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Configurable safety controller
Emerson’s PACSafe configurable safety controller is designed for integrated Category 4, Performance 

Level e, SIL3 machine safety applications in the packaging, food and beverage, life sciences and 

manufacturing industries. It features a safe state reaction time of 15 ms.

The PACSafe solutions are designed to scale from small to complex machines, with the intuitive 

graphical-based software, complete with an extensive library of TÜV-certified SIL3 function blocks. This 

can enable quick integration of e-stops, pull wire, interlock gates, optical sensors, two-hand controls, 

safety mats and other safety devices. Available as standalone free software or integrated into the Em-

erson Machine Edition Automation platform, the software comes with simulation tools, online monitoring 

and live diagnostics capabilities to provide quick system transparency.

The DIN rail expandable design allows up to 200 safety and non-safety I/O, with OSSD, dual 

relay safety outputs and configurable pin I/O configuration. Users can choose 

from six different expansion models for a scalable solution. The LCD 

built-in display and diagnostics enable users to actively monitor 

system status to assist in troubleshooting and commissioning.

The controllers come with built-in Ethernet with support for Profi-

net and Modbus/TCP protocols. With seamless safety control inte-

gration into Emerson’s industrial controls range or VersaMax archi-

tectures, the PACSafe solution helps reduce safety control 

development and commissioning costs in new designs or with an 

existing PACSystem.

Control Logic Pty Ltd

www.controllogic.com.au
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P
lant-based sausages aren’t the wurst — but they 
could be better, say physicists from a research in-
stitute in Germany. Newly published research into 
the experience of eating different sorts of sausages 

has used physics to explain why meat-based sausages have 
that satisfying meat ‘crack’ and how vegan sausages may be 
able to adjust their ingredients to produce this experience too.

Scientists from Germany’s Max Planck institute for Polymer 
Research have conducted research on the topic, relying on 
tensile experiments, and rheology and tribology in molecular 
models to examine, test and compare the physical qualities 
of meat, vegan and vegetarian sausages.

While vegan sausages are often fairly good analogues for 
their meaty brethren in terms of appearance and taste — they 
can be fairly close to the real deal in these ways — they are 
unable to match meat sausages’ texture and distinct feeling 
of crispness.

The research postulates that this is due to the molecular 
qualities of the component ingredients, with the blend of 
animal muscles and fats creating a unique sensation for 
traditional sausages. The vegan sausages use various proteins 
and fats to act as a facsimile for those found in animal 
fibres but they act differently when cooked compared to 
animal products.

One of the study’s co-authors, Thomas A Vilgis, said that 
the reason why a vegan sausage has a different mouthfeel 
and eating experience is down to the molecular qualities of 
its ingredients.

“We are taking a closer look at the proteins as well as the 
sequence of amino acids, which we understand as a ‘code’ 
from which we can read certain properties to better understand 
the behaviour of the sausages in the mouth when they are 
consumed. Thus, fundamental differences in the molecular 
structure and mouthfeel become immediately apparent.”

The paper notes that various ingredients of vegan sau-
sages should be substantially altered in order to create a 
more satisfying experience, such as using solid fats instead 
of liquid ones or using proteins that are more fibrous in 
nature than globular.

Further research into these characteristics may result in 
the development of vegan sausages that offer the same eating 
experience as meat ones.

“We’re working directly at the interface between basic 
science and technological application,” Vilgis said. “With 
these methods, it is possible to make predictions in how 
the physical properties of an alternative sausage can be 
improved — and make targeted developments.”

The study was published in the Physics of Fluids journal.

The science of 

sausage-eating 
satisfaction
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Olive oil filtration 
method to 
improve shelf life

A team of scientists from the Italian National 
Research Council have collaborated with 
Piro. to create a new filtration system 
known as a double chamber lenticular filter. 
The process begins after the traditional 
Pieralisi bi-phase centrifugation and filtering 
systems are used, adding an additional 
step before concluding the milling process. 
The olive oil is filtered a second time in an 
oxygen-deprived environment using gentle 
pressurisation.

While the additional filtering is labour-
intensive and time-consuming, according 
to Romain Piro, Director of Production, it 
results in exceptional flavours, density and 
fragrances. The Piro. Tuscan Extra Virgin 
Olive Oil has scored 96 points in the 2022 
Flos Olei guide, which references the 500 
best olive oil producers in the world.

The process results in a filtration at 
molecular level, resulting in virtually no 
organic residue in the freshly filtered extra 
virgin olive oil. Piro.’s producer’s intent is to 
create a premium oil that will remain optimal 
for longer.

“[It’s] well known that premium olive oils 
are no longer at their peak of quality after 
nine to 10 months from harvest time. To the 
contrary, Piro. remains optimal for well over 
a year after harvest and we are comfortable 
presenting our oil in its prime all the way 
through the end of the year, and after,” said 
Marie-Charlotte Piro, Olio Piro. CEO.

Since its inception in 2018, Piro. has won 
17 international awards, including platinum 
award at the health claim competition of the 
London IOOC, gold medals in New York, 
as well as in Tokyo, London and Dubai 
competitions.

“Being recognised by Marco Orregia as 
one of the top robust Extra Virgin Olive Oil 
in the world after only four years of presence 
in the guide FLOS OLEI is a tremendous 
honour for us...,” said Daniele Lepori, Piro’s 
Master Miller.©
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Lubrication-free rod end bearings
The maintenance-free igus igubal spherical bearings from Treotham have been 

introduced in a new model for higher loads. The new model is equipped 

with a stainless-steel housing, a self-lubricating polymer inner ring and a 

stainless-steel spherical ball. This allows for higher-load applications to be 

converted to future-proof tribo-technology.

Rod ends are an indispensable part of machine and plant engineering 

for the food industry. They are used everywhere from filling plants to meat-

processing machines and packaging systems, where they transmit dy-

namic forces to pivoting, tilting and rotating movements. In the process, 

the heads must be relubricated to ensure low-friction movement between 

the slide ring and the spherical ball — a job that can be time-consuming 

and can also increase the risk of contamination as dirt and dust easily form 

sticky coatings and solid lumps.

The new plastic-metal hybrid consists of a steel housing and spherical 

ball, and an inner ring made of the high-performance plastic iglidur A160, 

which meets the requirements of both the FDA and EU 10/2011.

As with all iglidur plastics, there is a solid lubricant in iglidur A160, 

which is released in microscopic amounts over time. It ensures a low-

friction dry operation between the inner ring and the stainless-steel 

spherical ball. The absence of lubrication also significantly speeds up 

cleaning the rod ends. Without grease, dirt and dust have little chance 

of settling. To further increase food safety, the high-performance plastic 

iglidur A160 is designed in blue. This is a colour on which food residues 

and mould spores can be quickly detected during cleaning inspections. 

Moreover, the colour is optically detectable.

The igubal products are not only hygienic, but also robust, even in out-

door applications. They have a higher breaking strength and rigidity com-

pared to a plastic rod end. In addition, they are resistant to moisture, 

acids, alkalines and UV rays and are suitable for temperatures between 

-40 and +90°C. The abrasion resistance of iglidur A160 is also 10 times 

better than that of polyamide, according to results in the igus test labora-

tory — even with fast rotational movements of the mounted shaft.

The rod ends are available in sizes M6, M8, M10, M12, M16 and M20.

Treotham Automation

www.treotham.com.au
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Manufacturing operations 
management software platform
The availability of accurate, timely and actionable enterprise-

wide information is critical to improving overall manufacturing 

performance. Manufacturers can gather critical operations data 

from their machines and people and use insights gleaned from 

those data to help them run more profitably. Now TrakSYS has 

been designed to help users manage this task.

TrakSYS is a powerful manufacturing operations management 

software platform that sits at the heart of a user’s manufactur-

ing operation, tirelessly collecting, analysing and reporting 

— so users can see more, know more and do more.

Using one platform, it can provide many solutions either 

preconfigured or custom-created using the powerful, web-based 

configuration tools within TrakSYS.

Solutions can include: Inventory Management — ensures 

complete traceability and manages the flow of materials 

throughout the value chain by date, batch, supplier and more; 

Batch Processing — manages SOPs, tasks, recipes, versions, 

assets, materials and labour; Scheduling — manages the 

planning, sorting and executing jobs, created directly or down-

loaded from the user’s ERP; Maintenance — provides an 

overview of equipment faults, frequencies and root causes to 

manage maintenance activities and intervals; Energy & Sustain-

ability — measures energy usage in real time and compares 

data with operating conditions, asset performance and targets 

for optimal productivity; and Quality — which helps users gain 

real-time insights into the causes of poor quality and create 

a closed-loop system of quality management.

Mescon is a system integrator and the Australian partner 

for TrakSYS and can provide a solution to meet a user’s 

requirements.

Mescon

www.mescon.com.au
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Miniaturised connector system
The Han 1A offers a compact, robust and universally 

deployable rectangular connector system for transmis-

sion in all lifelines of Industry 4.0 (data, power, signals). 

Users can use the device in conjunction with low inven-

tory to produce all necessary interfaces, eg, for small to 

medium-sized drives.

With its Han 1A, HARTING follows the trend towards 

miniaturisation in the industrial sector. Smaller and small-

er drives are also requiring smaller and smaller interfaces, 

eg, in engineering and robotics. The new connector series 

reflects the trend with matching housings and inserts. The 

necessary shielding for the motor connection can also be 

achieved with Han 1A plastic connectors.

The series follows the Han modular principle. The user 

can flexibly combine insulating bodies, contacts, housings 

and interlocks to interfaces and achieve degrees of protec-

tion according to its requirements. An IP20 solution with 

only two components can already be assembled for use 

in protected areas within industry (eg, on spars of machines 

and supply channels).

Only slightly more effort is required to make it a water- 

and dust-proof solution with single-wire sealing mats, which 

in turn enables gripper and other robotic tools to be fed 

in pluggable manner. With additional housing elements, 

the degree of protection can be quickly extended to IP65.

Han 1A thus enables the flexible and efficient connec-

tion of tools and modules such as heating or cooling 

units, fans, control terminals, lighting systems, drives and 

vibration conveyors.

HARTING Pty Ltd

www.harting.com.au
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Conveyor range
Victoria-based manufacturer of vibratory equipment Enmin also manu-

factures a range of different types of conveyors. The range includes 

models that improve bag presentation to maximise net volume, 

improve packing utilisation and reduce shipping costs.

Its Mi-CON modular conveyor is a hygienically designed full wash-

down system with multiple standardised components. The flexible 

modular design, coupled with a range of standard parts and com-

ponents, ensures suitability for multiple applications. The conveyor 

system is delivered flat-packed in a box, allowing fast and cost-ef-

fective delivery and simple installation by the user. It can also be 

delivered partially complete or fully complete for quicker installation 

and commissioning. The Mi-CON is available in Plus, Mini and Re-

versing models.

Other Enmin conveyors include Accumulation, Bag Flattening and 

Compaction models.

Accumulation Conveyors serve two prime functions: one being 

bulk storage of product and the other having the ability to slowly 

meter the product into subsequent handling operations. Numerous 

applications can benefit from the use of an accumulation conveyor 

such as avoiding double-handling with conventional storage bins or 

damage to the product.

Anyone involved with vertical bag-filling knows that in many cases 

the result is a pear-shaped bag that makes subsequent packaging 

into cartons or onto pallets more difficult. To overcome this problem 

the Enmin Bag Flattening Conveyor when incorporated into the 

conveyor line automatically shapes the filled bag using Enmin’s 

controlled vibration and pressure action. This in turn can provide a 

reduction in transportation costs through greater space utilisation.

Any filling process will always produce a bag that is out of shape. 

Whether the bag is 25 or 1000 kg, the problem of shape will always 

remain. This then presents a secondary problem when attempting 

to pack the bags on a pallet or into a transport container. The role 

of the Bag Compaction Conveyer is to assist with shaping and 

conditioning the bag to achieve the maximum net volume of mate-

rial. This process in turn can improve bag presentation for packag-

ing and reduce transportation costs through greater space utilisation.

All Enmin conveyors are manufactured to comply with the stringent 

hygiene standards of the Australian Food and Pharmaceutical Indus-

tries. The simplicity of the design results in ease of cleaning and 

minimal maintenance. Like all Enmin products their robust construc-

tion guarantees outstanding reliability and durability.

Enmin Pty Ltd

www.enmin.com.au
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s The three golden rules 

of cold chain supply

T
he road from paddock to plate can be a long one 
in a vast, sun-baked country like Australia. One in 
three food products are lost or wasted along the way 
each year, often because of breaks in the cold chain 

— the refrigerated transport and storage of fresh, chilled, and 
frozen foods from farm or factory to point of sale. The 
greater the distance food travels, and the more times a 
product is transferred between suppliers, transporters, 
distributors and retailers, the more likely it is 
that a break might occur in the cold chain, 
which could cause food to spoil.

Cold chain conditions are set for 
foods relating to the maximum and 
minimum temperature require-
ments, and the length of time a 
food product can be allowed 
to remain unrefrigerated. 
Rotating stock to ensure that 

products are sold before reaching their expiry date is the final 
rule guiding cold chain supply.

An uninterrupted cold chain gives a guarantee that food 
is safe to eat when it reaches the consumer. Breaks in the 
chain could affect the quality of the food, and its shelf life, 
potentially making the food unsafe to eat. Let’s take a closer 

look at Australia’s cold chain supply rules.

Never warmer than
The NEVER WARMER THAN rule governs the 

maximum temperature at which food should be 
transported, stored and handled. Chilled 

foods may also have a KEEP ABOVE 
temperature to ensure that food is 

not damaged by being frozen.
While food manufacturers 

and producers are responsible 
for setting any NEVER WARMER 

THAN and KEEP ABOVE tem-©stock.adobe.com/au/kate_5
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peratures, Australian Food and Grocery Council guidelines 
recommend that chilled foods are never warmer than 5°C and 
frozen foods never warmer than -18°C. The same guidelines 
recommend that chilled foods are kept above 0°C to pre-
vent damage from ice crystal formation. Temperatures must 
be specified in all documents accompanying the food and 
communicated from each link in the cold chain to the next.

A recent study Muddy Boots by TELUS Agriculture con-
ducted within the food retail sector identified food safety 
concerns on high-risk products which were running signifi-
cantly over temperature guidelines during transit. More than 
half of all trips were in breach of temperature guidelines, 
with 25% of high temperature trips posing potential food 
safety risks.

Maximum out of refrigeration
The maximum out of refrigeration rule specifies the length of 
time a food can be outside a temperature-controlled environ-
ment without breaking the cold chain conditions.

While time limits are set by producers and manufacturers, 
AFGC guidelines recommend chilled foods are not out of 
refrigeration for more than 20 minutes. Frozen foods being 
unloaded or dispatched in ambient, or room temperature, 
conditions should likewise have a maximum out of refrig-
eration time limit of 20 minutes, extending to 60 minutes in 
air-conditioned environments of 5°C to 15°C and 90 minutes 
in refrigerated zones of 0°C to 5°C. Ice-cream should have a 
maximum out of refrigeration limit of 20 minutes in chilled 
zones and never stored at room temperature.

The maximum out of refrigeration rule helps maintain 
the quality of produce, which can rapidly deteriorate if time 
limits are exceeded, and temperature thresholds are breached. 
Muddy Boots’ study found products were spending significant 
amounts of time — 24 hours or more — in trailers during 
transit, with temperature guidelines breached during loading 
and unloading and along some supply routes.

First expiry — first out
Foods with an earlier expiry date should be the first selected 
for dispatch or use. This simple stock rotation principle 
helps to minimise food waste, but requires a proper inven-
tory management system to implement correctly. Food may 
be delivered out of the expiry date sequence, and the most 
recently delivered produce is usually also the most accessible. 
This rule extends right down the supply chain from suppli-
ers and transport hauliers to dispatch centres and retailers.

The importance of record keeping
A careful record of the cold chain is the only way of ensuring 
that cold chain conditions remain intact. Sloppy record keeping 
not only fails to assure consumers that food spoilage has not 
occurred — but could itself be grounds for rejecting goods.

Scan it. Rip it. Stick it. Ship it.
Muddy Boots by TELUS Agriculture’s cold chain solution sim-
plifies cold chain compliance, allowing producers, wholesalers 
and retailers to monitor quality, compliance and temperature 
data every step of the way. The result? Improved food safety, 
reduced waste and increased shelf-life — while managing 
your inventory and following best cold chain practice on one 
easy-to-use digital platform.

Their contactless smart label has been specifically designed 
for the food cold chain. Each tag is the size and thickness of 
a postcard, allowing it to be stuck either in or on packaging to 
provide a more accurate reflection of the temperature experi-
ence. Simply scan the barcode and tear the strip for activation. 
The cold chain tag is a disposable and recyclable contactless 
smart label that enables accurate temperature monitoring of 
virtually any product from source to store.

“We plan to use Muddy Boots Cold Chain Management 
as an ongoing commitment to our food safety and quality,” 
said Michael Rogers, Health, Safety and Compliance Manager 
at Sundrop Farms.

Muddy Boots by TELUS Agriculture 
www.muddyboots.com
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design, that has not wavered and we have a high level of 
confidence in the Radfords team.”

Radfords has been helping fresh produce operators transform 
the way they grow, pack and sell for more than 30 years. Its 
software solutions are designed to give complete control and 
visibility across the supply chain — from soil to supermarket.

‘Relatively off-the-shelf’ software was used to transform 
Mitolo’s current manual systems and processes across the entire 
business — from farm management and product traceability to 
sales and marketing, business reporting and planning.

As well as Radfords’ core traceability and inventory 
management solution, FreshPack, Mitolo will adopt Radfords’ 
FreshGrow and FreshQuality platforms, together with its data 
warehousing and business intelligence tool, FreshInsights.

FreshGrow is an end-to-end management solution, 
streamlining day-to-day operations on farms and orchards, 
ensuring input and resource data is captured and maintained in 
one central location. FreshQuality simplifies the QC process and 
recording of produce quality assessments, capturing test results 
throughout the supply chain.

The first phase of the Mitolo project is due to go live in 
May 2022.
Radfords 
www.radfords.global/home

From soil to supermarket: 
streamlining potato and 
onion processing

Case study

Spanish potato processor Patatas Melendez has selected Wyma 
Europe as its primary partner to design and manufacture an 
innovative potato processing facilities.

The potato facility in Medina del Campo, Spain, will be the 
cornerstone in a broader project which will involve the complete 
digitalisation of Melendez’s production process.

“In selecting a line supplier, we had a number of key criteria,” 
said Patatas Melendez CEO Javier Melendez. “These included – 
the quality of the machinery, line/staff safety, very gentle potato 
handling, line efficiency and smart automation. Wyma Europe 
met and demonstrated these key criteria.”

According to Jason Gerrie, Managing Director of Wyma 
Europe, the plant will incorporate the latest technology, 
including potato pre-grading, destoning/washing/polishing and 
optical grading solutions designed to maximise potato yield. He 
said an automated box storage and handling system (supplied 
by Deprez Construct), multiple new packaging lines and an 
automation system will also be used for the digitalisation of 
the production process.

The plant expected to be operational by the end of 2022.

Wyma Engineering (NZ) Ltd 
www.wymasolutions.com

Potato processing facility 
upgrade in Spain
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An Australian processor and packer of potatoes and onions, 
Mitolo Family Farms (Mitolo), has engaged New Zealand fresh 
produce software provider Radford Software (Radfords) to 
streamline its operations across the entire value chain — from 
soil to supermarket.

Back in early 2020, Mitolo went looking for a software systems 
partner to transform its operations and prepare the business for 
more customers and new markets. It was rethinking the way it 
grew, packed and sold produce — with the objective of better 
integrating all aspects of the business, improving customer service 
and finding new administrative efficiencies.

Mitolo is a fully integrated business encompassing seed 
development, farming, processing, packing and distribution. It 
produces multiple lines over 40,000 hectares in three states for 
domestic and export markets. Radfords was chosen to be involved 
with its onion and potato operations.

Radford Software Chief Executive Officer Adam Cuming said 
he was delighted that South Australian-based Mitolo Family 
Farms had chosen Radfords to support its next phase of growth.

According to Mitolo’s Chief Commercial Officer, Sue Edwards, 
the choice of Radfords for its new ERP system became obvious 
throughout the selection process. “As well as the solution, 
what differentiated Radfords was their practical, on-the-ground 
knowledge of fresh produce and a genuine willingness to help 
us succeed in our project. To date as we move through detailed 

Case study
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Pallet racking 
Protection

• www.rackarmour.com.au  

•  t: (02) 9722 0502  

•  e: info@rackarmour.com.au

rack armour is the simple superior solution to 
pallet racking damage caused by forklifts.

rack armour is a patented product, locally 
manufactured and internationally recognised.

RACK 
ARMOUR 

600mm Rack aRmouR 
Pallet Racking 
PRotection,  
also available in 400mm
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Grease- and oil-free vertical 
pump bearings
Cut To Size Plastics’ Thordon range of plastic bearings 

is a selection of oil- and grease-free vertical pump bear-

ings designed for long-lasting, high-performance use. The 

product range offers high abrasion-resistance, dry start-up 

capability and is self-lubricating.

The elastomeric and thermoplastic range absorbs impact 

or shock loads with a dampening capacity that is almost 

five times larger than the capacity offered by rubber bear-

ings, while also having a better wear rate than brass bear-

ings. A low dry coefficient of friction means that the range 

has improved efficiency and the low friction properties 

result in reduced start-up torque.

The range can be used in open and closed tube vertical 

pumps from a range of industries and with a variety of 

different pump types. The products in the range are cor-

rosion-resistant and are able to withstand high temperatures.

The range offers flexible sizing, easy machining and 

installation. The bearings can be installed and removed 

with high speed to allow for quick maintenance.

Cut To Size Plastics Pty Ltd

www.cuttosize.com.au

Portable half-frame discharger with 
bag dump, flexible screw conveyor
A new portable half-frame Bulk Bag Discharger with manual Bag Dump 

Station and integral Flexible Screw Conveyor transfers material discharged 

from bulk bags and/or manually dumped from hand-held sacks into 

downstream process equipment or storage vessels, dust free.

Mounted on a mobile frame with locking castors for in-plant mobility, 

the system minimises weight and maintains a low centre of gravity by 

eliminating upper frame components, relying on the user’s forklift or plant 

hoist to suspend bulk bags above the discharger during unloading.

A Tele-Tube telescoping tube raises a Spout-Lock clamp ring pneu-

matically for connection to the bag spout, and then descends by grav-

ity, maintaining constant downward tension on the spout as the bag 

empties and elongates, promoting flow.

At timed intervals, Flow-Flexer bag activators raise and lower op-

posite bottom edges of the bag to loosen agglomerates and direct 

material through the bag spout. As the bag lightens, the stroke of the 

bag activators increases, ultimately forming a steep “V” shape to 

promote total discharge.

For manual dumping, the operator raises a hinged bag-dump support 

shelf and a hinged hopper door, and pours material through a coarse 

screen into the hopper.

When the hopper lid is open for manual dumping, an integral Bag-Vac 

dust collector draws air and dust away from the operator. When the 

hopper lid is closed, the dust collector creates negative pressure within 

the dust-tight system to contain dust during discharge, and to collapse 

empty bags prior to retying and disconnection, eliminating dust emitted 

during manual flattening of empty bags.

The flexible screw conveyor transports both free- and non-free-flowing 

bulk materials including products that pack, cake, smear, seize or fluid-

ise, with no separation of blends. The conveyor support mast cantilevers 

from the frame, and runs parallel to the conveyor tube, allowing the 

castor-mounted system to manoeuvre in restricted areas.

Ready to plug in and run, the self-contained system can serve 

multiple functions throughout the plant. Afterwards it can be rolled to 

a cleaning station where a lower clean-out cap on the conveyor tube 

can be removed to flush the smooth interior surfaces with steam, 

water or cleaning solutions, or to fully remove the flexible screw for 

cleaning and inspection.

The system is available in all-stainless construction, with stain-

less material contact surfaces, or in carbon steel with durable 

industrial coatings.

Flexicon Corporation (Aust) Pty Ltd

www.flexicon.com.au



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore44

New Zealand fresh produce software 
provider Radford Software has remotely 
onboarded Australian asparagus producer 
and distributor Raffa Fields to implement 
a packhouse system. This is the company’s 
first move into the asparagus sector and 
also the first remote implementation of its 
packhouse solutions due to the pandemic.

Royce Sharplin, Customer Success 
M a n a g e r  a t  R a d f o r d s ,  s a i d  t h e 
FreshPack traceability, grading and 
inventory management solution and the 
FreshQuality quality control-focused 
application were launched at Raffa Fields’ 
Victorian packhouse in time for the 2021 
spring harvest.

Family owned and operated, Raffa 
Fields is one of the three largest asparagus 
producers in Australia. Annually, it 
produces around 2000 tonnes of asparagus 
in the Koo Wee Rup region for domestic 
and export consumption, and distributes 
imported asparagus during its off-season.

Sales and Operations Manager Rosalee 
Raffa said the software had transformed 
packhouse operations and created multiple 
efficiencies, saving the sales and logistics 
team up to five hours a day.

“Two years ago we began supplying 
direct to Coles, which gave us the 
opportunity to also run an import program. 
Between this and our local production 
process, our custom-built software solution 
was not keeping up with our needs. By 
April last year, we were in dire straits and asparagus season 
was approaching. We were looking for an end-to-end solution 
that could handle a complex and specific product process from 
harvesting the raw product to final sale,” Raffa said.

“We went to see FreshPack in action at Priest Bros Orchards, 
Victoria, and they couldn’t speak highly enough about the 
software and Radfords.”

Radfords Product Owner Nick Eggmann said FreshPack 
had evolved in the years since its development to be 
‘produce-agnostic’, allowing any producer to adopt it 
without customisation beyond minor configuration to suit 
individual workflows.

“As it is off-the-shelf, the only modification made for Raffa 
Fields (after go-live) was to integrate scales to record weight 
crates at the time of receival,” Eggmann said.

“Traceability was a key objective for Raffa Fields. They 
needed a system that provided good inventory and stock 
control from harvesting to distribution [to help] them 

move away from handwritten notes and 
duplication of data.

“The biggest challenge for us was 
not being on the ground at crucial 
stages of the 12-week project. We had 
to rely on information provided to be 
correct — everything from the layout 
of the packhouse to how the business 
worked. It required constant and clear 
communication and documentation. 
Raffa Fields’ willingness to invest in the 
process made the project successful.”

Raffa Fields was undaunted that 
Radfords hadn’t worked in the asparagus 
space.

“We saw it as an opportunity to be the 
first (in asparagus) to adopt its technology. 
Everything Radfords said at the start has 

been backed up with action. They were very upfront about 
our August deadline and how they would make that happen. 
They broke it down into measurable tasks and met all the 
deadlines,” Raffa said

“Importantly, Radfords supported our business as it was, 
and the software fitted like a glove. If anything, they adapted 
their processes to suit us. We prioritised the project over 
everything else because we recognised the importance of 
having it go live for the harvest.”

The solution has eliminated manual processes and the 
company is now able to use its time to analyse the data, rather 
than spend that time trying to extract it.

Radfords is now implementing an EDI (electronic data 
interchange) to streamline the ordering process between Raffa 
Fields and Coles supermarket chains.

Radfords 
www.radfords.global/home

NZ packhouse technology used by Aussie 
asparagus producer

Case study
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Rosalee Raffa, Sales and Operations 
Manager, Raffa Fields.

Royce Sharplin and Nick Eggmann 
from Radfords.



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore

Global Machinery & SupplieS auStralaSia
Phone: + 61 (0)2 9969 0370  |  Mobile: + 61 (0)417 690 370  |  www.globalms.com.au

See the VIDEO @ 

Tel no:  +61 (02) 9969 0370  |  Mike Jackson:  jacko@globalms.com.au

Vacuum Tumblers from 
200 to 10,000 Litres

200 and 300 Litre Trolleys Hygiene Entry 
Equipment

Scales for 200 and 300 litre Trolleys

backsaver.com.au

Brine Mixers from 
200 to 3000 litres



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore46

Case study

b
u

lk
 h

a
N

d
li

N
g

, s
t

o
r

a
g

e
 &

 l
o

g
is

t
iC

s

bath early in the production process, 
where only the unwanted immature 
and underdeveloped nuts float to the 
surface and can be manually removed. 
But human sorters are unavoidably 
subjective, imperfect and  more 
vulnerable to error when tired or bored.

Manual sorting can also diminish 
product quality because handling 
kernels makes them oilier. To minimise 
these drawbacks, Golden Macadamias 
complements the sorting tasks that have to 
be done manually with sorting wherever 
possible by machines. Unlike human 
beings, automated sorters can assess nuts 
objectively, accurately, consistently and 
at speed for hour after hour without any 
deterioration in efficiency. What’s more, 
mechanical sorters can detect and eject 
a vast range of in-shell defects invisible 
to the human eye. Product quality is 
enhanced through these automated 
capabilities, throughput is high, food 
waste minimised and yield improved.

Golden Macadamias employs TOMRA’s 
BSI technology after the nuts are cracked 

and before they are manually graded.
Peter Edmondson, General Manager at Golden Macadamias, 

commented: “Our partnership with TOMRA has proved strong 
throughout the years. It has allowed us to pioneer the ideal 
processing solution for the macadamias market, where we 
continuously develop new solutions and technologies.”

The TOMRA 3C eliminates foreign materials, including stones, 
shells and sticks, and, depending on the sorting process, can 
achieve an efficiency of up to 99.5% purity. It is also suited to 
separating shell from kernel with a low giveaway. The machine 
is capable of sorting more than 20 tons of nuts per hour.

The TOMRA 3C can also be used in a second position on the 
line to remove major discolorations, rotten and mouldy kernel, 
and any remaining shell. The TOMRA BSI+ technology can 
then scan materials with both near-infrared (NIR) and visible 
spectrum wavelengths. This instantly compares the biometric 
characteristics of objects to features stored in its database to 
determine whether they should be accepted or rejected.

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

These results convinced Golden Macadamias to purchase the 
recently launched successor to the Nimbus, the TOMRA 5C, the 
latest platform to use BSI+ Technology.

TOMRA Sorting Solutions Pty Ltd 
www.tomra.com 

When a group of South African 
macadamia farmers decided 20 years 
ago to collaborate in processing and 
marketing their crops themselves, they 
initiated a strategy that would prove 
successful.

Anticipating the need to produce 
macadamias in even greater quantities 
while ensuring quality,  Golden 
Macadamias is expanding its factory 
near Johannesburg with the goal to be 
operational in the 2022 season.

The company has invested in the 
TOMRA 5C premium optical sorting 
machine, which has been explicitly developed for nut and 
dried fruit applications. When this machine is combined with 
TOMRA’s unique Biometric Signature Identification (BSI) 
scanning technology, it can also be used to detect and eject 
product defects.

Macadamias are still seen as a young industry and comprise 
about 1–2% of the total world tree nut basket, with almonds, 
walnuts, pistachios, cashews and hazelnuts contributing 95%.

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

A mix of manual and automated sorting
Macadamia nuts are harvested after they have fallen naturally 
to the ground. The first task is to remove the green outer husks, 
then the nuts in their shells are sorted to remove foreign materials 
and defective products. After this, the nuts are graded by size. 
Because two-thirds of each nut comprises shell, processors have 
to deal with an extremely high defect level after cracking the nuts.

Significant quantities of shell must be moved removed 
to clean up the kernel. Some macadamia sorting is 
still done the traditional way, by hand. In addition to 
grading being done manually, nuts are put into a water 

Macadamia processor cracks 
into the latest sorting tech ©
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Automated guided vehicles
Automated Guided Vehicles (AGVs) are used in a 

variety of industries to transport and store all kinds 

of products and materials all without human inter-

vention. Equally at home in factories, warehouses, 

distribution centres and shipping areas, AGVs can 

provide a safe and secure way to increase process 

efficiency and improve business profitability. They 

automatically transport goods between systems 

including delivering and collecting loads from 

conveyors, processing machines, palletising systems and automated storage and retrieval systems (AS/RS), and 

store and retrieve in block-stack or racking over 10 m high.

Thanks to their accuracy and safety features, AGVs can create a safer working environment, with no accidental 

collisions and zero damage to product loads. They also strictly comply with and exceed the demands of interna-

tional safety standards.

AGV systems can provide a safe and cost-effective alternative to manually transporting goods, especially sensitive 

or hazardous products, and are suitable for materials handling applications in harsh conditions including outdoors 

and in cold stores.

Dematic AGVs are manufactured at its Australian facility in Sydney, and the company provides service and support 

region wide. The company can analyse a user’s current operation and suggest and supply solutions for transport, 

interface, loading, unloading and routing.

Dematic can supply fully integrated automation solutions for every application.

Dematic Pty Ltd

www.dematic.com.au
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Call for transparency in pet food labelling
Researchers in Singapore are calling for an international labelling standard for pet foods to ensure that endangered species of animals 
are not included in pet foods.

A team at Yale-NUS College analysed the contents of pet food that was labelled with generic, ambiguous terms like “fish” or 
“white bait”. They used DNA barcoding technology to look for shark DNA in a range of pet food samples and discovered that shark 
meat was present in almost a third of these samples. When the DNA was analysed it was found that vulnerable shark species such 
as the silky shark and the whitetip reef shark were being included in some pet food.

As a demonstration of the widespread nature of this problem, researchers in the USA previously assessed pet food samples and 
also found shark DNA in a large number of them.

Locally in 2020, marine biologists from the University of Queensland urged a change in how seafood is 
labelled in Australia after it was found that endangered species of sharks were erroneously being sold 

in fish and chip stores around the country as flake, so pets may not be the only ones accidentally 
eating vulnerable fish.

The standards that define how pet food is labelled in Australia require that producers 
label their food with the specific animal (such as chicken, fish or beef) but no higher 

degree of specificity is required.
The Yale-NUS researchers have called for a universal, worldwide standard 

of pet food labelling due to the widespread prevalence of inadequately 
informed shoppers and consumers. With shark populations decreasing 
globally, they argue that a set of global standards that require specificity 
on ingredients listing could prevent the extinction of these animals.

The full study is published in Frontiers in Marine Science.
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Covered 
in silk 
to extend shelf life

A scientist who developed a natural silk-based food 
protection technology has won the inaugural BioIn-
novation Institute & Science Prize for Innovation. 
Benedetto Marelli found that a thin layer of a silk-

based film could protect food without the use of plastics and 
developed a startup to bring it to market.

The edible silk food covering was developed after a failed 
fondue experiment involving edible-silk-covered strawberries 
resulted in Marelli discovering that the treated fruits stayed fresh 
longer compared to the ones without the silk treatment. This 
led to further experiments where it became clear that the silk 
recipe could be used to extend the shelf lives of staple foods 
like leafy greens and meats while reducing the use of plastics.

“The development of new materials that combine per-
formance with mitigation of environmental impact is an 
instrumental step to address the challenges that society will 
face in the next few decades,” said Marelli, who is associ-
ate professor in the Department of Civil and Environmental 
Engineering at the Massachusetts Institute of Technology in 
Cambridge, Massachusetts.

“A big step forward has been achieved by our showing that 
silk can be applied as a simple coating to fabricate a [thin], 
transparent and edible membrane that helps protect food from 
spoilage.”

Having developed this technology, Marelli co-founded Mori, 
named after the silk moth, to commercialise it. Mori has now 
raised almost $90 million for its silk-based technologies, with 
over half of that coming as part of its Series B1 funding. Its silk-
based technology has been deemed appropriate for use in food 
in the United States and Canada, and various other countries 
recognise its primary protein, silk fibroin, as edible.

“Being able to keep food fresher for longer periods of time 
makes the shipping and handling processes more resilient for 
farmers, food manufacturers and grocery stores. My hope is that 
this can also impact food habits in US, promoting consumption 
of fresh, healthy food and addressing the societal needs to reach 
zero food deserts and minimise food waste,” Marelli said.

The BioInnovation Institute & Science Prize for Innovation 
is intended to recognise researchers working at the intersection 
between the life sciences and entrepreneurship.
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within the context of the second edition of HPP Innovation Week, 
the reference event on HPP for the food industry, which will take 
place on June 21, 22 and 23.

The awards will acknowledge the best projects and communications 
in different research areas: Human and Animal HPP Nutrition; 
Food Safety and Shelf Life Extension and Sustainability and New 
Products. They are open to undergraduate and graduate students, 
postdoctoral researchers and young professionals, with a graduation 
date between 2018 and 2022, who have published applied research 
on HPP. A total of more than €3,000 will be distributed among the 
different award category winners.

Andrés Hernando, CEO of Hiperbaric, specifi es that the HPP 
Research Awards will provide the food industry with valuable 
knowledge that enables the adoption of HPP technology for the 
development of highly nutritious and safe food products.

second edition of hpp innovation Week focused on 
sustainability
HPP Innovation Week, the online event on food preservation 
technology by high hydrostatic pressure, will be held for the 
second consecutive year and will take place from June 21 to 23. 
The virtual event will be a reference point to demonstrate how 
HPP has a signifi cant impact on the safety and quality of food 
and beverages, while providing a forum for the dissemination of 
technology to promote innovation in the food sector.

The three-day HPP Innovation Week program will focus on 
topics related to nutrition and sensory quality of HPP products; 
food safety and shelf life extension of HPP-treated foods, as well 
as the sustainability benefi ts of HPP, such as the circular economy, 
food waste reduction and Hiperbaric’s new projects to reduce its 
carbon footprint.

Registration for HPP Innovation Week is free at www.hiperbaric.com.

Hiperbaric S.A.U.
www.hiperbaric.com

Hiperbaric announces the HPP Research Awards to recognize 
the scientifi c contributions of young researchers to the fi eld 
of High Pressure Processing (HPP) for food.

High pressure processing (HPP) is a non-thermal (5–20°C) 
conservation method applied mainly to food and beverages. The 
technology is based around high hydrostatic pressure that is applied 
for a time that ranges between few seconds to several minutes. 
The pressure which is applied instantly and evenly achieves an 
effect equivalent to that of pasteurization but also gives a series 
of distinct advantages:
• It inactivates harmful microorganisms (listeria, salmonella, vibrio, 

novavirus, etc.) and undesired food modifi ers such as (lactic 
acid bacteria, coliforms, etc.) this means:

• An increase on product’s shelf life, allowing the reduction or 
elimination of preservatives. This in turn means healthier and 
more natural product that still meet export requirements.

• Improves the economic, production and logistics management 
within the manufacturing company. Since HPP is applied to already 
packed goods, the chances of recontamination are reduced.

• It can be applied to basically all kinds of food: meat products, 
juices and drinks, children’s food, avocado dips and other 
avocado products, precooked meals, dairy products, fi sh and 
seafood, sauces… HPP does not affect food taste or nutritional 
characteristics.

• It is a green and environmentally friendly technology, since HPP 
equipment only needs water and electricity to run.
Amongst the many companies that rely on HPP technology to 

process their product we can fi nd well-known brands such as 
BRF, Calavo, Hermes Boissons, Maple Leaf, The Soup Spoon, 
Evolution but we can also fi nd HPP technology in disruptive local 
producers. The fact is the HPP technology can be found in a wide 
range of companies and especially Hiperbaric’s HPP technology.

hpp innovation Week and hpp research Awards
Hiperbaric, the world’s leading high-pressure technology company, is 
announcing the HPP Research Awards to recognize the contributions 
of young researchers to the fi eld of High Pressure Processing 
(HPP) for food. This is the fi rst time that these awards are held, 

sponsored Content

HIGH PRESSURE PROCESSING BY 
HIPERBARIC, A STRATEGY FOR THE FUTURE



This issue is sponsored by  –  Schneider Electric  –  http://se.com/au/getreadyformore50

Find what you have been missing. www.KikkomanA3.com

Scan now to
learn more about

 the A3 technology.
 
 

Because better detection
equals better protection.
 

Kikkoman LuciPac A3 
Sanitation System

TM Email: sales@fmcgis.com.au
Phone: 1300 628 104 or (02) 9540 2288
www.fmcgis.com.au

O�cial
Distributor

The Kikkoman LuciPac A3 Sanitation System 
is an innovative, new test for hygiene 
monitoring that o�ers better detection and 
higher sensitivity.

Just as easy and fast to use as conventional 
ATP tests, but its patented A3 technology has 
been proven to �nd food residue that other 
products miss.
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Sustainable heat 
seal punnets and 
tray range
Westpak heat seal card punnets 

and trays are a range of sustainable options for those looking to 

replace plastic punnets with a paper-based alternative.

The range, which offers 500 g microflute punnets or 250 g press-

board produce trays, is fully recyclable and is made with sustainable 

paper-based content. The microflute punnets are also made from 50% 

recycled content.

The range is suitable for a range of fruits, including grapes, soft 

fruits, cherries and tomatoes.

The punnets can be heat sealed in as little as half a second, while 

the trays are compatible with standardised heat sealing tooling and 

can thus be used within existing packaging frameworks.

The trays are equipped with a polyethylene lining to increase the 

lifespan and freshness of the contents. The punnets feature vent holes 

so that produce can breathe and stay fresh.

Westpak Group Ltd.

www.westpakuk.com

Case packing system
Proseal has introduced the CP3 case packing system into its product port-

folio, which now provides a complete primary and transit packing solution.

The CP3 system incorporates many of the features already found in 

Proseal’s tray sealing machines, such as efficient power 

consumption, a compact footprint and the 

ability to handle a wide variety of pack 

formats, including trays, pots and sandwich 

packs, in materials such as A-PET, C-PET 

and board.

It also uses Proseal’s ProMotion tray infeed system to control the flow of trays and enable them 

to be fed continuously in the case packer without stopping. This helps the system to fill cases at up 

to 120 packs/min.

Other advanced features include the ProTect user login and audit trail security system, and full 

compatibility with the ProVision OEE and downtime analyser that delivers a comprehensive real-time 

view of machine performance.

Set-up and daily operation are easy, with a user-friendly, menu-driven control panel that provides 

step-by-step prompts, error and status displays, and batch pack counter.

Examples from Proseal’s wide range of tray sealing machines will be on the company’s stand (B177) 

at this year’s AUSPACK. The equipment on show — the semi-automatic TTe and GTR and the auto-

matic inline GT1e — demonstrates how Proseal is able to supply a solution to meet individual user 

needs, from start-up businesses and test facilities to multi-line installations.

Proseal Australia

www.prosealaustralia.com
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Brownes Dairy has moved to increase its 
sustainability through the adoption of Tetra Pak’s 
unbleached milk cartons.

Made from a renewable plant-based polyethylene 
material that doesn’t rely on fossil fuels, the 100% 
recyclable packaging is a natural brown colour, which 
requires less processing.

The carbon footprint of the packages is claimed 
to be 16% lower than the regular milk cartons. The 
cartons are also lighter than previous cartons, meaning 
less material is used to pack the same amount of milk.

“Brownes Dairy scoured the planet in search 
of the most sustainable milk carton packaging on 
the market. We were the first to make the switch 
to materials derived from sugar cane several years 
ago, but now our consumers can actually see that 
the carton is made from a renewable source that has 
a lower carbon impact to climate change,” said Brownes CEO 
Natalie Sarich-Dayton.

“Brownes Dairy wants to ensure that the next generation 
of Australian families not only get to enjoy the goodness and 
freshness of our products, but they can do so knowing we use 
the most sustainable milk cartons available.”

Mondi has worked with Hau-Hau Champion, a premium dog 
food company from Finland, to refresh the food manufacturer’s 
dog food line with a range of recyclable bags that align with 
the brand’s push for increased sustainability.

Using its mono-material form-fill-and-seal and FlexiCycle 
Recyclable bagging options (for 
pet food bags ranging from 1.5 to 
15 kg), Mondi was able to produce 
sustainable bags that could be 
re-closed for freshness and scent 
retention without compromising on 
quality or performance. The packages 
can be recycled along with other 
plastic, allowing consumers to easily 
boost their sustainability.

The bags feature an anti-slip 
exterior and a valve that allows for 
optimal packing during palletisation 
and in response to customer requests, 
they feature stronger carrying handles.

As part of its sustainability push, which includes being a 
signatory to the Australian Packaging Covenant Organisation, 
the company has partnered with Trillion Trees Australia, a non-
profit that concentrates on environmental restoration and runs 
the Trillion Trees Challenge to foster the planting of trees so that 
a trillion of them are eventually planted.

“With Hau-Hau’s brand refresh, we were looking for 
packaging that fully aligns with our commitment to reduce 
the carbon footprint of our products and operations as well 
as upgrades the packaging to match the high quality of the 
product content,” said Suvi Sillvan, Brand Specialist at Hau-

Hau Champion.
“Given that this is a premium 

product, we are especially pleased 
with the high-quality finish, 
including the printing, which retains 
brand familiarity on the shelf and 
informs consumers that they can 
easily recycle our dog food packs. 
The new packaging material also 
fully supports the fact that all our 
dry dog foods are now completely 
CO2 neutral through carbon emission 
compensation.”

Mondi Group 
www.mondigroup.com/en/home

Brownes Dairy using 100% recyclable unbleached 
milk cartons

Boosting the sustainability of dog food bags

Case study

Case study
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Based in Vancouver, Canada, 
Renaissance BioScience 
Corp has received new 
patent allowances and 
grants for its non-GMO 
a c r y l a m i d e - r e d u c i n g 
yeast (ARY) from regulatory 
authorities in China, Russia, 
India, Australia and Vietnam. These five new 
ARY patent grants and allowances join previously 
issued patents from the US, Japan, Indonesia, Chile 
and Colombia, with patents pending in multiple 
additional markets.

The yeast technology is described as a clean-label 
ingredient which is designed to reduce the formation 
of the chemical acrylamide in cooked foods such as 
biscuits and chips.

Renaissance BioScience CEO and CSO Dr John 
Husnik commented on the newly granted patents: 
“As an intellectual property-focused company we 
are pleased to receive the new patent grants and 
allowances in the major markets of China, Russia, 
India, Australia and Vietnam. These new patents 
join those already granted or pending in other major 
markets around the world, to protect the use of our 
acrylamide-reducing yeast in many different and 
important food manufacturing applications.

“We are especially pleased that our acrylamide-
reducing yeast is finding acceptance and being 
commercialised by food manufacturers in markets 
all around the world with a mandate to reduce the 
presence of this contaminant in their products.”

Background
Asparagine, a naturally occurring precursor amino 
acid found in many carbohydrate-rich food sources — 
including rice, grains and potatoes, converts to acrylamide 
with the application of heat during the cooking process. 
Acrylamide forms once the cooking (baking, frying, 
roasting and toasting) temperature reaches 120°C and 
above and continues to form until either all the asparagine 
has been converted or cooking has been completed and 
the temperature drops below 120°C.

Acrylamide was first discovered to be in many 
different foods in the early 2000s. Since then, a number 
of global regulatory bodies have moved to monitor and 
regulate its presence in many foods and beverages as a 
potential health issue.

How the technology works
In food manufacturing, the Renaissance acrylamide-
reducing yeast is added during the standard manufacturing 
processing stage, where it begins to consume asparagine 
and reduces the potential for acrylamide formation when 
the mixture is later cooked above 120°C.

Acrylamide-reducing 
yeast technology 
receives patent in 
Australia

IMCD partners with SGProtein to 
develop plant-based concepts

Speciality ingredients distributor IMCD is partnering with 
Singapore-based SGProtein, a contract manufacturing platform for 
high-moisture extrusion (HME) meat and fish analogues.

The partnership allows IMCD’s technical experts to develop 
innovative concepts with SGProtein’s high-moisture meat 
analogues (HMMAs).

Leveraging on a high-capacity extrusion system, HMMA is 
produced in various shapes, replicating a meat-like appearance 
with a similar sensorial experience on taste and texture.

SGProtein’s plant-based food production through high-moisture 
extrusion (HME) caters to an initial capacity of 3000 tons of plant-
based meat analogue per annum from its facility in Singapore, 
which will quadruple over the next two years to 12,000 tons.

“With the offering of SGProtein’s clean label product range, 
food manufacturers have access to the latest developments on 
textured protein that delivers on taste, function and texture,” said 
Dominique Kull, the co-founder of SGProtein.

“This offering saves our customers a lot on base development 
costs as well as on investments in infrastructure. It also allows our 
customers to shorten their time to market to launch innovative 
products,” Kull explained.

“Our technical experts in IMCD Thailand’s pilot plant offer 
Asian cooking concepts, like Thai curry and rendang, created 
from plant-based meat strips or chunks from SGProtein with 
the addition of taste solutions such as flavours, seasonings and 
batters, to meet consumers’ expectations on naturality and health. 
Their meat analogue comes with a list of only five ingredients,” 
highlighted Wanlin Koh, Regional Technical Manager of IMCD 
Food & Nutrition APAC.

“We have experienced many market successes with our 
partners. In part, we have achieved this by offering them exclusive 
access to unique solutions and in-depth knowledge to co-create 
concepts around taste, texture and nutrition,” commented 
Emmanuel Colette Regional Business Group Director of IMCD 
Food & Nutrition APAC.

NeWs

Emmanuel Colette, Regional Business Group Director of 
IMCD Food & Nutrition APAC (left) and Dominique Kull, 
Co-Founder of SGProtein (right)
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Using bugs 
to kill bugs

R
esearchers at RMIT University, Tokyo Metropolitan 
University and The KAITEKI Institute have developed 
a texture inspired by insect wings that can be used 
for production of antibacterial packaging.

The miniscule texture — a nanotexture — on the wings 
of some insects, such as cicadas and dragonflies, is deadly to 
bacteria despite not using any chemicals. Now, the nanotexture 
has been applied to plastic in a lab by an Australian–Japanese 
team of scientists and is able to kill up to 70% of bacteria. If 
applied to food packaging this could represent a passive way 
of keeping food safe.

“Eliminating bacterial contamination is a huge step in extend-
ing the shelf life of food,” said Professor Elena Ivanova of RMIT 
University and one of the researchers responsible for the texture.

“We knew the wings of cicadas and dragonflies were highly 
efficient bacteria killers and could help inspire a solution, but 
replicating nature is always a challenge.

“We have now created a nanotexturing that mimics the 
bacteria-destroying effect of insect wings and retains its anti-
bacterial power when printed on plastic.

“This is a big step towards a natural, non-chemical, antibacte-
rial packaging solution for the food and manufacturing industry.”

The antibacterial texture works through the use of nanopil-
lars — little spikes around 
the size of bacteria that pulls 
apart and kills any microbes 
it comes into contact with. It 
is a mechanical solution and 
doesn’t rely on any chemicals 
to kill bacteria.

Researchers had been able to replicate the nanopillars but 
the real development was their application onto plastics — 
something that the researchers were worried would be too 
flexible a material to hold the antimicrobial nanotexture. With 
some advances and some back-and-forth research sharing with 
Japanese scientists, methods were developed for applying the 
texture to a range of materials.

With this development, plastics could be imprinted with 
the texture, marking the possibility of using it to protect food 
against bacteria.

The scientists are now looking for partners to help scale up 
the production of the packaging to commercial levels and are 
looking to apply the texture to softer plastics to widen its pos-
sible applications of antibacterial food protection.

The full paper was published in ACS Applied Nano Materials.

RMIT Multifunctional Mechano-biocidal Materials Research 
group. (L–R) Denver Linklater, Phuc Le, Elena Ivanova, Arturo 
Aburto-Medina, Karolline De Sousa. 

The nanotexture on a drag-
onfly wing as seen magnified 
20,000 times.
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Scientists develop alternative for 

palm oil in food 
production

R
esearchers at the Nanyang Technological University 
Singapore have developed a method of producing an 
alternative to palm oil by tricking microalgae into 
producing oil.

The method involves adding a solution with pyruvic acid, 
an organic acid found in all cells, to the Chromochloris zof-
ingiensis microalgae. This slurry is then exposed to ultraviolet 
light, stimulating photosynthesis; after being left for 14 days, 
the microalgae are washed, dried and treated with methanol, 
after which point the oil is extracted.

Palm oil is used for many food applications such as cooking, 
margarines, spreads, confectionery fats, ice cream and emulsifi-
ers. Being a vegetable oil, it is cholesterol-free and has a unique 
fatty acid and triacylglycerol profile. It is naturally semi-solid at 
room temperature and does not require hydrogenation for use 
as a food ingredient.

While palm oil has its advantages in many food applications, 
because it is derived from the fruits of the oil palm (Elaeis 
guineensis) it has led to deforestation in several countries so 
alternatives are in demand.

The oil created by the NTU team is claimed to be healthier 
for not just the environment but for people too as it features 

more polyunsaturated fatty acids and fewer saturated fatty 
acids than palm oils.

To produce enough plant-based oil to manufacture a store-
bought chocolate bar that weighs 100 g, 160 g of algae would 
be required.

The researchers are looking now to scale up their produc-
tion and improve the yield and quality of the extraction. They 
suggest that scaling up production as well as using sunlight 
instead of UV light could lead to the microalgae removing 
carbon dioxide from the atmosphere.

Another environmentally beneficial development by the 
researchers was to make it possible to produce the necessary 
pyruvic acid by fermenting organic waste products, such as 
soybean residues and fruit peels, thus making the process 
cheaper.

Professor William Chen, Director of NTU’s Food Science and 
Technology (FST) Programme, who led the project, said, “Our 
solution is a three-pronged approach to solving three pressing 
issues. We are capitalising on the concept of establishing a 
circular economy, finding uses for would-be waste products 
and re-injecting them into the food chain. In this case, we 
rely on one of nature’s key processes, fermentation, to convert 

that organic matter into nutrient-rich 
solutions, which could be used to 
cultivate algae, which not only reduces 
our reliance on palm oil, but keeps 
carbon out of the atmosphere.”

It is hoped that the research could 
be scaled up within two years and 
the team has reported that they’re 
already receiving interest from food 
and beverage companies.

Due to the oils’ properties, the 
NTU team will also be exploring 
adding them to plant-based meats to 
improve their texture and nutritional 
properties.

The research was published in the 
Journal of Applied Phycology.

Powdered microalgae that has been 
washed, dried and treated with 
methanol by NTU researchers, with a 
vial of oil produced from microalgae 
on the right. 

(L-R) Director of NTU’s Food Science and Tech-
nology (FST) Programme Professor William Chen 
and FST Research Fellow Dr Ng Kuan Rei, pre-
senting the microalgae oil, as well as a sample 
of microalgae that has been washed, dried and 
treated with methanol.
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The triennial Queensland industry event for 

food and beverage is transforming in 2022, 

FoodTech Qld is moving to the Gold Coast 

Convention & Exhibition Centre, 7–8 July 2022. 

Attendees can look forward to an event which 

combines both an exhibition show floor and a 

dedicated conference stream across two days, 

plus a range of exclusive networking events, 

making this the ultimate destination event for 

the food innovation industry.

FoodTech Qld is brought to you by 

foodpro, Australia’s leading triennial food 

manufacturing trade show since the 1960s. 

Proudly the original source of countless 

innovations still shaping the industry today.

What’s on the show floor
Attendees will explore a line-up of world 

leading exhibitors covering the breadth of the 

food manufacturing sector. The show floor 

covers everything from processing machinery 

and plant equipment, packaging solutions and 

ingredients, supply chain technologies and 

food science.

Our world leading exhibitors have the 

products, services and expertise to make sure 

businesses can drive production efficiencies 

and boost end-consumer demand in this 

competitive, and thriving, food and beverage 

market.

Brand-new conference stream
The education element of FoodTech Qld 

is evolving in 2022, with a dedicated 2-day 

conference stream with content led by 

The Australian Institute of Food Science 

and Technology (AIFST), long time industry 

partners of FoodTech Qld and foodpro. 

AIFST has a strong reputation for facilitating 

education and training to assist food industry 

professionals. FoodTech Qld will also be 

working closely with the Australian Institute 

of Packaging (AIP), the peak professional 

body for packaging training and education in 

Australasia.

Content will be focused on topics such 

as technology initiatives, future thinking, 

commercial and global emerging market 

trends. The initial Conference agenda for 

FoodTech 2022 has now being released with 

much more details on speakers and sessions 

to be added shortly, stay tuned for exciting 

updates.

Reconnect and relax with 
peers
It’s not all business when you take part in 

FoodTech Qld. Both visitors and exhibitors 

will be able to take advantage of the sunny 

Gold Coast backdrop with ample networking 

opportunities. These events have been 

designed to create a relaxed environment 

for peers to finally catch up face-to-face over 

drinks and canapes.

There is a pre-show cocktails party hosted 

poolside at The Star Gold Coast, where 

both exhibitors and visitors will have the 

opportunity to catch up before they even hit 

the show floor and look forward to what’s 

ahead.

After the first day of show, there is a cocktail 

function at the Home of the Arts (HOTA), 

surrounded by beautiful tropical park lands, this 

is the place to unwind after a busy day on the 

event show floor.

Tickets to these events will be available 

for all attendees, and to make the visit as 

smooth as possible, transfers to FoodTech Qld 

networking events are included in the price.

To attend FoodTech Qld 2022
Registration for FoodTech Qld is now open! 

Secure your spot now and join us at Australia’s 

leading event for food innovation on the 

glorious Gold Coast. FoodTech’s inspired 

line-up of exhibitors and thought-provoking 

conference stream guarantees you will mix 

with the brightest and best within the industry.

This is your chance to get on the ground 

floor of innovation — whether you are looking 

to attend the free exhibition or add on a 2-day 

conference pass with networking functions, 

FoodTech is THE destination, with something 

for everyone!

Follow the prompts to register for FREE and 

add your networking and conference tickets.

SPONSORED CONTENT

Diversified Communications Australia

https://foodtechqld.com.au/

The food industry has been waiting for an event to connect and do business, and what 
better place to reconnect with peers than on the sunny Gold Coast? Join the industry at 
FoodTech Qld from 7–8 July 2022 at Gold Coast Convention & Exhibition Centre for two 
days of business, networking and education.

FoodTech Qld 2022 
— The Destination 
for Food Innovation

7–8 July 2022 | Gold Coast Convention & 
Exhibition Centre | foodtechqld.com.au
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Vaisala functional  
ingredient eBook
Food ingredient producers need to know how to guarantee food safety and 

a high-quality product while also reducing waste and energy.

By using in-line Brix and dry solids measurement with an accuracy of up 

to 0.05 Brix, it is possible to optimise all processing steps starting from the 

raw material intake and all the way to the final product quality control.

Vaisala has developed an eBook that offers details for how to optimise 

production of food ingredients through the use of spray drying, fermentation, 

solvent extraction, distillation, crystallisation, and ultra and nanofiltration.

Vaisala Pty Ltd

www.vaisala.com

Functional extrudate
Loryma is expanding its range of functional extrudates that 

optimise the nutritional values and mouthfeel of applications in 

the sports nutrition, snack and convenience sectors. The cereal 

crispies, protein crispies and breadcrumbs are available in vari-

ous shapes, colours and sizes, and are derived from wheat and 

other raw materials.

The cereal crispies of the Crisp range give a crunchy effect 

to breakfast cereals, muesli and chocolate bars, as well as 

sweets and baked goods. In addition to wheat, corn, rice and 

quinoa are also suitable as a base for the crispy extrudates. 

Depending on the raw material, various attributes such as high-

protein, low-fat, high-fibre and sugar- and salt-free can be achieved, as can organic certification.

The protein-rich IsoCrisp made from whey and milk protein is suitable for applications aimed at health-conscious consum-

ers. They can help to bring added bite to fitness bars, granola or other snacks.

Breadings with products from the Crumb range are particularly crispy and designed to protect substrates such as meat, 

meat alternatives, cheese or potato products during frying or deep-frying. The various blends differ in colouring, nutritional 

value and shape. The range offers extruded breadcrumbs based on maize, rice and potatoes for different types of process-

ing and end products.

Loryma

www.loryma.de/en
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L
actic acid bacteria are essential in creating fermented 
foods like yoghurt, cheese and sauerkraut. Certain strains 
are also used as probiotics to improve human gut health.

Researchers at the University of California, Davis 
and Rice University have now found a previously unknown 
energy metabolism in lactic acid bacteria species. The discovery 
radically changes the scientific understanding of how these 
bacteria may thrive in their natural environments and could 
lead to healthier, tastier fermented foods.

Researchers found the species Lactiplantibacillus plantarum 
uses a hybrid metabolism, which combines features of respira-
tion with fermentation.

“Using this blended metabolism, lactic acid bacteria like 
L. plantarum grow better and do a faster job acidifying [their] 
environment,” said co-corresponding author Maria Marco, a pro-
fessor in the food science and technology department with the 
UC Davis College of Agricultural and Environmental Sciences.

The findings, published in the journal eLIFE, could lead 
to new technologies that use lactic acid bacteria to produce 

healthier and tastier fermented foods and beverages in ways 
which also minimise food waste. Manipulating this metabolism 
could change the flavour and texture of fermented foods.

“We may also find that this blended metabolism has benefits 
in other habitats, such as the digestive tract,” Marco said. “The 
ability to manipulate it could improve gut health.”

The study began with a puzzle
Unlike fermentation, respiration requires an external molecule 
that can accept electrons, like oxygen in aerobic respiration. 
Some microorganisms that mainly gain energy by respiration 
can use electron acceptors located outside the cell. This ability, 
called extracellular electron transfer, has been tied to specific 
genes. A newly identified set of extracellular electron transfer 
genes which use fermentation metabolism for energy conserva-
tion and growth were found throughout lactic acid bacteria.

“It was like finding the metabolic genes for a snake in a 
whale,” said co-corresponding author Caroline Ajo-Franklin, a 
bioscientist with Rice University. “It didn’t make a lot of sense, 
and we thought, ‘We’ve got to figure this out.’”

The common bacteria they studied, L. plantarum, depends 
predominantly on fermentation. “But when we put them 
under particular circumstances where we’re providing them 
with a carbon source that makes it harder to make lactate, 
the main end product made during fermentation, they’ve got 
to do some workarounds. That’s when the new metabolism 
kicks in,” Ajo-Franklin said.

According to Marco, “This blended metabolism allows 
L. plantarum to overcome major bottlenecks in growth by al-
lowing the bacteria to send electrons outside of the cell.”

The research team showed how L. plantarum uses this 
metabolism to change its environment in a food fermenta-
tion. Triggering this pathway with electrodes also offers many 
possibilities for fine-tuning food fermentations to change how 
they taste.

Research discovery 
could lead to 

tastier 
fermented 
foods
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The texture analyser is a material testing machine fitted with 

customisable jigs and fixtures to stretch, compress or physically 

deform the samples to calculate its textural properties. It is 

extremely crucial to choose the correct types of jigs and fixtures as 

the correct selection highly depends on the types of products and 

the required properties to be measured.

Shear force test can be applied to measure the 

tenderness of the meat products by measuring the 

force required to slice or shear the meat. The most 

common techniques used are Warner-Bratzler test, 

Slice Shear force test or Bite test, each conducted 

with the specific fixtures such as Warner-Bratzler 

shear blades, Kramer shear cells and Volodkevitch Bite Sets, 

respectively. These jigs can simulate the direct compression 

force required for slicing through the samples.

The results from these tests can be directly correlated 

to the toughness of the developed products. Scientists 

can control and configure their test methods through 

the powerful analysis software which can be loaded 

with a comprehensive list of industry-standard tests. An 

optional temperature or humidity probe can also be used 

to investigate the effect of these inherent properties on the 

texture.

Having the capability to quantify the textural properties of food 

will set the food manufacturers at the front foot for innovative, 

modern, sustainable plant-based food products that are popular 

amongst the general public. This will accelerate the development in 

this sector so that we are ready to fill in the ever-growing demand.

The rough estimation of global meat consumption 

is that it accounts for almost 30% of the total daily 

calories consumed. The market demand for meat is 

still growing and is projected to be worth as much as 

$2.7T by 2040 as quoted by an Industry Analyst.

When the pandemic struck in early 2020, it caused 

a massive disruption in the global supply chain. Ever 

since, meat processors are facing challenges in meeting 

this growing consumer demand due to the localised 

outbreaks that force immediate factory closures. 

There are also issues with the border controls and 

regulations as well as challenges in organising logistics. 

These challenges have made it difficult to import meat 

products when the local supply is limited. The possibility 

of meat shortages to satisfy the protein requirement of a 

fast-growing population has opened the opportunity for 

alternative meat products that can be grown artificially or 

processed from plant-based products.

The shift towards consuming plant-based proteins 

from traditional meat is also driven by the change in 

modern diet trends and consumer preferences. Australia 

has a big opportunity to be a key player in this newly-

emerging food market due to its strong global reputation 

in the agricultural sector.

For those customers that support the alternate meat 

products, there are demands for the new food 

products to possess the taste and texture similar 

to that of the real meat. Therefore, these eating 

properties have to be thoroughly investigated 

during the development stage to optimise 

the composition of ingredients to meet these 

requirements without affecting its final quality.

Food texture analysis is the science of measuring 

physical properties of food and using that data to correlate with their 

subjective characteristics. Actually, it has been around for a long time 

and has been consistently used by food scientists and manufacturers. 

They have been used to investigate the effects of mixing different 

types of ingredients, identifying suitable alternative ingredients or 

optimising the processing and cooking time to achieve the desired 

final products.

For meat products, texture analysis can be implemented to 

measure its tenderness and bite forces which can be directly 

correlated to the quality of the products. It can optimise the types 

of ingredients to make plant-based meat taste similar or close to the 

real meat.

SPONSORED CONTENT

Bestech Australia Pty Ltd 

www.bestech.com.au

Accelerating 
research and 
development 
of plant-
based meat
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Microbial inactivation technology
Danish company Lyras was founded on an ambition to prove that microbial inactivation in milk 

could be done efficiently using UV light instead of pasteurisation. The company has now developed 

a patented technology that can treat most liquid products — independently of transparency and 

product type.

Lyras’s Raslysation technology uses low-pressure germicidal lamps with a patented integrated 

light filter that removes unnecessary and damaging wavelengths. The light filter only allows for the 

desired wavelengths to pass through, which inactivates bacteria, spores and fungi in the processed 

liquid. This is due to the design geometry, which creates a turbulent flow that exposes the entire 

volume of the liquid.

By using UV light instead of heat, the technology is designed to provide a high bacterial kill rate 

without compromising the quality of the product.

The simple, compact system uses a gentle treatment that can preserve vitamins and proteins 

while extending shelf life of the product. When compared to traditional pasteurisation, the technol-

ogy is claimed to be able to reduce energy consumption up to 90% while also reducing water 

waste by up to 60%.

As it is a non-thermal treatment, the technology does not require fossil fuels for heating and 

cooling the product. The non-thermal design of the system helps to ensure that no water or prod-

uct is wasted during production.

The hygienic coils, used for the product flow, are chemically inert and made of food-grade material. Furthermore, to ensure 

food safety during the short treatment there are no food-glass contact surfaces.

The technology is also suitable for milk, plant-based milk, cheese, juice, soda, egg and wine products.

Lyras A/S

lyras.com

SUITABLE FOR:  DAIRY  I  BAKERY  I  CEREAL  I  VEGAN  I  SPORTS NUTRITION  I  BEVERAGES  I  CULINARY  I  SNACKS

Award winning source of ingredients

TransChem has been an award winning source of ingredients for over 25 years for nutraceuticals and pharmaceuticals.

Now the food & beverage sector can benefit from the premium value, quality natural ingredients that we independently source from around the globe.  
We know the value of key natural ingredients, which will enhance the health and wellness offering in your product. 
Contact us now to find out more about the difference we can make sourcing and distributing for you:
+61 2 9887 1688 or visit transchem.com.au/food-beverages
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T
he global chocolate confectionery industry is currently 
worth around $100 billion. Cocoa farmers produce ap-
proximately four million tonnes of cocoa beans each 
year and the world’s average chocolate consumption 

per person amounts to almost a kilogram per year.
Could a millennia-old process and an ancient secret ingredi-

ent be reasons why chocolate is so tempting across the globe?
According to UNSW food microbiologist Associate Profes-

sor Jian Zhao from UNSW School of Chemical Engineering, 
despite advancements in research and manufacturing, the basic 
chocolate production process has remained largely the same for 
thousands of years.

The ancient process
Chocolate production starts with cocoa. Each cocoa tree can bear 
approximately 1000 beans a year, which is typically enough to 
make one kilogram of chocolate.

Growing cocoa is notorious for being very labour-intensive, 
requiring plantation workers to cut the pods with machetes 
by hand.

Once the pods are ripe, they are harvested, and the cocoa 
beans are removed and placed in a pile covered with large 
banana leaves. This is called the fermentation stage and allows 
the beans to break down, A/Prof Zhao said.

“The fermentation stage takes about five to eight days depend-
ing on the climate,” he said.

“During this process, the flesh of the cocoa beans decomposes 
and lots of flavouring compounds are produced. This part of 
the process has a huge impact on the taste of the final product.

“Once the beans are fermented, they are dried in the sun for 
several days, packed and shipped to chocolate manufacturers 
all over the world.”

At the manufacturing plant, the dried cocoa beans are firstly 
roasted, which helps the bold colours and flavour of the bean to 
fully develop. The beans are cracked open and the ‘nibs’ — the 
small pieces of crushed cocoa bean — are extracted and ground 
up to produce a cocoa liquor.

Depending on the manufacturer’s formula, milk and sugar or 
more cocoa powder can then be added to achieve the desired taste.

“This is where chocolate makers get creative and what really 
sets them apart from each other,” A/Prof Zhao said.

A/Prof Zhao says understanding the science of chocolate has 
helped develop modern ways to improve the consistency during 
the fermentation process.

“We know that cocoa pods are still harvested by hand and 
the beans are dried on banana leaves on the ground — they still 
do things the traditional way so there is little control in things 
like hygiene,” he said.

“We’re trying to understand what microbes are important to 
achieve that chocolate flavour we all know and love so we can 
develop microbes into static cultures.

“We then use these static cultures to transform the fer-
mentation process into a more controlled industrial process 
— that’s the goal.”

What’s your flavour?
A/Prof Zhao said that while two brands of chocolate might source 
their cocoa beans from the very same plantation, there can be 
a significant difference in taste through the production process.

“One chocolate maker might do everything manually and 
another might have different ratios of milk and sugar they add 
to it,” he said.

“Even if you source the same beans from the same plantation, 
that doesn’t mean you’re going to get the same-tasting block of 
chocolate at the end.

“It’s like wine. A bottle of red wine produced by different 
winemakers but from the same grapes will still taste different 
— even if they’re both the same type of wine.

“Some people will say Swiss chocolate is the best and oth-
ers will say Belgian chocolate is superior, but it comes down 
to your own personal preference and taste buds.”

Going 
bananas 
for 
chocolate
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Call 13 78 72 or SpecialtyGasSales@supagas.com.au to enquire

For All Your MAP Gases 
and Dry Ice Needs For Food Packaging 
• SupaMap • Dry Ice  • Carbon Dioxide • SupaMix
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Food-grade stainless steel panel PC
Interworld Electronics has released the FABS-916AP food-grade stainless steel panel computer.

The product is housed in a fanless aluminium enclosure with a 304 or optional 316 grade 

stainless steel bezel that provides IP66/IP69K front panel protection. It has been optimised 

to meet the hygienic design requirements of DIN EN 1672-2, ensuring a high standard  

of operation.

The computer is powered by an Intel 6th/7th generation Core i processor with DDR4 

memory. The 16.5″ 1366x768 resolution LCD and 7H anti-scratch highly durable projected 

capacitive touch screen make it suitable for operator panel and HMI control applications. 

A standard 450 cd/m2 screen is offered, with an optional 1000 cd/m2 high brightness 

version available.

It has a selection of input options: 2 x COM, 2 x GbE LAN ports, 2 x USB3.0 ports 

as well as support for internal Mini-PCIe expansion modules. Communication and network 

options include 3G/4G, WiFi/BT, GPS and RFID. The internal 2.5″ SATA3 HDD is easy to access allowing the 

operating system and data storage to be upgraded at any time.

The product supports DC 9~36 V power input and an operating temperature range of 0 to 50°C. Operating 

system support includes Windows 10 and IoT. It is 58 mm deep and its support for both panel and VESA 

mounting makes installation convenient.

Interworld Electronics and Computer Industries

www.ieci.com.au
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Tel: (03) 9699 7355
www.pressureandsafetysystems.com.au
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We handle Pressure ®

STAINLESS STEEL SurfAcE poLIShEd 
vALvES IdEAL for dAIry procESSINg, 
BEvErAgE inc MIcro BrEwEry, food,  
phArMAcEuTIcAL, chEMIcAL pLANTS.

clean-in-place
gas blanketing

carbonating

p
r

o
C

e
s

s
iN

g

Antimicrobial flooring
SteriFloor Stärke is a suitable flooring solution for food and beverage 

manufacturing floors with medium to heavy foot and forklift traffic. 

With high durability, this flooring solution can stand up to the widest 

range of chemicals and acids, making it suitable for manufacturers 

that use harsh concentrates, strong cleaning chemicals and other 

similar liquids/substances.

SteriFloor Stärke is suitable in both wet and dry production areas, 

as well as cool rooms and freezers.

A fast-curing, easy-to-clean solution, Stärke is suitable for any 

manufacturing facilities in need of a durable flooring solution.

Allied Finishes 

www.alliedfinishes.com

Cutting technology
Potatwo processing is a constantly changing market. As the market 

evolves, so must the processing equipment. Food processors can 

use Urschel’s DiversaCut series of high-capacity dicers to make all 

the trending cuts — deep crinkle cut, strip cuts and granulation — 

and create new products from previously unused or discarded parts 

of their products.

The versatility of these machines makes them suitable for potato 

processors looking to take advantage of an expanding snacks mar-

ket. Slices, strips, granulations, shreds or dices in flat/straight or a 

variety of crinkle and V shapes can all be easily produced.

In addition to being suitable for potato processing, the equipment 

can also be used to reduce fruit and vegetables, bakery ingredients, 

dairy inclusions, meat, poultry and seafood, and alternative plant-

based products.

Heat and Control Pty Ltd

www.heatandcontrol.com
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Food and beverage connectors
Harting has introduced the Han F+B range of connectors that are specifi-

cally designed for the requirements of the food industry. The connectors have 

smooth surfaces to make it harder for bacteria to accumulate. The hoods, 

housings and seals, which are certified by Ecolab and have FDA 21 approv-

als, have a robust design to protect the internal contacts against hose water 

and aggressive cleaning agents. The water jet from high-pressure cleaners 

cannot penetrate the hoods/housings when closed.

The supply connectors have been made easy to handle in order to reduce 

stress to operators during machine disruptions. The product has been designed 

to keep these disruptions to a minimum with cable glands on the electrical 

cabinet not needing to be opened to uncouple field devices, nor is the com-

plicated removal and reinstallation of fixed wiring required. The connectors 

make the installation of equipment quicker and shorten tool changes and 

service tasks.

The Han F+B hoods and housings have been adapted to the requirements of the spray zone and they have 

large nooks and surfaces in accordance with the guideline of European Hygienic Engineering & Design Group. 

The hoods, housings and seals protect the connections to IP69K and gaps that are indispensable to the con-

nector function are specially sealed.

HARTING Pty Ltd

www.harting.com.au
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(02) 9898 1800 
sales@HydroInnovations.com.au
www.HydroInnovations.com.au   

Much safer and much easier to maintain.

Quorn Foods, producer of vegan meat-alternative 
products and meals, turned to GEA to help with 
a solution for a failing refrigeration system at its 
Yorkshire facility in the UK. A GEA Grasso Conversion 
Kit (GGCK) was selected to meet the requirements.

The system was needed immediately and GEA 
was given a short 10-day period during a planned 
shutdown within which to complete the installation 
and to remove the obsolete equipment. It was able to 
install the compressor conversion kit in half of this 
allotted time.

In addition to the compressor, a GEA Omni 
Retrofit Panel control and management system was 
installed in order to smooth out the previously 
erratic operation of the refrigeration system. The solution 
saw Quorn’s refrigeration capacity increased by 7% while 
also reducing electricity usage by 29%. These operating 
parameters also helped to reduce the carbon emissions of 
the refrigeration process.

“Originally we had requested a like-for-like replacement 
for the failing compressor but GEA offered an alternative, 

cost-effective solution which was delivered ahead of 
schedule and without downtime to production. It has been 
a highly successful project, giving Quorn a payback of 
less than three years,” said Neal Simmonds, Quorn Foods’ 
Engineering Site Manager.

GEA Group 
www.geagroup.com.au

Refrigeration solution for vegan protein maker

Case study
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GEA Grasso Conversion Kit and GEA Omni Retrofit Pannel 
installed at Quorn Foods.
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NEED TO MIX POWDERS  & 
GRANULES INTO LIQUIDS?

Australian Made Mixquip Series 620 Mixer: 
From fine powder to coarse granules.

SALES@MIXQUIP.COM
1300 20 70 20

heated, stirred and then cooled. The four main stages of 
the process are hydrolysis, acidogenesis, acetogenesis and 
methanogenesis. Each stage digests the matter into smaller 
parts, ultimately resulting in a mixture of methane, biogas, 
water and digestate. The raw biogas is then used to generate 
heat and electricity for the plant with surplus energy being 
exported to the grid.

The anaerobic digestion process is continuous and 
therefore needs to be closely monitored for pH and 
temperature by the control system. ACS was responsible 
for the hazardous area accreditation and has full remote 
access to the plant.

Andrew Taylor, engineering manager at ACS, detailed 
the importance of having a scalable solution for the plant. 
“A scalable solution delivers the flexibility to scale up 
or down depending on their needs. The automation and 
control solution we developed delivered that flexibility in 
a scalable, containerised package. After it was built and 
pre-tested here in Perth, it was transported to the customer 
site ready for installation,” he explained.

The Allen-Bradley CENTERLINE 2500 IEC Low Voltage 
motor control centre (MCC) from Rockwell Automation was 
at the heart of the solution. With Ethernet connectivity, the 
MCC streamlined the pre-testing process and ArcShield 
technology increased protection against internal electrical 
arcing faults, providing an extra level of safety.

Control of the plant’s processes was provided by the 
Allen-Bradley CompactLogix PLC and the PowerFlex 
525 and 753 AC drives deliver the reliability to meet the 
application requirements of the plant. FactoryTalk View 
SE delivers an accurate real-time view of the process with 
alarming via SMS and it also allowed ACS to utilise the 
PlantPAx libraries to reduce their engineering overheads.

The anaerobic digestion plant has been successfully 
commissioned and gas is currently being produced. 
When fully operational, the manufacturing plant will 
be generating 1.5 MW of electricity and heat which 
will be used to offset in full the plant’s existing energy 
requirements.

Rockwell Automation Australia 
www.rockwellautomation.com/en-au.html

Energy from 
waste for cereal 
manufacturer
A large Australian cereal manufacturer has 
now been equipped with Rockwell Automation 
automation and control technologies for its 
anaerobic digestion plant, which generates 
energy from organic waste. The technology 
for the automation and control was supplied 
by Auto Control Systems (ACS), a Rockwell 
Automation Silver System Integrator.

The plant will generate methane gas from 
oat husks (a waste product from the cereal 
production process) and will use this fuel in a combined heat 
and power generator unit to offset in full its existing and future 
energy requirements with surplus energy exported to the grid.

The anaerobic digestion process starts in the storage tank 
where waste oat husks are stored prior to being processed. The 
husks are then injected into the reactor tanks where they are 
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ALIGN, SPREAD, SPRINKLE, SIZE, 
SORT, MOVE AND ACCUMULATE. 

IT’S IN OUR DNA.

T: +61 3 9800 6777 | W: enmin.com.au

For over 40 years we’ve been designing and 
manufacturing an extensive range of materials handling 
and vibratory equipment, designed to automate 
production lines and increase productivity. Our list 
of customers includes most leading food industry 
manufacturers.

We can supply standard modular components that can 
be integrated into an existing production line or custom 
design and manufacture a complete materials handling 
system.
No matter what your materials handling needs, we 
have a solution.
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Waterjet portioning system
JBT has launched its DSI 800 SE Portioner series waterjet portioning system, 

designed specifically for the needs of protein processing. It is energy and 

water efficient and comes in a variety 

of configurations.

The system’s design features mean 

that its waterjets do not create mist, 

which results in more efficient water 

usage and allows for increased shelf-life 

for portioned products. The energy use of the product has also been lowered 

by 40% compared to older models, thanks to the changes in its servo design.

The product is offered with two, four, six or eight cutters, allowing for a 

range of different applications. The number of cutters can be expanded eas-

ily. Additionally its servo pump is available in 4000 or 6000 bar maximum 

pressure configurations.

A servo drive system is used instead of hydraulics, allowing for implemen-

tation of automation even in facilities with smaller maintenance teams. The 

product can thus be integrated into an industrial 4.0 setting.

The system is capable of portioning poultry, red meat, pork and plant-based 

items. Labour-saving applications include trimming of chicken thigh meat for 

the retail market. Products can be weight- and dimension-controlled in other 

applications.

JBT FoodTech

www.jbtc.com/foodtech/

Stretch blow moulder for PET 
containers
Krones’ Contiform 3 BigBottle is suitable for container 

volumes of up to 8 L. The stretch blow moulder is par-

ticularly designed for PET containers. It features 10–14 

cavities and can produce approximately 10,000–16,800 

containers/h. It is also able to handle smaller formats 

from a volume of 2 L upwards.

As far as container dimensions are concerned, a 

net height of max 380 mm and a diameter of up to 

190 mm are possible. Preform dimensions are max 

170 mm for net length, max 23 mm for neck finish 

height and max 53 mm for neck ring height.

Krones (Thailand) Co Ltd

www.krones.co.th
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Two KHS Group canning line projects designed to focus on a 
streamlined layout and production design will act as a role model 
for all of Carlsberg’s Chinese factories.

Carlsberg was one of the first international breweries to start 
exporting beer to China about 150 years ago. For several decades 
now the company has been represented by a number of sites 
on the Chinese market, with numerous traditional operations 
spread across the country procured at various stages to augment 
its network. The enterprise, one of the leading beer companies in 
China, aims to improve the quality of local beers in the long term 
and grow together with its partners, suppliers and employees. 
This is to be brought about by modernisation of existing plant 
equipment and the introduction of new, advanced technologies.

KHS recently installed two canning lines at Carlsberg Dali 
Brewery (Dali City, Yunnan Province) and at Carlsberg Yibin 
Brewery (Yibin City, Sichuan Province). Despite the restrictions 
imposed by the pandemic, the new canning lines were 
commissioned before the agreed date.

In this large-scale project Carlsberg found it important that its 
new canning lines have a clear and streamlined layout. This was 
also to be as identical as possible at the two Chinese sites. “We 
succeeded in quickly implementing an intelligent, space-saving 
line concept in close cooperation with the customer’s project 
team,” said Norman Gras, global key account manager at KHS.

The heavily reduced number of buffer and conveying 
segments in the new line design make higher demands of the 
system control and machine availability — the shorter distances 
between the individual stations on the line tolerate no faults in 
the production processes. However, the high degree of reliability 
and ease of operation and maintenance of KHS’s technology 
proved convincing.

“The reject rate is under 1% and the level of efficiency is over 
95% — and is even 100% in Yibin. These are fantastic figures,” 
said Paul Kime, asset and projects director at Carlsberg Asia. The 
filler is also compelling with its high capacity.

The heart of the line is the Innofill Can DVD can filler that 
processes up to 90,000 0.33 L cans or a maximum of 60,000 0.5 L 
cans per hour, ranging from local brands to Carlberg’s products.

The concept also incorporates an Innopas SX tunnel 
pasteuriser and a packaging system comprising an Innopack 
SP shrink packer at each respective plant plus two wraparound 
packers in Yibin and one in Dali, where several years ago KHS 
installed three returnable glass lines.

With its state-of-the-art robot grouping, palletising with the 
Innopal PB1 RG2 gives Carlsberg the flexibility it needs to also 
cope with possible future tasks. The total package is rounded off 
by a wide range of safety equipment such as a key-in-pocket door 
safety system and extended protective housing.

Another feature of the current project was the request 
for a lubrication-free container conveying concept and a 
dry production environment. “Normally we work with belt 
lubrication to minimise wear and keep the coefficient of friction 
constant,” Gras explained. “At both plants the beverage cans run 
dry on the belts.”

In opting for this solution KHS has disproved an ancient 
dogma — in the past brewers were absolutely convinced that 
the floor had to be wet — and helps Carlsberg in its striving for 
greater sustainability by saving water.

“The entire project was ideally executed and is an important 
role model for future canning line set-ups,” Gras said.

KHS Pacific Pty Ltd 
www.khs.com

Streamlined canning line concept: Carlsberg project 
in China

Case study
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Innofill Can DVD

Wraparound packers
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Network outlets
R&M is launching a new generation of splash outlets with an IP54 

protection rating for fast data transmission in harsh environments. 

The waterproof and dust-tight network connections are suitable for 

industry, buildings and outdoor applications.

The splash outlets with two RJ45 ports can withstand moisture, 

dust and temperatures ranging from -25 to +80°C. They are resistant 

to gasoline, oil, alkaline solutions and salt water, are permanently 

UV-resistant and meet the requirements of protection class IP54.

The new design features fewer single parts than previous models, 

thus simplifying both the installation of the connection modules and 

the mounting of the outlet.

Physical network connections in industrial production plants are among the first areas of application for R&M splash outlets. WLAN 

outdoor aerials and surveillance cameras are easy to connect to LANs and the Internet with the new outlets. They also establish 

and provide secure access to the local data network in the case of less than perfect environmental conditions in gastronomy, food 

production and agricultural businesses. Further fields of application for outdoor outlets are access control, air conditioning and 

solar technology, sports facilities, stages, self-service terminals, logistics, research and laboratories.

The outlets in the standard format 87 x 87 mm are available for flush-mounted and surface-mounted installations. A sealing ring 

under the front panel provides total protection against splashing water, steam, mist, condensate and dust. Non-slip caps are per-

manently connected to the housing and close the free ports. During installation, the RJ45 connection modules are automatically 

fixed in the surrounding guide. This prevents them from tilting, and the outlet is also sealed at the plug face. There are similarly 

protected patch cords for every outlet.

Reichle & De-Massari Australia P/L

www.rdm.com
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Fine whisky 
detector 
to combat fraudsters

W
hisky is one of the most popular alcoholic 
beverages worldwide and, with some high-end 
brands fetching five or six figures, it’s also a 
favourite target for fraud.

To combat this, researchers have developed an electronic 
nose (e-nose) that can distinguish between different brands, 
origins and styles by ‘sniffing’ the liquor.

The project was led by Associate Professor Steven Su 
with PhD students Wentian Zhang and Taoping Liu, from 
the University of Technology Sydney (UTS), in collaboration 
with chemists Professor Shari Forbes and Dr Maiken Ueland.

“Up until now, detecting the differences between whiskies 
has required either a trained whisky connoisseur, who might 
still get it wrong, or complex and time-consuming chemical 
analysis by scientists in a lab,” Associate Professor Su said.

“So to have a rapid, easy-to-use, real-time assessment of 
whisky to identify the quality, and uncover any adultera-
tion or fraud, could be very beneficial for both high-end 
wholesalers and purchasers,” he said.

The team used a new e-nose prototype (called NOS.E), 
developed at UTS, to identify the differences between six 
whiskies by their brand names, regions and styles in less 
than four minutes.

The study findings, recently published in the journal 
IEEE Sensors, showed the e-nose reached 100% accuracy 
for detecting the region, 96.15% accuracy for brand name 
and 92.31% accuracy for style.

NOS.E is designed to mimic the human olfactory system, 
using eight gas sensors to detect odours in a vial of whisky. 
The sensor array generates the unique signal matrix according 
to the different odour molecules it comes into contact with.

It then sends the data to a computer for analysis, with 
a machine learning algorithm trained to recognise whisky 
characteristics.

The researchers confirmed the NOS.E findings using lab 
tests on the whisky samples: time-of-flight mass spectrometry 
paired with two-dimensional gas chromatography, which 
yielded similar results.

The technology not only has applications in the alcohol 
industry, with beverages such as wine and cognac as well 
as whisky, but also for other products that are subject to 
counterfeiting, such as high-end perfume.
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MTI PE200SWING DOORS 
The most robust solution for 
food industry, retail and logistics 

I MTI GP200 Hal!Page.indd 1 

The new PE200 HOPE double acting impact 
traffic door, exclusively available from MTI 
See-Thru, offers the perfect solution for 
insulation, functionality and durability. 

Benefits of the MTI PE200Swing Door; 
• Made of solid polyethylene - non breakable 
• Hygienic (EU/FDA approved} 
• Maintenance-free 
• Made to measure 
• Short production time 
• Easy installation 
• Long service life 
• PVC finger protection loYE.AR

GUARANTEE
00 door leaves

• 10 year guarantee on door leaves 
• Stainless steel hinges 

Trusted by food and retail 
companies worldwide; Contact M.T.I. Qualos today to discuss your industrial door needs. 
• Kraft Foods, Bahrain 
• Nestle, Germany 
• Aldi, I re land 
• Lid I , Germany, England 
• Edeka, Germany 
• Kaufland, Germany 
• I KEA, Turkey 

MIi. 
SEE-THRU 

INDUSTRIAL DOOR SOLUTIONS 
www.mtiqualos.com.au 
Free call: 1300135 539 
sales@mtiqualos.com.au 
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Decentralised power supplies
PULS has released its decentralised FIEPOS power supplies for flexible 

use directly in the field, with IP54, IP65 or IP67 protection classes. Puls 

FIEPOS, short for FIEld POwer Supply, represents a new type of power 

supply that was developed for a decentralised environment. They are 

designed to be easy to install and flexible enough to meet the diverse 

requirements of modular factory automation.

Decentralisation improves efficiency and lowers cost by removing the 

need for oversized supplies and long runs of large cross-section cables.

The field power supplies are available in either Basic Series or eFuse Series. Both series 

are available with power of 300 or 500 W for single-phase or three-phase systems and as 

IP54, IP65 or IP67. Both can be DIN rail or surface mounted, with up to 200% power reserve 

for 5 s and have a wide operating temperature range up to 70°C with derating. The Basic 

series models have a single DC output. They can be connected in parallel to increase total 

performance or create a redundant system.

The eFuse supplies have up to four individually current-limited DC outputs, removing the need for external 

protection. Faults can be monitored and controlled via IO-Link or Output OK signal, plus LED indicators and 

pushbuttons. In the event an overload, the individual output switches off and needs to be reset manually via 

pushbutton or remotely via IO-Link.

The use of IO-Link allows for the remote monitoring of output current, quality of the mains voltage, temperature, 

load variability and status.

Control Logic Pty Ltd

www.controllogic.com.au
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1300 22 65 65  |  banjoloans.com

*Disclaimer: Advertised rates are indicative and actual fixed fee (or interest expense) and repayments will vary based on a business’s individual circumstances. Fees, lending 
criteria, terms and conditions apply (including an origination fee on each advance). This rate applies to a 12 month working capital loan. Fixed fee (or interest expense) accrues 
upfront and is paid in instalments. While Banjo does not generally take security over assets, director guarantees may be required and a general security deed or other security may 
be required for larger loans or in respect of some loan types. Statements regarding timing in relation to applications, approvals and funding are only indicative.

Moving business forward

Let’s go further 
together.
Banjo Loans is focused on powering 
your growth and momentum. Our smart, 
considered funding options help you get to 
where you want to be.

Up to $1 million unsecured* 
business loans

Rates from 9.95% to 15.95% annual simple 
interest on a 12 month term*

Loan terms up to 36 months

No early repayment fees for fixed term loans

Two companies in German are relying on Kronen machinery 
to process vegetables into kimchi and other fermented 
vegetable products.

In fermented vegetable products, such as kimchi, lactic 
acid fermentation makes the processed vegetables last longer 
and alters their taste. The products are seasoned with various 
spices, bringing healthy ingredients and versatile flavour to 
a variety of dishes.

The two companies, completeorganics and umami more 
(operating as Fermentur), have each been 
producing fermented vegetable products 
for some time. With rising demand for 
their products, they introduced Kronen 
processing machinery for washing, cutting 
and mixing vegetables at scale ready for the 
production of the product.

Kronen set up GS 10-2 belt cutting 
machines for cutting cabbage into an 

appropriate size for kimchi and carrots into sticks. A GEWA 
washing machine with vibration discharge was also used 
for cleaning as well as a K230 salad and fine foods mixer to 

combine the vegetables. The machinery is 
able to process the food gently to allow for 
a high-quality end product and production 
capacity can be increased.

Once mixed and evenly combined, 
the vegetables are then processed and 
fermented into kimchi.

Kronen 
www.kronen.eu/en

Mixing old techniques 
and new technology to 
make kimchi

Case study
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Mixing incompatible

fluids

R
esearchers from Flinders University 
have developed a technique that allows 
liquids that are usually immiscible to be 
successfully combined without the use of 

harsh chemicals. The technique has been built on 10 years 
of research and has been led by Professor Colin Raston, who 
was recognised as one of South Australia’s scientists of the 
year in 2020.

The technique relies on the Flinders vortex fluidic device 
(VFD), which is able to mix incompatible fluids together using 
a system of currents, microfluidics, high shear flow chemistry, 
high heat and mass transfer, along with a simple solvent. Through 
its use, emulsions are avoided, meaning that the liquids are 
perfectly blended. The technique can also be used to de-mix 
certain liquids.

The research, published in the Chemical Science journal, 
outlines the exact technique with a dizzying array of highly 
technical chemistry. The scientists have been working on increas-

ing the size of their vortex fluid device so that it can breach the 
field of pure science and be used in industrial fields.

By utilising the method it is predicted that a range of 
industries, including food processing and drug devel-

opment, could reduce the chemical impact of mixing 
liquids as they would not need to rely on harsh sur-
factants for the mixing process. The VFD has already 
been used elsewhere in food production to produce 

better fish oil, manipulate a useful milk protein and 
was even able to unboil egg protein, a discover that 

netted the researchers an Ig Nobel prize.
These chemicals can often leave undesirable waste products 

behind so reducing their use is a step towards a greener and 
cleaner form of chemistry, the researchers say, and would thus 
reduce pollution into waterways.

“Mixing immiscible liquids is fundamentally important in 
process engineering and usually involves a lot of energy input 
and waste products,” said Professor Raston, who was the senior 
author of the paper.

“We now demonstrate how this process, using a common 
solvent and water, can avoid the use of other substances for 
controlling reactions across immiscible liquids, making it cleaner 
and greener.”

Flinders University 
www.flinders.edu.au
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Laser 
sintering 
material for 
3D printing
igus is expanding the 

scope of its 3D printing 

service: chemical-re-

sistant, lubrication-free 

tribo-polymer components can be manufactured using selective laser 

sintering (SLS). This has been made possible by a new printing mate-

rial for laser sintering printers called iglidur I10, which is resistant to 

acids, bases, alcohols as well as greases and therefore suitable for 

use in electroplating and food processing plants. The 3D filaments 

are also available to purchase directly from Treotham.

The laser sintering printing material iglidur I10 is resistant to 

acids, bases, alcohols, greases and oils. It is also characterised 

by low moisture absorption, high toughness and high ductility — 

which indicates the property of a material to deform permanently 

under shear load before breaking. It is therefore suitable for weight-

saving industrial functional components with elastic properties.

The printing material is FDA-compliant, making it suitable for ap-

plications in the packaging and food industries. It also complies with 

EU Regulation 10/2011, which certifies that the plastic is harmless 

in contact with food.

Treotham will also offer the new printing material via the igus 3D 

printing service.

Treotham Automation Pty Ltd

www.treotham.com.au

Auger feeders
Sterling Systems & Controls 

auger-type screw feeders 

are used within ingredient 

batching systems for food 

processing, feed milling 

and many other industrial 

applications.

Each end of the feeder 

incorporates industrial-grade bearings to support the auger, thereby 

preventing contact with its housing.

Seals are located between the product zone and auger bearings. 

An air gap between the bearing and seal plates creates a buffer 

zone to ensure the material doesn’t enter the bearings and lubricant 

doesn’t enter the material.

Keeping the auger in suspension using shaft clamps is key to 

ensuring that the thrust load is not transferred to the drive assembly, 

which therefore increases drive life. Shock-absorbing couplings are 

used to help reduce the start/stop shock on the motor/drive.

Sterling Systems and Controls Inc

www.sterlingcontrols.com
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Compressed air thermal flow meter
Process and manufacturing engineers responsible for compressed air systems used in a wide range 

of industrial applications will find the FS10i Series compressed air flow meters from Fluid Components 

International (FCI) can help them improve productivity by measuring accurately and quickly detect-

ing system leaks, which can improve overall process quality while reducing system energy costs.

The compact easy-to-install units can measure the flow rate of compressed air, air and natural 

gas. They are accurate to ± 1.5% of reading and ±0.5% of full scale, with repeatability of ± 0.5% 

of reading and a response time of 4 seconds (1 time constant). They are SIL-2 rated for safety in-

strumented system (SIS) critical processes.

Using thermal dispersion flow sensing technology, the flow meters provide a fluid-matched, cali-

brated and linearised 4–20 mA output of flow rate, and a user programmable high or low flow alarm/

trip point with a 1 A SPDT relay output. For visual indication, the flow meters include a 10-segment 

LED array. This display illuminates proportionally to the flow rate and flashes if an alarm trip occurs.

Available in both in-line and insertion style configurations to support installation in line sizes from 

DN25 to DN500, they operate over a 100:1 turndown from 1,6 to 122 NCMH depending on the 

fluid media and line size.

Each meter is precision calibrated on FCl’s air and gas flow stands, which are outfitted with NIST 

and ISO/IEC 17025 traceable equipment to ensure their accuracy and measurement repeatability.

AMS Instrumentation & Calibration Pty Ltd

www.ams-ic.com.au
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pH measurement 
in hygienic applications

W
hether for quality control, optimising efficiency, 
or contamination identification, pH monitoring 
and control of final product or raw materials play 
a crucial role in the food and beverage industry. 

With that in mind, what are the technologies available for a 
reliable online measurement?

Glass pH electrodes, which are commonly used in lab rou-
tines, have gone through several enhancements since their crea-
tion. This has allowed for their use under high pressures, high 
temperatures and exposure to different chemical components.

Although hygienic models exist, the possibility of ‘glass 
breakage’ limits the use of glass electrodes in food and bever-
age applications due to internal good manufacturing practices, 
despite the use of filters and adequate personnel.

The ceramic diaphragm used in electrodes for hygienic ap-
plications has pores with diameters smaller than 0.1 µm, making 
sure no microorganisms enter the electrode.

If you get goosebumps just by hearing the word ‘glass’ in 
your process — don’t worry, there are other pH measurement 
alternatives that can easily overcome this limitation, such as 
ISFET electrodes.

The ISFET electrode
Do you want a real-time pH measurement of your process without 
having to worry about glass breakage risks?

The ISFET (Ion Selective Field Effect Transistor) electrode 
uses a pH sensitive semiconductor attached to a highly resistant 
structure made of PEEK (polyether ether ketone). This ensures 
its physical integrity against process-induced mechanical and 
thermal shocks. To ensure its suitability in food and beverage 
applications, the polymer used in the sensor construction does 
not have any sort of chemical additives in its composition, 
complying with FDA (Food & Drug Administration) requirements 
for food contact applications with maximum operational safety.

PEEK has excellent mechanical, electrical and chemical 
compatibility properties, allowing its use in applications that 
range from the manufacturing of medical prosthesis to electrical 
insulators used in the aerospace industry.

Just like glass pH probes, ISFET electrodes have been through 
countless performance improvements over time. A well-known 
limitation for these sensors was the exposure to high tempera-
ture, high alkalinity (pH >12) applications which contributed to 
a drastic reduction in lifetime. The new generation of electrodes 
have additional resources in terms of chip protection and com-
position that allow operation even in CIP (cleaning-in-place) 
intensive applications.

Regardless of the technology used for pH measurement, 
one thing we need to keep in mind is that these sensors are 
consumables due to different chemical interactions that happen 
internally and require periodic maintenance and replacement.

To overcome some of these challenges, the use of retractable 
assemblies is beneficial in terms of maintenance and performance 
improvement. Some of the benefits include the ‘hot tap’ removal 
of the pH from pressurised tanks and pipes as well as ‘by-pass’ 
cleaning. In this case, the pH probe can be retracted from under 
stressful process conditions and cleaned at lower temperatures, 
increasing the lifetime of the probes.

“What if I don’t have a retractable assembly or resources to 
take care of the pH probe maintenance?” In that case, there’s a 
third technology available for pH measurement called Enamel 
Electrodes.

The enamel electrode
This option is not well known in the market but can perform 
miracles in terms of maintenance and durability. The enamel 
electrode uses a robust ceramic structure composed of several 
enamel layers (like the one we have with our teeth) that are 
sensitive to pH variation.

Due to the material composition and the techniques used in 
the manufacturing, these electrodes can handle direct exposure to 
CIP and SIP with negligible drifts in measurement. This increases 
the calibration intervals in some cases — up to one year, while 
dismissing the need for retractable assemblies.

Another advantage enamel electrodes have in comparison 
to other pH technologies is the larger measuring area (around 
15 cm²). This is superior to conventional pH electrodes (1 cm²), 
ensuring highly accurate measurements even in high viscosity 
applications. This option can minimise your OPEX.

The use of inline pH monitoring today is uncommon due 
to uncertainties that range from contamination risks, to lack of 
manpower to manage the maintenance. However, as discussed, 
different approaches and resources are available for even the 
most demanding applications. Real-time measurement with 
inline sensors is a powerful resource for decision-making, al-
lowing early identification of non-conformities and improving 
food safety and process efficiency.

For more information, visit: https://www.au.endress.com/en/
field-instruments-overview/liquid-analysis-product-overview/
pH-sensors-transmitters.

Endress+Hauser Australia Pty Ltd 
www.au.endress.com 
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Looking for a way to 
clean and disinfect 
         your industriaL parts and tooLs?

Call us on +61 421 679 058  |  www.cleensonic.com.au  |  iratcliffe@cleensonic.com.au

Complete high-security disinfection of your tools 
and parts, triple action:

Cleensonic  
offers you the perfect 

solution: 

UltrasoniC 
sanitization

1. Ultrasonic cavitation kills any microorganism by breaking its cell wall

2. Detergent. A diluted drop of ordinary soap in water is enough to break and kill many types of 
bacteria and viruses, by undoing its lipid membranes, including the new coronavirus that is currently 
spreading around the world.

3. Hot water at 80ºC/176ºF is a powerful disinfectant

More features and benefits from ultrasonic cleaning:

• Microscopic cleaning quality

• Homogenous results: Including in complicated geometric parts.

•  Complete disinfection: Ultrasonic Cavitation kills microorganism by cell 
disruption and together with detergent ensures complete disinfection.

• Saving water: immersion cleaning considerably reduces water consumption.

•  Health Safety: the system is safe for the operator and its working 
environment. Direct contact with dangerous products is avoided.

Cleensonic is a leader in ultrasonic cleaning thanks to a 50 years trajectory 
experience. 

We are specialists in equipment from 100 to 15,000 litres, with a custom 
design and construction for each client and a clear specialization in ultrasonic 
equipment with low frequency (28khz) of greater cleaning power.

FOR MORE INFORMATION, PLEASE CONTACT US

AI-ready computer series
Backplane Systems Technology has introduced the 

IBASE CMB100 Series, an industrial-grade artificial 

intelligence embedded system designed for AI and 

Internet of Things applications. Using up to Intel 

9th generation Core processes and two NVIDIA 

GeForce RTX 30 series graphics cards, the range 

can deliver the performance and responsiveness 

necessary to process data in real time at the scale 

required for deep learning operations.

The computers are offered in either C236 or H310 Intel chipsets and have four high-capacity storage drive 

bays with RAID 0/1 support. A selection of interfaces provides connectivity for peripherals, allowing for image 

capture and data transmission. The Intel C236-based version features six USB 3.0, four USB 2.0 and four se-

rial ports, COM, four DDR4 slots and four expansion slots for graphics cards.

The product has security and hardware monitoring, including TPM 2.0 for data integrity, iAMT 12.0 for remote 

system management and optional iSMART technology for power on/off scheduling. Power resume, lower tem-

perature guardian and intelligent OS recovery are also offered. The power supply is available in either 500 or 

850 W versions. Windows 10 64-bit, Linux Ubuntu 18.0.4 and Windows 7 64-bit (C236 variant only) operating 

systems are supported.

Backplane Systems Technology Pty Ltd

www.backplane.com.au
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Traditional DAF (dissolved air flotation) pumping systems 
have so many moving parts. The components include an air 
compressor, pressure vessel, centrifugal pump and, of course, 
the controller to get all three components to work harmoniously.

There are many disadvantages of such a complicated 
system. For one, the pressure vessel requires regular 
certification and records must be kept. The controller needs 
monitoring. The maintenance time and cost of the many 
components can be expensive.

Solution
When one of the largest chicken processors in Australia 
wanted to eliminate these complications and install a set-and-
forget system that requires no controls, it approached Hydro 
Innovations, which has a combined 80 years of experience in 
the pump industry.

After consultation, an EDUR LBU 404 C120L with 5.5 kW 
motor was installed. The EDUR multi-phase pump produces 
consistent fine micro bubbles suitable for the operation of a DAF 
tank. The EDUR pump has the unique ability to draw atmospheric 
air into the suction line, shear it, mix it with the water being 

drawn from the ‘clean’ end of the DAF tank, and saturate the air 
into the water (by pressurising it).

The EDUR pump eliminates the need for a compressor, control 
system, conventional pump, air saturation vessel (and ongoing 
certifications). The pressure vessel can be removed or bypassed, 
or it can be incorporated into the new system.

Results
Because of the simplicity of the system, operators will see an 
improvement in energy consumption (because they’re not 
running compressors) and lower maintenance costs. There 
is no pressure vessel to continually certify, no compressor to 
maintain and no more complicated control system to operate. 
Just set and forget.

With the pump running at 10 m3 per hour and circulating 
approximately 10% of the inflow to the DAF tank, the plant 
has been running free of maintenance and interference for 
over four years.

Hydro Innovations 
www.hydroinnovations.com.au

Simpler pump system 
installed at chicken processor

Case study
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Mettler-Toledo Product Inspection has launched an X-ray inspection solution 

with high detection sensitivity into the Pan-Asia market.

The Mettler-Toledo Safeline X12 X-ray system is equipped with 

Mettler-Toledo’s ContamPlus X-ray inspection software algorithms 

which are designed to enhance detection capabilities for a wide range 

of contaminants.

Designed to meet the needs of food manufacturers producing pack-

aged products, the system can provide an affordable X-ray solution 

that features ease of operation, maintenance and servicing, as well as 

improved safety features.

The system is capable of operating at speeds of up to 60 m/min to 

inspect packaged products for foreign body contaminants including glass 

shards, metal fragments, mineral stone, calcified bone, dense plastic and 

rubber compounds. Simultaneously, it performs a wide range of inline 

quality checks of both the product and pack, such as counting compo-

nents. The quality checks can help to uphold brand integrity and protect 

the consumer from substandard product.

Product set-up is automated, and the large 15.6″ touchscreen HMI can 

be programmed for multiple product set-ups, with no limit on product 

changeovers. Available with a wide range of language and character key 

entry capabilities, the HMI software helps to reduce errors in inputting 

product and job names, as well as single click shortcuts to access ad-

ditional product information. The X-ray system is available with Mettler-

Toledo’s ProdX data management software, giving users access to a 

range of digital productivity and security benefits.

Safety features have been a major consideration in the design of the 

system. It has been designed high global safety standards, including 

those specified by the European Union (CE) and USA (FDA), to minimise 

the risks of injury to operators. Fail-safe interlocks inside access doors 

and hand sensors in infeed/outfeed areas will shut the machine down 

when activated. The system also features radiation protection of <1 uSv/h 

to help keep operators safe.

Other features include: improved hygienic design based on rounded 

frame tubes and sloping surfaces, designed to be self-draining — this 

eliminates water pooling and makes cleaning easier; quick-release front 

belt and curtain frame, taking one minute to take off and clean — this 

saves time in cleaning and maintenance processes; high build quality, 

with IP (Ingress Protection) rating options of IP65 and IP66 available; 

improved servicing through quick access and easy replacement of key 

components through front-facing access panel — this also helps in 

making efficient use of floor space; and remote operation option where 

users are able to access and control the X12 system from any brows-

er-based device.

Mettler-Toledo Ltd

www.mt.com

High-shear mixing 
technology
The Mixquip Series 600, 620 and 650 high-

shear emulsifiers create an environment in 

which product is forced through high shear 

work heads and subjected to an intense milling 

action eliminating agglomerates.

Shearing forces mixing the components are generated by the 

motion of the rotating parts moving at high speed past the station-

ary parts of the mixing head. The rotating parts may be one or a 

set of impellers, paddles or screws. The stationary parts, on the 

other hand, are the walls of the tank or chamber, and in some 

designs, baffles and vanes.

High shear mixers are used in the manufacturing industry where 

different components or ingredients are mixed such as food manu-

facturing, pharmaceuticals, cosmetics and plastics, to name a few. 

The principle of high shear mixers can also be seen in chemical 

and petrochemical plants, which are used to aid in the reaction 

process. Some materials used within these industries such as 

thickeners, stabilisers and proteins are shear-sensitive and often, 

when combined with liquids, agglomerates are initially created, which 

subsequently must be broken down through dispersion.

Agglomerates are proven to be very difficult to break down 

after they have been created, decreasing the texture and viscos-

ity of a product.

High shear mixing technology eliminates and provides a solution 

to this problem, which so many industries face in production of 

their product.

Teralba Industries

www.teralba.com

Pulse seat 
clean
The Alfa Laval ThinkTop 

pulse seat clean, included 

as part of the ThinkTop V50 

and V70 series control units, 

is designed to reduce the amount of cleaning-in-place (CIP) liquid 

required to clean drain valves.

As the valve is not controlled by a programmable logic control-

ler but instead by the product, the amount of CIP liquid required 

is reduced and the seat is able to open and close more quickly 

and ensure that the valve cleaning is complete.

Short pulses are the primary force of the valve cleaning process 

and activate the valve when shear forces peak. Each pulse is 

less than a second, which reduces the chance of pressure shocks 

in the system while also creating high turbulent flow as the liquid 

passes through the small gap between the valve house and seat, 

which results in the residuals being removed from drain valves.

The product is intended to be used with single-seat or but-

terfly valves and can be configured as a normally open or closed 

shutoff or changeover valve.

Alfa Laval Pty Ltd

www.alfalaval.com.au
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Scraped surface heat exchangers have been 

used for diffi cult heat transfer applications 

involving viscous fl uids or where fouling is 

an issue, such as evaporation processes. The 

most common type of scraped surface heat 

exchanger (SSHE) uses a rotating shaft with 

blades or augers which scrape the surface of 

the tube. The popular HRS R Series is based 

on this approach. However, the design is 

not optimal for every situation, and so HRS 

developed the Unicus Series of reciprocating 

scraped surface heat exchangers.

The HRS Unicus Series is specifi cally 

designed to provide the improved heat 

transfer of a traditional SSHE, but with a 

gentle action to preserve the quality and 

integrity of delicate food products such 

as meat paste, and products containing 

whole pieces of vegetables. Over the years, 

a number of different scraper designs 

have been developed, meaning that every 

application, from processing curds to heating 

sauce or pasteurising fruit compotes can be 

handled in the most effi cient yet gentle way 

possible. Other applications where the Unicus 

Series has been benefi cial include handling 

meat slurry and mince.

The hygienic design uses a patented 

stainless-steel scraping mechanism which 

moves hydraulically back and forth within 

each interior tube. The movement performs 

two key functions: it minimises potential 

fouling by keeping the tube wall clean, and 

also creates turbulence within the material. 

Together, these actions increase the rate of 

heat transfer in the material, creating a highly 

effi cient process which is ideal for viscous 

and high fouling materials.

Since they are controlled separately, the 

speed of the scrapers can be optimised for 

a particular product being processed, so that 

materials which are susceptible to shear 

stress or pressure damage (such as creams 

and custards) can be handled delicately to 

prevent damage while still providing high 

levels of heat transfer. The Unicus Series 

has proven particularly useful in handling 

viscous food products where texture and 

consistency are important attributes. The 

Unicus means that effective heat transfer 

can be carried out at low pressures which 

overcomes these problems.

Each Unicus SSHE consists of three 

elements: a hydraulic cylinder and power pack 

(although in smaller units a pneumatic cylinder 

can be supplied instead), a separation chamber 

to ensure hygiene and preserve product 

separation from the motor, and the heat 

exchanger itself. The heat exchanger consists 

of a number of tubes, each of which contains 

a stainless-steel rod to which the appropriate 

scraping elements are fi tted. Using a range 

of food-safe materials including Tefl on and 

PEEK (polyether ether ketone), these provide 

different internal geometry setups according 

to the application, such as 120° scrapers for 

large particulates and 360° scrapers for viscous 

fl uids without particulates.

The Unicus Series is also fully scalable 

by increasing the shell diameter and adding 

more interior tubes from a single tube up to 

80 in one shell. A key feature is the specially 

designed seals which separate the inner 

tube from the separation chamber, tailored 

to the product application. These seals 

prevent leakage of the product and ensure 

internal and external hygiene. A standard 

range of models for food processing provide 

heat transfer areas from 0.7 to 10 m2, while 

larger models up to 120 m2 can be made for 

specifi c uses.

One area where the Unicus Series 

excels is in evaporation applications, where 

the prevention of fouling is particularly 

important. HRS has a specifi c version of the 

Unicus for use in evaporation units where 

volume reduction of the material is essential. 

The scraping action keeps the heat transfer 

surfaces clean so that Unicus evaporators 

can concentrate materials to a level that is 

unattainable using traditional technologies. 

Unicus evaporators can be used in multi-

effect setups or in combination with 

mechanical vapour recompression.

SPONSORED CONTENT

HRS Heat Exchangers

www.hrs-heatexchangers.com/anz

The hydraulic scrapers in the HRS Unicus Series are hygienically designed.

Reciprocating action solves 
tough heat exchange challenges
Matt Hale, International Sales & Marketing Director, HRS Heat Exchangers
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CeLeBraT ING

P
ersonalised nutrition — ie, diets and nutritional programs that have been 
tailor-made for a person’s specific requirements — has long been considered 
a futuristic way of thinking about how we eat. With recent developments 
and funding for a slew of young companies, it might be an increasingly 

attractive proposition for manufacturers to consider.
The central idea of personalised nutrition (PN) is a simple one: if a consumer has 

a diet that is perfectly tailored to their lifestyle, exercise levels, amount of sleep they 
get, genetics, jobs and a number of other factors, they should be able to eat to the 
maximum level of healthfulness possible.

Food manufacturers and processors have little input into this form of PN but changing 
technologies mean that they will be able to contribute more to the field in the future.

It obviously is not possible for consumers to pop into their local supermarket and 
locate a shelf with their name and details on it, readily stocked with the foods suited 
to their exact needs. However, this doesn’t mean that it’s impossible for consumers to 
expect a manufactured food that is suitable for their personalised diet.

Similarly, while producing custom food with a 3D printer is not an entirely novel 
concept, it is a possible way for healthy and nutritious food to be made. In fact, Nour-
ished currently offers 3D-printed vitamins that provide the exact levels of nutrients 
that a consumer needs for their own body.

The loftiest prediction put forward for personalised nutrition is food that is 
manufactured with such specificity that it has been designed with a consumer’s very 
DNA in mind. While this scale of food manufacturing is likely to be impossible at 
any significant industrial level, food processors may want to consider leveraging the 
health effects of their products.  For example, more and more people are suffering 
from gluten intolerance and diabetes each year; therefore, manufacturers might develop 
products to address these specific nutritional requirements.

Additionally, vegans and vegetarians continue to need healthy protein-rich foods, 
meaning manufacturers who offer versions of products with added protein, or any 
other functional ingredient, may see their products increase in demand.

Even simple measures like making nutritional information readily available on 
the aforementioned apps, or adopting health-rating systems, will make it possible 
for consumers to utilise products not developed specifically for a personalised diet.

The CSIRO expects that the value of the field of personalised nutrition will balloon 
from $66 million in 2018 to a heady $550 million in 2030, so manufacturers that 
target their products in this category could leverage a hungry market.

Although PN is still in the research and development phase, investors are splashing 
money around for companies that work in the field of personalised nutrition, with 
startup companies like Zoe and Nourished already raising tens of millions of dollars 
to develop technology to facilitate its widespread use.
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Can food manufacturers drive 

personalised 
nutrition?
Benedict Malherbe
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