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A
PPEX 2024 is run by the industry, for the indus-
try — the all-encompassing event for Australian 
manufacturers will include one of the largest 
displays of working machinery in Australia.

Owned and presented by APPMA, APPEX (previ-
ously known as AUSPACK) will be presented under 
the theme of Sustainability, Efficiency and Automation 
for Australian Manufacturers.

Set to be the largest processing & packaging expo 
in Australia with over 400 exhibitors, APPEX 2024 
will showcase the latest equipment, technology and 
innovation in machinery, ancillary equipment, materials 
and packaging, food processing and industry services.

In this issue of What’s New in Food Technology & 
Manufacturing magazine you’ll be able to see and read 
about just some of the products that will be on show 
at the event. Every product will include the stand 
number and the floorplan on pages 8 and 9 can be 
used to find directions to the stands you’d like map 
out for your visit.

The exhibition, encompassing all 20 bays of the 
MCEC, will be divided into four zones to make it easy 
for visitors to navigate.

The four zones include:
1. Materials & Packaging
2. Packaging Machinery
3. IT & Services
4. Processing & Packaging Machinery

What to remember
 3 This is a big event with many exhibitors so 
remember to wear comfortable shoes.

 3 Some exhibitors make bookings so you can 
be sure of their full attention — if there is a 
company you really want to talk with see if you 
can schedule a time.

 3 Visit the What’s New in Food Technology & 
Manufacturing team on stand G125 where we can 
register you for free membership to ensure you 
stay up to date with all the news in our magazines 
and newsletters. 

 3 Make time to attend some of the interesting topics 
in the APPEX 2024 program — further details 
are on page 4.

Exhibition opening times
Tuesday, 12 March 2024 | 09:30–17:30
Wednesday, 13 March 2024 | 09:30–17:30
Thursday, 14 March 2024 | 09:30–17:30
Friday, 15 March 2024 | 09:30–15:00

2024 APPMA Awards of Excellence Gala Dinner
Wednesday, 13 March 2024, 6:00–11:00 pm  
Melbourne Room at the Melbourne Convention 
and Exhibition Centre
The winners of the APPMA Awards of Excellence will be 
presented at APPEX on Wednesday, 13 March. The national 
awards program for the Australian packaging and processing 
industry recognises excellence, innovation, leadership and 
best practice.

The awards program is conducted by the Australian Pack-
aging and Processing Machinery Association (APPMA) and is 
an opportunity for the packaging and processing industry to 
celebrate industry wins and achievements, foster innovation 
and collaboration and raise the profile of the sector.

2024 Award Categories:

•	Australian Machinery Manufacturer Award – SME

•	Australian Machinery Manufacturer Award – Corporate

•	Import & Distribution Machinery Award – Corporate

•	Customer Systems Integration Award

•	Packaging Design Innovation Award

•	Sustainability Excellence Award

•	Digital Innovation Award

•	Emerging Leader Award 

Visit us on
stand 
G125

Let’s meet at

APPEX 2024  

AUSTRALASIAN PROCESSING + PACKAGING EXPO  

12–15 March 2024  

Melbourne Convention and Exhibition Centre  

To register or for more information visit: www.appex.com.au

Tickets for the gala 
dinner are on sale at

www.appex.com.au/awards/gala-dinner.

Register for free at: 
www.appex.com.au

https://www.ams-ic.com.au/
https://easyline.robatech.com/
https://www.appex.com.au/
https://www.appex.com.au/awards/gala-dinner
https://www.appex.com.au/
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12 & 14 March 2024
Seminar Theatre
Food Industry 
Solutions Series

The Food Industry Solution Series will run on two days of the show on Tuesday, 12 March and 
Thursday, 14 March. The series is designed to showcase what’s available to manufacturers interested 
in bringing innovation into their businesses to improve their competitiveness in the market. The 
first session on day one of the event will cover Sustainable Energy, Sustainable Packaging, Inventory 
Management and Global Packaging Trends. The second session on day three of the event will include 
Sensors for improved efficiency, Digital packaging, AI and food manufacturing and Robotics. 

12 March 2024
Seminar Theatre
IPPO Forum

The IPPO Forum will present: Packaging Perspectives: Global Trends Driving Change which includes 
a look at the European viewpoint on packaging sustainability, discussion about the challenges facing 
packaging in Europe and key trends and opportunities in the international packaging and smart 
packaging sectors.

12–15 March 2024
Stand B020
ecoporium by Ball & 
Doggett Live Experience

ecoporium by Ball & Doggett Live Experience platform will be located on stand B020. Speakers 
in this session will focus on driving education and sharing expert insights from across the supply 
chain that impact the delivery of sustainable packaging into the industry. 

12–15 March 2024
Matthews’ Stand C045
Matthews’ Retailer  
Engagement Hub

12–15 March 2024
Dine & Network
Networking

APPEX has dining, entertaining and networking destinations across 
the show floor. Relax, dine and entertain current or prospective 
clients over lunch, drinks and live music.

13 March 2024
Seminar Theatre
Meat Industry Day

Led by Australian Meat Processor Corporation (AMPC), partnering with Australian Meat Industry 
Council (AMIC) and Meat and Livestock Australia (MLA), the Meat Industry Day is an opportunity 
to showcase to meat processors the latest technologies in automated production, Industry 4.0 and 
digitisation, packaging, processing and traceability solutions.

13 March 2024
Women in Processing 
& Packaging Event

The inaugural APPEX Women in Processing & Packaging event is a morning event led by Louise Weine, 
CEO of NAWO, who will deliver the keynote: ‘Achieving gender balance in packaging & processing: 
Systemic change that works’. Following on from this there will be an in-depth panel discussion with 
four key female leaders. This is a ticketed event with all proceeds going to the Good Friday Appeal.

14 March 2024
Seminar Theatre
Robotics Australia

Robotics Australia will be hosting sessions in the show theatre on 14 March that will offer manu-
facturers a platform to engage with robotics suppliers and foster industry collaboration.

15 March 2024
Seminar Theatre
Student Education Day

This is a morning program designed to give engineering students an overview of the career oppor-
tunities in this sector. Held on Friday 15th March, Education Day will start with some short talks, 
including stories from recent students who now work in industry, demonstrations to attend, followed 
by free time exploring the show to chat with prospective employers who will be expecting students.

Program

APPEX will feature a series of educational initiatives and opportunities led by a collaboration of partners. Each of the four 
days has a different agenda with topic categories that include:

For more information about the program, visit 
https://www.appex.com.au/whats-on/program. Information correct at the time of printing

•	Meat Industry Day
•	Food Industry Solutions Series
•	 IPPO Forum
•	ecoporium by Ball & Doggett  

Live Experience

Register for free at: 
www.appex.com.au

•	Matthews’ Retailer Engagement Hub
•	Women in Processing & Packaging Event
•	Student Education Day
•	Robotics Australia
•	Result Group’s Sustainability Corner

https://www.ams-ic.com.au/
https://www.appex.com.au/whats-on/program
https://www.appex.com.au/
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Exhibitor Stand 
No

A&D WEIGHING AND 
INSPECTION

A050

ABARIS PRINTING D045

ABB B075

ABBE C040

ADM PACKAGING 
AUTOMATION

C065 

ADVENTPAC E001

AEI INSURANCE BROKING 
GROUP

F144

AEROFLOAT WASTEWATER 
TREATMENT

E145

AICA ADTEK SDN. BHD. D216

AIRROS AUSTRALASIA G141

ALBERTINA MACHINERy S.R.O. G122

ALFT PACKAGING COMPANy G105

AMBAFLEX SPIRAL 
CONVEyOR SOLUTIONS

F115

ANHUI HENGCHANG NEW 
MATERIAL CO., LTD

C212

APCO B110

APOLLO INDUSTRIES C004

APOLLO VTS ASIA B131

APPLIED INDUSTRIAL 
PRINTING PTy LTD (AIP)

F025

APPMA B110

APPMA ALLIANCE PAVILION B110

APPMA MEMBER & EXHIBITOR 
NETWORKING LOUNGE

B110

ASPECT PRODUCTIVITy & 
TECHNOLOGy

G153

ASSET PACKAGING MACHINES E168

ATA DISTRIBUTORS A095

ATA OMAR COMPUTERS F134

ATS APPLIED TECH SySTEMS F133

AU2MATE G130

AURORA PROCESS G120

Exhibitor Stand 
No

AUSPOUCH G072

AUSTRALIA HM 
PHARMACHINE GROUP

A040

AUSTRALIAN INDUSTRIAL 
VACUUM

F151

AUSTRALIAN MEAT PROCESSOR 
CORPORATION (AMPC)

C180

AUSTRALIAN WRAPPING 
COMPANy

B030

AUSTRALIS ENGINEERING B060

AUSTRALWEST G170

AUTO ID LABELLING 
SOLUTIONS

D185

AUTOMAINT SOLUTIONS B040

AUTOMATION & PACKAGING C090

AUTOMATION & ROBOTIC 
TECHNOLOGIES

C188

AUTOMATION SySTEMS AND 
CONTROLS

F055

AXELENT B065

AzANO D180

BAOPACK AUTO PACKAGING 
MACHINE 

D204

BECKHOFF AUTOMATION D025

BERLIN PACKAGING 
(QINGDAO) CO., LTD.

C197

BIO-ADDS F024

BIOGONE - LANDFILL 
BIODEGRADABLE PLASTIC 
MATERIAL

E020

BIO-PLASTOBAG F026

BIOTEC SOLUTIONS B100

BLUEPRINT AUTOMATION E104

BOSCH AUSTRALIA 
MANUFACTURING SOLUTIONS

C080

BOSCH REXROTH PTy LTD E106

BüRKERT FLUID CONTROL 
SySTEMS

D172

BUSCH C135

Exhibitor Stand 
No

BW PACKAGING B090

CAGRI INDUSTRy INC. B091

CANPAC VIETNAM COMPANy 
LIMITED

D212

CASE PACKING SySTEMS 
AUSTRALIA PTy LTD

F070

CDE DESIGN SOLUTIONS F135

CENTRELINE ENGINEERING A080

CFL INDUSTRIES SDN BHD D214

CHADWICKS LIDS C001

CHAOzHOU CHAOAN JIXIANG 
FILM INDUSTRIES CO., LTD.

F031

CHEP G176

CHESTERTON A122

CLOSE THE LOOP - O F 
PACKAGING

C148

COBOT PTy LTD F110

COGNEX CORPORATION F055

COLUMBIT E110

COMBILIFT A172

CONCETTI AUSTRALIA AND 
NEW zEALAND

E146

CONTECH C145

CONTRAK CONTAINER CO. C190

COPAR SMART PACKAGING E213

CPS C050

CROSS PACKS CO.,LTD. A205

CSB-SySTEM G146

CUDDON FREEzE DRy D190

DAIRy INDUSTRy 
ASSOCIATION OF AUSTRALIA

G128

DE.MEM PUMPS / GRACO D142

DELTA ELECTRONICS 
AUSTRALIA PTy LTD

B026

DETPAK B025

DFC PACKAGING D030
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Exhibitor Stand 
No

DIELINE SOLUTIONS G060

DIVERSECO A125

DMOSOLUTIONS CLOUD CAD/
ERP/PLM

G148

DOBMAC D080

DONALDSON - PROCESS 
FILTRATION SOLUTIONS -

D192

DONGGUAN ECODE 
PACKAGING CO., LTD.

C022

DONGGUAN ENCOLORS 
PACKING CO., LTD

C002

DONGGUAN FOREST NEW 
MATERIAL CO., LTD

B211

DONGGUAN HySEAL CO., LTD. C195

DONGGUAN KAIDI ADHESIVE 
TECHNOLOGy CO., LTD.

F035

DONGGUAN zHITENG 
PLASTIC PRODUCT CO., LTD.

C023

DONGUAN LVXIN PACKAGING 
TECHNOLOGy CO.,LTD

B012

DOTMAR E150

DOTT BONAPACE & C B100

DUPLEX CLEANING 
MACHINES

E205

E80 E162

ECOCAP’S D010 

ECOLEASE G157

ECOPORIUM By BALL & 
DOGGETT LIVE EXPERIENCE

B020

EDP AUSTRALIA PTy LTD A180

ELIN PACKAGING MACHINERy 
CO.,LTD

G048

ELLIOTT AUTOMATION 
AUSTRALIA

C183

EMONA INSTRUMENTS E211

EMRICH PACKAGING 
MACHINERy

E155

ENOBERG S.R.L. A157

Exhibitor Stand 
No

EP GROUP E022

EPSON G100

EQUIPMED E214

ERIEz F108

ERKA ENGINEERING C194

ESKO AUSTRALIA B122

EUCHNER C153

EVERGREEN PACKAGING E026

EzyCOLLECT F132

FALLSDELL MACHINERy C146

FANGDA PACKAGING CO., 
LTD. (HEBEI, CHINA)

F036

FBS FOOD & BEVERAGE 
SOLUTIONS

A152

FESTO D140

FIBRE KING B045

FILLER SPECIALTIES E003

FINEST INDUSTRIAL CO., LTD A190

FINLEASE EQUIPMENT 
FINANCE

G144

FIORINI F182

FLEXCAM PTy LTD D155

FLEXIWRAP PTy LTD C184

FLOVEyOR E186

FOMEX GROUP INDIA A010

FOOD PROCESSING 
EQUIPMENT

E170

FOODMACH D050

FOODTECH PACKTECH B110

FORTRESS TECHNOLOGy INC. A125

FOSHAN JINTIAN PACKING 
MACHINERy CO., LTD.

A042

FOSHAN zCHONE PACK 
MACHINERy 

F174

FRESH LIFE PACKAGING F020

Exhibitor Stand 
No

FUJIAN HENGLONG PLASTIC 
INDUSTRIAL CO., LTD.

B010

FULUN PACKING 
MANUFACTURER

F027

GATEWAy PACKAGING E070

GLOBAL MACHINERy AND 
SUPPLIES AUSTRALIA PTy LTD

F126

GLOBAL PUMPS E184

GOLDENSWAN PTE LTD  
(SINGAPORE)

G016

GP SySTEMS D176

GRAIN TECH LTD C198

GRAPEWORKS TANIUM F021

GRAPH-PAK PTy LTD F094

GREAT ENGINEERING G043

GREAT WRAP D184

GRUNDFOS PUMPS F162

GS1 AUSTRALIA F156

GT-MAX PLASTIC (MALAySIA) G074

GUANGDONG FENGQI 
PACKAGING CO., LTD.

C013

GUANGDONG HIGH DREAM 
INTELLECTUALIzED 
MACHINERy CO., LTD.

A160

GUANGDONG LIHONG 
PACKAGING CO., LTD.

C027

GUANGDONG TAIWEI 
PACKING PRODUCTS CO., LTD.

A022

GUANGDONG TENGEN 
INDUSTRIAL GROUP CO.,LTD

C210

GUANGzHOU LEVA PACKAGING 
EQUIPMENT CO., LTD.

G046

GUANGzHOU LG PRINTING 
TECHNOLOGy CO.,LTD 

F032

HANSIN PACKING A024

HAONENG INDUSTRIES CORP., 
LTD.

E160
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Exhibitor Stand 
No

HAVER & BOECKER 
AUSTRALIA  

E135 

HBM PACKAGING 
TECHNOLOGIES

G085

HEAT AND CONTROL PTy LTD C160

HESHAN zHONGXING 
LAMINATED PACKING CO., LTD

B212

HEzE HIKING PACKAGING 
CO.,LTD.

A192

HIGH Q PACK INDUSTRIES G040

HIGHFINE PHARMATECH  
CO., LTD

E180

HIGHGATE GROUP B180

HIPEX B150

HMPS PROPAC E040

HMS NETWORKS F143

HONGyOU (CHANGzHOU) 
PACKAGE CO., LTD.

C026

HOTPACK PACKAGING 
INDUSTRIES L.L.C.

E010

HRS PROCESS SOLUTIONS E148

HUANAN XINHAI (SHENzHEN) 
TECHNOLOGy CO., LTD

G044

HUISU QINyE A211

HUIzHOU yANGRUI PRINTING 
AND PACKAGING CO., LTD.

B013

HyLEC CONTROLS E200

ICOP TECHNOLOGy F145

IFM EFECTOR B160

INDUSTRIAL DyNAMICS B130

INNOVATIVE SHIELD SDN BHD G036

INOX C170

INSIGNIA E060

INSPECTION SySTEMS C140

INTCO D012

INTRALOX D160

IWT PHARMA D188

J.L. LENNARD C110

Exhibitor Stand 
No

J.L. PACKAGING/JOSEPH LEE 
AND CO

C181

JAyALAKSHMI POLy PACKS 
PVT LTD

F028

JBT D145

JET TECHNOLOGIES F060

JIANGSU JUHONG STRAPPING 
MANUFACTURING CO., LTD.

G160

JIANGSU zHONGTAI PACKING 
MACHINERy CO., LTD

G041

JMP ENGINEERING E072

JND PACKAGING C211

JUMBO MACHINERy 
ENTERPRISE LIMITED

G162

KAESER COMPRESSORS B145

KAISHAN COMPRESSORS D072

KENENG PACKAGING C185

KHS PACIFIC E144

KNACK PACKAGING PVT.LTD A035

KPPL INDIA (KULODAy 
PLASTOMERS PVT LTD)

A212

KRONES AG D070

KUKA ROBOTICS F165

LACO AUTOMATION & 
SERVICE

B140

LANTECH C129

LASER FOUNDATIONS F029

LINCO FOOD SySTEMS D125

LINEAR TECHNIK PTy LTD E096

LOGICAP C193

LOUIS ADHESIVE TAPES  
CO., LTD

E004

LUMIX PROCUT F170

LX PACKAGING (HUIzHOU) 
CO., LTD.

E024

MACHINE KNIVES AUSTRALIA E183

MANUFACTURING TECH 
AUSTRALIA PODCAST

G155

Exhibitor Stand 
No

MATCON D176

MATRIX PROCESS SOLUTIONS C175

MATTHEWS AUSTRALASIA C045

MEAT & LIVESTOCK 
AUSTRALIA (MLA) LIMITED

C182

MEEHAN & ASSOCIATES G142

METTLER TOLEDO F120

MILKMAN A146

MINIPACK INTERNATIONAL 
PTy LTD

A170

MOBILE AUTOMATION G165

MODA PACKAGING A028

MOFFAT A140

MOLENAAR AUSTRALIA - 
VIDEOJET

E076

MOSCA AUSTRALIA G182

MOSSA GROUP E030

MULTISTEPS INDUSTRIES E028

MULTIVAC AUSTRALIA D100

NARROWTEX AUSTRALIA G084

NATRIO GLOBAL LOGISTICS B110

NAVATTA GROUP FOOD 
PROCESSING

G080

NAVI CO. GLOBAL E030

NEOTEX FIBC E202

NETzSCH D189

NEX PAK G018

NINGBO PACK IMP.&EXP. CO., 
LTD.

G022

NINGBO SHINING ALUMINUM 
PACKAGING CO., LTD

B190

NORD DRIVESySTEMS G180

NORDSON E085

NOTLEyS D090

NUPAC INDUSTRIES D120
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Information correct at the time of printing

Exhibitor Stand 
No

O’BRIEN ENERGy SERVICES F176

OESTERGAARD - COLIMATIC E125

OFI WEIGH & INSPECTION 
SOLUTIONS

F085

OFS (OPERATIONS FEEDBACK 
SySTEMS)

F142

OMNI GROUP D020

OMNIA TECHNOLOGIES 
PACIFIC

E190

OMS AUSTRALASIA A045

OOMIAK E210

OPACK A147

OPAL PACKAGING A165

OPEN IIOT D040

OPTIMA WEIGHTECH PTy LTD B081

ORANA TECHNOLOGIES PTy. 
LTD.

F104

ORIENTAL PACKING CO., LTD. G070

OSP AUSTRALIA E074

OzPET GLOBAL A131

OzSTAR MAKINA B097

PACIFIC AUTOMATION G172

PACIFIC PACKAGING 
AUSTRALIA

F090

PACKAGING SOLUTIONS AND 
EQUIPMENT

A070

PACK-N-IT A026

PACKSERV AUSTRALIA E100

PATTyN PACIFIC E140

PAyPER F130

PEACOCK BROS. G062

PEKSAN A135

PERFECT AUTOMATION D110

PERFORM PACKAGING 
SOLUTIONS

D045

PHARMA MACHINERy A130

Exhibitor Stand 
No

PHOENIX MECANO 
AUSTRALIA

B070

PILz AUSTRALIA D042

PIQET (OWNED By 
LIFECyCLES)

G132

PKN PACKAGING NEWS 
MEDIA HUB

B095

POLESy PACKAGING G020

PREMIER TECH SySTEMS AND 
AUTOMATION

D170

PRESSCO TECHNOLOGy INC F095

PRIMEPAC C015

PRO SERVICES E203

PROCESS PARTNERS E090

PROFILE SOLUTIONS E207

PROPAK INDUSTRIES C028

PROPEL FLEXIBLES INDIA G030

PROTECTION EXPERTS 
AUSTRALIA

F101

PT. FLEXTECH PACKAGING C200

PULFORD AIR & GAS B155

QINGDAO OCEANKING 
TIANyUAN PACKAGING 
PRODUCTS CO., LTD.

B192

QINGDAO RIzONE PLASTIC 
PRODUCTS CO., LTD.

C024

Q-PACK F050

QUEENSLAND GOVERNMENT F157

RADIAL DESIGN F140

RAVENWOOD PACKAGING 
ASIA PACIFIC

E130

REACTIVE ENGINEERING B175

RECOPAK MACHINERy C070

REGETHERMIC D085

REMTRON E080

RESULT GROUP E030

REy AMBALAJ B093

Exhibitor Stand 
No

REyNOLDS AUTOMATION 
CONTROLS

E095

RHIMA WASHING EQUIPMENT D165

RMGROUP A025

RML MACHINERy E163

RMR PROCESS PTy LTD B125

ROBATECH GLUING 
SOLUTIONS

B080

ROBOTIC AUTOMATION D060

ROBOTICS AUSTRALIA GROUP G102

ROCKWELL AUTOMATION A120

ROMHELD AUTOMATION B094
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Skin packing tray sealer
The MECAPACK O²6000IM is the latest Skin packing tray sealer from Linco.

The compact, full stainless steel, servo-driven machine with Mecapack’s Intelligent Motion 

features, minimised energy consumption, quick format and tool changes, an open hygienic 

and easy-to-clean design, and multi-format processes including seal only, vacuum and 

gas and seal, and Skin packing with top film pre-heating for higher efficiency and speeds.

The O²6000IM is designed to provide the complete machine to meet all users’ tray 

sealing packaging needs.

Linco Food Systems

www.linco.com.au

Linerless labelling 
system
Result Group is celebrating its 

back-to-back success at the World-

Star Awards 2024 with the Herma 

InNo Liner Linerless Labelling 

System. This award-winning technology will be showcased at APPEX 

2024, stand E030, demonstrating its full capabilities.

The collaboration with Hanes Australasia, a leader in the apparel 

industry with brands like Bonds and Champion, underscores the Herma 

InNo Liner’s sustainable impact. This partnership, aimed at reducing waste 

by 2025, has already led to a significant waste reduction of over 2.0 

tonnes at Hanes’ Melbourne distribution centre, highlighting the system’s 

effectiveness in sustainability.

Herma and Result Group have collaborated to develop technological 

advancements in the packaging industry to address the changing needs 

of the industry.

Herma InNo Liner, distributed exclusively in Australia and New Zealand 

by Result Group, is designed to eliminate the need for liner materials and 

silicon coatings, significantly reducing waste.

The sustainable system is also designed to enhance the supply chain 

through capabilities for advanced tracking and a reduced carbon footprint, 

aligning with global sustainability goals.

Result Group

www.resultgroup.com.au

Historian database 
for process data
The Canary System is a proprietary NoSQL time series historian 

database that is purpose-built for industrial automation. The system 

was designed to make using process data easy.

Since 1985 it has been installed over 20,000 times in over 70 

countries and it is currently used in every major industry.

Each solution comes equipped with all the tools necessary to 

securely collect, store, assign context and analyse process data.

Step one of the Canary System starts with securely collecting and 

storing process data from edge and IIoT devices using store-and-

forward technology.

Step two assigns context to the raw data. The Canary Views 

Service, Asset Modelling, Calculation Server and Event Monitoring 

tools transform a user’s complex data into clear, easy-to-understand 

information so they can clearly see the story that their assets are telling.

In step three, the Axiom visualisation tool allows users to build 

dashboards, trends and much more, and Canary Data Connectors 

enable users to freely integrate their data with their favourite third-party 

applications and platforms.

The Canary System is available as both a perpetual or subscrip-

tion licence, and free proofs of concepts and demo licences of the 

complete solution are available at www.canarylabs.com.

ATS Applied Tech Systems will be exhibiting at APPEX 2024 with the 

support of Inductive Automation, Stratus Technologies and Canary Labs.

ATS Applied Tech Systems Pty Ltd

www.ats-global.com
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Turnkey  
processing solutions
In response to demand from customers across 

a wide range of sectors, from fruit juice makers 

to meat processors and dairies, HRS has now 

developed a wide range of turnkey line solu-

tions, which are successfully being used by 

food processors worldwide. At APPEX 2024, the 

company will showcase its range of complete all-

in-one solutions, including pasteurising, sterilising, 

aseptic filling and clean-in-place capabilities in 

a single system, as well as options which can 

be skid-mounted for easy installation.

Other HRS systems for the food and drink 

sector include deaeration systems, the I Series of 

ice crushers and melters, direct steam injection 

sterilisers (DSI Series) and dedicated CIP and SIP 

systems. The company also provides systems for 

users to conduct product and processing trials 

before committing to a final production solution.

Each HRS product is designed to the user’s 

individual needs. And although users are in-

creasingly looking for all-in-one solutions, HRS 

continues to supply individual heat exchangers 

and other products (such as its BP series of 

hydraulic piston pumps and AF series of aseptic 

fillers) across the food sector.

HRS Heat Exchangers Pty Ltd

www.hrs-heatexchangers.com/anz

X-ray inspection machine
Anritsu has a range of metal detectors, checkweighers, X-rays and combination systems 

designed to meet the diverse needs of various applications. Moreover, in addition to provid-

ing inspection systems for normal food manufacturing applications, it provides specialised 

solutions tailored specifically for the pharmaceutical, poultry and seafood industries.

At APPEX ’24, JL Lennard will be featuring the XR75e X-ray inspec-

tion machine that is designed to be affordable and focuses on the 

key features required for product quality inspection. Equipped 

with the detection algorithms of the XR75 series, it delivers high 

detection sensitivity for a wide range of foreign objects, including 

not only hard foreign objects such as metal, but also soft foreign 

objects such as stone and glass. In addition to foreign object 

inspection, it can also perform complex inspections that include 

missing object inspection and shape inspection.

JL Lennard will also be displaying a standard XR75 for compari-

son, as well as a combination metal detector and checkweigher.

JL Lennard Pty Ltd

www.jllennard.com.au

QR code for IBC  
labelling plate
The Schütz Info-ID provides IBC customers and 

users with direct access to additional product and 

application-specific information via a QR code.

Traceability and clear identification of packaging 

materials are essential features — now, even more 

product and application-specific information can be accessed with the new Schütz Info-

ID. This is a QR code on the existing label that is attached to every IBC labelling plate.

Users can scan the Schütz Info-ID with any internet-enabled mobile device and are 

automatically directed to the individual product page on www.schuetz-id.info. Alterna-

tively, this page can also be accessed manually by entering the alphanumeric code 

provided in plain text under the QR code of the ID on the website www.schuetz-id.info.

The product page contains additional information, such as the respective packag-

ing specification, brochures, leaflets and data sheets as well as guides and videos in 

several languages. On the dedicated page for each IBC, users of the Schütz Info-ID 

can send technical and commercial enquiries direct to the Technical Customer Service 

or the Schütz sales team.

Schutz Australia Pty Ltd

www.schuetz.net
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Oil-free rotary screw 
compressors
Developed by Kaishan in the USA, the new range of ‘krof’, 

2-stage, oil-free rotary screw compressors is now available in 

Australia. The high-quality machines offer good performance for 

companies that must have class zero air (ISO 8573-1 Class 0 

oil-free). Food processing and packaging companies can now 

use the high-performance, high-efficiency compressors to meet 

stringent manufacturing and handling demands. By using two 

sequential compression stages, intercooling and aftercooling, 

users will receive high-quality air suitable for sensitive applica-

tions where purity is critical and contamination by even the 

smallest quantities of lubricant can result in costly production 

downtime and product spoilage.

The advanced control panel contains a special programmed 

microprocessor that can safely and efficiently control all functions 

of the compressor. The controller monitors line pressure, oil 

temperature and working conditions (run-

ning, idling and stop). Abnormal 

conditions will trigger a flashing 

LED and a message indicating 

the cause of the alarm.

Kaishan Australia Pty Ltd

www.kaishan.com.au

Robotic technologies for manufacturing and packaging applications
At APPEX 2024, ABB will be demonstrating the latest innovations in industrial and collaborative robotic technologies for manufacturing and 

packaging applications in the food and beverage industry. Visitors will be able to experience live examples of the different advantages pro-

vided by both industrial and collaborative robots to meet today’s increasing demand for performance, and conformance with safety standards.

ABB’s GoFa10 robot has a 10 kg payload, 1.5 m reach, IP67 protection and cleanroom certification, and will be exhibited in Australia for 

the first time at this event.

ABB will also display its IRB 460 fast palletising robot along with IRB 1100, which is capable of up to 70 cycles per minute, and the IRB 

360 FlexPicker high-speed Delta robot for pick and place applications up to 120 cycles per minute. Additionally, the GoFa 5: 5 kg payload 

collaborative robot will be demonstrating a case packing and tray loading application.

Also on display are ABB’s high efficiency motors, the Synchronous Reluctance (SynRM) and EC Titanium. SynRM motors can deliver 30% 

energy savings and up to 25% cost savings when upgrading from a 

traditional motor. EC Titanium motors are an IE5 integrated motor drive 

enabling lower energy use with sustainable components, suitable for 

food processing and packaging applications requiring variable speed.

Visitors will also see the ACS180 machinery drive, a compact and 

all-compatible drive designed for machine operations and essential 

application control for practically everything in food and beverage 

manufacturing.

ABB Australia Pty Ltd

www.abbaustralia.com.au

Wastewater system  
for food & beverage industry
Aerofloat’s Aero V-DAF is the company’s latest custom 

DAF product designed for the food and beverage industry. 

Recently implemented at Beak & Johnston’s $100m state-

of-the-art production facility in Sydney, the Aero V-DAF 

showcases its efficacy in handling the unique challenges 

of large-scale ready-meal manufacturing.

The Aero V-DAF comes in a range of sizes with differ-

ent treatment capacities. It focuses on efficiently removing 

suspended solids, fats, oils and grease from wastewater 

— a critical concern for food and beverage manufacturers. 

Notably, its patented scum removal technology reduces 

maintenance efforts, while the double hopper design offers 

a self-cleaning feature, eliminating the need for mechanical 

scrapers and enhancing cost-effectiveness.

This compact system is designed to optimise space 

utilisation, a crucial factor 

for manufacturers. Its scal-

ability ensures adaptability 

for future growth without 

frequent replacements. Be-

yond its practical features, 

the system underlines 

Aerofloat’s commitment 

to sustainability and effi-

ciency, aligning with evolv-

ing industry standards.

Aerofloat (Australia) 
Pty Ltd

www.aerofloat.com.au
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Orkla has moved to a new PET packaging design for its tomato 
sauce bottles and in-house blowing using Sidel’s integrated 
blow-fill-cap solution, boosting safety and capacity to meet 
increased demands.

Orkla Foods’ main ketchup facility in Fågelmara, Sweden, 
produces 30 million tomato sauce bottles a year with 20 
different recipes.

Within the sauces and dressing category, there has been 
increased demand from consumers for products made with 
less sugar, salt and preservatives, and made with responsibly 
sourced ingredients. There is also a need for convenient and 
appealing primary packaging that differentiates brands and is 
also recyclable.

To meet these goals, Orkla worked with Sidel to adapt its 
production model to increase production capacity and cost 
efficiency while reducing its environmental impact.

To meet these requirements, Orkla redesigned its packaging 
range from cylindrical polypropylene (PP) bottles to modern 
flat rectangular pet designs. These easy-to-use shapes 
allow users to completely empty the bottle so there is no 
unnecessary food wastage.

Additionally, the bottles are up to 30% lighter than the previous 
PP design. The bottles are composed of at least 25% recycled PET 
(rPET), with Orkla aiming to make this 50% in future.

The bottles were previously blown externally and shipped 
from a UK supplier, but are now sourced locally in Sweden, 
resulting in a 90% reduction in CO2 emissions caused by 
transportation. The bottles are also now blown in-house. Orkla 
uses Sidel’s preferential heating technology which optimises 
PET distribution while allowing the asymmetrical stretching 
needed to blow flat and shaped containers.

To meet the demand for healthier products, Orkla wanted 
to remove additives from its product lines.

“When we considered changing our recipe and filling 
temperature, we were concerned that this would change the 

product taste and quality which our customers have come 
to love and expect from Orkla. By working with Sidel, we 
were able to ensure that we kept our original taste profile 
while delivering a product that was healthier and more 
eco-friendly,” said Per Samuelsson, Project and Process 
Developer of Orkla Foods’ Fågelmara Plant.

By replacing outdated standalone filling technology, the 
ketchup manufacturer deliberately moved away from a hot 
filling process which used temperatures above 85°C and 
consumed vast amounts of energy.

With the use of an aseptic buffer tank, the new set-up 
allows for ambient filling with fewer preservatives in the 
recipe, but also reduces the overall energy consumption of 
the process and packaging line. Since container cooling is no 
longer required, the process also doesn’t use water.

The product batch is now safely stored in the aseptic tank 
during production and bottles changeover on the packaging 
line, leading to two key benefits: the first is a reduction in 
waste and the second is changeovers performed by Orkla’s 
operators are seamless with less pressure on the time it takes 
to complete the task.

Sidel has provided this ambient filling technology 
with an integrated Combi solution combining the blowing 
and capping functionalities. Orkla’s quality and safety 
requirements are also met with the Predis preform 
sterilisation system embedded within the blower and the 
cap dry decontamination within the capper. The Predis 
blow-fill-cap Combi integrates all functions and transfers 
(preforms, bottles and caps) in a safe enclosure avoiding any 
contamination risk.

This solution has increased production capacity from six 
to nine tonnes per hour and also allowed Orkla to introduce 
new formats and recipes onto its line.

Sidel Oceania Pty Ltd

www.sidel.com

Sauce maker boosts production

CASE STUDY stand 
E162

https://www.ams-ic.com.au/


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

Global machinery_Backsaver_Ad.indd   1 18/05/2023   10:40:16 AM

IS  F126

Our stand at

Global Machinery ad Nov23 .indd   1 28/09/2023   12:59:59 PM

http://www.globalms.com.au/


https://www.linco.com.au/


https://www.linco.com.au/


This issue is sponsored by  –  AMS Instrumentation & Calibration Solutions  –  https://ams-ic.com.au28

Addressing the demand for 
dedicated Industry 4.0 and IoT-
focused podcasts, Open IIoT— 
a cohort of Australia’s most 
prominent automation brands 
— has launched the ‘Industry 4.0 
and Beyond’ Podcast, featuring the 
group’s signature style of ‘cutting 
through the jargon’.

The podcast releases episodes 
monthly and features Jozef Ceh of 
SMC Corporation Australia and 
New zealand and Wade Leslie 
of KUKA Robot Automation as 
moderators, with representatives 
from other Open IIoT member 
companies (Beckhoff Automation, 
NORD DRIVESySTEMS, Balluff and Argus) as guests.

To ensure a diverse range of perspectives and expert industry 
insights, the members are regularly joined by customers and 
partners from a multitude of industries and manufacturing 
sectors as they discuss new technologies and the unique 
challenges and benefits of Industry 4.0 implementation.

One such case study discussed on episode 11 of Industry 
4.0 and Beyond is that of the collaboration between Open IIoT 
member Harry Mulder of Beckhoff Automation and Lucky 
Thommadura of Layer Seven Automation, a provider of cutting-
edge warehouse and factory automation solutions.

It involves the successful transformation of a high-profile 
distribution centre in North Rocks, Sydney. The centre was 
grappling with an outdated system and Layer Seven Automation 
was tasked with finding a futureproof solution to improve 
efficiency, flexibility and connectivity while minimising costs. 
They found that solution in Beckhoff’s Industrial PC (IPC).

The challenge
The distribution centre was facing a challenge with its old 
system, consisting of 700 m of conveyor line and 28 diverter 
stations, which had worked well for many years. But the 
controller boards started to fail one by one and it became 
clear that it was reaching the end of its life. It was a propriety 
system and new parts were expensive, so management decided 
something had to be done.

Layer Seven Automation found the solution to this challenge 
in Beckhoff’s C6920 IPC, which linked to all the diverter 
stations via the company’s EtherCAT network and seamlessly 
merged Windows-based systems with a virtual programmable 
logic controller (PLC). This set-up offered numerous benefits, 
including faster operational processes, real-time program testing 
from multiple locations, cloud-based capabilities and third-party 
connectivity.

The project was executed in phases, starting with replacing 
the boards at each diverter station with Leuze scanners. The use 

of these advanced scanners with built-in I/O 
points streamlined wiring and simplified the 
design, while the EtherCAT network provided 
speed and reliability.

Key outcomes
The solution delivered outcomes, including:
•	Fast program execution times: The IPC offered 
rapid deployment capabilities, including 
network updates, an essential feature for a 
logistics centre in a post-COVID environment.
•	Easy programming: Even employees with 
minimal industrial programming experience 
were able to quickly get up to speed with the 
user-friendly interface of the Beckhoff IPC.
•	Real-time data capture: The new system 
captured raw barcode data from scanners, 

decoded it in real time and executed logic for each zone, 
ensuring efficient box routing and diversion.

•	The benefits of a Windows OS: The IPC’s Windows operating 
system allows users to create their own programs and 
messaging systems to run concurrently with the control 
program.

•	Robust event logging: Every box detection was recorded as 
an event in Beckhoff’s TwinCAT event log and Layer Seven’s 
event log. This was facilitated by RabbitMQ, a message 
queuing program, chosen for its suitability over MQTT for 
this specific application.

•	Enhanced visualisation: Data from the Beckhoff controller was 
extracted via ADS protocol, allowing real-time visualisation 
of operations. This data can be sorted into databases and 
message queues, facilitating dynamic reporting and analysis.

•	Operational efficiency: The system enabled the distribution 
centre to manage peak occupancy zones effectively, thereby 
optimising resources and reducing operational bottlenecks. 
It also allowed for better reporting for management, although 
this capability is not yet finalised.

•	Cost savings: The new architecture proved highly cost-
effective, replacing the need for multiple replacement boards 
with a single, efficient controller solution.

•	Data security: The Beckhoff-based solution provided 
enhanced security by isolating the EtherCAT network, limiting 
exposure to potential threats.

Future plans
Layer Seven Automation plans to implement redundancy in 
the form of a hot standby CPU for increased system availability. 
Additionally, they intend to optimise the system execution load to 
accommodate web services for visualisation purposes. The use of 
ADS to extract data for further processing and integration into ERP 
systems like SAP and MS-Dynamics is a key part of these plans.

Open IIoT
www.openiiot.com.au

Enhancing warehouse automation with 
system architecture

CASE STUDY

stand 
D040

https://www.ams-ic.com.au/


This issue is sponsored by  –  AMS Instrumentation & Calibration Solutions  –  https://ams-ic.com.au 29  

VFFS packaging 
and on-machine 
seasoning system
TNA solutions is set to showcase its latest innova-

tions at APPEX 2024 in Melbourne, Australia, from 

12–15 March. At stand E165, visitors can discover 

how TNA, as a complete solutions partner, offers 

end-to-end expertise for confectionery and snack 

production. Key highlights include the tna robag 3e, 

a high-performance vertical form fill and seal (VFFS) 

packaging system, and the tna intelli-flav OMS 5.1, an 

advanced on-machine seasoning system.

The tna robag 3e is capable of producing a wide 

variety of products at speeds of up to 250 bags/

min1. Featuring EtherCAT real-time protocol and an 

integrated display controller system, the tna robag 3e 

is designed to reduce cabling infrastructure by 20%, 

enabling easier servicing and lower total installed costs.

The tna intelli-flav OMS 5.1 is the next-generation 

OMS system that provides both powder flavouring and 

liquid oil in a single drum. It is designed to ensure 

consistent and precise seasoning coverage for a 

variety of snacks, including fried, puffed and baked 

products. This precise application of ingredients can 

ensure that each product receives the right amount 

of seasoning, eliminating inconsistencies and reduc-

ing material waste.

The seasoning system is designed with the highest 

hygiene and sanitation requirements in mind, meet-

ing IP65 (NEMA4) specifications for wet washdown 

environments. Its hygienic design 

incorporates smooth food-grade 

stainless steel surfaces and 

specialised welded joints, elimi-

nating product residue and 

preventing microorganism 

build-up.
1. Depending on the product.

tna solutions Pty Ltd

www.tnasolutions.com
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Packaging and processing automation 
solutions
Rockwell Automation will be showcasing its latest automation and data 

visualisation technologies at APPEX 2024 at Stand A120.

Rockwell Automation, in partnership with Endress+Hauser, will display 

a specialised food rig, which has been precisely designed to meet the 

instrumentation and automation needs of the food and beverage industry.

It emphasises hygienic design, real-time quality monitoring and seam-

less integration. APPEX visitors can discover how laboratory measure-

ments seamlessly integrate into production, improving quality control 

and efficiency — and see first-hand how the partnership between Endress+Hauser and Rockwell enhances value and innovation.

Rockwell will also be demonstrating its Plex manufacturing software — a Software as a Service (SaaS) Smart Manufacturing Platform 

that connects people, systems, machines and supply chains. This solution is suitable for smaller packaging companies or food and 

beverage manufacturers and processors.

The Rockwell stand will also feature the latest FactoryTalk Optix cloud-enabled human-machine interface (HMI) platform. This lat-

est release enhances the capabilities of the FactoryTalk software suite, and is used globally to support advanced industrial and IoT 

systems. It enables users to design, test and deploy applications directly from a web browser to achieve new levels of collaboration, 

scalability and interoperability in optimising automation and IoT systems.

Rockwell Automation Australia

www.rockwellautomation.com/en-au.html

Cabinet solutions for food and 
beverage industry applications
Bürkert Australia has introduced the Bürkert Air control cabinet solu-

tions, designed to meet the needs of modern food and beverage plants.

The cabinets are designed to monitor and control liquid media seam-

lessly, featuring pre-assembled precision pneumatic control in an IP66 

stainless steel enclosure.

Manufactured locally in Sydney, Australia, the Bürkert Air cabinet houses 

the innovative Type 8652 AirLINE valve island. This high-performance 

solution is equipped with 5/2 H function pilot valves, configurable for 

8, 12, 16 or 24 stations. The cabinet’s design eliminates the need for 

pneumatic tubes within the enclosure, optimising efficiency.

Suitable for the food and beverage industry, these cabinets are 

constructed from 316 stainless steel, offering easy installation with wall-

mounting brackets. The preconfigured standard or customised solutions 

are designed to significantly reduce costs and complexities associated with 

pneumatic valve control. By incorporating industrial Ethernet, wiring costs 

are minimised, simplifying changes and upgrades over the long term.

As part of Bürkert’s extensive portfolio, these cabinets will on display 

at APPEX 2024.

Burkert Fluid Control Systems

www.burkert.com.au

Vertical form fill and seal 
bagmaker
IMA ILAPAK Vegatronic VT6000 DZ is the latest DOY Zipper 

capable vertical form fill and seal bagmaker from Linco.

The flexible CFM bagmaker features fast and fully 

automatic changeovers, Ilapak’s long-used compact and 

open frame design, standard components and high-speed 

capability across a wide range of pack styles.

The bagmaker is suitable for traditional pillow and 

block bottom packs, Quattro packs with central or corner 

seal, Doy Shark pouches with or without inline zipper 

and 3SS packs.

Maintenance is designed to be easy with Ilapak’s open 

frame design and readily available standard components.

Linco Food Systems

www.linco.com.au
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Grundfos performed an Energy Check Advanced on the pump 
installations of one of the world’s leading food manufacturers 
and established that even with minor improvements there 
would be considerable savings.

A Grundfos Energy Check Advanced provides users with 
an overview of the life cycle costs of their pumps. It gives an 
indication of possible energy savings and helps users make 
decisions on future pump replacements.

It can help users find hidden savings in their organisation by 
providing detailed information about energy-saving potential; 
actionable sustainability areas to improve environmental 
profile of a facility; and a prioritised installation list that details 
the pumps and systems which could benefit from an upgrade.

By improving or replacing just 10 pumps, the leading food 
manufacturer saved over AU$47,549.45 per year.

After inspection of 10 pumps, it was found that by 
investing in more energy-efficient pumps and performing 
other small improvements there was a potential for savings of 
AU$48,281.44 annually. The savings were owed to a reduction 
in energy usage by 448,207 kWh per year.

The initial outlay for the equipment and improvements was 
AU$217,842.10.

When the savings were factored in, the payback time for 
the optimisation was 3.59 years.

CASE STUDY

Dairy case study
In another case study for a dairy factory, a new control panel 
and four new pumps have been installed.

The dairy factory uses a clean water booster to feed water 
around the factory. The performance and dependability of this 
system is critical to the entire production.

Grundfos performed an Energy Check Advanced on one such 
system. The four-pump solution’s control panel was obsolete 
and one of the pumps had already failed. The user wanted 
reliability and peace of mind, and to have the pumps working 
close to their BEP with lower OPEX costs.

The new system comprised four pumps, installed with 
cascade operation based on flow demand — duty, assist, 
assist, assist. The previous system’s energy consumption 
was an estimated 133,240 kWh and the new system’s energy 
consumption is estimated at 80,517 kWh.

Grundfos Pumps Pty Ltd
www.grundfos.com

stand 
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Energy check on pump 
installation at food 
manufacturer’s site
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Filler for water and still beverages
Sidel has introduced EvoFILL PET, its new filler for water and still beverages.

The space-saving filler is designed to handle high production speeds of up to 

90,000 bph with a footprint that is 15% smaller.

The simplified configuration of the filler, which includes a reduced number of 

transfer star wheels and a more compact front table and process unit, is designed 

to make it easier to operate, maintain and clean.

The ergonomic design can be used by operators of all skill levels. The reduced 

filler enclosure offers a controlled environment for flowmeter contactless filling. 

Starting at 24 and ranging up to 144 filling valves, with various pitch and filler 

diameter sizes, the filler is suitable for a wide range of speeds as well as bottle 

sizes from 0.1 to 10 L.

Format changeovers have been further simplified in both manual and automatic 

modes and can be performed in fewer than 5 min. The filler can be integrated 

within Sidel’s Combi and Super Combi complete systems and can also be linked 

with the company’s Evo-ON digital intelligence platform.

Sidel Oceania Pty Ltd

www.sidel.com

Kegging machine
The InnoKeg X semi-automatic cleaning 

and filling kegging machine is designed to 

be suitable for lower keg quantities without 

compromising on performance.

The versatile machine combines cleaning 

and filling in a compact, standalone frame. 

Automation takes centre stage during cleaning 

and filling, ensuring a pulsating spray cleans 

kegs, while a dedicated ‘cleaning only’ recipe 

adds an extra layer of convenience.

The machine is designed to provide product 

safety through features like multi-head cleaning 

for every keg, double seals with leakage func-

tions and a secure separation of the product 

valve from the environment. The head geometry 

of the unit is designed to minimise beer loss 

to a mere 0.02 L/ keg, and its small footprint 

of 1.80 m² provides efficient space utilisation.

The InnoKeg X is a powerful and flexible 

kegging machine with easy adjustments and 

tool-free keg table removal. It has an automatic 

production log for documentation and has the 

capability to fill 25 kegs/h with a capacity of 

50 L each. The machine is suitable for ap-

plications with low space requirements and 

has modular expansion options and user-

friendly operation. It is designed to provide 

minimal beer loss, maximum product safety 

and streamlined maintenance.

KHS Pacific Pty Ltd

www.khs.com
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End-suction pumps
Grundfos NBGE end-suction close-coupled pumps are non-self-

priming, single-stage centrifugal volute pumps with axial-suction 

port, radial-discharge port and horizontal shaft. NBGE is available 

with a permanent magnet MGE motor up to 11 kW with built-in 

variable frequency drive and IE5 efficiency, which is designed 

to keep efficiency high at all times.

Grundfos Pumps Pty Ltd

www.grundfos.com
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12 - 15 MARCH 2024
MELBOURNE CONVENTION  

AND EXHIBITION CENTRE
STAND E015

SMC has “more than pneumatics” at APPEX
SMC will be showcasing its latest technologies at APPEX under the banner of “more than 

pneumatics” and has hand-picked six product categories for the show.

EXW1 (compact wireless products) was designed in response to the ever-growing need 

for reliable, wireless communication technologies on the factory floor. The system allows 

factories to achieve consistent, noise-free communication. Data is encrypted and is quick 

to connect and modify. This innovative flexibility offers a host of benefits including fewer cables, less maintenance, less breakage and fewer 

disconnection issues on the factory floor.

The Air Management System (AMS) new-generation AMS20/30/40/60 series was launched in April 2023 and is being rolled out across both 

Australia and New Zealand. The AMS series is designed to reduce CO2 emissions and cut energy consumption by as much as 62%. Three 

key benefits include visualisation, CO2 emission reductions and scalability.

SMC has noted an uptick in demand for pneumatic cylinders from the red meat processing sector. SMC’s hygienic design cylinder range is 

water-resistant and compliant with HACCP, PRP and other rigorous standards of the industry, while its stainless steel compact guide cylinder 

provides a reduced risk of line contamination.

Air preparation is vitally important and remains one of the key pillars to an efficiently run factory. SMC will showcase its range of air-dryers 

and main line filters. Its range of air preparation products offers air quality meeting class ISO 8573 standard. Supporting a host of benefits 

to the food and beverage industries, including reduced power consumption, an energy saving design, reduced exhaust heat and tolerance 

in high-temperature environments.

SMC’s new VBA air saving booster regulator series is designed to increase factory air pressure by four times. The energy-saving design 

promotes a reduction in air consumption by 30% while increasing airflow by 30%. The range is designed to require no power supply, is easily 

installed and requires less maintenance.

Filling the technology gap between complex, conventional electric actuators and standard air-operated cylinders is SMC’s range of motorless-

type electric actuators. SMC has a range of electric actuator variations for use in transferring, lifting, pushing, gripping and rotating applications, 

with motor controllers compatible for EtherCAT, EtherNet/IP, PROFINET, DeviceNet, IO-Link and CC-Link, and with STO sub-function (JXC-F). 

The new e-Actuator with integrated controller is easy to use and delivers the benefits of being space-saving, wiring-saving and labour-saving.

SMC Australia | New Zealand

www.smcanz.com
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Sealable lids for dairy 
packaging
The Primoreels alternative lidding system 

has been brought to Australia by Select 

Equip Reels.

Primoreels’ lids on reels system is 

designed to provide lower costs by up 

to 30% of the basic commodity price 

by using thinner lids with a faster and 

easier printing/cutting process.

It does not require expensive extra 

snap-on cover lids, due to the good 

puncture resistance provided from 

Primoreels PET lids.

The system can reduced labour 

requirements as it is quick to use as 

less refilling is required. There are up to 

40,000 sealable lids on a reel — enough 

for several hours of production, without 

labour for refilling the filling machine.

The system uses 50% less storage 

space than conventional lids as it oper-

ates with metallised PET foil as thin as 

23 or 36 microns.

Traditional die-cut lids can be prone 

to puncture, whereas Primoreels lids are 

claimed to have a three times better 

puncture resistance than aluminium 

die-cut lids in comparable thickness 

and with up to 40,000 lids on a reel.

Suitable for yoghurt, ice cream, des-

serts, feta and other UF white cheese, 

processed cream cheese, butter, salad 

spreads, dips and sauces, peanut but-

ter, fruit salads, water and fruit juice, 

instant noodles, soups and snacks, the 

lidding system is easy to install, has 

good printing and sealing properties 

and is designed to have a lower risk 

of cross-contamination.

Select Equip

www.selectequip.com.au

VFFS continuous motion technology
ADM Packaging Automation will release its new locally made ADM-C400 Continuous 

motion Vertical Form Fill and Seal Packaging machine on stand C065 at APPEX 2024. 

Following the success of the ADM-C260, the C400 will provide a larger bag size range 

from 120 to 400 mm flat bag width.

Designed and manufactured in Australia, the unit’s design showcases ADM Packag-

ing Automation’s 30 years of experience in the flexible packaging industry. Its team of 

engineers have worked closely to cover all facets of design to cater for the local market 

from concept to completion.

The continuous motion solution provides many advantages when compared with the 

older intermittent technology. Better tracking performance due to consistent film tension-

ing, better speeds and longer filling time are coinciding with the continuous motion draw 

down. The synchronised drive system enhances equipment performance and life span.

The system is designed to cater for many bag types, including pillow bags, Block 

bottom bags, Quadseal bags, Zip application and more. It is powered by 415 V, 50 Hz, 

10 kW and air consumption of 0.5 m3/min 0.6 MPa.

The unit provides maximum performing speeds of 135 bpm for a 120 mm wide flat-bag 

down to 70 bpm for 400 mm wide flat-bag and maintains a high-capacity sealing force of 

up to 400 kg. The maximum rewind size capacity is 550 mm diameter and 850 mm long.

The control system includes a high-speed, Ethernet-based synchronous motion net-

work for all its servo application to achieve high performance. Other technology used 

includes Panasonic, SICK safety sensors, SEW drives, Omron, Phoenix electrical, just 

to name a few.

The former, manufactured by ADM is de-

signed for lightweight easy changeover. 

The vacuum drive system delivers the 

film for continuous film repeat length. 

A regulated film tensioner is also 

used to cater for a large range of film 

specifications.

The system is fully automatic, easy 

to use and built to AS4024 safety 

standards.

ADM Packaging Automation

www.admpa.com.au
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Pump energy service check
The Grundfos Energy Check Advanced Service is designed to help users 

reduce energy costs and achieve savings with pump operations.

The company’s extensive reports, based on actual pump data, provide rec-

ommendations — whether it is for immediate optimisation or long-term plans.

The service can be used to minimise a user’s operating costs, improve its 

facility’s environmental profile and comply with energy-using product standards.

Grundfos Pumps Pty Ltd

www.grundfos.com
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O
ver the course of its 40-year history, 

HRS Heat Exchangers has become 

a global leader in heat exchange 

technology for the food and drink industry, 

with processes such as pasteurisation, 

cooling and evaporation being particular 

specialities.

In response to demand from customers 

across a wide range of sectors, from fruit 

juice makers to meat processors and dairies, 

HRS has now developed a wide range of 

turnkey line solutions, which are successfully 

being used by food processors worldwide. 

At APPEX 2024, the company will showcase 

its range of complete all-in-one solutions, 

including pasteurising, sterilising, aseptic 

fi lling, and clean-in-place capabilities in a 

single system, as well as options which can 

be skid-mounted for easy installation.

Other HRS systems for the food and drink 

sector include deaeration systems, the I 

Series of ice crushers and melters, direct 

steam injection sterilisers (DSI Series) and 

dedicated CIP and SIP systems. The company 

also provides systems for customers to 

conduct product and processing trials before 

committing to a fi nal production solution.

Unlike some providers that only sell 

standard options, each HRS product is 

designed to the client’s individual needs, 

meaning customers can be sure of getting 

the right system fi rst time around. And 

although clients are increasingly looking 

for all-in-one solutions, HRS continues to 

supply individual heat exchangers and other 

products (such as its BP series of hydraulic 

piston pumps and AF series of aseptic fi llers) 

across the food sector.

To learn more about HRS Heat 
Exchangers’ wide range of complete line 
solutions for the food and drink industry, 
please visit Stand E148 at APPEX 2024, 
Melbourne Convention and Exhibition 
Centre, 12–15 March 2024.

SPONSORED CONTENT

HRS Heat Exchangers Pty Ltd

www.hrs-heatexchangers.com/anz

info@anz.hrs-he.com

HRS to Showcase 
Turnkey Processing 
Solutions at APPEX

HRS Heat Exchangers, 
Stand E148, 

APPEX 2024, 
Melbourne Convention 
and Exhibition Centre.

HRS Asepticblock pasteurisers and sterilisers which combine heat treatment, aseptic fi lling, 
and clean-in-place capabilities in a single system

ABOUT HRS HEAT EXCHANGERS
Located in Melbourne, HRS Heat Exchangers is part of the EIL Group (Exchanger Industries 

Limited) which operates at the forefront of thermal technology. HRS offers innovative heat 

transfer solutions worldwide across a diverse range of industries. With more than 40 years’ 

experience in the food and drink sector, specialising in the design and manufacture of an 

extensive range of turnkey systems and components, incorporating our corrugated tubular, 

and scraped surface heat exchanger technology, HRS products are compliant with global 

design and industry standards. HRS has a network of offi ces throughout the world: Australia, 

Canada, New Zealand, UK, Spain, USA, Malaysia, and India; with manufacturing plants in 

India, Spain, and Canada.

https://www.hrs-heatexchangers.com/anz/
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Automatic filling and sealing packaging 
machine
DOSIMAQ FS-32 Automatic Filling and Sealing is the latest addition to 

the Linco packaging machine portfolio.

Designed for rigid containers or pots with pre-cut or continuous film or 

rigid lids, the FS-32 is an intermittent rotary machine with eight stations 

for destacking, lifting and filling, lid destacking, heat sealing, marking, 

and extraction of the finished pots or containers.

With a simple mechanical motion and hygienic design with easy access 

for maintenance, the machine will process up to 2400 containers per hour 

for all types of liquids, creams, pâtés, mayonnaise, pastes and sauces.

Linco Food Systems

www.linco.com.au

Mobile palletising 
solution and rotary 
tub filler
HMPS will unveil two of its latest innovations 

at APPEX 2024 — its mobile palletising 

solution and rotary tub filler.

The mobile palletising solution is designed 

to bring flexibility and efficiency to various 

industries, eliminating the need for a dedi-

cated space for palletisation. The rotary tub 

filler uses the latest filling technology that is 

designed to provide speed and accuracy 

for a wide range of products.

The company will also be showcasing one 

of its signature machines from its PROPAC 

range of vertical form fill seal (VFFS).

The company’s pre-made bagger will 

also be on display. The compact but 

powerful machine is designed to provide 

a cost-effective solution for automating the 

opening, filling and sealing of various pre-

made bag styles.

HMPS’s portfolio also includes turnkey 

lines encompassing filling, cartoning, case 

packing, palletising, stretch wrapping 

and more — all made at one of its three 

Australian-based factories.

HMPS

www.hmps.com.au

Weigh-labelling scales
Ishida Commercial Products (ICP) supplies a range of high-quality solu-

tions for the Australian retail food industry, including: portion weighing; 

retail weigh-labelling scales; high-speed weigh-labelling equipment; and 

automatic tray weigh/wrap/label machines.

Suitable applications include: supermarkets, greengrocers, fruit and 

vegetable growers, butchers, fishmongers, fresh product wholesalers, 

delis and bakeries.

The UNi-5 Series Weigh-Labelling Scales has a colour touchscreen that 

is easy for operator use, and price and purchase details can be easily 

viewed by the customer on the LCD screen.

The scales can be networked to a back-office POS management system, 

which can simplify price changes and helps to reduce pricing errors.

It can print each store’s logo, item price, weight, barcode, ingredient 

and traceability data, and is approved by Australian NMI (weights and 

measures) for trade use.

Heat and Control Pty Ltd

www.heatandcontrol.com
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Food manufacturer Haco AG simply wanted to integrate 
a new labelling laser into an existing coffee filling line. 
However, the installed safety relay could not be expanded 
any further. An alternative expandable, modular solution 
was therefore to be used.

The food manufacturer also needed the downtime and 
associated loss of production to remain as low as possible.

With its new, simple configuration, order and commissioning 
mode, the modular safety relay myPNOz has provided a 
solution for Haco. This rapid, customised safety solution was 
tailored to their individual requirements and operational 
almost from the start.

Futureproof labelling for coffee manufacturer

CASE STUDY

After a brief conversion period, operators 
on the filling plant’s turntable are not only 
protected from the hazards of the laser but 
also from the drives’ hazardous overrun. The 
inputs of the dual-channel emergency stop and 
the OSSD signals of the safety gate systems 
PSENmlock are connected directly to each 
other on the myPNOz, creating a safety zone, 
which comprises both the actuator technology 
— including the powered turntable — and 
also the laser.

The required functionality was entered and 
ordered via the myPNOz Creator. Five modules 
were required to safeguard the workstation 
at the turntable — the head module for the 
safety circuit on the employed emergency stop 
pushbuttons, an input module for the safety gate 

systems and three output modules for the actuator technology. 
As a bonus, should the requirements on the filling line change 
in the future, myPNOz can be adapted flexibly at any time.

According to Piotr Grzelinski, Electrical Design Engineer 
at Haco AG: “The safety relay myPNOz was exactly what 
we were looking for at that time — a suitable solution that 
could be integrated with practically no downtimes! myPNOz 
opened new opportunities for us to implement tailor-made 
solutions. The individual ‘pay-what-you-need’ approach offers 
an optimum cost-benefit ratio.”

Pilz Australia Industrial Automation LP
www.pilz.com.au
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Case and pallet labeller
Distribution centres and factories are rapidly moving towards complete automation, which means accurate carton and pallet labelling are critical. 

With technology embedded in distribution networks, package or pallet labels must adhere to the conformance requirements outlined in supply 

standards or risk being rejected.

Domino Printing’s latest release of the Mx-Series Case and Pallet Labeller is designed to answer compliance standards by delivering quality pallet 

marking and labelling that is flexible, robust and GS1 compliant, including the capability to mark and code onto products, packages and pallets.

Highly customisable, Domino’s Mx range has the capability to label onto the top, side or bottom; or front, rear, side and corner of packaging. 

From simple date codes to Grade A GS1-compliant barcodes, the Mx is suitable for coding on a range of boxes, trays, bags and shrink-wrapped 

materials used in many different applications.

The Mx350i has advanced connectivity options and the flexibility to switch between contact and non-contact applications — suitable in industries 

requiring a robust all-around and easy-to-operate system, including food, beverage and life sciences, as well as industrial, electronics, etc.

The Mx350i pallet version delivers a robust flexible and automated solution for the final step of the production process — 

printing and applying one or multiple labels on a pallet, with readable information.

Key features of the Domino Mx Series range include: easy to integrate using industry 

standard protocols; small footprint; large consumable capacity; modular design for ease 

of servicing; robust build quality; advanced cloud connectivity options; configurable I/Os 

(12+12); and extensive configuration options including cabinets and high-speed tamp.

When combined with Domino’s R Series Smart Vision system for automated code 

inspection and verification, it’s easier to validate code presence, placement and read-

ability, and detect any issues before they have an impact on production or the supply chain.

insignia is the sole supplier of Domino Printing equipment in Australia.

insignia Pty Ltd

www.insignia.com.au
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Ishida’s bagmakers are already recognised 

by snack food processors as the industry 

benchmark in packaging technology: the 

popular Atlas bagmaker revolutionised 

snack bagmaking technology on its release 

in Australia in 2005 and quickly became an 

industry benchmark in high-speed snack 

operations. Its versatile twin-jaw system and 

continuous back seal system were key to its 

success in the industry.

Always seeking to improve, Ishida has now 

released a new model known as the Inspira to 

provide a solution to industry’s call for more 

automation and improved effi ciency.

The design of Inspira seeks to improve 

all the most critical areas of the snack 

bagmaking process: product and fi lm 

handling, seal quality, accuracy, effi ciency, 

weigher interface, changeover, and control 

and communication functions.

SPONSORED CONTENT

Ishida introduces the latest 
in bagmaking innovation

Improved maintenance 
accessibility
While the previous Atlas model only allowed 

access from the front of the machine for 

maintenance such as changing the forming 

tube, the Inspira model now has an open 

frame design with side access with wide 

opening doors, reducing reach and increasing 

worker effi ciency and safety.

New maintenance features help an operator 

to act more quickly and more intuitively, 

removing the need for complex decision-

making and unnecessary physical exertion. 

Among the changes is an LED light in the jaw 

area to help operator visibility during machine 

maintenance, and allowing the operator to 

see jaw surface conditions.

The system can also now be constructed 

from 316 stainless steel to better support 

food hygiene requirements.

Innovations in fi lm loading 
and splicing
Of primary importance in the design of Inspira 

was improving the effi ciency and safety of 

fi lm changeovers. A new roller design means 

that fi lm changeover can now be completed 

with reduced risk of jamming fi ngers, and 

enabling the loading of rolls with both hands 

while increasing the maximum roll diameter 

to 500 mm. The number of tension rollers has 

also been reduced from eight to fi ve, further 

reducing the operator’s workload in feeding 

the fi lm, and tension rollers raise and lower 

with the push of a button.

An optional auto splicer has been 

introduced, which keeps production running 

by automatically joining the end of the expiring 

web roll to the leading edge of the new roll, 

removing the need for operator involvement. 

Auto tracking enables the new roll to track 

iStock.com
/Ever
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correctly, and registration mark recognition 

splices the two rolls together to minimise fi lm 

waste during changeover.

When the splice cycle is complete, the 

accumulator is re-fi lled, and the expired 

roll can be changed while the new roll is 

running. Film splicing only takes 20 seconds 

(as opposed to up to two minutes for manual 

splicing), and the auto splicer helps prevents 

human error and reduces fi lm loss. Rapid ROI 

is possible because of reduced production 

downtime by 85%.

Improved speed and effi ciency
The Inspira bagmaker has been designed to 

deliver improved packaging speeds, and when 

integrated with other Ishida equipment, offers 

a consistent forming and sealing performance 

of up to 180 bags per minute in production. It 

can also support bag sizes down to 50 mm.

Higher levels of effi ciency and seal quality 

are achieved with new motor and drive 

technology, also improving the positional jaw 

control at the point of sealing. Detection of 

product in the seal on the Inspira machine 

has also improved and can detect which jaw 

(upper or lower) is detecting product in the 

seal, so a minimum only one bag is rejected 

(previously two bags).

Inspira also offers reduced energy and 

air consumption and lowers operating 

noise levels, with 16.8% less power consumed during operation, 24.8% less 

power consumed on standby, and a 20.7 db 

reduction in noise levels.

More intelligent operator 
interface
One of the biggest areas of improvement is in 

the machine’s software and HMI.

The HMI screen is now larger at 15.3″ 

with capacitive touch, and offers easier, 

more user-friendly operation and fl exible 

screen customisation. Four levels of security 

(operator, maintenance, engineering, Ishida) 

give maximum control over the operation and 

management of the system.

Overall operation can now be customised 

for specifi c application needs, whereas 

previously customisation needed to be 

performed by Ishida. Up to 500 preset 

confi gurations are supported for fast 

changeovers.

The system also now supports greater 

levels of maintenance information, adding 

servo motor speed and torque waveforms, 

and the machine can self-diagnose and store 

data for remote maintenance.

Heat and Control Pty Ltd

www.heatandcontrol.com

Innovation on display at APPEX
After many years of success with the Atlas 

model, Ishida has continued to invest heavily 

in R&D and tasked their engineers to continue 

to explore and to refi ne its machines in order 

to provide a solution to industry’s call for 

more automation, lower maintenance costs 

and greater sustainability. The result is the 

Inspira bagmaker that offers a new level of 

automation and effi ciency to consistently 

produce quality bags, dramatically increasing 

production effi ciency for snack food 

manufacturers.

The Ishida Inspira auto-splice bagmaker 

will be on display this year at APPEX, 12–15 

March at the Melbourne Convention and 

Exhibition Centre.

https://www.heatandcontrol.com/


Ishida’s bagmakers are already recognised 

by snack food processors as the industry 

benchmark in packaging technology: the 

popular Atlas bagmaker revolutionised 

snack bagmaking technology on its release 

in Australia in 2005 and quickly became an 

industry benchmark in high-speed snack 

operations. Its versatile twin-jaw system and 

continuous back seal system were key to its 

success in the industry.

Always seeking to improve, Ishida has now 

released a new model known as the Inspira to 

provide a solution to industry’s call for more 

automation and improved effi ciency.

The design of Inspira seeks to improve 

all the most critical areas of the snack 

bagmaking process: product and fi lm 

handling, seal quality, accuracy, effi ciency, 

weigher interface, changeover, and control 

and communication functions.

SPONSORED CONTENT

Ishida introduces the latest 
in bagmaking innovation

Improved maintenance 
accessibility
While the previous Atlas model only allowed 

access from the front of the machine for 

maintenance such as changing the forming 

tube, the Inspira model now has an open 

frame design with side access with wide 

opening doors, reducing reach and increasing 

worker effi ciency and safety.

New maintenance features help an operator 

to act more quickly and more intuitively, 

removing the need for complex decision-

making and unnecessary physical exertion. 

Among the changes is an LED light in the jaw 

area to help operator visibility during machine 

maintenance, and allowing the operator to 

see jaw surface conditions.

The system can also now be constructed 

from 316 stainless steel to better support 

food hygiene requirements.

Innovations in fi lm loading 
and splicing
Of primary importance in the design of Inspira 

was improving the effi ciency and safety of 

fi lm changeovers. A new roller design means 

that fi lm changeover can now be completed 

with reduced risk of jamming fi ngers, and 

enabling the loading of rolls with both hands 

while increasing the maximum roll diameter 

to 500 mm. The number of tension rollers has 

also been reduced from eight to fi ve, further 

reducing the operator’s workload in feeding 

the fi lm, and tension rollers raise and lower 

with the push of a button.

An optional auto splicer has been 

introduced, which keeps production running 

by automatically joining the end of the expiring 

web roll to the leading edge of the new roll, 

removing the need for operator involvement. 

Auto tracking enables the new roll to track 
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correctly, and registration mark recognition 

splices the two rolls together to minimise fi lm 

waste during changeover.

When the splice cycle is complete, the 

accumulator is re-fi lled, and the expired 

roll can be changed while the new roll is 

running. Film splicing only takes 20 seconds 

(as opposed to up to two minutes for manual 

splicing), and the auto splicer helps prevents 

human error and reduces fi lm loss. Rapid ROI 

is possible because of reduced production 

downtime by 85%.

Improved speed and effi ciency
The Inspira bagmaker has been designed to 

deliver improved packaging speeds, and when 

integrated with other Ishida equipment, offers 

a consistent forming and sealing performance 

of up to 180 bags per minute in production. It 

can also support bag sizes down to 50 mm.

Higher levels of effi ciency and seal quality 

are achieved with new motor and drive 

technology, also improving the positional jaw 

control at the point of sealing. Detection of 

product in the seal on the Inspira machine 

has also improved and can detect which jaw 

(upper or lower) is detecting product in the 

seal, so a minimum only one bag is rejected 

(previously two bags).

Inspira also offers reduced energy and 

air consumption and lowers operating 

noise levels, with 16.8% less power consumed during operation, 24.8% less 

power consumed on standby, and a 20.7 db 

reduction in noise levels.

More intelligent operator 
interface
One of the biggest areas of improvement is in 

the machine’s software and HMI.

The HMI screen is now larger at 15.3″ 

with capacitive touch, and offers easier, 

more user-friendly operation and fl exible 

screen customisation. Four levels of security 

(operator, maintenance, engineering, Ishida) 

give maximum control over the operation and 

management of the system.

Overall operation can now be customised 

for specifi c application needs, whereas 

previously customisation needed to be 

performed by Ishida. Up to 500 preset 

confi gurations are supported for fast 

changeovers.

The system also now supports greater 

levels of maintenance information, adding 

servo motor speed and torque waveforms, 

and the machine can self-diagnose and store 

data for remote maintenance.

Heat and Control Pty Ltd

www.heatandcontrol.com

Innovation on display at APPEX
After many years of success with the Atlas 

model, Ishida has continued to invest heavily 

in R&D and tasked their engineers to continue 

to explore and to refi ne its machines in order 

to provide a solution to industry’s call for 

more automation, lower maintenance costs 

and greater sustainability. The result is the 

Inspira bagmaker that offers a new level of 

automation and effi ciency to consistently 

produce quality bags, dramatically increasing 

production effi ciency for snack food 

manufacturers.

The Ishida Inspira auto-splice bagmaker 

will be on display this year at APPEX, 12–15 

March at the Melbourne Convention and 

Exhibition Centre.
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Automatic 
weigh price 
labeller
ESPERA NOVA ES-E Is the 

latest model in the Espera 

Nova range from Linco.

The ESPERA ES-E is a compact, automatic weigh price labeller combining 

a modular configuration with a full digital platform and a sustainable opera-

tion that minimises power consumption and requires no compressed air.

Available in configurations of up to two top and two bottom printer ap-

plicators, a centralised service area, easy-clean conveyors and Espera’s 

intuitive Think4Industry smart machine software onboard and with remote 

app control, the ES-E is capable of performance up to 80 packs/min for 

lightweight products weighing up to 15 kg.

Linco Food Systems

www.linco.com.au

Laser distance sensor
The SICK Dx80 laser distance sensor provides 

accuracy of ±2 mm at a maximum range of 80 m.

Suitable for any project, the distance measure-

ment sensor has a minimalistic design that can 

be used in confined spaces and tough environ-

mental conditions.

The Dx80 is a distance measurement sensor 

that combines long measuring ranges with preci-

sion. Engineers at SICK Sensor Intelligence have 

achieved this by selecting advanced materials and 

technology to create the sensor. It uses a class 

2 eye-safe laser to detect, measure and position 

on natural targets with no reflector.

Designed for simple commissioning and versatile 

integration, the sensor can fit even the tightest of 

spaces in both mobile and stationary machinery. 

With a robust metal housing, it can deliver resilient 

performance despite challenging environmental 

conditions, such as mechanical vibrations, strong 

ambient light or extreme temperatures.

Typical applications in food and beverage 

manufacturing include conveyor and line monitor-

ing, bin and stillage level sensing, and position 

monitoring of moulds.

The DT80 can detect an object that has up to 

90% remission at a distance of 80 m. For objects 

with extremely dark surfaces and only 6% remis-

sion, it can still achieve a range of 14 m.

The device can be configured in a variety of 

combinations of distance and remission, helping 

to streamline inventories and make servicing 

more efficient. It provides both an analog and a 

digital output signal, becoming intelligent through 

point-to-point communication through the IO-Link 

interface. Users can simply plug the sensor into 

an existing IO-Link network to be up and running. 

With IO-Link, users can easily transfer data be-

tween sensors, actuators and their control system, 

making the sensor suitable for smart factories and 

Industry 4.0 applications.

SICK Pty Ltd

www.sick.com.au

Class 0 oil-free 
compressor

Food and beverage applications have especially 

high demands when it comes to compressed air 

quality. For these sensitive processes, Kaeser Aus-

tralia has released the latest class 0 oil-free compressor, 

certified by the TÜV in accordance with ISO 8573-1.

The CSG.1 rotary screw compressors have air flow rates ranging from 4 to 

15 m3/min and pressures up to 11 bar.

The CSG.1 can be specified as a fixed speed, fixed flow rated machine or, for 

applications with fluctuating compressed air demand, variable speed controlled 

SFC versions are available. The updated series delivers 16% higher flow rates 

from the same power-rated motor as previous.

Kaeser’s patented, energy-efficient Sigma Profile rotors now feature a wear-

resistant PEEK coating, which is designed to result in an airend that will exhibit 

no air flow loss during its lifetime.

Developed in-house, the special coating has three layers: nanoceramic, PEEK 

basecoat and topcoat. This coating is biocompatible, FDA-certified and compli-

ant with European requirement VO 1935 for food contact materials, making it 

suitable for use in the food and beverage industries.

The CSG.1 will be on display at APPEX stand B145. 

Kaeser Compressors Australia

au.kaeser.com
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Kaiser Bräu brewery not only produces 
its own beer brands, it also carries out 
contract bottling for other breweries 
and now has an expanded delivery area 
that includes exports to Italy, China 
and the US.

In recent years, the company adopted 
a galvanised evaporative cooling system 
with a radial design for recooling the 
refrigeration system. However, due to its 
age and design, the energy required for 
operation was no longer up to date. With 
the possibility of receiving government 
subsidy for the replacement of existing 
refrigeration and air conditioning 
systems, the company made the decision 
to replace the equipment. It selected 
a Krones VapoChill to generate the 
required cooling energy.

Krones’ expertise in thermal processes has been incorpo-
rated into the development of the VapoChill. The result is 
a space-saving operating principle: the process water loses 
its heat in contact with the ambient air. Part of the water 
evaporates, whereby energy is extracted from the remaining 
water and it is cooled down. This enables a high energy yield 
on a small footprint.

The cooling tower’s hygienic design was important for 
Kaiser Bräu. It has an asymmetrically sloped tray made entirely 
of stainless steel, and is designed to ensure that no water can 
accumulate and that the tray empties to the lowest point.

Generating sustainable, cooling energy for beer brewery

CASE STUDY

The EC motors of the fans use 30% less energy in full load 
operation. They are brushless motors, enabling maintenance-
free operation. The fans are also infinitely variable so that 
the desired cooling temperature can be precisely maintained, 
leading to no unnecessary cooling.

Due to its modular design, the VapoChill was produced in 
eight weeks and delivered quickly to the site with a customised 
delivered concept. The replacement of the old cooling tower 
was completed in one day.

Krones
www.krones.com
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Weight and label inspection system
The Mettler Toledo CV Combination weight and label inspection system is fully integrated to provide weight 

control and completeness checking combined with label inspection for all product shapes. The space-saving 

solution is fully configurable from standardised modules and features advanced quality control.

Users can benefit from a lower total cost of ownership with only one selection and configuration partner, 

a single service technician for both technologies and one fully integrated training offering.

The system can be used to prevent recalls by detecting under- and over-filled products to comply with weigh-

ing regulations and reduce waste. The system also inspects label data and quality defects to prevent recalls.

The single frame with only four feet on the ground can provide space savings. Shared 

conveyor belts and handling components can also help to reduce costs.

Other features include: flexible system design, weight and complete control, label 

data and quality control, seamless integration and connectivity that supports 

automation.

This CV combination is designed for many various product handling options 

where users can achieve good process stability and equipment efficiency through 

transition, transport, stability and sorting options for any packaging format. Different 

camera positions are also available to support a user’s specific label design and 

packaging inspections.

Mettler-Toledo Ltd

www.mt.com
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Adhesive application system
Robatech is expanding its range with the EasyLine product 

line, providing a small, practical adhesive application system 

for simple hot melt applications that is easy to install, oper-

ate and maintain.

The EasyLine allows thermoplastic hot-melt adhesives to be 

applied. The product line includes: the Easy adhesive melter, 

the Rio heated hose and the Twist jetting head.

The handy, compact application system can be used to 

easily and securely glue trays, folding boxes, paper cups, 

paper sleeves for ice-cream cones or similar products.

With a maximum melting capacity of 2.5 kg/h and two 

heated hose connections, EasyLine is suitable for simple 

adhesive applications and can be quickly connected via 

plug-and-play connectors.

With a head holder adjustable in 22.5° increments and 

the variable positioning of the application nozzles, the com-

pact Twist jetting head can be easily and flexibly installed 

in machines.

The adhesive filter is now located in the heated hose’s 

fully insulated connector, where it can be easily replaced. 

The application head remains clean, and time-consuming 

removal and installation are no longer necessary.

With manual pump pressure control, temperature lowering 

and heating zone management for the adhesive melter, heated 

hoses and application heads, the EasyLine can provide all 

the necessary functions for simple adhesive applications.

Robatech Australia Pty Ltd

www.robatech.com.au

AI-supported engineering software
Beckhoff Automation Australia will showcase TwinCAT 3 and TwinCAT Chat at APPEX 2024, taking 

place in Melbourne from 12–15 March 2024.

TwinCAT Chat AI-supported engineering software was developed to integrate large language models 

(LLMs) into control engineering. This can help to simplify and speed up the development process, as 

communication and code exchange are seamlessly integrated. Furthermore, the basic initialisation of 

the LLMs has been tailored specifically to TwinCAT requests.

LLMs can provide benefits to both automation engineers and enterprise management. For exam-

ple, customers with LLMs can create personal tutorials and ask for solutions to specific problems that arise allowing them to operate and 

troubleshoot independently. LLMs can also promote knowledge transfer within an organisation by acting as a central knowledge base.

For efficient interaction with TwinCAT Chat, simple one-click pre-tested requests can be used that are specifically designed to improve 

the user’s workflow. Other current development work includes automated creation of TwinCAT HMI controls and a chatbot interface to the 

extensive Beckhoff documentation system.

Beckhoff Automation Pty Ltd

www.beckhoff.com

Steam injection for  
‘plant milk’ producers
The HRS DSI Direct Steam Injection pasteuriser or steriliser has been 

developed in response to the rising global demand for plant-based 

‘milk’ drinks by manufacturers around the world.

The benefit of sterilising using direct steam injection is the speed 

of the process, with sterilisation temperatures of 100 to 145°C being 

reached in around a second, much quicker than the fastest heat 

exchanger systems. The faster the product is heated and cooled, the 

less impact the heat has on the product — in the case of plant-based 

drinks this can include discolouration, caramelisation and the introduc-

tion of off-tastes.

Grain-based products such as oat milk also benefit from the additional 

dilution with water, which the steam injection provides.

The HRS DSI injects food-grade steam into liquid products, provid-

ing an instant increase in the thermal process. Direct steam injection 

isn’t just limited to the production of plant milk. It is also suitable for a 

range of extended shelf life (ESL) dairy products as well as low-viscosity 

products with small particulates such as soups and sauces, non-dairy 

creams and starch-based products.

A number of HRS DSI units are now operational around the world, 

and the hygienic stainless steel DSI can be supplied on its own or 

with heat exchangers for pre-heating and final cooling to provide a 

complete UHT (ultra-heat treatment) system for plant-based products.

HRS Heat Exchangers Pty Ltd

www.hrs-heatexchangers.com/anz
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A family-owned Hunter Valley winery has enhanced its 
carbon-neutral business status with the installation of an 
electric Toyota forklift.

Keith Tulloch Wines wanted to upgrade its existing fleet of 
LPG gas forklifts in 2021, seeing an opportunity to further reduce 
its carbon footprint by adding an 8FBN 3-tonne electric forklift 
from Toyota Material Handling Australia (TMHA).

According to Alisdair Tulloch, Keith Tulloch Wines 
Operations Manager, the decision to purchase a new unit 
came from government incentives and a chance to improve 
environmental credentials.

As well as replacing two LPG forklifts with a single battery-
electric unit, the energy that powers the forklift is procured in an 
environmentally friendly way, through the use of solar power.

“We have a pretty huge solar array here, and the forklift 
is being charged with the solar so essentially it’s become an 
emissions-free vehicle for us,” Tulloch said.

Along with the improved environmental impact and 
cost savings, the new Toyota forklift also offers improved 
functionality over the older LPG units with welcome new 
features and technologies. It has a container mast to get out 
of tight spaces and has the capacity to lift heavy grape bins, 
barrel racks and barrels to tall heights.

Toyota’s 8FBN forklift range features Toyota’s System Of 
Active Stability safety system, designed to help prevent forklift 
rollover and contribute to accident prevention.

It also features a high water resistance rating of IPX4, 
meaning it can work as comfortably outside as it does inside.

According to Tulloch, the reliability of the unit has helped 
the business.

Hunter Valley winery installs electric forklift upgrade

CASE STUDY

“Having moved on from having some older units that 
would be constantly breaking down or having downtime — 
you only notice those things when they’re having downtime, 
and there hasn’t been any with the new machine apart 
from regular servicing, which is perfect, because it’s a tool 
that’s ready to use all the time instead of something that is 
unreliable,” he said.

Allan Peacock, local TMHA area sales manager, said it has 
been a pleasure to work with Keith Tulloch Wines and the 
team over the journey.

Tulloch said servicing with TMHA has been particularly easy.
“The sales and the aftersales service was really good. Allan 

came out and visited the site and walked us through everything 
that we wanted from the unit and made sure the specs were 
exactly what we were looking for and priced us up on it, so 
that part of the service was really good,” he said.

Tulloch has also recommended TMHA to others in the 
winemaking industry.

“There are things like the additional hydraulic control 
which helps to tip bins, which people like; there’s an auto-
leveller on one of the hydraulics to level out the tynes on the 
forklift, which can be helpful when you’re moving bins of fruit 
or going in and out of racks,” he said.

Keith Tulloch Wines was first founded in 1997 by Tulloch’s 
parents, Keith and Amanda, as a family owned and operated 
boutique winery in Pokolbin. It specialises in semillon 
chardonnay and shiraz, with an annual crush of between 
110 and 150 tonnes.

Toyota Material Handling Australia Pty Ltd
www.toyotamaterialhandling.com.au
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Pump pressure booster 
solution
The Grundfos Hydro Multi-E booster set can provide a 

versatile pressure booster solution with simple installation 

and optimal energy efficiency. Its unique 

design eliminates a conventional 

control unit, as the communicat-

ing pumps help ensure system 

control and redundancy. It can 

be paired with Grundfos GO to 

remotely monitor installations.

Grundfos Pumps Pty Ltd

www.grundfos.com

Semi-automatic cartoner
UK packaging machinery manufacturer T. Freemantle 

specialises in the design and production of secondary 

packaging equipment such as cartoners, sleevers and 

case packers, which are designed to enhance efficiency 

and meet the evolving needs of modern packaging 

operations.

At APPEX ’24, JL Lennard will be showcasing the T. 

Freemantle Semi-Automatic Cartoner, which is designed 

to make the packaging process more efficient. Flat 

cartons are easily loaded into the machine hopper, and 

products from upstream equipment, such as a bagger, 

flow wrapper or manual assembly process, are seamlessly 

delivered to the load station via the integral conveyor. 

Upon reaching the load station, the cartoning machine 

autonomously selects and erects the flat cartons, prepar-

ing them for the operator.

The operator then effortlessly slides products from the 

conveyor into the open cartons or boxes. Subsequently, 

the carton packing machine skilfully folds the end flaps, 

applies glue for secure sealing and efficiently ejects the 

sealed cartons from the machine’s end.

Operable by one or two persons, the Semi-Automatic 

End Load Cartoner achieves speeds of up to 80 packs/

min, although most machines comfortably run at 50–60 

packs/min with a single operator. Those seeking higher 

speeds are directed towards the Fully Automatic End 

Load Cartoner, which is designed for enhanced efficiency 

and productivity.

JL Lennard Pty Ltd

www.jllennard.com.au
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Electromagnetic safety locking device
The new generation PSENslock 2 brings a whole host of new features — 

for efficient process guarding, even in rugged environmental conditions.

The safety locking device PSENslock 2 offers a maximum holding force 

of either 1000 or 2000 N. With protection type IP67/IP6K9K, PSENslock 2 

is insensitive to dust and water. Safeguard both swing gates and sliding 

gates, as well as covers and flaps efficiently, up to the highest category 

PL e, Cat. 4 of EN ISO 13849. Manipulation protection on the RFID safety 

switch offers good process protection for maximum productivity.

For applications that require safe guard locking for personnel protection, 

a version that safely monitors the holding force is available. This version 

enables a holding force of 1000 N, usable up 

to PL c, Cat. 2.

The more hygienic design prevents dust and dirt 

deposits. Stainless steel components are also avail-

able offering good protection for hygiene-critical 

applications such as the packaging, food and 

beverage or pharmaceutical industries. Extended 

diagnostic options are available in combination 

with the intelligent diagnostic system SDD, allowing 

availability to be increased even further.

Pilz Australia Industrial Automation LP

www.pilz.com.au
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Automation can help food and beverage processors 

overcome challenges such as inflation, skilled labour 

shortages and quality control.

These technologies not only enhance efficiency and reduce 
errors but also address tight margins, labour shortages and 
regulatory compliance, and provide greater operational control.

Making the most of automation and robotics
Optimising automation and robotics implementation requires 
careful management and monitoring. Connecting the software 
across enterprise systems enhances data visibility and analy-
sis, improving insights and information gathering. Essential 
components include:

•	manufacturing execution system (MES) for real-time visibil-
ity into bottlenecks and key performance indicators (KPIs)

•	quality management system (QMS) for data repository 
and workflow automation

•	supply chain planning (SCP) for automated data collection 
and production planning.

Successfully incorporating automation and robotics helps 
alleviate operational pressures in the food processing industry, 
providing visibility, precision and accuracy. As the industry 
faces labour challenges, regulatory demands and the need for 
streamlined processes, automation emerges as a viable solution 
to enhance operations across the enterprise.

Glen Jacob says food and beverage manu-
facturers that don’t adapt to overcome 
challenges risk falling behind competitors 
that are already leveraging automation 
and robotics.

address the challenges 
in the food & beverage 
industry

Making the case for automation to stand 
A120

A
utomation has made an appearance in various areas 
of our economy, including food processing. Despite 
its appearance, the food and beverage industry has 
been slower to embrace automation and robotics to 

address processing challenges compared to other industries.
Research indicates that the food and beverage industry’s 

investment in automation lags behind other sectors like 
logistics, automotive, health care and pharmaceuticals over 
the past five years. Many organisations grapple with external 
factors such as inflation, skilled worker shortages and supply 
chain disruptions, as well as internal challenges like balanc-
ing quality and growth, worker retention, data utilisation and 
technology integration.

Automation and robotics are valuable tools to overcome 
both external and internal challenges. Factors like inflation, 
skilled labour shortages, sustainability demands and the quest 
for improved quality and output only further the need for 
increased automation in food processing. Inflation has led 
to rising input costs, including labour, materials and energy.

The latest Skills Priority List (SPL) released by Jobs and 
Skills Australia shows that 36% of occupations assessed are in 
shortage. The report also showed that 100% of occupations in 
the category “food trades workers” were in shortage in 2023.

Consumer preferences for sustainably sourced products 
and regulatory encouragement for more sustainable practices 
in food manufacturing add to the impetus for automation. 
Reports show a significant increase in consumers considering 
sustainability in their purchasing decisions, with a majority 
attributing the responsibility to food manufacturers.

While external challenges persist, internal priorities such 
as quality improvement and profitable growth are crucial 
for success in the industry. Automation and robotics are 
recognised for their potential to enhance production by 
increasing productivity, improving quality and reducing 
costs. Process automation, in particular, has shown the most 
significant return on investment among technology invest-
ments in the past year.

Food manufacturers failing to adapt to these challenges risk 
falling behind competitors leveraging automation and robotics. 

Glen Jacob, Food and Beverage Industry 
Manager, Australia and New Zealand, 
Rockwell Automation
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Can filler and seamer
Pneumatic Scale Angelus (a BW Packaging company) is now offering its CB100R 

here in Australia at APPEX 24. This compact can filler and seamer runs at 100+ 

CPM and couples a 12-head rotary counter-pressure filling turret with a three-spindle 

rotary Angelus seamer.

The unit is suitable for anyone wanting to can beer, seltzer, carbonated soft 

drinks, etc, at carbonation levels up to 4.1 vols (8 g/L) CO2.

The rotary seamer allows for smooth continuous-motion transition from filling 

to seaming, eliminating unnecessary agitation. Cans are purged of oxygen prior 

to filling, with configurable purge and snift times to control foaming. Under cover 

gassing at the turret lid feed and a bubble breaker positioned ahead of the seamer 

serve to keep dissolved oxygen (DO) levels to an industry-leading minimum.

The CB100R employs true isobarometric filling, with a gravity-fed onboard product 

filler bowl maintaining carbonation solubility throughout the filling process. Precision 

magnetic flowmeters are designed to ensure filling accuracy, with little to no waste.

The system includes quick-change can handling parts and recipe-driven auto-

matic motorised turret height adjustment to accommodate multiple can sizes, as 

well as an automated clean-in-place (CIP) routine with customisable settings for 

easy cleaning between product changes.

BW Packaging

www.bwpackaging.au/

Digital diaphragm dosing pump
At APPEX 2024, visitors can explore Grundfos’s innovative solu-

tions for commercial, industrial and agricultural water manage-

ment, including digital groundwater management, solar-powered 

irrigation and wastewater treatment.

Its advanced SMART Digital diaphragm dosing pump, featur-

ing an internal brushless motor drive, is 

a high-end solution for complex and 

demanding applications.

Grundfos Pumps Pty Ltd

www.grundfos.com

Automation software
For more than four decades, Beckhoff Automa-

tion has been implementing open automation 

systems based on PC control technology. Its 

product range covers Industrial PCs, I/O and 

fieldbus components, drive technology, automa-

tion software, control cabinet-free automation and 

hardware for machine vision.

APPEX 2024 will be the springboard for Beck-

hoff Automation’s latest generation of its TwinCAT 

automation software platform, which is designed to 

enable seamless integration of machine learning, 

vision, edge computing and cloud connectivity to 

open up new automation application opportunities.

TwinCAT 3 makes the convergence of IT and 

OT a reality. It fulfils the fundamental principles 

of an open, highly scalable control system and 

provides several key advantages, including the 

ability to develop, build and debug code on the 

go without the need for hardware. It enables proof 

of concept before committing resources and offers 

a wide range of interface options.

Included in its product line-up for APPEX is 

the XTS (eXtended Linear Transport System). This 

drive solution uses magnetically driven movers, 

which travel along a path of fully integrated mo-

tor modules. It makes use of an Industrial PC 

with TwinCAT automation software, enabling the 

independent control of movers with individual 

motion profiles.

Beckhoff’s XPlanar transport system will also 

be on show. It combines the advantages of con-

ventional systems and supplements them with a 

unique magnetic levitation technology.

Visit Beckhoff Automation at APPEX (stand D025) 

in Melbourne from 12–15 March 2024.

Beckhoff Automation Pty Ltd

www.beckhoff.com
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APPEX is coming to Melbourne this March. 

Previously known as AUSPACK, APPEX 2024 

is Australia’s largest processing & packaging 

event, being held from March 12–15 2024 at the 

Melbourne Convention and Exhibition Centre.

Run for the industry, by the industry, 

APPEX’s Event Director, Jon Perry, has 

highlighted the event as one of the most 

important events of the year for the 

processing & packaging industry.

“The event is relevant for any business that 

has a requirement to pack and wrap products 

including businesses from pharmaceutical, 

cosmetics and beauty, non-food and 

household goods, e-commerce businesses, 

retailers and logistics & warehousing 

businesses,” Perry said.

Taking over the entire 20 bays of the 

MCEC, APPEX 2024 focus is on sustainability, 

effi ciency and automation for Australian 

manufacturers. Perry went on to highlight, 

“APPEX will be the largest ever showcase 

of equipment, technology and innovation in 

machinery, ancillary equipment, automation, 

materials and packaging, logistics, robotics, 

food processing and industry services.”

“For manufacturers looking to boost their 

production lines through new machinery, 

automation and technology, APPEX promises 

to be the place to be,” Perry stated.

The APPEX exhibition is divided into four 

easy-to-navigate zones to assist visitors fi nd 

the products, services and solutions they are 

looking for. These zones include IT & Services, 

Materials & Packaging, Packaging Machinery 

and Packaging & Processing Machinery.

The 2024 Event Program is jam-packed 

with live seminar sessions, demonstrations, 

and networking events throughout the four-

day event.

With each day comes a different agenda 

including: the Food Industry Solution Series, 

Meat Industry Day, ecoporium by Ball & 

Doggett Live Experience, the Matthews’ 

Retailer Engagement Hub, Result Group’s 

Sustainability Corner and much more.

Held on Wednesday 13 March during 

APPEX, Meat Industry Day is an initiative 

led by the Australian Meat Processor 

Corporation (AMPC) partnering with the 

Australian Meat Industry Council (AMIC) and 

Meat & Livestock Australia (MLA).

Meat Industry Day promises a curated blend 

of educational content, a showcase of cutting-

edge processing and packaging technology, 

and the latest industry developments. It 

provides a unique opportunity for both sectors 

to forge connections, foster development, 

and engage in business activities including an 

exclusive networking event.

Visitors can expect to fi nd a series of daily 

educational and insightful sessions at the 

APPEX Seminar Theatre. Sessions include 

the Food Industry Solution Series hosted and 

curated by Barry McGookin, Robotics Australia 

— exploring the role and future of robotics in 

processing and packaging for manufacturers 

— and the International Packaging Press 

Organisation (IPPO).

The Food Industry Solution Series will run 

on Day One: Tuesday 12 March and Day 

Three: Thursday 14 March of APPEX and 

is designed to showcase what’s available 

to manufacturers interested in bringing 

innovation into their businesses to improve 

their competitiveness in the market.

Day One sessions will cover Sustainable 

Energy, Sustainable Packaging, Inventory 

Management, and Global Packaging Trends. 

Followed by Day Three, which will include 

Sensors for improved effi ciency, Digital 

packaging, AI and food manufacturing and 

Robotics.

An integral part of APPEX 2024 is the 

APPMA Awards of Excellence Gala Dinner. 

Held on Wednesday 13 March, the night 

will bring together 700+ industry guests 

for an evening of inspiration, celebration, 

entertainment, and networking opportunities.

Run by APPMA, the Awards of Excellence 

recognises excellence, innovation, leadership, 

and best practice in the Australian packaging 

and processing industry.

APPEX 2024 stands out as a must-attend 

event for all businesses across packaging, 

processing, and manufacturing. More than 

just an expo, it represents the future of the 

processing and packaging sector. Notably, 

APPEX will move to a three-year rotation, with 

its next return to Melbourne scheduled for 2027.

APPEX is free to attend, and registration is 

essential. 

Register at www.appex.com.au today!

Exhibitions & Trade Fairs Pty Ltd
www.etf.com.au

Australia’s Largest Processing 
& Packaging Event is coming to 
Melbourne this March
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The benefits of 
cleaning-in-place

A brief history of CIP
The production of safe food and drink products is of paramount 
importance to producers, and maintaining hygienic (or sterile) 
conditions is key to this. Historically, most food production 
equipment was cleaned by hand, requiring the disassembly 
of piping, tanks and other items. Not only was this costly in 
terms of the time and labour required, but it also resulted in 
significant production downtime and limited the design and 
size of processing equipment.

Some sources suggest that CIP systems were first im-
plemented when dairies were forced to switch from metal 
pipes to Pyrex glass tubes during World War II, but the first 
automated CIP system was installed in a family-owned dairy 
in 1953 in the US. Non-dairy systems followed in the 1960s 
and the first pharmaceutical system was installed in the late-
1970s. Despite this, in many industries and regions of the 
world, the benefits of CIP are little understood, and the use 
of CIP lags behind that of other territories, such as Europe.

Why choose CIP?
CIP is an automated method of cleaning food processing 
equipment without disassembly using validated procedures. 
CIP systems offer a number of advantages, including:

•	Reducing human errors which can lead to 
mistakes, such as using the wrong cleaning solu-
tion concentration, or not thoroughly rinsing equipment.

•	Improved health and safety by reducing or preventing 
employee exposure to cleaning chemicals.

•	Greater operational efficiency as less production time is 
lost during cleaning, and employees are not required to 
spend long periods cleaning equipment.

•	Improved product quality and consistency and less con-
tamination of product.

•	Saving water, chemicals and energy through accurate, 
repeatable and automatic actions.

A smart approach to hygiene
Prior to cleaning, as much product as possible needs to be 
removed from the equipment. This is often done by physical 
removal or using air or water under pressure. Some systems, 
such as the HRS R Series of scraped surface heat exchangers, 
can even be run in reverse to remove and recover as much 
product as possible. Some of the most common elements of 
a CIP system include pre-rinsing, a high temperate caustic 
or chemical wash, and various intermediate and final rinses. 
Washing processes use a combination of chemicals and agitation 

Cleaning/clean-in-place (CIP) systems have 

been around since the 1950s, and in many 

regions and industries, they are now the 

standard method of maintaining hygienic and 

effective equipment operation. Yet we still 

encounter clients and manufacturers who are 

unfamiliar with the concept and continue to 

purchase or specify production equipment or 

systems which rely heavily on manual cleaning 

routines, often involving time-consuming and 

expensive equipment breakdown.
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(such as turbulent flow in corrugated pipes) to remove dirt.
All of these processes are controlled by integrated controls 

and systems such as flow meters, conductivity transmitters 
and turbidity sensors. Depending on the system, the final 
rinse may use potable or sterilised water, or another form of 
sanitising rinse containing bleach or peracetic acid (PAA), 
although in many situations it is preferable to rely on water 
alone. Air may also be passed through the system to ensure 
it is fully dry before production recommences.

CIP systems are generally classified as either single use or 
reuse. Single use systems discard all the liquid after use, while 
reuse systems store cleaning fluids for reuse in subsequent 
cleaning cycles. CIP systems can be integrated into the origi-
nal manufacturing equipment or can be based on standalone 
systems which operate on and control one or more pieces 
of equipment. Modern CIP systems will assist with record 
keeping for the purposes of traceability, including records 
of key parameters such as temperature, pressure, chemical 
concentration and cleaning time.

Design considerations for CIP
If CIP is to be effective, not only does the CIP system itself 
need to be well designed, but the production equipment 
should also be considered with effective CIP in mind from 
the outset. Equipment and machinery must be hygienically 
designed and easy to manage, maintain and audit.

The design process must not only ensure effective cleaning 
but should also be as efficient as possible in terms of water, 
chemical and energy use. Considerations for the equipment 
itself include areas such as surface roughness, clean welding 
and the prevention of inaccessible areas or corners where dirt 
and/or cleaning chemicals may build up. Reliability is also an 
important consideration and CIP systems must be designed to 
operate for as long as the working lifetime of the equipment 
involved. It is also important to consider how user-friendly 
the control systems for the CIP are. For example, are they part 
of the overall control interface or a separate system?

CIP systems from HRS
HRS offers both integrated and standalone CIP systems. In-
tegrated CIP is included in many of our complete systems, 
such as HRS pasteurisers and sterilisers, as well as our Asep-
ticblock Series (where the AF aseptic filler and pasteuriser/
steriliser are combined in one skid) and stand-alone aseptic 
fillers, for example.

Our standalone CIP systems are fully skid mounted and 
have modular designs for quick and easy site installation. 
The single-tank (ST) system is designed for simple cleaning 
applications where recovery of the cleaning fluid is not re-
quired, while multi-tank (MT) systems are suitable for more 
complex situations.

For small, portable applications, the tank can be heated to 
85°C using electric heating elements, but steam heating using 
an HRS K Series multitube heat exchanger is also available. 
Units start at 500 litre capacity, and single tank systems are 
available up to 2500 litres. Larger systems can be provided 
using multiple tanks, and centrifugal sanitary pumps are fitted 
as standard. Systems are fully automated using programmable 
logic controller (PLC) systems and human-machine Interfaces 
(HMI), which can be standalone or integrated into the factory’s 
main control system.

HRS Heat Exchangers Pty Ltd
www.hrs-heatexchangers.com/anz

Matt Hale, International Sales 
& Marketing Director, HRS Heat 
Exchangers.
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wanting more?
Are you

What’s New in Food Technology & Manufacturing, 

along with its website, www.FoodProcessing.com.au, is 

the only trans-Tasman information source for food and 

beverage processors.

C
overing F&B news related to everything from on-
farm processing to delivery to retail, the bimonthly 
magazine is complemented by three eNewsletters 
each week and is the easy way to find out what’s 

going on in the wider food and beverage industries.
The magazine, website and eNewsletters all contain quick 

grabs of information about what new equipment is coming 
onto the market, what new technologies are being adopted 
(and by whom), what the latest research is showing and more.

The print and/or digital magazine and eNewsletters are 
completely free for those working in the F&B industry.

Do you want a free subscription?
To start your free subscription, register online at www.food-
processing.com.au/subscribe.

Do you want to contribute?
If you’d like to make an editorial submission about your new 
products, case studies and services that could assist Australian 
and New zealand food and beverage processors, please send 
your submission with images for the editor’s consideration to 
wnift@wfmedia.com.au.
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