SHOW WRAP
Instead of common
plastic trays, the
FlatSkin system by
Sealpac uses
cardboard carriers.

Diverse display
Over 50,000 visitors from 152 countries gathered in
Cologne late March for Anuga FoodTec 2018. Among
them was Dominique Huret, who scoured the aisles
for food and beverage technology innovation.
YOU’D be hard-pressed to find
any other industry as diversified
as food, with its numerous and
still proliferating product
categories. While this diversity
requires different technologies
and sector-specific expertise,
there are today many crossindustry technologies and
solutions available, as was
widely evident at this year’s
Anuga Foodtec.

GERMAN HIGH ACHIEVERS
The fair’s robust professional
programme is organised by
DLG, the German Agricultural
Society. But it is their FoodTec
Awards, presented during the
fair, that garner a lot of the
industry’s attention.
German company Krones

was recognised for VarioFlash,
its Express Pasteurisation Beer
unit. Flash pasteurisation is an
important instrument to ensure
beer’s biological stability in a
reliable way. The new process
dramatically reduces the length
of the heat-holding section – and
thus the heat-holding time as
well, from 30 to six seconds. So
as to achieve the same effect as
with the process currently
employed, the temperature is
increased in turn. During flash
pasteurisation, it is essentially
beverage-specific
microorganisms that are killed
off. When hazy beers are
involved, this is complemented
by haziness-stabilisation by
means of deliberate protein
denaturation. With filtered
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beers, however, this has to be
prevented. Pasteurisation may
only be permitted to influence
the beer’s organoleptic
characteristics and ageing
stability to a limited extent.
The Express Pasteurisation
heat-holding process enables
microbiologically stable wheat
beers with an equally stable
haze to be produced by means
of a device with reduced thermal
impact – in this way, better
levels of quality can be achieved
for filtered beers as well.
The intelligent valve system,
Evoguard, was also presented
by Krones, with software
created by Bosch. The seal
component in the valve is
designed to continuously collect
data on its condition and, in line
with a predictive maintenance
approach, can signal when a
replacement will be required
– before a failure actually
occurs. This is a perfect
example of Industry 4.0
technology in application.

Another German company
Linde won an award for
Accu-Chill. This is a system for
rapid cooling of sauces and
heated fluids by means of direct
injection of liquid nitrogen. The
core element of the system is an
injector unit through which
liquid nitrogen is continuously
injected so that it leads to
cooling of the warm product.
The cooling time is reduced
substantially by comparison
with existing methods. The
100% natural cooling medium
BiogonN (purest nitrogen in
food quality) is used for cooling.
By cooling the products quickly,
the equipment preserves their
properties and ingredients,
prevents bacterial growth and
thus contributes to food safety.
The system can be used in
space-saving and flexible
manner and completes modern
cook & chill production lines.
Brabender, also a German
player, was rewarded for its
GlutoPeak solution in the

SHOW WRAP
category of small equipment.
This is a rheological method
for characterising wheat flours
to make fast and reliable
assessments about the flour and
gluten quality and for classifying
cereal and flour batches.
Measuring with GlutoPeak
takes place rheologically by
recording the torque. During
the measurement the gluten
is washed out and after a
characteristic period forms
a network, which becomes
visible through a peak.
Following further shearing the
network collapses again and
this is represented in a drop
of the curve. Both operations
reflect the characteristic
properties of a flour.
Analysis using GlutoPeak is
intended as a quick method for
determining quality of grains in
incoming goods departments.
The device runs at a constant
speed and takes just one to
10 minutes to carry out a
measurement. This enables you
to carry out at least six tests per
hour. The procedure is
automatic, and only requires
tiny sample quantities.

PACK MEETS PROCESS
Dutch company Sealpac
presented its brand new
FlatSkin solution on the A7
traysealer. This innovative
solution combines the soughtafter skin packaging process,
which provides extended shelf
life and attractive product
presentation, with a plastic

reduction of up to 75 per cent.
Instead of common plastic
trays, the FlatSkin system uses
cardboard carriers. A highly
transparent barrier skin film
fixes the product directly onto
the flat cardboard carrier,
which has been coated with a
polymeric protective layer. This
layer provides stability to the
cardboard and forms a reliable
barrier against grease, water
and oxygen. After taking out
the product, the thin polymeric
layer is easily removed from the
cardboard to allow for separate
disposal. The carrier allows for
double-sided printing, hence
offering optimal space for
product information whilst
providing unique branding
opportunities with 3D effect.
The Danish packaging
company Schur showcased its
Schur Star Concept, comprising
a packaging machine and the
premade bags supplied to the
customers linked together on a
unique string. The idea is to
allow maximum flexibility for
customer, with extra quick
change-over times, no set up
times, manual, semi- and fully
automatic filling plus highly
innovative shapes and
functions. This innovator in
bagging systems will be present
at HORT Connections / PMA
Fresh in Brisbane in June and
Foodtech Packtech in Auckland,
New Zealand later this year.
The Swedish company
Ecolean is positioning its
products and solutions for
liquid food as lightweight,
safeand convenient with
minimal environmental impact.
LEFT: Icy slush drinks packaged
in Ecolean Air Aseptic pouches.
BELOW: Pouch meets jar with
Schur’s innovative solutions.

A highlight on the stand was the
new EL6 filling machine,
capable of filling up to 18,000
portion-sized packages per
hour, for ambient distribution.
This is Ecolean’s fastest filling
machine ever developed –
with a capacity increase of 50%.
Also on display was the
upgraded EL2+ filling machine,
offering double
capacity with the
same footprint as
the original EL2.
This machine fills
up to 12,000
portion-sized
packages per hour for
chilled distribution.
Special packaging
innovations on

Krones’
award-winning
VarioFlash Express
Pasteurisation
Beer unit.

“ Online food and beverage purchasing [is]
expected to reach $100 billion by 2025 and
an estimated 50 per cent of consumers
globally buying groceries online in 2018.”
display at the stand included
successful customer cases in
new and exciting categories.
Marie Brizard has launched
several alcoholic freezable
drinks in the Ecolean Air
Aseptic 250ml, ideal for an icy
slush drink during summer, like
the Mojito pictured. Also on
show was a ready-to-eat tomato
soup in Ecolean packaging
launched by Netto stores in
Germany, which due
to the lack of aluminum in the
packaging material can be
microwaved – and warm soup
can be served straight from the
package. And then there was
the Unilever Rama range of
cooking cream and sauce bases
marketed as ‘kitchen savers’ in
the Ecolean Air Aseptic 200ml.
Tetra Pak, meanwhile was
promoting Tetra Recart, its
retortable carton package
designed for shelf-stable
products traditionally filled in
cans, glass jars or pouches –
generally foods like vegetables,
beans, tomatoes, pet food,
soups and sauces. Tetra Recart
offers benefits along the value
chain, such as cost efficiency,
strong environmental
performance and added
convenience.
On the TetraPak stand was

Anders Lindgren, VP Tetra
Recart, who said: “In today’s
world of artificial intelligence,
autonomous vehicles and
connected consumers, perhaps
it is time to put focus on an
efficient, modern alternative to
protect food and limit waste to
a maximum with shelf stable
food. Another driver of our
economy is e-grocery, with
online food and beverage
purchasing expected to reach
$100 billion by 2025 and an
estimated 50 per cent of
consumers globally buying
groceries online in 2018,
according to Nielsen and FMI
2016 research.”
Anuga FoodTec proved there’s
scope for all types of processing
and packaging in this world. In
the case of packaging in
particular, the remit is wide:
after pleasing the consumer, it
has to optimise food protection
and reduce waste. ✷
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