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Happy New Year!

Food safety and quality issues can impact any food manufacturer, no matter how 

big or small.

Of the 95 food recalls coordinated by FSANZ in its latest report on 2024, undeclared 

allergens remained the leading cause of recalls, mostly due to labelling errors, with 

milk and gluten the most commonly involved allergens. Microbial contamination and 

foreign matter were other leading reasons for recalls and ‘mixed and processed foods’ 

was the most frequently recalled product category.

As we all know, food recalls are expensive with direct costs sometimes in the 

millions and indirect costs, such as brand reputation damage, being a bit harder 

to quantify.

In order to get off to a great start in 2026, we take a look at foreign body inspection 

systems as a food safety measure; UV light technology for poultry applications; and 

supply chain efficiency to improve worker safety.

We also take a closer look at a new dairy manufacturing facility recently opened 

in Dandenong South, Victoria, which has been built specifically for adding value to 

cheese in all its forms, including vegan. The Pure Dairy facility has been a vision of 

founder and chairman Adrian Josephson for nearly a decade, so it was interesting to 

talk to him further about all its features and benefits for our food facility design feature. 

Read more on page 10.

Wishing you all a very prosperous and safe 2026!

CAROLYN JACKSON

CHIEF EDITOR

NOTE

Westwick-Farrow Media is committed to 
using environmentally responsible print 
services to produce our publications.  
This edition is printed on a paper made with 
a mixture of materials from PEFC-certified 
forests and recycled materials and made 
from elemental chlorine free bleached 
pulp with is PEFC certified from sustainably 
managed sources. It is delivered in a 
totally degradable plastic wrapper.
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Barramundi farm achieves 
ASC certification

Australia’s Food and Beverage Accelerator is providing $740,000 matched co-investment to SeaStock Pty Ltd to help accelerate the commercialisation 

of clean-label ingredients designed as alternatives to synthetic additives.

SeaStock specialises in onshore algae cultivation and compound extraction. The funding will help with the development and certification of its 

RUBY SEA naturally derived red pigment (R-Phycoerythrin (R-PE)) extracted from sustainably cultivated Asparagopsis algae.

FaBA Director Dr Chris Downs said the project’s “approach to developing clean-label, functional ingredients aligns strongly with FaBA’s mission to 

accelerate the growth of Australia’s food and beverage manufacturing sector through science-led commercialisation”.

The FaBA-backed project will enable SeaStock to progress key research and development stages, including:

•	 Safe and scalable extraction of food-grade R-PE pigment (RUBY SEA)

•	 Identification and evaluation of commercially viable co-products

•	 Generation of data to support Food Standards Australia New Zealand (FSANZ) and international regulatory approval

•	 Bench-scale to pilot-scale production to facilitate material transfer agreements and early customer validation.

SeaStock Co-Founder and Managing Director Tom Puddy said: “This support from FaBA will accelerate our ability to deliver high-purity, naturally 

derived functional ingredients for the food and beverage sector.”

The project supports SeaStock’s broader mission to lead in the production and extraction of algae-based compounds that replace synthetic 

additives with sustainable, high-performance alternatives.

“By replacing synthetic additives with natural compounds, SeaStock has the potential to help shape a more sustainable and health-conscious future 

for consumers,” Downs said.

iStock.com
/A

nnaPustynnikova

FaBA backs clean-label 
ingredient innovation 
with SeaStock

Aquaculture Stewardship Council (ASC) has announced that Humpty Doo 

Barramundi, based in the Northern Territory, has achieved ASC certification. 

This is said to be the first time an Australian barramundi farm has met the 

globally recognised ASC standards for responsible aquaculture.

To meet ASC standards, farms undergo a rigorous third-party assessment, 

where they must demonstrate a comprehensive commitment to responsible 

farming that protects the environment, safeguards fish welfare, and supports 

the wellbeing of surrounding communities. This includes maintaining 

excellent water quality, minimising waste, protecting local biodiversity, social, 

welfare and health management practices. Farms are also required to show 

full traceability of feed and engage transparently with local stakeholders.

“We are proud to be the first Australian barramundi farm to achieve 

ASC certification,” said Dan Richards, owner and CEO Humpty Doo. “Strong 

environmental practice and high-quality aquaculture have guided our family 

business for more than 30 years and this certification confirms that our 

approach meets the world’s most trusted benchmark for responsible farming.”

Humpty Doo Barramundi’s saltwater wetland wastewater treatment 

system is a cornerstone of the farm’s commitment to sustainable practice 

and is one way that it ensures it meets ASC standards. Designed to mimic the 

natural tidal and mangrove environments in which barramundi thrive, the 

system recirculates and treats water through a closed loop wetland network, 

resulting in low impact to natural waterways while transforming nutrients 

into plant and algal growth for onsite use rather than pollution. This nature-

based solution is designed to support fish health, production efficiency and 

ecosystem protection.
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Enartis to acquire 
Parsec in a wine 
industry deal
Wine industry products and technologies 

provider Enartis has announced the 

signing of a preliminary agreement 

to acquire 100% of Parsec, an Italian 

designer and manufacturer of integrated 

control systems for the wine sector.

The integration of the two companies 

will allow it to provide technological 

solutions for the complete and smart 

management of winemaking processes 

— combining the advantages of 

oenological solutions with automated 

process management, from grape 

reception to bottling, on a single 

platform.

Samuele Benelli, Chief Executive 

Officer of Enartis, said, “Today, we are 

laying the groundwork to unite not just 

two companies, but two families that 

share the same culture of customer service 

and the same passion for excellence and 

innovation. The extraordinary expertise of 

the Parsec team, combined with our global 

presence, will create incredible potential.”

Since 2008, Enartis has had branches 

in Australia and New Zealand.

Giuseppe Floridia, Chief Executive 

Officer of Parsec, who will continue in 

his role, said: “The combination of Parsec 

and Enartis allows for the integration 

of scientific knowledge with control 

and process management technology, 

offering the market tools for an ever 

more measurable and sustainable quality 

of wine.” 

The agreement is subject to the 

completion of the procedure required by 

Italian law.

Shaping the future of chocolate
Barry Callebaut, manufacturer of chocolate and cocoa solutions, and Planet A Foods, the German 

food-tech innovator behind the ChoViva chocolate alternative without cocoa, have announced a 

commercial long-term partnership.

“Through this partnership with Planet A Foods, Barry Callebaut is embracing technology to open 

further avenues for growth while enhancing our resiliency to today’s cocoa-market volatility. We 

are excited about the collaboration with Planet A Foods to shape the future of chocolate solutions 

together with our customers,” said Christian Hansen, Head of Global Strategy at Barry Callebaut.

The partnership has been established to help meet the growing customer demand for sustainable 

chocolate solutions without cocoa while reaffirming that traditional cocoa remains at the heart of 

Barry Callebaut’s business and will continue to play a central role in its future.

“This partnership marks a key milestone in diversifying our portfolio and capturing the exciting 

opportunities in chocolate alternatives without cocoa,” said Dries Roekaerts, President Customer 

Experience at Barry Callebaut. “These non-cocoa innovations are not meant to replace traditional 

chocolate but to complement it, expanding our portfolio to meet growing customer and consumer 

demand. Together with Planet A Foods, we can scale the production of irresistible chocolate-like 

creations that broaden choice without compromising on taste, quality and our commitment to the 

planet.”

ChoViva is an ingredient made from locally available crops, such as sunflower seeds, which is 

designed to deliver a chocolate-like taste. For Planet A Foods, the partnership will help to drive 

innovation on its platform technology and help to establish itself as a future sustainable food 

ingredients leader.

Yume Food enters 
liquidation, sale 
process launched
The companies trading as Yume Food 

Australia (The Yume App Pty Ltd and The 

Yume App Holdings Pty Ltd) appointed 

Teneo Financial Advisory Australia (Teneo) 

as liquidators on 18 November 2025.

Founded in 2015 as a social enterprise 

dedicated to reducing manufactured food waste, 

Yume Food Australia operates a digital trading platform 

that enables major food manufacturers to sell surplus products. The platform is designed to generate 

additional revenue for manufacturers by reducing food disposal, while also streamlining the process for 

donating unsold food to relief organisations.

Since its founding, Yume has:

•	 returned $30 million to Australian businesses and manufacturers;

•	 redistributed 11.5 million kg of quality food;

•	 avoided 44 million kg of CO
2
 emissions; and

•	 saved 2.5 billion litres of embedded water by reducing food waste.

“Yume has developed an impressive technology platform which provides a national market for food 

manufacturers to sell product that otherwise may have been disposed. Over the past decade, Yume has 

established a national network of buyers and sellers, creating a secondary food market that’s become an 

established and valuable part of many manufacturers’ supply chains,” said Rebecca Gill from Teneo.

“This is an attractive opportunity for a prospective buyer to leverage the 10 years of investment into this 

platform, as well as the relationships and network Yume has built.”

The liquidators are inviting expressions of interest from buyers across food, logistics, ESG, retail and 

technology, and will be exploring all strategic opportunities to complete a transaction in the near term.
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Potato chips by the tonne load
The Victorian Government is backing an international food manufacturer 

to establish its first Australian production facility in the Wimmera region, 

Western Victoria.

Farm Frites Australia is establishing its $300m facility in Dooen to 

manufacture frozen chips using Australian produce, with a capacity 

to process up to 250,000 tonnes of potatoes every year once fully 

operational.

The frozen chips, fries and other potato-based products will then be 

supplied to takeaways, pubs, clubs and fast-food restaurants including 

KFC and Hungry Jacks right across Australia.

The 24-hour production facility, located next to the Wimmera Intermodal 

Freight Hub, is expected to create 250 new local jobs, support Australian farmers, 

and provide training and career opportunities for students in the region.

The new food processing facility was granted planning permit approval under the Labor 

Government’s Development Facilitation Program, which expedites planning decisions for eligible projects that will inject investment into the Victorian 

economy — creating new jobs and promoting economic growth.

Minister for Economic Growth and Jobs Danny Pearson said: “This is a huge investment that will see hundreds of jobs created for local workers, driving 

revenue for the Wimmera and right across the state.

“We’re proudly backing companies to invest in advanced manufacturing because we know it is key to unlocking economic growth and creating more 

opportunities for all Victorians.”

Farm Frites Australia General Manager Kieran Prestidge said: “Farm Frites Australia is delighted to have chosen Dooen — and the Wimmera — for our first 

Australian production facility and our $300 million investment in Victorian jobs, Australian farmers and local manufacturing.

“Dooen is perfectly located between the best growing regions in Australia and has excellent road and rail links, which will help us put more Australian produce 

on plates and tables all around the country.”

The plant is expected to be operational in 2027.

Pure Foods buys dairy ice cream brand
Pure Foods Tasmania (PFT) has completed its acquisition of Australian artisanal ice cream and gelato brand Elato Ice Cream (Elato). Furthermore, 

one of the founders of Elato has been appointed to lead PFT’s new ice cream division (previously The Cashew Creamery, which was 100% 

plant-based).

Founded by Roz Kaldor-Aroni and Benni Aroni, Elato started out small but is now manufacturing dairy ice creams that are sold to over 630 

stores across Australia, including cinemas and supermarkets. The ice creams have been designed to be minimally processed, with a focus on 

taste, texture, less sugar and chemical-free ingredients — for example, using egg yolk instead of chemical emulsifiers.

Kaldor-Aroni has been appointed as the General Manager of PFT’s new ice cream division, which merges Elato and The Cashew Creamery 

to form a multi-brand platform in the dairy and plant-based frozen desserts category. She will be responsible for driving sales, new product 

development and brand growth, as well as maximising the use of PFT’s manufacturing assets and managing its contract packing operations.

iStock.com
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food facility design

A vision for cheese
Carolyn Jackson

P
ure Dairy’s dairy manufacturing 

facility in Dandenong South, Victoria 

has been a vision of founder and 

chairman Adrian Josephson for 

nearly a decade.

“In my younger years, I’d be travelling 

the world, selling Australian cheeses to the 

largest cheese converters in Europe and the 

US. Even then, I knew one day I needed to 

build something like this here in Australia,” 

he said at the opening of the new facility in 

October 2025.

The 13,000 m2 factory was years in the 

making, shaped by meticulous planning 

with Josephson overseeing every detail — 

from the HVAC systems in the production 

rooms and the drain layout to the colour of 

the epoxy flooring. He notes that the scale 

of stainless steel required represented a 

significant investment. With around 80% of 

the building requiring full-time refrigeration, 

every inch of roof space has been fitted with 

solar panels, delivering energy savings of 

approximately 35%.

All the full-scale processing equipment 

required for the factory was bought after 

careful consideration from leading suppliers 

such as Natec in Germany and Australia; 

Marchant Schmidt in Wisconsin, USA; 

Weber in Germany; and Propak Industries in 

Australia for its bagging machine.

“We’ve bought the world’s best 

equipment to see us out for the next 20 

years. Our shredder, for example, is currently 

running at around 6 tonnes/hour with 

probably half the labour requirements, but 

it’s built for more than that,” Josephson said.
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Ribbon-cutting ceremony at the 
Pure Dairy facility opening on 
Thursday, 23 October.

“We built this site for growth in our own 

branded business; it’s built for export, it is 

built for retail, which we are not doing today, 

and this site is also built to offer contract 

manufacturing services.”

Cheese in all its forms
Geographically located in the south-east 

region of Melbourne with close access 

to rail, road and shipping networks, this 

cheese conversion factory has been built 

specifically for adding value to cheese in 

all its forms, including premium blends and 

vegan options.� >

“From slicing, shredding 
and grating to shaving and 
packaging, the factory uses 
state-of-the-art modern 
technology that is highly 
automated to provide 
consistent-quality, value-
added cheese products.

Images: Supplied 
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food facility design

From slicing, shredding and grating to 

shaving and packaging, the factory uses 

state-of-the-art modern technology that 

is highly automated to provide consistent-

quality, value-added cheese products.

“Having state-of-the-art equipment and 

capacity backed by our capability enables us 

to work with anyone who wants to procure 

value-added cheese across Australia and the 

globe,” said Daniel Adlerstein, Chief Growth 

Officer at Pure Dairy, who has been tasked 

with growing the business.

The advantage of using all this high-tech 

processing equipment is that it enables 

the business to provide “flexibility with size, 

dimension of thickness, weight and shape 

of cheese products. We also have flexibility 

to provide bespoke packaging formats, from 

small retail packs to large custom food-

service size packs.

“Australia currently has a lack of capability 

to ‘innovate at pace’ so that’s what we are 

providing to the market. We are offering 

small guy service with big guy capability,” 

Adlerstein said.

In the near future, the business 

is planning to make use of the new 

manufacturing facility’s capacity by working 

Do you have a design story  
to share? Please email  
wnift@wfmedia.com.au  
if you'd like to contribute.

with all the local retailers, and QSR (quick 

service restaurants) and global priorities are 

also a key focus.

“Our kit enables us to produce highly 

customised blends so we can supply 

uniform product throughout the pack; the 

same mix ratio, the same feel, the same 

structure of every shred, regardless of what 

cheese we are using, and that’s a game 

changer,” Adlerstein said.

Some of the innovative requests coming 

their way are for different types of snacks 

and different formats from the traditional 

cheese cubes and sticks. “Whether it’s 

cheese with crackers, cheese with meat or 

with nuts, lots of opportunities are coming 

up and with a variety of cheeses. It’s not 

just cheddar cheese in a pack, it could be 

parmesan in a pack with dates, or spicy 

cheese with jalapeños or salami sticks. The 

retailers are looking for these quick protein 

options in a pack,” Josephson said.

After many years in the planning and 

development, Josephson’s vision for a local 

cheese conversion factory has now been 

brought to reality.

“We are there now; we are now 

manufacturing!”
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Norco’s ice cream milestone 
delivers 34m litres to 
supermarket freezers
The Norco ice cream factory was left decimated by the devastating 

2022 Lismore floods, and the uncertainty that surrounded its future 

proved that it was far more than just a factory to the town and people 

of Lismore. After an 18-month flood recovery process that cost more 

than $100m, the factory resumed operations in late 2023.

Norco’s reopened Lismore ice cream factory has now produced 

over 34 million litres of ice cream — enough to fill more than 13 

Olympic swimming pools or, if scooped and lined up, to stretch all 

the way from Sydney to Los Angeles with plenty left over to share.

Beyond the sweet stats, over the past two years, the factory has also 

delivered almost $50 million worth of economic activity to the Lismore 

region via local jobs, supplier partnerships and ongoing operations; a 

testament to the resilience and strength of the community.

Norco CEO Michael Hampson said: “We are incredibly proud that in 

just two years, our operation has been able to repay the community — 

via economic contribution — more than the value of the government 

funding that initially helped us get back up and running.

“And that is especially why we wanted this milestone to be a 

community celebration,” he said.

To mark the occasion, Norco hosted a community celebration on 

21 November on the front steps of the factory at 120 Union Street, 

Lismore. Locals enjoyed Cape Byron ice creams — recently ranked 

Australia’s best branded vanilla ice cream by CHOICE — along with 

cow-themed face painting and family-friendly games.

“This celebration was about recognising the strength and spirit of 

the Lismore community, and especially on National Agriculture Day, 

honouring our producers who work tirelessly to deliver Australia’s 

best-tasting dairy,” Hampson said.

“We’re immensely proud of what we’ve achieved together over 

the past two years and wanted to thank the community for their 

unwavering support.”

Established in Byron Bay in 1895, Norco is a 100% Australian 

farmer-owned dairy co-operative with 281 active members on 188 

dairy farms in northern New South Wales and South East Queensland. 

Annual milk production is over 200 million litres.

High protein in demand
In Australia, dairy products with high protein and no added 

sugar are on trend. High-protein milk has grown at an 

average rate of 8.7% in the last fi ve years, with new yoghurt 

and fl avoured milk product launches over this time taking the 

most advantage of the trend. Functional ingredients in dairy 

for the over-60s is predicted to be the next big trend across 

Asia–Pacifi c. 

(Source: www.euromonitor.com)

Cheeseboard of opportunities
The cheese market in Australia and New Zealand is 

projected to reach nearly 527.46 
KMT by 2034.  The growth is mainly 

driven by the increased consumption 

of cheese in restaurants and the 

foodservice industry, but the good 
old cheeseboard is still on 

trend for entertaining. 

(Source: www.researchandmarkets.com)

Alt dairy strong
Plant-based dairy has experienced 

strong growth in Australia, growing at a 

rate of 5.2% in 2025, a faster rate than 

the overall dairy industry. 

(Source: www.euromonitor.com)

GLP-1 friendly dairy
Weight loss medications have marked a turning point for 

food consumption, which presents both a disruption and an 

opportunity for the food industry.
(Source: www.rabobank.com.au)

One example is Lactalis USA, which recently released 

its :ratio Pro-Fiber dairy snack formulated to 

be suitable for those on GLP-1 medication. The 

product is designed to meet the demand for the 

‘nutrient rich’ trend, with 20 g protein, 10 g 

fi bre and no added sugar. 

(Source:www.lactalisamericangroup.com)
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NOSHOK developed a custom solution for a large butter 

processing manufacturer which included tank level and line 

pressure measurement sanitary transmitters.

Precise measurement and 3A sanitary equipment are crucial 

in the processing of anhydrous milk fat (AMF). The NOSHOK 

sanitary pressure transmitters provided unique design and 

technology benefits resulting in reliable measurement in the AMF 

production process.

AMF is manufactured from fresh butter or cream and must 

contain at least pure 99.8% milk fat and no additives. Codex 

Alimentarius standard CODEX STAN 280-1973 defines anhydrous 

milkfat, milkfat, anhydrous butteroil and butteroil as “fatty 

products derived exclusively from milk and/or products obtained 

from milk by means of processes which result in almost total 

removal of water and non-fat solids”.

AMF processing generally involves continuous flow direct 

from cream/milk and/or from reworked butter. During this 

process, there are many stages which require critical tank level 

and pressure measurements.

When the cream is being made into butter, buttermilk is extracted 

out of the process. This leaves butter which is approximately 80% 

fat. The butter is then melted and held in a tank.

NOSHOK’s 3A approved 204 Series Intelligent Silo & Tank 

Level Sanitary Pressure Transmitters were installed on the 

buttermilk tank and the raw melted butter tank, which allowed 

easy programming and range adjustment without test pressure 

via onboard display. These transmitters provide an accuracy 0.1% 

of adjusted span and 10:1 turn down, as well as a 360° rotatable 

display for ease of reading in multiple configurations.

The product is then pumped from the holding tank to a 

separator which removes any excess water/buttermilk. The 

butteroil that is left is approximately 99.5% fat. After a final vacuum 

treatment, the final product, AMF, will be in the oil tank at 99.8% fat.

NOSHOK’s 254 Series Intelligent Pressure & Level Transmitters 

were installed in the balance tanks and CIP tanks, as well as 

monitoring various line pressures in the process.

The large butter manufacturing company chose NOSHOK 

products due to several design and technology advantages, 

including reduced potential for damage, minimised temperature/

position error, and greater rangeability reducing required inventory. 

The sanitary transmitters are designed with flush diaphragm 

technology that uses a compact, robust diaphragm with matching 

substrate to minimise the amount of fill fluid and reduce potential 

for damage. The instrument’s diaphragms are laser welded and 

helium leak tested, and sensors are positioned close to the 

media to provide active temperature compensation at the point 

of measurement to minimise temperature and position error. 

These sensors also provide local 

indication of process temperature. 

No reference pressure is required for 

range adjustment. Linearisation can 

also be made for various tank shapes.

The transmitter’s polished 

stainless steel housing is suitable 

for hygienic applications and harsh, 

aggressive ambient conditions. 

HART protocol is available.

AMS Instrumentation & Calibration 

Pty Ltd

www.ams-ic.com.au

Butter maker required sanitary 
measurement solution
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Saputo Dairy Australia 
launches quick frozen 
shredded mozzarella
Designed for food service outlets, Saputo Dairy Australia 

(SDA) recently launched its Australian-made Individually 

Quick Frozen (IQF) shredded mozzarella into market 

under its Fred Walker brand.

The IQF process snap-freezes each individual piece of freshly made 

mozzarella in just three minutes, before the product is packed and stored 

frozen until it’s ready for use.

This approach is designed to lock in taste and texture while providing 

flexibility and convenience for users of the product.

With a 365-day frozen shelf life and the 

ability to use it straight from the freezer or 

thawed, the product is suitable for regional 

venues and pizza restaurants across the 

country.

Zoey Saunders, SDA’s General Manager, 

Marketing & Food Service, said the product is 

a direct response to what our customers have 

been asking for, which is a high-quality, Australian-made mozzarella that’s 

easy to use and store.

“We’ve tested it extensively, including directly with customers through 

in-store cook-ups, and the feedback has been overwhelmingly positive. It 

performs beautifully in both gas and woodfire ovens, whether used frozen 

or thawed.”



D
A

IR
Y

16  January/February 2026  |  www.foodprocessing.com.au

T
he traditional UHT infusion system exacerbates this problem, 

as steam is typically used once and then released, thereby 

wasting its heat potential. Companies committed to energy 

efficiency — both for the sake of sustainability targets and their 

bottom line — face an ongoing challenge: how to maintain product 

integrity and safety while making this core process more efficient and 

climate-friendly.

Case study: the challenge
A customer in the nutritional beverages processing sector was seeking 

a more sustainable way to produce beverages using more energy-

efficient methods. The company has measurable goals related to its 

carbon footprint and was looking for ways to lower gas consumption.

Across a typical facility, thermal processes such as UHT, 

evaporation and pasteurisation account for 60–70% of total energy 

consumption, often relying on fossil-fuel boilers, which increase 

operating costs and carbon emissions.

A closed-loop approach 
SPX FLOW has developed the SteamRecycle system to transform 

steam from a single-use resource into a recyclable, closed, energy-

recovery loop. This electrification technology integrates directly with 

infusion UHT systems, and is designed to enable the recovery and 

re-use of 100% of the steam used during treatment.

While testing the SteamRecycle, the customer no longer needed 

continuous fossil fuel resources for thermal heating in the infusion 

UHT system. During use, steam is 100% reused to provide a greener 

energy solution.

Dairy and plant-based food and beverage producers have 
long faced a dual challenge: delivering safe, high-quality 
products while working towards system optimisation 
and sustainability goals. Thermal processing, particularly 
ultra-high temperature (UHT) treatment, is one of the 
most energy-intensive steps in a food or dairy factory.

When implementing the system, paired with infusion UHT 

systems, there was minimal chemical change at the exact needed 

bacteria kill-rate, without sacrificing quality. The processor reported 

no change in the product’s quality, including shelf life, colour, 

viscosity or any other properties.

The system works by recirculating vapours from the flash chamber 

back into the infusion vessel, effectively replacing the continuous need 

for fresh boiler steam once the process has started. This single-step 

change has reduced fuel use, cut water demand and eliminated the 

constant reliance on fossil-fuel boilers for steam generation.

By integrating SteamRecycle into its UHT lines, the beverage 

processor achieved measurable results, turning sustainability targets 

into tangible operational benefits while upholding product quality.

Features of the system include:

•	Emissions reduction: the system eliminates continuous steam 

demand, which can help to lower annual carbon dioxide (CO
2
) 

emissions by more than 1000 tons per year for a single UHT line 

(at a capacity of 12,000 LPH running 6000 hours per year).

•	Efficiency gains: with a coefficient of performance (COP) of 

nearly 4, the system is designed to deliver almost four times as 

much energy as the electricity it consumes.

•	Resource conservation: the closed-loop system reduces water 

circulation requirements, reducing water use by up to 33 m3/h.

This successful application of SteamRecycle demonstrates 

that sustainability can go hand-in-hand with operational efficiency 

and profitability, preparing plants for integration with renewable 

electricity grids and boosting competitiveness in an environmentally 

conscious market.

iStock.com
/agnorm

arkMaking UHT processing 
less energy intensive 
SPX Flow Technology



http://www.wipotec.com
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An Australian study has revealed that sustainably grown and milled flour 
can reduce food supply-chain emissions by between 22 and 77%, offering 
food manufacturers a ready-made solution to meet new Scope 3 climate 
reporting requirements.

The flour effect 
pathway to 
meet Scope 3

T
he Reimagining Bread life-cycle 

analysis, a collaboration between 

Wholegrain Milling Co., Certified 

Sustainable, Deakin University, and 

artisan bakeries Rustica (Melbourne) and 

Infinity (Sydney), tracked greenhouse gas 

emissions from paddock to plate. It found that 

flour choice alone can be a decisive factor in 

lowering a company’s overall carbon footprint.

“Flour may seem humble, but for 

food companies facing mandatory 

climate reporting, it’s a lever that delivers 

measurable, auditable emissions reductions,” 

said Ash Truscott, Sustainability and Market 

Development Manager at Wholegrain 

Milling Co. “We’ve shown it’s possible to 

turn sustainability ambition into data-backed 

performance.”

The research analysed every stage 

of the bread supply chain, from grain 

production and milling to baking, using data 

independently audited and modelled under 

the Greenhouse Gas Protocol and National 

Greenhouse and Energy Reporting (NGER) 

framework.

Key findings include:

•	77% lower emissions from Certified 

Sustainable grain compared with 

conventional benchmarks (71.9 kg 

CO
2
e vs 315 kg CO

2
e per tonne).

•	55% reduction at the flour-milling stage 

(222–227 kg CO
2
e vs 495 kg CO

2
e 

international benchmark).

•	22–26% reduction at the bakery level 

through process efficiencies and 

verified inputs.

•	These verified reductions span 

Scope 1 (direct fuel use), Scope 2 

emissions within existing product lines using 

verified, ready-to-report data.

Beyond corporate sustainability metrics, the 

research highlights a broader transformation 

underway in Australia’s food system; one 

where ingredient choices are directly linked 

to climate performance. Participating bakeries 

achieved not only reduced emissions but also 

operational efficiencies such as lower waste 

and improved energy tracking, proving that 

environmental and commercial outcomes 

can align.

“Supermarkets and food majors have 

ambitious net zero targets but limited 

levers inside the store walls,” Truscott said. 

“Switching to sustainable flour provides 

verifiable Scope 3 reductions at scale and 

tangible proof of progress to regulators, 

investors and consumers alike.”

The study reframes flour, one of the 

world’s simplest ingredients, as a strategic 

climate solution. By providing field-level, 

auditable data across every stage of 

production, it establishes a new benchmark 

for transparency in food manufacturing. 

For consumers, that means the bread on 

their table can now be part of a measurable, 

science-backed sustainability story.

“Sustainable flour isn’t just about better 

bread, it’s about better business data,” 

Truscott said. “It gives procurement teams 

credible, auditable information that feeds 

directly into ESG disclosures.”

As food and agriculture move into an era 

of verified sustainability, Reimagining Bread 

proves that even the smallest of ingredients 

can unlock deep emissions cuts across 

entire supply chains. By quantifying flour’s 

climate impact with field-level precision, 

the study provides both a blueprint and a 

benchmark for manufacturers, retailers and 

policymakers seeking credible, data-driven 

pathways to net zero. It’s a reminder that 

meaningful climate action doesn’t always 

start with sweeping reforms; sometimes, it 

begins with something as simple as flour.

 iStock.com
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“By rethinking the raw 
ingredients behind everyday 
staples like bread, the study 
shows that small shifts in 
sourcing and process can 
translate into major emissions 
savings at scale.

(electricity) and Scope 3 (upstream and 

downstream activities), producing the 

first auditable dataset for flour’s role in 

food-sector decarbonisation.

“The farming process is the reason 

these grains are low carbon,” said Marg 

Will of Certified Sustainable. “Our partner 

farms have implemented regenerative and 

sustainable practices that improve soil and 

ecosystem health using fewer chemical 

fertilisers, which are energy-intensive to 

produce, and reducing tilling, which means 

less diesel fuel use. This combination 

improves soil carbon, cuts emissions at their 

source, and produces high-quality, mineral-

rich wheat with a lower carbon footprint and 

no chemical residues.”

The findings demonstrate that 

sustainability gains can be achieved across 

the entire food ecosystem from farms and 

mills through to bakery shelves. By rethinking 

the raw ingredients behind everyday staples 

like bread, the study shows that small shifts 

in sourcing and process can translate into 

major emissions savings at scale. For retailers 

and food manufacturers under pressure to 

substantiate climate claims, this represents 

a rare opportunity: a proven way to cut 
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SEPARATOR SKID FOR THE BEVERAGE INDUSTRY
The GEA GSI 260 skid is a new generation of separators for the beverage industry. With Kinetic Edge Design, 

the machine features a direct drive, resource-saving features and modular adaptability. 

The optimised bowl and disc geometry is designed to increase the clarification area. This enables the skid 

to separate even ultrafine particles with high efficiency.

The Twin Hydrohermetic replaces conventional seals with two water barriers and a CO
2
 gap. This is 

designed to keep oxygen intake below 5 ppb to protect beer flavour and shelf life. The 

hygienic skid design facilitates cleaning and shortens commissioning time.

The synchronous direct drive is designed to achieve a higher efficiency than flat-belt 

systems and to run more quietly in a compact design. The entire drive unit can be 

replaced as a module, reducing downtime.

Overall service time is estimated to be around 6 h shorter compared to other drive 

concepts, although the exact figure depends on installation and location.

To address water and energy in beverage production, the GEA Centrifuge Water Saving 

Unit can be used to cut freshwater use by up to 99.9%, while the EngyVac system can help 

to reduce air resistance in the bowl and lower drive energy. Even without additional 

modules, the machine is designed to reduce water consumption through its sensor control.

The skid is operated with GEA X-Control and will be able to be linked to the GEA 

InsightPartner Separation KPIs dashboard in the future.

The machine is suitable for a variety of applications, from medium-sized and large 

breweries to wine, juice and tea producers, as well as manufacturers of plant-based beverages.

GEA Group

www.gea.com

https://apsindustrial.com.au/sinamics-g220/
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Purearth Foods has become the first beverage manufacturer 

in Australia and New Zealand to deploy a software-led 

uninterruptible power supply (UPS) model. The project has 

delivered a fully managed service via Schneider’s Secure Power 

as a Service (SPaaS) model that is designed to help energy-

intensive businesses enhance resilience, reduce capital costs and 

improve operational focus.

Facing end-of-service-life challenges with its existing UPS 

assets, Purearth Foods required a solution that could modernise 

infrastructure while improving operational resilience and cash flow 

flexibility. Following a comprehensive technical review, Schneider 

Electric proposed its SPaaS model — an outcomes-based service 

that shifts responsibility for monitoring, maintenance and lifecycle 

management to Schneider Electric experts.

“Partnering with Schneider Electric has enabled us to 

modernise our critical power infrastructure sustainably while 

staying focused on our core operations,” said Simon Cousins, 

Maintenance Manager at Purearth Foods. “The SPaaS solution 

was chosen for its flexibility, operational benefits, and alignment 

with our focus on production efficiency. Having Schneider 

manage our UPS systems gives us confidence in uptime, 

reliability and efficiency across our production lines.”

Im
age: Supplied

Purearth Foods’ deployment shows how flexible, service-led 

power solutions can strengthen continuity in essential sectors 

like beverage production, supporting supply chain reliability, 

operational resilience and sustainability. By shifting from CapEx to 

OpEx, the company is enabling long-term, sustainable investment 

in industrial operations, reducing waste and improving energy 

efficiency across its production network.

“This deployment shows how we can apply smart, service-

led infrastructure in highly demanding production environments 

like beverage manufacturing,” said Segaran Narayanan, Vice 

President, Services & Safety, Schneider Electric. “By combining 

technology, data and tailored service delivery, we’re helping our 

partners like Purearth Foods shift from reactive maintenance to 

long-term operational resilience with sustainability built in from 

the start.”

For the beverage maker, this proactive, data-driven approach 

has improved uptime, reduced the operational burden on internal 

teams, and enabled cost-effective modernisation without large 

capital outlays.

Schneider Electric 

www.se.com/au

Beverage maker 
installs software-led 
UPS model

THERMAL CAMERA
Flir, a Teledyne Technologies company, has introduced the iXX-Series of next-generation 

app-enabled thermal cameras that are designed for inspection tasks across many asset 

condition monitoring tasks, building inspection and other applications.

Built on Flir’s new ACE platform, the series combines the power of apps with a 

thermography inspection tool, enabling scalable, intuitive and connected condition 

monitoring.

Notably, direct integration with Flir Assetlink browser-based software automatically 

connects Flir radiometric images to an asset hierarchy structure, to help improve 

workflows and deliver critical insights for the user.

The intuitive, app-guided workflows are designed to enable maintenance workers of 

any skill level to undertake secure inspections.

FLIR Systems Australia Pty Ltd

www.flir.com.au
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BULK FLOW INSPECTION SYSTEMS
Mettler-Toledo Product Inspection has released the X3 Series of 

bulk flow X-ray inspection systems, designed to deliver physical 

contamination detection, precision waste reduction and simpli-

fied operation. Consisting of the X13 and X53 models, the series 

offers hygienic design, streamlined usability and the advanced 

performance required by agriculture, confectionery and dried food 

producers worldwide.

Designed for bulk food applications, the system has been 

developed for unpackaged, loose-flow, bulk products on conveyors. 

Both systems in the series can detect contaminants as small as 

0.3–0.4 mm (depending on application and contaminant material), 

protecting equipment, preventing recalls and supporting compliance 

with global safety standards. Typical applications include dried, fresh 

or frozen fruits and vegetables; nuts; pulses; root vegetables such as 

carrots and potatoes; confectionery; and cereals.

Reject options include a 30-nozzle air blast for pinpoint removal 

of contaminants in smaller products, or a 6-flap pusher reject for 

the removal of contamination in larger produce. With reject devices 

positioned above the product, they are less likely to become 

blocked or clogged with product debris, thereby maintaining 

performance and supporting hygienic handling.

With throughput rates of up to 5000 kg/h, both systems include 

tool-free belt and guide removal to simplify cleaning routines.

The X13 combines powerful detection with an affordable price 

point. Equipped with HiGain+ detector technology and ContamPlus 

software, it delivers sharp imaging and detection of physical contam-

inants such as metal, glass, calcified bone and stone in a large 

variety of bulk flow applications, regardless of consistency or format.

As the premium solution from the range, the X53 is engineered 

for manufacturers who handle the most complex bulk products 

and require high-level accuracy. It builds on the X13 and integrates 

HiGain+ DE (Dual Energy) detector technology and AMD (Advanced 

Material Discrimination) Pro software to deliver an additional layer 

of analytical intelligence. By processing two energy spectrums 

simultaneously, the X53 can differentiate between materials with 

similar densities, such as bone and product, allowing it to detect 

challenging low-density contaminants that single-energy systems 

may miss. It also introduces enhanced traceability and automation 

features, including product validation routines, self-checking 

performance verification and a fully lockable inspection tunnel for 

secure operation. 

Both models feature front-open conveyor access and tool-free 

removal of key components. Options such as belt scrapers, 

water-cleaning systems and removable guide rails make sanitation 

fast and effective, while integrated cable management reduces 

clutter. Each system is available with a choice of ingress protection 

ratings up to IP69, providing flexibility to suit different hygiene 

standards and cleaning regimes.

Mettler-Toledo Ltd

www.mt.com

http://www.pressureandsafetysystems.com.au
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PET FILLING LINE FOR NON-CARBONATED WATER
Krones Ingeniq is a fully automated, data-driven PET filling line for non-carbonated water. Rated at 100,000 bph, it has been designed 

to meet user demands with modular components, AI-driven automation and integrated service agreements.

The system consists of modular and standardised components that use robotics and artificial intelligence in a design that reduces 

the overall complexity of the line layout. It consists of three components: the line itself; digital access through Krones Connect and 

Secure; and Lifecycle Alliance where Krones assumes responsibility for output and life cycle with a modularised service agreement.

The digital automation architecture makes it possible to connect individual machines within a line network and maximise automa-

tion: from in-house preform manufacture to high-speed filling of non-carbonated water on the ErgoBloc L right through to autono-

mous material supply logistics and sustainable packaging solutions.

Krones (Thailand) Co Ltd

www.krones.co.th

GAS AND LIQUID MEASUREMENT 
SOLUTION 
The McCrometer MCC014 Wafer-Cone flow 

meter is designed to provide good accuracy 

and repeatability in a space-saving unit that 

is easy to install. Suitable for tight-space 

installations and retrofits, it requires almost no 

maintenance and is designed to reduce life-

cycle costs with its long life.

The flow meter uses the same principles as 

the V-Cone and its self-conditioning means 

little or no upstream or downstream piping 

runs are required. With a flangeless design, it 

can be used for small line size processes.

Other features include: the element is easily 

replaced to accommodate changing flow 

conditions; recalibration is not required; there 

are no moving parts to maintain; and the unit 

is designed to combine good flexibility with 

high performance.

It is suitable for applications in food & 

beverage, as well as water & wastewater, 

chemicals, plastics, pharmaceuticals, district 

HVAC, textile, power and oil/gas production.

AMS Instrumentation & Calibration Pty Ltd

www.ams-ic.com.au

BARRIER SYSTEM
Tru-Gard has released Tru-Gard Flex, a patented barrier system designed to provide 

impact protection in environments where people and property are at risk of impact.

The barrier system combines the strength of steel with engineered flexibility, allowing 

controlled deflection on impact. It features a maximum flex zone of 90 mm, enabling it 

to absorb and dissipate impact energy before returning to its original position. This 

approach helps reduce damage to vehicles, barriers and surrounding infrastructure.

It is suitable for use in warehouses, distribution centres and loading bays, including 

facilities and factories where vehicle movement, pedestrian safety and asset protection 

are critical considerations. Typical applications include protecting walkways and 

workstations, racking and production zones, preventing machinery impacts, and reducing 

accidental damage from forklifts, pallet movement and delivery vehicles.

The system has been designed to offer all of the benefits of the traditional Tru-Gard 

steel barrier system, including high-visibility options, impact protection and modular 

configurations to suit different hazard types, while providing an innovative alternative to 

impact management.

As with all Tru-Gard products, Tru-Gard Flex is designed and manufactured in New 

Zealand and supplied direct from the manufacturer.

Tru-Gard Ltd

www.tru-gard.com
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Foreign body inspection 

as a food safety 
measure in infant 
nutrition

Foreign body contamination remains a recurring issue in the food  
industry and is consistently identified as a leading cause of product  
recalls. Based on aggregated analyses from food safety  
authorities and industry bodies, physical contaminants are 
responsible for an estimated 10 to 15% of global food recalls.  
In infant nutrition, where products are consumed by highly  
vulnerable groups, the acceptable risk threshold is extremely low.

P
owdered products such as infant formula and milk powder 

are particularly sensitive. Multiple processing and packaging 

steps, combined with high-throughput production, increase 

the likelihood of unintended material entering the product 

stream. For this reason, manufacturers increasingly rely on end-of-

line inspection systems as part of their overall food safety strategy.

Infant nutrition, where regulatory oversight and consumer 

expectations regarding food safety are especially high, requires 

consistent control measures throughout production. In addition to 

ingredient sourcing and process controls, inspection of finished, 

packaged products forms part of the quality assurance approach. 

This includes verification that products are free from foreign bodies 

before distribution.

An organic infant nutrition and baby food producer, Bellamy’s 

Organic, certified for the Australian and international markets, 

distributes its products in several regions, including Asia. At its 

production site in Braeside, Victoria, X-ray inspection systems inspect 

800 g milk powder cans. This technology is commonly used in the 

food sector because it enables detection of both metallic and certain 

non-metallic contaminants, including plastics, rubber and dense 

organic materials, even in sealed packaging. Some of the inspected 

products include additional plastic components, such as caps and 

enclosed scoops. These elements increase inspection complexity 

and require careful system configuration to ensure reliable detection 

without excessive false rejects.

At Bellamy’s Organic, the inspection process is designed to 

minimise the X-ray path through the product, a standard principle in 

X-ray inspection. The system in use, a SC-S 4000 by German product 

safety specialist Wipotec, is configured with a horizontal beam 

orientation, often referred to as a sideview arrangement. This set-up 

can be advantageous for cylindrical containers like milk powder cans, 

which typically have a flat or slightly curved base, enabling more 

uniform inspection conditions.

However, inspection systems must not only detect contaminants 

but also handle products in a controlled and repeatable manner. 

Chain conveyors are used to transport cans through the inspection 

area and to remove rejected products from the main line. Smooth 

rejection is particularly relevant for rigid containers, where deformation 

could create additional quality issues. And as in many food production 

facilities, Bellamy’s Organic operates under space constraints, so the 

system had to be adapted to the available layout, including flexible 

positioning of the human–machine interface. Such adaptations can 

improve operator access and visibility, which in turn supports correct 

system use and consistent application of inspection criteria.

From a food safety perspective, equipment durability and 

consistency are also relevant. Inspection systems are often expected 

to operate over many years, and stable performance reduces the risk 

of undetected failures. The SC-S 4000 system at Bellamy’s Organic 

was originally installed in 2017 and continues to operate as part of the 

production process.

The Bellamy’s Organic example illustrates how X-ray inspection 

systems are applied as part of a broader food safety framework. 

These systems do not replace upstream preventive measures, such 

as supplier qualification, maintenance programs or hygiene controls. 

Instead, they serve as a final verification step before products 

enter the supply chain. In infant nutrition, where recalls can lead 

to significant financial and reputational consequences, foreign 

body inspection supports the overarching goal of risk reduction. 

As regulatory expectations continue to rise globally, inspection 

technology is increasingly viewed as a standard component of 

responsible food production rather than a differentiating feature.

More information on the topic can be found at www.wipotec.
com/au/x-ray-and-vision or by emailing info.au@wipotec.com.

Wipotec Australia Pty Ltd
www.wipotec.com/au
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WELL-CERTIFIED V-BANK AIR FILTER
Camfil Australia has confirmed that its compact V-Bank air filter, Opakfil ES, has successfully 

maintained its Works with WELL designation. This program, developed by the International WELL 

Building Institute (IWBI), recognises products that align with WELL strategies based on IWBI li-

censing criteria. By achieving the Works with WELL trademarks, companies can demonstrate their 

commitment to advancing products and solutions that support human health and wellbeing.

Opakfil ES continues to meet stringent performance criteria, including: high energy efficiency, 

as it’s designed to minimise energy consumption, contributing to sustainable building operations; 

low pressure drop, ensuring efficient airflow and reducing strain on HVAC systems; and high 

dust-holding capacity, extending filter life and reducing maintenance needs. Compliant with ISO 

16890, it is available in ePM1 and ePM10 efficiencies, ensuring effective particulate filtration.

These features make the air filter suitable for applications where air quality and energy 

efficiency are important.

Camfil is now working to further expand its range of WELL-certified solutions.

Camfil Australia Pty Ltd

www.camfil.com.au

ERIEZ PROGRAM FOR METAL DETECTOR UPGRADES
Eriez has introduced a program to help food, pharmaceutical and 

packaging users upgrade their legacy Xtreme Metal Detectors using the 

PrecisionGuard X8-C Upgrade Kit. The program is designed to quickly 

modernise existing systems, providing enhanced sensitivity, smart 

connectivity and intuitive operation without the need for a complete 

system replacement.

Designed as a direct ‘drop-in’ retrofit for installed Xtreme Metal 

Detectors, the kit features the same shell dimensions and footprint to 

facilitate fast, seamless set-up. By replacing only the electronics and 

user interface, operators can continue using their existing sensing head, 

conveyor and reject device while gaining advanced performance, data 

integration and user control.

With a capacity to extend metal detector lifespan by seven to 10 years, the kit introduces features such as: large capacitive touchscreen 

interface with intuitive controls; high-speed processor; 304 stainless steel construction rated for IP69 washdown conditions (optional 316 SS 

available); and built-in web user interface technology (replaces SMART Link) with optional Wi-Fi bridge.

Eriez Magnetics Pty Ltd

www.eriez.com

www.cbsfoodtech.com.au

http://www.cbsfoodtech.com.au
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T
his incident highlights the risks 

of overfill or overspill, which can 

have a major impact on wineries. 

Not only does overspill result in 

costly product losses as well as additional 

wastewater treatment costs, labour and 

maintenance costs — it also exposes the 

winery to environmental or regulatory risk, 

as the wine may contaminate local water 

systems,” said Darryl Blackeby, Regional 

Sales Manager (SA/WA) of ifm efector 

(provider of specialist monitoring solutions, 

including sensors, controllers, software and 

other digital solutions).

Yet overspill/overfill is easily preventable. 

By replacing manual monitoring methods 

with innovative tech solutions, wineries can 

protect against overspill/overfill and achieve 

more efficient, sustainable production.

“Manually operated mechanical switches 

are not a reliable means to prevent overfill. 

By deploying electronic level switches, 

meters and sensors, wineries can automate 

the monitoring of their tanks and pump 

systems, ensuring that fill rates remain within 

a safe range,” Blackeby said.

Addressing the cost to install these 

solutions and automate level monitoring 

processes, Blackeby said that the return on 

investment is swift.

“The cost associated with overfill — 

ranging from wasted product to clean-

up costs — will generally outweigh 

the investment required to install the 

technology. It only takes one spill to 

justify the use of these simple monitoring 

solutions,” he said.

ifm’s hygienic radar level sensors are 

designed to provide precise, remote level 

detection, even in tanks as high as 15 m. 

Equipped with IO-link technology and high-

quality displays, these sensor devices display 

tank levels digitally and in real time. The 

sensors are designed to be installed quickly 

and easily, even in small wineries.

In a recent example, the sensors were 

used in an installation for the Steinhauser 

distillery — a family-owned distillery 

founded in Germany in 1828 — to support 

the production of wines and spirits. “The 

advantage for us is that we no longer have 

to measure manually but can monitor the 

process remotely,” said the Steinhauser team.

Unlike flush pressure sensors that use 

hydrostatic measurement, radar level sensors 

do not have issues with deposits building up 

on the measuring cell, which can interfere 

with accurate readings. They’re also not 

affected by the extra pressure that builds 

up in the tank during fermentation, which 

can impact pressure-based measurement 

When two large wine tanks at the Destilaria Levira distillery in Portugal burst 
in 2023, over 2 million litres of wine was released, creating a river of red wine 
in the streets. Local emergency teams responded quickly to divert the flow of 
wine into nearby fields (preventing contamination of a local river), but extensive 
clean-up and repairs were required — with the distillery footing the bill.

Every drop 
counts
Wineries get smart with 
sensors to prevent overspill

“By rep lac ing  manua l 
monitoring methods with 
innovative tech solutions, 
wineries can protect against 
overspill/overfill and achieve 
more efficient, sustainable 
production.

methods. Additionally, these sensors use 

smart algorithms to ignore the effects of 

agitators moving inside the tank during filling.

The level sensors can be coupled with 

hygienic pressure sensors from the ifm 

range, as well as its flow meters, for a 

complete monitoring solution.

“With these devices, winemakers always 

know how much wine is entering each tank 

or vessel, and whether there is a pressure 

fluctuation in any of the tanks, potentially 

contributing to a tank breach,” Blackeby said. 

The data collected by ifm sensors 

prompts early action, ensuring proper 

equipment function is maintained and 

faults are prevented, in turn reducing costly 

downtime and protecting product quality.

Wineries that collect and analyse their 

sensor data will benefit from the insights it 

yields, enabling them to optimise processes, 

workflows and maintenance schedules.

“In this way, our solutions equip wineries 

to future-proof their operations, helping 

them streamline their processes, reduce 

waste, optimise their resources and cut 

costs,” Blackeby said.

iStock.com
/igorr1
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Rock lobster exporter 
improves supply chain 
efficiency
Microlise, a provider of transport technology solutions, has 

announced a new contract with Geraldton Fishermen’s Co-

operative (GFC), which is claimed to be the world’s largest rock 

lobster processor and exporter.

Under the partnership, Microlise will support GFC with its 

delivery management, fleet visibility and safety, and health and 

compliance technology to help raise performance across every 

stage of the lobster supply chain.

Luke Olsen, Managing Director — APAC at Microlise, said, 

“We’re proud to partner with GFC to support such a unique and 

critical supply chain. By combining our AI-enabled Driver safety 

systems and advanced planning and optimisation tools with 

GFC’s deep industry expertise, we can help deliver measurable 

improvements in safety, efficiency and product quality, directly 

benefiting their members and customers.”

Michael May, GFC Supply Chain General Manager, said: “Our 

challenges in delivering maximum value to our members include 

long transport distances, keeping lobsters in top condition, 

managing driver safety and responding to the dynamic nature of 

our industry. Microlise helps us address all of these with a single, 

integrated system.”

Microlise’s Driver Excellence, 

AI Driver Distraction Cameras, 

Planning and Optimisation 

and Delivery Management 

solutions, including 

Electronic Proof of Delivery, 

are designed to help 

digitalise and streamline 

GFC’s planning operations 

while providing deeper 

insights and real-time visibility 

across the supply chain.

The solutions also place a strong 

focus on driver safety, enabling real-time 

monitoring of every load in transit, maintaining product quality 

and reducing transport incidents to ensure safer operations and 

smoother handovers.

“Safety is a foundation of this investment,” May said. “Protecting 

our drivers and our members’ product is non-negotiable for us, 

and Microlise helps raise the bar across the board.”

Looking ahead, GFC is also exploring digital traceability and 

additional technologies to further modernise its operations and 

strengthen returns for its members.

Headquartered in the UK with offices in Australia, Microlise 

has a range of modular, end-to-end transport technology 

solutions which have been used by more than 2500 companies 

worldwide, including Woolworths, Coles, Foodstuffs South Island, 

Foodstuffs North Island, Tesco (UK) and Waitrose (UK).

Microlise

www.microlise.com/au

UV light technology for poultry 
environments
Widespread bird flu outbreaks worldwide underscore the urgent 

need for scalable, sustainable disinfection solutions to curb viral 

transmission in poultry environments and safeguard global food 

supply chains and public health.

The Silanna UV ultraviolet LED is designed to inactivate multiple 

H5N1 avian influenza virus strains within seconds, according to 

recent research by scientists at the University of Siena. The research 

showed strong viral reduction of up to 99.999% with Silanna’s 235 

nm Far Ultraviolet C (UVC) LEDs.

Avian flu has not only disrupted agricultural markets but also 

food production. Earlier this year, H5N1 outbreaks hit global egg 

production, leading to shortages and sharp price increases. The 

virus’s ability to infect humans and other animals has heightened 

concerns worldwide.

The University of Siena revealed the research results for the 

product developed by Australian company Silanna during MEDICA 

2025, a medical trade fair in Düsseldorf, Germany, at the end of 

November 2025. The presentation highlighted the Far-UVC LEDs’ 

strong antiviral performance and the broader implications for Far-

UVC technology in health, safety and sanitation.

Unlike traditional 254 nm mercury lamps, far-UVC light (200–

240 nm) is considered biologically safe within regulatory limits. 

It cannot penetrate the outer layers of skin or eyes, enabling 

continuous disinfection in occupied spaces such as hatcheries, 

food-processing facilities and clinical environments. Researchers 

also suggest microbes are less likely to develop resistance to far-

UVC than to conventional antibiotics.

The University of Siena’s Department of Molecular and 

Developmental Medicine oversaw the joint research, conducted at a 

Biosafety Level 3 (BSL-3) laboratory in Italy in 2025. The test results 

confirmed that 235 nm LED irradiation achieves multi-log (up to 

99.999%) viral reduction within seconds. These findings position far-

UVC LEDs as a possible next-generation biosecurity solution, reducing 

viral contamination risks in industrial and public health settings.

Im
age: Supplied

Im
ages: Supplied
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New Zealand food metal detector manufacturer Fortress Technology 
understands the challenges of inspecting for metal contaminants 
on food processing lines. This includes the link between automation 
and why metal remains the biggest and most likely contaminant risk 
encountered in food processing and packing facilities.

Metal detection for 
food safety protection

W
hen it comes to HACCP (Hazard 

Analysis and Critical Control 

Points) inspection machine 

choices, the options can seem 

overwhelming. Yet, metal detection remains 

a critical CCP, as metal can be introduced 

at any phase of production, from cutting 

meat, filleting fish, grinding spices or mixing 

dry and wet ingredients. A metal detection 

system is normally the first line of defence.

Calculating the true cost of a food recall 

is challenging, as no incident is the same 

as the next. Variables include the scale 

of distribution, the number of customers 

affected, the stage in the supply chain where 

the item is recalled, any fines or penalties 

incurred, and the drain on resources and 

business interruption at the production plant.

Supply chain transparency and the speed 

in which the source of a metal contaminant 

is pinpointed is imperative and can minimise 

the damage to brand reputation.

When considering an investment in food 

metal detectors, select technology that 

reflects the most prevalent contaminant 

risks. It is equally important to investigate 

the long-term service costs and upgrade 

options. A locally based machinery supplier 

with strong R&D capabilities and experience 

can be invaluable.

Five key inspection strategies
1. Select inspection equipment with 
built-in record keeping

Look for systems that will track and record 

rejects, tests and settings. This type of 

software facilitates the documenting of 

potential product risks and helps to narrow 

the timeframe during which a problem can 

go undetected. Detailed records can be 

invaluable during investigations, helping 

clarify what happened and when, while also 

reducing how much suspect product must 

be discarded or recalled.

2. Choose the correct reject system

The type of reject device used will depend 

on multiple factors, including pack size, 

weight and shape, whether the product is 

free-flowing or packaged, the factory layout, 

size and floor space, as well as line pitch, 

speed and belt width of the conveyor.

3. Test machine performance 
automatically

If a fault with the reject system means that 

a contaminant is detected but not rejected, 

the line should stop automatically until 

the situation is resolved. Both detector 

performance and fail-safe capabilities should 

be tested regularly, ideally complemented 

with an automated test system like Halo 

Automatic Testing. This helps to increase the 

frequency and quality of verifications while 

also removing the risk of human error and 

workplace injury at critical control points — 

ultimately ensuring compliance with industry 

standards.

4. Watch for false rejects

Be sure that when a line stops because of 

detected metal, there is really an issue to 

address. Technologies like simultaneous 

multi-frequency enables producers of 

conductive products like meat, dairy and 

prepared foods to combine maximum 

detection sensitivity with minimal false 

rejects.

5. Ask about sustainability and product 
lifecycle compatibility

The longevity of an inspection system is 

heavily influenced by build quality. Some of 

the earliest analog Fortress Technology food 

metal detectors installed nearly 30 years ago 

continue to operate today. As part of the 

Fortress Never Obsolete commitment, they 

have been upgraded over time with efficient 

digital features. Long-term compatibility and 

upgrade paths should play a key role in the 

equipment selection process.

Im
age: Supplied
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If, at high filling capacities, beverages 
slosh out of the bottle, levels of 
efficiency and hygiene suffer. 
KHS prevents this by drawing up 
extensive calculations.

I
f beverage filling is to be safe with little 

loss, physics comes into play.

Given the rotation speed and change 

in direction, especially at the transition 

from the transfer star to the closure system, 

high levels of centrifugal force act on the 

content of the containers. This can cause 

liquid to slosh out of the bottle. This may 

only comprise a few drops of spillage at a 

time — but with up to 90,000 fills an hour, 

the amount of product lost soon mounts up.

Another issue is hygiene. It’s not hard 

to imagine that on the one hand, sloshed 

sugary beverages soil container necks and 

closures, with mould even being formed in 

some cases. On the other, the machine is 

also contaminated. This in turn increases 

cleaning requirements and takes up valuable 

production time.

Bottle-filling 
physics

into account when designing the machine,” 

Weirich said.

Data collected from the simulations he 

carries out form the basis here.

“First, we take a look at the geometric 

parameters of the beverage containers 

themselves: here, we investigate the 

impact the bottle shape, fill height and 

neck diameter have. This is done in close 

consultation with our Bottles & Shapes 

experts, especially in conjunction with new 

line projects, when changes are made to the 

geometry or the bottle weight is reduced, 

for example. Second, we have the physical 

parameters of the machines. These depend 

on the capacity, machine pitch and diameter 

of the stars. Adjustments can be made here 

relatively easily. Adapting the containers, 

however, is usually an iterative and more 

extensive process.”

Increasing number of 
simulations
As a rule, it can be said that the larger the 

product surface and the closer the beverage 

is to the bottle mouth, the more likely the 

liquid is to slosh. This interaction of the 

various factors requires calculations to be 

made that are then included in both the 

design engineering and the offers for the 

machinery. Weirich has already performed 

about 850 of these simulations — with this 

number continuing to rise.

Two groups of parameters
In order to counter this, KHS development 

engineer Dominik Weirich has been drawing 

up CFD calculations since 2013.

“Ever higher filling outputs mean that 

the technology’s reaching its physical limits, 

so that we also have to take liquid sloshing 

Im
age credit: Frank Reinhold.

KHS development engineer Dominik 
Weirich has been carrying out fluid 
dynamic calculations in Bad Kreuznach, 
Germany, since 2013. 

Im
age credit: Frank Reinhold.
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Fluidics specialist Bürkert Fluid Control 
Systems has a partnership with the GEA 
Group that goes back more than two decades. 
In November 2025, GEA honoured Bürkert 
with its “Supplier of the Year Award” in the 
category “Innovation”. The award ceremony 
took place on 19 November in Amsterdam.

DAX-listed technology group GEA has 
honoured Bürkert Fluid Control Systems 
with the “Supplier of the Year Award” 
2025 in the category “Innovation”, an 
award that GEA presents annually to a 
particularly innovative partner. It recognises 
the close partnership and the outstanding 
performance of Bürkert. The award 
ceremony took place on 19 November, 2025 
as part of the Annual Supplier Summit, an 
exclusive event for suppliers in Amsterdam. 
Representatives from Bürkert were there to 
accept the award in person.

The award recognises Bürkert’s 
proactive cost optimisation initiatives in 
the area of total cost of ownership, and the 
support it has given GEA in developing 
new applications, such as the New Food 
test centres in the USA and Germany. 
“Something that was particularly highlighted 
was Bürkert’s strategic direction, which 
ideally complements GEA’s long-term goals 
and future plans”, said Denis Cougnet, 

Bürkert’s Corporate Key Account Manager 
for the GEA Group. Both companies 
pursue similar priorities such as innovation, 
effi ciency and sustainability — an ideal basis 
for successfully continuing to collaborate 
and develop the partnership.

Bürkert CSO Roman Gaida stated: 
“Working closely with our customers and 
partners is at the heart of everything we 
do. Our strategic direction with a focus on 
digital services, automation, sustainability 
and a regenerative economy provides us with 
the right foundation for this. In these areas 
especially, we want to set new standards 
together with key customers like GEA. The 
Award shows that our strategic direction is 
keeping us on the right course. It confi rms 
that we are consistently pursuing the goals we 
have set and successfully achieving them.”

Markus Bendisch, Director of Corporate 
Key Account Management at Bürkert, 
added: “We are delighted to receive this 
award: it underscores our innovative 
strength and our commitment to sustainable 
and partnership-based collaboration.”

A long-standing partnership and joint 
innovations
Bürkert and GEA share a long-standing 
partnership in which the fl uidics specialist 

provides the GEA Group with a wide 
portfolio of process and solenoid valves, plus 
tailored system solutions.

In addition to product quality and delivery 
reliability, Bürkert has ensured impressive 
results through its global production capacity 
based on a “local for local” principle in China, 
India and the USA, as well as its engineering 
expertise in system solutions. Another factor 
in the success story is the close collaboration 
that takes place within the framework of 
Corporate Key Account Management, which 
supports GEA worldwide.

The “Award” is not only a recognition 
of Bürkert’s past achievements, but also a 
mandate for the future, and confi rms the 
strength of the partnership with GEA. 
“This honour shows us the importance of 
consistently pursuing the path we have 
taken and continuing to provide solutions 
that help our customers make their 
processes more effi cient and sustainable”, 
said Markus Bendisch in summary.

Burkert Fluid Control Systems

www.burkert.com.au

Bürkert Fluid Control Systems honored by GEA 
in the category “Innovation” “Supplier of the 
Year Award” for fl uidics specialist

At the “Supplier of the Year” award 
ceremony 2025 in Amsterdam in 
November, Bürkert’s Roman Gaida, CSO, 
Denis Cougnet, Corporate Key Account 
Manager, and Markus Bendisch, Director of 
Corporate Key Account Management (from 
left to right), accepted the GEA Group’s 
Award in the category “Innovation”.



B
U

LK
 H

A
N

D
LI

N
G

, 
S

T
O

R
A

G
E

 &
 L

O
G

IS
T

IC
S 

30  January/February 2026  |  www.foodprocessing.com.au

O
ver the past few years, Australia has faced harsher fire 

seasons, unprecedented flooding and longer droughts. 

In 2024, major floods in Western Australia forced freight 

trucks to take detours of over 2000 kilometres, delaying 

the delivery of basic supplies to remote communities. Last year, 

Ex-Cyclone Alfred caused the temporary shutdown of distribution 

centres in Brisbane, leading to produce spoilage and empty 

supermarket shelves. Add rising geopolitical instability, persistent 

labour shortages and increasing cyber threats into the mix, and the 

pressure on food and beverage organisations only continues to 

intensify. These disruptions can slow or freeze operations, affecting 

throughput, quality, shelf life, revenue and profitability.

In the face of these challenges, visibility has never been 

more crucial.

Spoilage and demand shifts can make or break margins, so 

knowing what’s happening and where is critical. Yet, according to our 

latest research, 61% of food and beverage organisations have limited 

visibility over parts of their supply chain, and only 7% of global supply 

chain leaders have achieved full multi-tier transparency, according to 

the World Economic Forum.

When visibility falls short, risk rises
Despite growing awareness of supply chain fragility, it is clear that 

many food and beverage organisations operate with blind spots. 

Visibility might extend to immediate suppliers or logistics partners, 

but further up or downstream data often becomes patchy or out of 

date, making it hard to spot bottlenecks, quality issues or emerging 

risks. This leads to missed production targets, wasted stock and 

downstream delays that damage both margins and customer trust.

Furthermore, visibility challenges do not only exist for entities 

and processes that are outside an organisation. They can also be 

present between different departments within the same company. 

Interviewees in a recent study, commissioned by Forrester Consulting 

on behalf of Infor, describe how siloed operations and manual 

processes can drain warehouse and logistics productivity.

Food and beverage organisations need to build 
resilience, and fast
To do so, visibility needs to be granular, real time and actionable. 

That means connecting siloed systems and integrating partner data 

while investing in smarter technology that goes deeper than surface 

insights, to help teams respond with speed and confidence.

Agility starts with automation
Responding to sudden disruption — be it extreme weather, supply 

shocks or shifting regulations — requires greater visibility alongside 

increased agility. That’s why the most productive food and beverage 

organisations are leaning on technology, specifically intelligent 

automation, to make faster, more informed decisions while easing 

pressure on overstretched teams.

Here’s five tools helping them do it:

1.	 Generative artificial intelligence (GenAI) generates scenario-based 

simulations to help planners respond to forecast fluctuations with 

speed and precision.

Five tools to help 
boost supply 
chain resilience
Terry Smagh, Senior Vice President and General Manager, Asia Pacific and Japan at Infor*
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2.	 Augmented intelligence delivers real-time recommendations 

based on live operational data, guiding better decisions before 

disruption hits.

3.	 Integrated shelf-life optimisation manages stock levels by product 

or location, helping prevent waste by aligning production and 

distribution with expiry thresholds.

4.	 Advanced visualisation tools support bi-directional track and trace, 

product recalls and general supply chain management.

5.	 Robotic process automation (RPA) automates time-consuming 

admin tasks such as invoice matching and order entry, freeing 

teams to focus on higher-value work.

Together, these tools streamline operations and reduce 

manual error while enabling a more proactive response, keeping 

organisations one step ahead, even when the unexpected hits.

Smarter decisions start with stronger data 
foundations
To make fast, confident decisions, food and beverage organisations 

need a single source of truth and integrated analytics. When systems 

are unified, insights are no longer buried in spreadsheets or siloed 

across departments. Instead, teams can access real-time operational 

data that helps them anticipate issues, identify inefficiencies and spot 

trends, so they can act with precision. With the right tools, leaner 

teams can do more — accelerating output and reducing manual 

errors, all while improving responsiveness. In an unpredictable world, 

this kind of data-driven clarity is how the most productive food and 

beverage organisations stand out.

This clarity is especially important in an industry under increasing 

pressure from both rising consumer expectations and a shrinking 

talent pool. As ESG regulations, traceability standards and food 

safety mandates become more demanding, centralised data ensures 

organisations can respond quickly and demonstrate compliance 

without adding to the administrative burden.

Ongoing disruption isn’t going anywhere, but with the right 

technology, food and beverage organisations don’t have to stay 

on the back foot. From automation to agility, the right approach to 

digital transformation is helping food and beverage organisations go 

from increasing complexity to greater clarity, building resilience while 

driving real, measurable results.

Now is the time to act.

*Terry Smagh is Senior Vice President & General Manager, Asia 

Pacific and Japan at Infor. In his role, Terry is passionate about 

driving SaaS adoption and growth across the fastest-growing 

region for Infor, and helping customers derive quick value from 

their business transformation and technology investments. He 

is a seasoned sales executive and revenue growth leader with 

more than 20 years of Asia Pacific experience across enterprise 

software sales in the digital transformation space, spanning 

industries such as retail, finance and insurance.

“Despite growing awareness 
of supply chain fragility, 
it is clear that many food 
and beverage organisations 
operate with blind spots. 
Visibility might extend to 
immediate suppliers or 
logistics partners, but further 
up or downstream data often 
becomes patchy or out of 
date, making it hard to spot 
bottlenecks, quality issues or 
emerging risks.

iStock.com
/D

LM
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PRESSURE TRANSMITTER
Emerson has released the Rosemount 4051S Pressure Transmitter, 

which is designed to provide local real-time control, eliminating the 

need for a separate device, such as a programmable logic controller. 

This functionality is provided by two relay switches, each of which 

can be configured to provide on/off control of pumps, motors and 

other equipment. These switches can also provide alerts based on 

pressure, flow, totalised flow, level, volume or module temperature.

Engineered to withstand the toughest processes and the harshest 

environments, it provides a fast response time of 40 ms. A best-in-

class 800:1 turndown ratio reduces the number of unique models 

needed to be kept in stock, which helps streamline inventory.

Advanced diagnostics provide more insights, with loop integrity 

continuously monitoring the health of the entire electrical loop to 

detect potential failures. Plugged impulse line detection alerts plant 

personnel so they can take action, and the transmitter can also 

diagnose other abnormal conditions, such as cavitation, using its 

built-in process intelligence. Built-in calibration and diagnostic logs 

provide the information needed to optimise maintenance and perform 

root cause analysis.

The graphical, backlit display is larger 

than previous models, making it easier to 

read and allowing inclusion of more 

descriptive warning messages, an always-on 

process variable value, and a customisable 

secondary area. The display can be configured 

in seven languages, and the intuitive user 

interface speeds and simplifies operator 

interactions, while reducing the 

risk of errors.

Emerson

www.emerson.com/au/automation

REACH TRUCK FOR HIGH-BAY AUTOMATION
Dematic has expanded its automated guided vehicle (AGV) portfolio 

with the launch of the Reach Truck Series (RTS) 120. Designed for 

high-bay, single-selective racking environments, the series combines 

reach truck functionality with the benefits of driverless automation. 

It is designed to deliver consistent high-bay handling with precision 

and safety, making it a versatile solution for both new facilities and 

existing sites.

Unlike many automation technologies that require purpose-built 

layouts, Dematic’s newest AGV has been engineered to work within 

new and existing racking and warehouse designs. This flexibility 

allows businesses to integrate automation into current operations 

without major infrastructure changes.

Available in several models, the series uses the same core Dematic 

AGV technology platform and comes in capacities up to 1200 kg and 

reach heights up to 10 m.

Manufactured and supported in Australia, the series is backed by 

Dematic’s locally developed software and deep engineering expertise.

With travel speeds of up to 1.7 m/second and compatibility across 

ambient, chilled and freezer environments, the AGVs are suitable for 

most demanding warehouse conditions.

Dematic Pty Ltd

www.dematic.com.au

http://www.fmcgis.com.au
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Woolworths has changed the packaging for its Own Brand sliced 

bread to bags made from 30% recycled plastic.

Launched in June, the low-density polyethylene (LDPE) food-

grade bags manufactured by Amcor are in use across six bread 

products.

Using advanced recycling technology (via the mass balance 

approach1), the bread bags’ recycled plastics have added to the 

tens of thousands of tonnes of virgin plastic Woolworths has 

removed from its supply chain.

The new bags will feature across the following bread lines:

•	Soft White Sandwich

•	Soft Wholemeal Sandwich

•	Soft White Toast

•	High Fibre White Sandwich

•	Soft Multigrain Sandwich

•	High Fibre Multigrain Sandwich

Via a range of packaging sustainability initiatives, Woolworths 

has removed tens of thousands of tonnes of virgin plastic from 

the supply chain over the last five years. These include:

•	The development of a range of kerbside recyclable paper-

based Macro brand pouches, which have replaced plastic 

pouches and removed 90 tonnes per year of soft plastic 

from Woolworths’ supply chain.

•	Recyclable paper-based meat trays that use 75% less plastic 

and enable kerbside recycling.

•	Recyclable paper-based fresh grape packaging that removes 

20 tonnes of plastic from the supply chain.

•	Recyclable paper-based packaging for cocktail truss 

tomatoes that removes 30 tonnes of plastic from the 

supply chain.

•	In-store bakery clam shells and lids that are made from 80% 

recycled plastic and are now recyclable.

Woolworths Head of Packaging sustainability Bryan McKay said, 

“We understand our customers want us to remove and reduce 

plastic and improve recycling opportunities from the products 

we sell, so we’re firmly focused on innovative ways to improve 

packaging and offer more sustainable options wherever we can.

“Working with Amcor and incorporating recycled content into 

our bread bags is another significant step towards our goal of 

reducing virgin plastic and championing a more circular economy.”

The Vice-President of Sustainability Operations & Advocacy 

for Amcor Europe & Asia-Pacific, Gerald Rebitzer, said, "We’re 

proud to work in partnership with Woolworths on its Own 

Brand product range to deliver more sustainable packaging that 

supports a circular economy. These bread bags are recycle-

ready and include 30% recycled content, a clear example of 

how we can help keep plastics in use and reduce waste without 

compromising quality or performance.”

The new Woolworths bread bags can also be returned to 500 

Woolworths stores where soft plastics collection is available in 

New South Wales, Victoria, Queensland and the Australian Capital 

Territory under a pilot trial.

1.	 The sourcing approach for this recycled content, used by many companies 
around the world, is called mass balance. In the case of plastic packaging, 
mass balance refers to the proportion of material coming from processing 
recycled plastic versus that coming from virgin sources during the 
manufacturing process of plastics. This means you can’t trace how much 
recycled plastic makes its way physically into the packaging of each 
individual bread bag.

Amcor Global

www.amcor.com

Rolling out sustainable bread bags with 30% recycled plastic

Im
age: Supplied
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This new sensor determined exactly how fresh 
a piece of fish was within two minutes.

 Im
age credit: Adapted from

 ACS Sensors 2025, D
O

I: 10.1021/acssensors.5c01637

To determine the freshness of fish, many will examine its 
eyes, gills and skin or give it a quick sniff test. But a more 
accurate check for food quality and safety is to look for 
compounds that form when decomposition starts. Now, 
researchers reporting in ACS Sensors have developed a 
simple, effective electronic device that quickly measures 
one of these compounds. The prototype sensor can 
determine how fresh a fish is in less than two minutes.

iStock.com
/piola666

the enzyme breaks down HX, the electric potential within the fish 

changes, and the sensor measures and interprets these changes.

The researchers validated the sensor’s performance with salmon 

steaks cut into small pieces and left to spoil for up to 48 hours 

at room temperature. The sensor detected concentrations of HX 

down to less than 500 parts per billion, which is a level consistent 

with fish samples considered to be “very fresh”. Results were 

returned in around 100 seconds. Additionally, the new sensor’s 

sensitivity was comparable to that of a commercially available 

laboratory-based testing kit. Though further development is needed 

before the sensor will be available for use as a portable food safety 

tool, the researchers say that this demonstration shows its potential 

for real-time food-quality monitoring.

Fish freshness sensor

F
or fish, signs of spoilage (cloudy eyes, bruised gills, foul or fishy 

odours) might take hours or even days to appear. In contrast, 

compounds such as hypoxanthine (HX) start forming almost 

immediately after death because nucleic acids and other 

molecules begin to break down. Therefore, researchers consider the 

level of HX a more reliable ‘freshness indicator’ for both whole fish and 

individual fillets.

Currently, measuring HX requires time-consuming processes and 

specialised laboratory equipment. So, to make HX monitoring simpler 

and portable, Nicolas Voelcker, Azadeh Nilghaz, Muamer Dervisevic 

and colleagues created a microneedle-based freshness sensor. While 

microneedles are typically used in products for drug delivery or 

skincare, here they serve to boost the device’s sensitivity.

To build the sensor, the team created a four-by-four 

microneedle array and coated it with specialised gold nanoparticles 

and an enzyme that breaks down HX. The sensor is pressed into 

the surface of a piece of fish and anchored by the microneedles. As 

COMPACT VISION INSPECTION SYSTEM
Ravenwood Packaging has released a compact Vision Inspection System upgrade. Designed to bolt onto the Nobac 5000 

outfeed belt, or most conveyor systems, the upgrade is suitable for manufacturers with limited production spaces.

This streamlined version provides automated end-of-line label inspection, identifying print defects, misaligned labels and 

incorrect data such as barcodes and use-by dates. It features 4K image quality, fault detection and operator-free automation.

Ravenwood has also implemented upgrades to the Vision Inspection System. The Deep Learning OCR module for VR and 

VXR machines is designed to enable fast text recognition without the need for manual font configuration. Suitable for 

industrial and high-speed environments, the module can enhance automation and traceability with minimal setup time.

There are also two bolt-on quality management systems. The QUOR Quality Management System is a comprehensive tool 

for selecting products, storing quality data and capturing inspection images — including rejected packs. Q-Lite is a stream-

lined, report-only version of QUOR, which provides instant, real-time label compliance reports with minimal IT requirements.

Ravenwood Packaging Ltd

www.ravenwood.co.uk



Bottle Labelling
Done Right!

Botlr handles it all - single or double labels, 
clear labels, mixed sizes on one roll, varying gap 
sizes, even special shapes and thicker stocks. 
Botlr can handle any bottle or container  ranging 
from 13mm, up to 120mm in diameter,  without 
any length restrictions. 

Designed for round bottles, Botlr delivers 
accurate, repeatable label placement - 
helping producers achieve a clean, 
retail-ready finish on every product. 

Fa
st

. A
ccurate. Retail-R

eady.

Botlr measures, calculates, and labels with precision, every time. 
Stop hand labelling. It’s time to let Botlr work for you.

Optional Extras Available
Laser alignment tool

Registers the label to a precise 
position on the container, 

including over-labelling 
existing labels.

Printer Connection Cable  
(CW-C6010A & CW-C6510A)

Enables Botlr to connect to a 
printer, creating a complete 

print-and-apply station

Bundles Available For 
Botlr + Epson Colorworks 

CW-C6010A & CW-C6510A 
Contact us today 

for  more information

$7645.00 + GST

Are you looking to improve 
efficiency without the cost 
of full automation ?

MEET BOTLR

www.labelpower.com.au

Contact our label applicator specialist for more information
Sean  0433 129 235

sean@labelpower.com.au

Discover Botlr TODAY and streamline 
your bottle labelling process!

 *$174.95 + GST per month   OR
* Based on 60 monthly repayments over 5 years

$40.37 + GST per week

http://www.labelpower.com.au


P
A

C
K

A
G

IN
G

 &
 L

A
B

E
LL

IN
G

36  January/February 2026  |  www.foodprocessing.com.au

Inglewood Coffee Roasters has taken a major step forward 

in scaling its operations with the installation of a Goglio G21 

vertical form fill seal (VFFS) coffee packaging machine from Jet 

Technologies.

Following the installation, the coffee company saw fulfilment 

times immediately improve by 300%, giving it the capacity to 

better support its growing wholesale and ecommerce channels.

Founded in 2017 by Julien Moussi and Cory Slater, Inglewood 

Coffee Roasters has quickly grown into one of Melbourne’s 

fastest-growing specialty roasters, now supplying more than 300 

cafes and over 100,000 home customers across Australia.

The G21 has enabled Inglewood to lower packaging costs by 

approximately 40% through on-demand bag production, while 

automation has reduced labour costs by an estimated $7000 per 

week. These efficiencies enable production to keep pace with 

demand and position the business for further growth.

“Our ecommerce platform was gaining really strong 

momentum, and we needed a way to deliver a high-quality 

product while ensuring fast fulfilment,” said Cory Slater, COO of 

Inglewood Coffee Roasters. “The G21 has given us that capability 

almost overnight. Moving away from hand-packed bags has also 

elevated the way customers perceive our product, allowing us to 

serve more customers with greater consistency.”

Jet Technologies, which has been supplying the G21 to roasters 

across Australia, has built its reputation on providing packaging 

equipment tailored to the coffee industry. Specifically engineered 

Customised whisky bottle design using digital inkjet technology

for coffee, the G21 delivers precise dosing, reduced manual 

handling and compatibility with recyclable packaging films.

“Inglewood’s story is a great example of how the G21 helps 

roasters scale quickly while maintaining quality and efficiency,” 

said Daniel Malki, General Manager of Jet Technologies. “By 

investing in the right technology, they’ve been able to meet rising 

demand, cut costs and create a more resilient operation that’s 

ready for the future.”

Jet Technologies

www.jet-ap.com

Coffee roaster scales growth with VFFS packaging machine

Xaar’s digital inkjet technology 

is being used for Koenig & 

Bauer Kammann’s latest design 

collaboration that produced 5000 

uniquely printed Johnnie Walker 

whisky bottles for Diageo.

Kammann, part of Koenig & Bauer 

Group, specialises in decorative 

printing machines for glass, plastic 

and metal containers and has 

partnered with Xaar for over a 

decade, using its inkjet technology.

In this latest collaboration, 

Kammann’s K15 decorative print 

machine was used to digitally print an image 180 mm in height, 

directly onto all four sides of each glass bottle in just three 

passes.

The limited-edition Johnnie Walker bottles showcase 50 

original artworks by renowned pop artist Andy Gellenberg, 

which were further enhanced using generative AI to create a 

one-of-a-kind collection. With every bottle individually designed, 

the project highlights the power of digital print in enabling 

customisation at scale, and was recognised at the Digital Labels 

and Packaging awards, winning in the Supreme category earlier 

this year.

Central to the success of the 

project has been Xaar’s printhead 

technology, which enables the 

jetting of fluids with viscosities up 

to 1000 centipoise (cP) at ambient 

temperature (approximately 100 cP 

at jetting temperature).

These capabilities have allowed 

Marabu’s high-viscosity UV inks to 

be jetted at high temperatures to 

provide the required finish. The result 

is a striking, vibrant and tactile design 

that reflects the premium nature of 

the Johnnie Walker brand by Diageo.

Matthias Graf, Managing Director at Kammann, said: “By 

combining our machine expertise with the strengths of both 

Xaar and Marabu in printhead and ink technology, we’ve enabled 

an exceptional example of what’s possible with digital print for 

premium container decoration.”

Xaar’s Ultra High Viscosity Technology also supported more 

sustainable production for this project by reducing material use 

and the amount of energy required for curing.

Justin Noble, Director of Sales at Xaar, said: “We’re delighted 

that our printhead technology played such a key role in bringing 

this impressive collection to life.”

Julien Moussi and Cory Slater, 
Inglewood Coffee Roasters.

Im
age: Supplied
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BOTTLE WASHER
The KHS Innoclean Cascade-D double-end bottle washer combines 

economic efficiency with ecological responsibility in a compact system. 

Designed to be suitable for beverage industry requirements, the new 

system is claimed to reduce energy, media and water consumption.

Given the system’s large volume, its physical footprint has been 

reduced. By making the machine 50 cm taller than its predecessor, the 

company has cut the space needed by about 10%.

It has also been engineered for overall equipment effectiveness (OEE) 

with respect to availability, performance and quality, making both 

maintenance and servicing much simpler.

A further innovation from KHS is the ECO carrier 2.0 bottle pocket, 

which now weighs less in total than before, thanks to larger cut-outs 

on the sides. This reduces both heat and liquid carryover. 

The newly designed spraying system is also more compact and easier 

to service.

KHS Pacific Pty Ltd

www.khs.com

LASER HEATING SOLUTION FOR PET 
BOTTLE PRODUCTION
The Sidel EvoBLOW Laser is a laser heating solution for PET 

bottle production, which is designed to enable manufactur-

ers to produce lighter yet stronger bottles while cutting 

preform waste by 50%. It is designed to replace traditional 

halogen heating, delivering lighter, stronger bottles and 

greater design freedom for brand owners.

Unlike conventional halogen ovens that heat preforms in 

up to 10 broad zones, the product employs up to 36 heating 

lines, enabling good control over material distribution. 

Other benefits include: design freedom with invisible 

‘power rings’ that replace traditional ribs, giving brands 

stronger bottles with smoother aesthetics; operational 

efficiency with faster cold start, stable thermal profiles, 

reduced downtime and adaptability to multiple formats; and 

sustainability impact with a smaller oven footprint, higher 

rPET tolerance and 50% less preform waste compared to 

halogen systems.

Sidel Oceania Pty Ltd

www.sidel.com

www.cbsfoodtech.com.au

http://www.cbsfoodtech.com.au
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Ingredients 
of influence

Consumers across Asia–Pacific are 
more ingredient-savvy than ever 
before, with over 70% checking 
labels before purchase, according 
to a recent study by Cargill.

T
he company’s APAC IngredienTracker 2025 assessed around 

2000 consumers across four markets in APAC (China, 

Indonesia, Australia and Japan) to determine their attitudes 

towards 91 ingredients across these four groups:

1.	 chocolate and cocoa

2.	 sweeteners

3.	 texturisers

4.	 fats and oils

The study also explored how consumer perceptions of these 

ingredients impacted purchase decisions in 13 food and beverage 

categories including dairy, ready meals, packaged beverages, salty 

snacks, bakery, chocolate confectionery, infant formula, etc.

Consumers are proactively seeking healthier and more familiar 

ingredients in their food, according to the study, with immune 

system-related concerns jumping 101% between 2017 and 2024. 

Ingredients that sound ‘natural’ or are plant-based are perceived 

as ‘good for you’. In contrast, unfamiliar or scientific-sounding 

ingredients are often seen as ‘bad for you’, showing stronger negative 

opinions than previous waves.

More than 58% of consumers are willing to pay 10% more for 

premium ingredients like dark chocolate; higher quality, more 

sustainable ingredients; and foods fortified with essential nutrients. 

Purchase decisions and health perceptions are closely linked, and 

more than half of the consumers like to share their knowledge of 

ingredients with friends or online.

Local sourcing
In the chocolate and cocoa category, the study highlighted that 

consumers are doubling down on products with a stamp of 

authenticity through local production and ingredient sourcing, often 

linked to local cultures and traditions. Organic and dark chocolates 

are perceived as the healthiest, with ‘high fat’ cocoa powder being 

seen as consistently the least healthy.

Lower sugar
Consumers most commonly associate sweeteners with beverage 

categories, especially when it comes to non-alcoholic and bottled 

drinks, and the preference is for reduced sugar content and products 

with functional claims, such as immune support and slimming effects.

Sugar-free and low-sugar claims are rising in product launches across 

Asian markets, especially in beverages. Use of additive sweeteners is 

rising, while use of traditional sugars is declining. The percentage of drink 

launches across APAC containing additive sweeteners has increased 

from 18% to 29%. Consumers are more inclined to purchase ‘natural’-

sounding ingredients — like brown sugar, monk fruit and cane sugar, vs 

sweeteners with artificial or scientific names.

Plant-based texturisers
It is no secret that Asian-inspired textures like boba and mochi are 

going global. In fact, F&B brands in Asia are increasingly highlighting 

local textures to promote a premium image and sensory pleasure 

offered by their products.

Plant-based texturisers like pectin derived from fruit peels are 

popularly being used in fruit-based confectionery gums and jellies. 

Consumers are inclined to purchase products with more ‘natural/

familiar-sounding’ texturisers like gelatine and wheat gluten, as well 

as natural proteins from plant sources like soy, chickpea and rice.

Sustainably sourced with functional benefits
When it comes to categories of ready meals, salty snacks and 

cooking ingredients, consumers pay most attention to the kinds of 

fats and oils used in these products. Consumers are increasingly 

interested in ingredients offering functional benefits, such as oils 

supporting cardiovascular health, bone health and immunity. A trend 

towards locally produced fats and sustainability in oils can be seen, 

with attention towards clean-label and sustainably sourced oils rising. 

Vitamin E and fats & oils from natural sources like sunflower, canola, 

coconut and soybean are rated the most familiar and healthiest, and 

have the highest purchase impact.

“Consumer choices today are increasingly shaped not just by 

taste, but by how ingredients are perceived across categories. 

Understanding ingredient perceptions across markets is critical to help 

food manufacturers better optimise product formulations. This means 

prioritising ingredients that Asian consumers demand and labelling to 

help them choose ingredients and health benefits they desire. This 

study helps understand ... the future of ingredients and aims to support 

our customers in their product innovation and strategic decision-

making”, said Yuchu Zhang, Vice President, R&D Cargill Food APAC.

iStock.com
/N

adiia Borovenko
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SEASONING SYSTEM
PPM Technologies, a member of Duravant's Food Sorting and Handling Group, 

has introduced the third generation of its FlavorWright All-in-One seasoning 

system. This compact, portable solution combines liquid and dry seasoning in a 

single plug-and-play unit for continuously coating snacks, nuts, confectioneries, 

cereals, vegetables, fruits, frozen foods and more. The Gen 3 model features 

enhanced drum magnets, an optional stainless-steel drum, and additional 

advancements that support operator safety, expand application flexibility and 

increase production capacity.

A programmable light alarm beacon provides customisable visual alerts for 

system status, product levels and process conditions. Wiring routed through the 

frame supports safe operation and streamlines washdown. An extended Mini VF 

infeed conveyor with side guards helps maintain product flow and reduces 

spillage. Optional forklift mounts facilitate safe transport around the plant.

Built for sanitation, the unit provides IP65-rated washdown capability and 

food-grade materials throughout.

PPM Technologies 

ppmtech.com

FUNCTIONAL INGREDIENT
ADM has announced that its dietary fibre ingredient Fiber-

sol has now been approved by the Therapeutic Goods Ad-

ministration (TGA) for use in listed medicines in Australia.

The company said this approval could help to open new 

pathways for local supplement formulators, brand owners 

and food manufacturers to develop products that target: 

digestive comfort and regularity; satiety and appetite 

control; and post-prandial blood glucose management.

ADM

www.adm.com

NIR HYPERSPECTRAL CAMERA
RedEye, the latest series of pushbroom hyperspectral im-

aging (HSI) cameras from Inno-Spec, brings near-infrared 

(NIR) imaging to industrial and laboratory environments.

With a wavelength range from 950–2200 nm, the 

cameras are designed to capture chemical and material 

information beyond the visible spectrum, thus providing 

insights into a wide range of materials, from plastics and 

food products to pharmaceuticals and waste. By 

revealing material composition, ingredient profiles and 

surface coatings, the camera is suitable for sorting 

systems and real-time in-line process control.

The series is available in four models to suit different 

applications: RedEye 1.7 (950–1700 nm), RedEye 1.7 High 

Res (950–1700 nm with enhanced resolution), RedEye 

1.9 (1100–1900 nm) and RedEye 2.2 (1200–2200 nm). 

With high measurement rates, good spectral and spatial 

resolution and an adjustable field of view, RedEye 

enables real-time monitoring even on fast-moving 

production lines. When paired with the optional ColEx 

adapter, it can capture RGB colour data alongside NIR 

information, providing comprehensive material analysis 

in a single system.

With good photosensitivity, rugged industrial design 

(IP65/IP67) and maintenance-free operation with no 

moving parts, the camera requires no regular optical 

calibration and integrates seamlessly via GigE Vision. 

With its speed, reliability and versatility, the camera can 

provide industrial users with a cost-effective solution for 

advanced material inspection and process control.

SciTech Pty Ltd

www.scitech.com.au

THERMAL ANALYSER
Anton Paar’s new generation of differential scanning calorimeters is 

designed for the thermal analysis of materials such as polymers, biomol-

ecules, pharmaceuticals and food additives.

With its intuitive software, rapid set-up and advanced cooling options, 

the analyser is designed to help users gain deeper insight into polymer 

properties while improving productivity and reducing complexity.

Built to meet the evolving needs of polymer laboratories, Anton Paar’s 

differential scanning calorimeter series provides automated thermal analysis 

with minimal downtime and long-term flexibility.

Key features include allowing users to identify phase transitions like 

melting, crystallisation and glass transitions; -35°C with Peltier cooling — 

no external chiller needed; save time between measurements with cooling 

from 300–25°C in just 7 min; step-by-step workflows and guided calibra-

tion; 70-position autosampler and QC mode for fast throughput.

Anton Paar Australia Pty Ltd

www.anton-paar.com/au-en
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Five trends 
reshaping the 
snack food 
industry
Twan van den Berg, Group Solution Specialist Manager — Processing, TNA Solutions

The snack aisle is evolving. No longer is it enough to simply keep pace with volume and demand. Producers are now 
expected to anticipate and adapt to a fast-changing landscape of health trends, sustainability targets and market 
volatility — often all at once. From the raw materials that enter the line up to and including the packaging that leaves it, 
every step must work harder, smarter and more flexibly than ever before.

Here are five trends currently reshaping the snacking landscape.

1. Function-first, better-for-you (BFY) positioning
Consumers no longer see snacks as indulgent extras, but increasingly 

more as part of the daily health routine. According to NIQ’s State of 

Snacking 2024, BFY snack segments are growing at twice the rate of 

indulgent categories, with low-sugar and functional claims — such as 

protein, fibre or immune support — driving the fastest gains.

For manufacturers, this translates into more complex formulations 

that include protein isolates, prebiotic fibres, seeds, pulses and fruit-

based ingredients. Naturally, each of these introduces new behaviours 

and processes in frying, seasoning and packaging. Equipment must 

now accommodate more delicate or oil-sensitive inputs while still 

maintaining high throughput and low waste. Lines designed for 

traditional potato or corn products may no longer suffice.

2. Plant-powered snacking
A growing number of consumers are committing, either partially or 

entirely, to plant-based diets. Around 80 million people globally now 

identify as vegan, with many more leaning into flexitarian habits. With 

the broader ‘meat-reducing’ category far outpacing both, the growth 

potential for plant-forward snacks is undeniable. To cater to this 

growing demand, plant-based snack products are on the rise.

This growth brings a need for unprecedented line flexibility. 

Each plant-based input — whether starch-heavy, high in moisture 

or unusually shaped — demands different slicing, frying, dewatering 

and conveying parameters. Manufacturers must build in process 

adaptability to switch between bases while maintaining consistency 

in seasoning distribution, oil absorption and moisture retention.

3. Control of carcinogens and trans fats
Regulatory scrutiny over acrylamide and trans fats is intensifying. 

Acrylamide, a naturally occurring substance that forms when 

starchy foods are cooked at high temperatures, has caused health 

concerns among consumers. In response, technologies such as low-

temperature finish frying (LTFF), vacuum frying and pulsed electric 

field (PEF) treatment are becoming essential for snack producers.

Multi-zone fryers like the tna conti-pro PC3, the tna thermo-wash 

HW3 (blancher), and continuous vacuum fryers like the tna vac-pro 

3 allow control of temperature and pressure to minimise acrylamide 

formation and reduce oil content without compromising texture 

or flavour. For example, PEF technology gently pre-treats the raw 

material by using pulses of electricity to puncture cell membranes, 

allowing fluid to exit. As a result, sugar and moisture are removed. 

This enhanced sugar extraction results in reduced acrylamide 

formation during cooking, while also allowing the use of all potato 

varieties, including those with high sugar levels/late-season potatoes. 

Integration with in-line oil filtration and defatting is designed to 

ensure good oil quality and reduced waste.

4. Planet-friendly treats
Sustainability is no longer just a brand value; it’s an operational 

requirement. Leading retailers have set aggressive carbon and 

packaging reduction goals, and snack manufacturers are expected to 

meet them with both design and data.

This means incorporating energy recovery systems, smaller oil 

volumes to improve turnover time, reclaim systems to recycle wash 

water, and low-footprint frying solutions. According to Towards 

Packaging, the reusable packaging market will grow from US$114bn 

in 2022 to nearly US$200bn by 2032, driven by legislative mandates. 

Equipment must now enable thinner, recyclable films and seamless 

integration of digital pack-level traceability.

5. Bold tastes
The final trend is less about health and more about delight. 

Consumers are gravitating towards bold, globally inspired and hybrid 

flavour experiences. Hot honey, smoky lime and ‘newstalgia’ flavours 

— offering modern interpretations of enduring products such as 

cinnamon toast — are entering the mainstream.

But creating products that deliver layered flavour and crisp textures 

consistently requires precise control over seasoning and product 

handling. Gravimetric on-machine seasoning (OMS) systems such as 

tna intelli-flav OMS 5.1 are designed to apply exact amounts of dry 

and liquid flavours per recipe, reducing waste and flavour variance. 

Meanwhile, horizontal motion conveyors are designed to ensure fragile 

or heavily seasoned products reach the packaging line intact.

This is an edited version of the TNA Solutions article titled 

‘Feeding the future of snacking from end to end’, republished 

with permission.

iStock.com
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Ice cream flavours go viral
Bulla is celebrating the arrival of summer with 
a line-up of five new ice cream creations — 
introducing new flavours by tapping into viral 
trends and re-designing the classics. There are 
two new flavours in the Murray St 1 L tub range, 
including: Pistachio Raspberry Ripple and Salted 
Caramel with Speculoos Biscuits. The Splits 
stick ice creams have been re-designed into a 
scoopable 1 L format.
www.bulla.com.au

As we start into summer, 
there have been some 
interesting dairy food 
creations hitting the 

shelves. Also, a variety 
of food categories are 

taking on the functional 
ingredients trend, from 
hydration products to 

lollies and snacks. 

Functional hydration
Liquid I.V. has expanded its portfolio to include 
a sugar-free electrolyte beverage formulation 
called Sugar-Free Hydration Multiplier. The 
formulation includes a blend of amino acids, 
four essential vitamins (B3, B5, B12 and C) and 
minerals, as well as key electrolytes sodium, 
potassium, calcium and magnesium. With no 
artificial flavours or colours, the formulation 
comes in an easy-to-open package with two 
flavours available.
www.liquid-iv.com.au

Roasted for altitude
Air New Zealand has taken its trans-Tasman 
coffee service up a notch, partnering with 
Coffee Supreme to brew a bespoke blend to 
taste just as good in the air as it does on the 
ground. The Carry On blend is now being 
poured in Air New Zealand lounges across 
Australia and onboard. It is designed as a full-
bodied, smooth blend with dark chocolate, malt 
biscuit and maple notes.
www.airnewzealand.com and 
coffeesupreme.com

Functional snacking
Australian Indigenous-owned food innovators 
Cooee Cookies has joined forces with 
Health Food Symmetry (HFS), creator of 
the PhytoBiome sugarcane-derived, whole-
plant prebiotic. Under the agreement, 
Cooee Cookies will create a new range of its 
allergen-free, plant-based cookies integrating 
the PhytoBiome product, which has been 
developed to enhance gut health. The cookies 
will also feature Australian native botanicals 
including Kakadu plum, wattleseed, lemon 
myrtle and finger lime.
www.hfsym.com.au

Fruity coconut lollies
FUNDAY Natural Sweets has teamed up with 
Raw C to launch a limited-edition range of Raw 
C-inspired Fruity Coconut Water Gummies 
in Australia. The gummies are a blend of 
watermelon and pineapple flavours infused 
with real coconut water. 
Fundaysweets.com

Summer just got saucier
Inspired by the Violet Crumble, Asembl has 
organised a flavoured toppings partnership for 
Menz Violet Crumble with Krüger Asia-Pacific 
— serving up Violet Crumble Choc Honeycomb 
Flavoured Hard Set Ice Cream Coating and Violet 
Crumble Choc Honeycomb Flavoured Topping.
www.violetcrumble.com
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