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Dairy Products 
Designed for You!
The major theme running through Danish Dairy & Food Industry … world-
wide this year is: Dairy Products Designed for You! The topic is of ever grow-
ing interest, as thousands of new dairy and food products are launched yearly 
to satisfy modern consumers’ growing need for specific goods. Food innova-
tion requires high scientific and technological skills, and thus we are proud to 
announce that the Danish Minister of Science, Technology and Innovation, 
Charlotte Sahl-Madsen introduces this 20th edition of Danish Dairy & Food In-
dustry. 
 Modern consumers constantly demand more dairy products and other foods 
designed to fulfil their specific needs, of which some trends are: Healthiness, 
functional foods, going immune, preventing certain illnesses, age related, lux-
ury, fresher, cheaper, sustainability, traceability … offered in specific packag-
ing for specific consumer situations. Thus, consumer demands challenge all 
supplying companies participating in this magazine within the chain; dairy 
and food processing, hygiene, analysis, ingredients, packaging and transpor-
tation.
 Besides studying this magazine our readers are offered the opportunity to 
meet representatives from the Danish dairy and food industry at large in-
ternational exhibitions in 2010-11 as for example: InterMopro in Düsseldorf 
12-15 September, World Dairy Expo in Madison 28 September - 2 October, 
Agroprodmash in Moscow 11-15 October, FoodPharmaTech in Herning 2-4 
November, IDF Summit in Auckland 8-11 November, Health & Natural In-
gredients Europe in Madrid 16-18 November 2010, and further in 2011 Grüne 
Woche in Berlin 21-30 January and Interpack in Düsseldorf 12-18 May.
 The Danish Dairy Managers Association and the Danish Dairy Engineers 
Association own and publish Danish Dairy & Food Industry ... worldwide. We 
have published the magazine since 1976 and this issue is the 20th in succession 
informing you about Danish dairy and food industry.
 Danish Dairy & Food Industry ... worldwide is distributed in more than 
120 countries in 9.000 copies. Furthermore, the magazine is available at 
our homepage: www.maelkeritidende.dk. Our experience tells us that about 
100.000 dairy, food and marketing specialist worldwide study this journal 
every year.
 You are always welcome to contact us for further information.

The cover shows a lure. This instru-
ment dates from the Danish Bronze 
Age (about 600 B. C.). It has only been 
found in Denmark and the former Dan-
ish territories. Today it forms part of 
the Danish Quality sign known as the 
“Lure-brand”, used on dairy products. 
Background picture by Colourbox.
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Knowledge makes the difference
DSS is the world leading specialist in 
membrane filtration technology for dairy 
processing.

In addition to being experts in the actual 
membrane filtration process, DSS has 
extensive knowledge of the many other 
aspects of dairy processing. This makes 
us the ideal supplier for integrating a 
membrane filtration plant in both existing 
and new processes, while securing an 
effective and reliable production.

In more than 500 dairy plants around the 
world our technology makes the difference 
- every single day.

Worldwide BacTerminator® distributor
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World class food research 
That Danish food research is among 
the best in the world is supported 
by the mapping of the research area, 
which the Danish Ministry of Science, 
Technology and Innovation currently 
is finalizing. The mapping shows 
that Denmark is the most productive 
country in OECD in the field of food 
research in terms of number of aca-
demic publications per 1,000 head of 
population. It further shows that the 
Danish food research in general has a 
high impact if measured in number of 
citations received. 

Internationalization 
The mapping also shows that Dan-
ish food research is internationally 
embedded. 75 % of the Danish aca-
demic publications have a non-Dan-
ish co-author. Furthermore the Dan-
ish food researchers collaborate with 
researchers from a broad range of 
countries inside and outside Eu-
rope. The level of internationalization 
within food research is a very posi-
tive development as it is the Govern-
ments ambition to increase the inter-
nationalization of Danish research 
activities and international coopera-
tion between universities. However, 
it is also important that we encourage 
more Danish student to study abroad 
as these students are an important 
source of new knowledge. Further-
more, students who study abroad 

learn to interact at an international 
level and get an understanding of 
other cultures.  

Public private collaboration
If future growth and prosperity is to 
be secured it is also important that 
we strengthen public private collab-
oration with regard to education. It 
is important that the competences 
students acquire in higher educa-
tion matches the need of the busi-
ness world. In order to secure such a 
match, universities should increas-
ingly engage in educational partner-
ships with the business world. It is 
also important that we strengthen 

public private collaboration with re-
gard to research. The mapping of 
Danish food research shows that 
there is collaboration going on be-
tween companies and research in-
stitutions within the food sector. In 
2008 the research institutions had 
more than 300 formalized agree-
ments with Danish and non-Danish 
companies regarding food research. 
This is a positive development, but 
I am sure that the level could be in-
creased even further if we all make an 
effort. ■

 

By Charlotte Sahl-
Madsen,  Danish 
Minister for 
Science, Technolo-
gy and Innovation 
(Photo by: Henrik 
Sørensen)

Danish Food Research and Education 
in an International Perspective

Cutting-edge research and education of highly qualified labour are 
decisive to Denmark’s future growth and prosperity. The Danish 
Government has reached the target of increasing public allocations 
to research and innovation by 1%  of GDP from 2010. It is important 
that we maintain high ambitions for research, innovation and 
education. However, in the future it will be necessary to prioritize 
our efforts and to focus more on areas where we have positions of 
strengths as for instance the food sector. 

Research and education are crucial for growth and prosperity. (Photo by Colourbox).



Danish Dairy & Food Industry … worldwide 2010  7NR. 20

www.arla.com

We strive to make
natural products

available
to everyone
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Healthy and convenient
Arla Foods produces a wide range 
of everyday products as well as pre-
mium and luxury dairy goods under 
the brands; Arla®, Castello®, and Lur-
pak®.  Arla Foods priorities the areas; 
nature, innovation, health, taste and 
organic products, actually the com-
pany is the world’s largest supplier of 
organic dairy products, and the or-
ganic Harmonie® range includes al-
most 100 different products.

During recent years Arla Foods has 
launched a growing number of con-
venience products such as dairy des-
serts, soups, sauces, cultured milk 
drinks, functional yoghurts drinks, 
desserts and yoghurts with top cups 
for added goods - all in special types 
of packaging for the convenience of 
various consumer groups.

Specific consumer groups
Moreover Arla has developed new 
products for specific consumer 
groups such as lactose intolerant con-

Arla Foods

Dairy Products - for You!
Arla Foods is one of the major players on the global dairy 
market. During recent years, the Danish-Swedish company has 
launched a growing number of special dairy products developed 
for specific consumer groups such as small children, athletes, 
and elderly people  - and more novelties are in the pipeline.

 By Anna Marie Thøgersen, Editor  

sumers, elderly with a low appetite, 
and health conscious consumers.

Arla Lactofree® is a range of dairy 
products for consumers suffering 
from lactose intolerance. The pro-
duction of the Lactofree® goods is 
based on a technique that filters out 
half of the lactose, followed by an ad-
dition of the lactase enzyme which 
breaks down the remaining lactose 
into simpler forms that lactose intol-
erant consumers’ can digest, explains 
Senior Director of Research and In-
novation Henrik Jørgen Andersen. In 
the UK for instance, Arla’s Lactofree® 
brand is available in a range of four 
different milk types and a yoghurt 
product.

Another specially designed prod-
uct developed for the elderly, Arla 
Pro tin® is the result of a team-work 
between two Danish hospitals and 
Arla Innovation. The product con-
tains a new formula of whey proteins 
and extra calories, as the milk drink 
is meant for elderly hospitalized citi-

zens with a low appetite. Protin® was 
launched in 2007, but the protein 
drink has grown in popularity and is 
nowadays available at retailers.

Fermented milk shots are highly 
demanded by consumers around the 
world, and Arlas Cultura ProBio® is 
one of the new-comers. Cultura Pro-
Bio® is made from organic milk and 
further contains three different pro-
biotic cultures and digestive fibers. 
Despite the economic crisis, con-
sumer demands for high-end milk 
products as e.g. Arlas Cultura Pro-
Bio® is steadily increasing, underlines 
Henrik Jørgen Andersen.

Arla Foods Ingredients
Another of Arla’s focus area is devel-
oping powdered milk and whey pro-
teins, and the Danish Swedish dairy 
company is actually a world leader 
within these special ingredients. 

In the autumn last year, Arla 
opened a new state-of-the-art ingre-
dient application centre, where cus-

During recent years Arla Foods 

has developed new products 

for specific consumer groups 

such as lactose intolerant 

consumers, elderly with a low 

appetite, health conscious 

consumers and small children.
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The Diamond® Curve® gable-top carton from Elopak. 
Our innovative carton design features an exclusive shape 

that increases visual impact on crowded store shelves. 
And our variety of sizes and caps help satisfy changing 
consumer desires. At Elopak, we have the perfect 

packaging solution for your premium liquid foods.

Great taste
comes in
great packages.

1006038_ELO_Anz_DairyDK_158x114mm.indd   1 10.06.10   15:31

tomers are invited to co-operate. Lo-
cated in Aarhus, the centre comprises 
2,000 m2 of test and analysis labo-
ratories, meat and dairy laboratories 
for the functional milk protein team, 
and a large laboratory for the bak-
ery team. 

Senior Vice President Henrik An-
dersen explains that the centre ac-
commodates all Arla Foods In-
gredients’ specialist resources for 
developing, testing and selling milk 
proteins. - By developing the opti-
mal functional and nutritional solu-
tion for a specific customer need, we 
strive to provide the very best milk 
protein knowledge and expertise, en-
abling us to give the food industry 
an outstanding service, Henrik An-
dersen stresses.

Functional milk proteins
Besides developing functional milk 
ingredients to improve other food 
products within meat, bakery and ice 

cream, Arla Foods Ingredients also 
designs ingredients to improve the 
company’s own dairy goods such as 
yoghurts, functional milk and health 
products, white and yellow cheeses 
and infant nutrition. 

Within the infant nutrition area 
the scientists at Arla Foods Ingredi-
ents have developed a range of spe-
cific milk proteins, as for instance the 
LACPRODAN® ingredients. By using 
LACPRODAN® it is possible to mod-
ify the proteins in infant formula giv-
ing them a profile closer to human 
milk.

Another new and promising ingre-
dient is the whey protein osteopon-
tin, and preliminary tests suggest that 
osteopontin can help non breast-fed 
infants to achieve an immune modu-
lation comparable to that of breast-
fed infants.

Arla Foods worldwide
Arla Foods is the fifth largest dairy in 
Europe, and last year the company 
had a total milk amount of 8.7 billion 
kg. The dairy giant is owned by 7.600 
Danish and Swedish milk farmers. 
Globally, Arla Foods has 16.200 em-
ployees.

Arla Foods has production facili-
ties in 13 countries and sales offices 
in further 20. Arla’s core markets 
are Sweden, Denmark, Finland, the 
UK, Germany, the Netherlands and 
Poland. Other primary markets are 
USA, the Middle East and Asia.

In 2009 Arla Foods had a glo-
bal net turnover at 46.2 billon DKK. 
The company’s turnover by product 
is: Fresh dairy products 44%, cheese 
25%, butter and spreads 13%, pow-
ders 12% and 6% within other prod-
ucts. ■
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Dairy technology teaching
The Research Group for Dairy Tech-
nology is part of Department of Food 
Science at Copenhagen University, 
located at the Faculty of Life Sciences 
(LIFE). We offer a number of courses 
in dairy technology and are respon-
sible for the two-year specialization 
in Dairy Technology, which is part of 
the M. Sc. Programme in Food Sci-
ence offered at LIFE. All teaching at 
M. Sc. Level is conducted in English 
and 50% of our students come from 
countries outside Denmark. These 
international students are mainly 
from Europe, but we have partici-
pants from all over the world with 
more than 30 countries represented, 
so far. In addition to our regular pro-
gramme, we also offer tailor-made 
courses to industry as well as arrange 
Ph.d. courses for an international au-
dience.

Multi-disciplinary research
Our research is multi-disciplinary 
and applied and we aim at perform-
ing projects that benefit science as 
well as industry and consumers. 

Example: Creamy yoghurts
An example of this is the work we 
have done in collaboration with Chr. 

Hansen A/S, investigating how exo-
polysaccharides (EPS) from lac-
tic acid bacteria affect the texture of 
fermented milk. EPS are complex 
polysaccharides that bind water and 
are able to impart a creamy mouth-
feel to products such as yoghurt. 
However, the various strains of lactic 
bacteria used as starter cultures pro-
duce a huge variety of EPS, differing 

in chemical composition and in how 
they affect texture (e.g. creaminess 
and mouthfeel) of the final product. 

Our research has shown that two 
major types of EPS are produced, 
some that interact with the protein 
and some that are incompatible with 
the protein. Both these types of EPS 
should be present to ensure maxi-
mum creaminess in the final product 

Top-Academic  
Dairy Technology

Research and academic education in dairy technology to the 
highest level at Copenhagen UniversityBy Richard Ipsen, 

Professor, Research 
Group Leader, 
Dairy Technology, 
Dept. Food Science, 
University of 
Copenhagen

The dairy research at LIFE is multi-

disciplinary and applied and aims at 

performing projects that benefit science 

as well as industry and consumers.
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and this knowledge is being utilized 
when starter cultures are selected for 
use in low fat products where creami-
ness is often lacking. Hence bene-
fitting consumers all over the world 
looking for healthy, high quality al-
ternatives to full fat products.

Example: Increased cheese 
yield
Another example is work we 
have done in collaboration with 
Novozymes A/S and Chr. Hansen 
A/S, investigating why treatment of 
milk for cheese making with the en-
zyme phospholipase results in an 
increased final yield. The yield of 
cheese can be improved with 2-3% 
when the enzyme is used, especially 
in the production of mozzarella. This 
is due to a combined effect of bind-
ing more water and retaining more 
fat and protein in the cheese matrix. 
Our research indicated that this is a 
consequence of the hydrolysed phos-
pholipids being highly effective emul-

sifiers, hence decreasing fat loss, and 
they also react with the protein and 
bind more water. One the other hand, 
we also showed that the functionality, 
e.g. the melt-ability, was not affected, 
and the resulting cheese can thus be 
used on pizzas and similar products 
without loss of quality, thus benefit-
ting industry as well as the final con-
sumer.

Up-do-date teaching
All our courses in dairy technology 
are based on active research and col-
laboration with industry. We often 
use guest lecturers from industry and 
have industrial visits as an integral 
part of our teaching. This ensures 
that our teaching program is up-to-
date and relates to the actual chal-
lenges that the students will meet in 
their future careers. ■The two-year specialization in Dairy 

Technology is part of the M. Sc. 

Programme in Food Science offered 

at LIFE. All teaching at M. Sc. Level is 

conducted in English and 50% of the 

students come from abroad.
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Get an education with a unique focus on the European 
dairy industry and market.

Choose a double degree in Dairy Technology offered by two of 
Europe’s top ranking universities in the field of food science and 
nutrition: Faculty of Life Sciences, University of Copenhagen, 
Denmark, and Wageningen University, the Netherlands.

Unique features of the programme:
• High quality academic education in dairy technology and 

processing design
• Challenging internships 
• An outstanding two week summer school 
• Excursions to industries and relevant organisations throughout 

the programme
• A programme entirely taught in English
• Scholarships offered by the dairy industry in Denmark and the 

Netherlands
• Guest lectures given by officials from the whole dairy sector

Read more about the LACTITECH programme and how to apply 
at: www.LIFE.ku.dk/lactitech or www.dairy.WUR.nl

LACTITECH 
European MSc programme in Dairy Technology

Final ann LIFE WUR.indd   1 08/06/10   09.41
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Anhydro provides a complete range 
of liquid concentration, powder pro-
cessing  and  dewatering  solutions to 
manufacturers worldwide in the dairy, 
food and beverage, ethanol, starch, 
pharmaceutical, chemical, alcohol, and 
brewery industries.

Anhydro solutions are designed for 
efficiency, quality, performance, envi-
ronmental friendliness and sustainability 
to meet the evolving demands of the 
modern world. Based on key needs, 
they help our customers to align their 
production with  the most  stringent   
environmental demands while saving 
on their energy consumption and 
minimizing their environmental foot-
print.

Anhydro is committed to taking our 
full share of the responsibility.

Oestmarken 7 DK-2860 Soeborg Tel.: +45 70 278 222

Anhydro provides a full range of evaporation and drying 
equipment for the global dairy, food and beverage, 
chemical, pharmaceutical, starch and ethanol industries. 
Focusing on flexibility and attentiveness to individual 
customer needs, Anhydro enables excellence at every 
point along the value chain as part of our commitment 
to our customers´ success.

Sustainable solutions for
tomorrow’s generation

Dairy and Food.indd   1 09/06/10   11.01
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Tailor-made Dairy Courses 
at KOLD college
KOLD college is an expert within tailor-made courses for the 
international dairy and food industries 

Global outlook
At KOLD college’s Dairy Training Centre the international aspect is inte-
grated and has played a major role for years.  Numerous courses and con-
tacts worldwide bring inspiration to the college - and demand high stand-
ards of flexibility and quality.

Our staff successively participates in international activities, and each 
year the dairy department teachers visit European dairy companies to catch 
up on new trends and tendencies within dairy production.

International Dairy Courses
Every year KOLD college arranges a number of tailor-made courses for 
 Danida and international companies, e.g.:
• A 12-week course: Participants from Nicaragua. Subject: General Dairy 

Technology.
• A 2-week course: Participants from India: Subject: Milk Powder.
• A 1-week course: Participants from Japan. Subject: Danish Cheese Col-

lege.
• A 1-week course, a KOLD / AEDIL co-operation: Participants from Eu-

rope. Subject: Cheese Making by Ultra Filtration.

Join the January 2011 Course!
In January 2011, KOLD college arrange a one month Theoretical & Practical 
Dairy Training Course, and we welcome all! 

The course language is in English and the main focus will be on the fol-
lowing subjects: Milk treatment in general, Production of dairy goods within 
the following categories; fermented milk, special milk products, cheese, but-
ter, ice-cream and milk powder. Further the course focuses on: Laboratory 
control of milk and dairy products.

More information about this 
dairy course on www.koldcol-
lege.dk

By Hans Skjerning, Principal, and 
Bjarne Vagn Larsen,  
Vice-Principal, KOLD college

KOLD college
Landbrugsvej 55, DK-5260 Odense S
T.: +45 6313 2043 www.koldcollege.dk

KOLD college FACTS
• All educations and courses 

linked by the concept “From 
Soil to Table”. 

• Staff 180 employees, of which 
110 lecturers with vocational or 
academic backgrounds.

• 1,100 full time equivalent stu-
dents and course participants.

• 6,000 students attend educa-
tions or courses each year

• Buildings covering 38,000 
square meters.

• Agriculture, horticulture, ani-
mal keeper, forestry

• Catering (Chef, Waiter, Butcher, 
Baker)

• Dairy technology (Dairyman, 
Dairy Operator)

• Technical gymnasium (3-year 
pre-university study course)

• Academy (Laboratory technolo-
gist, Process technologist (food, 
dairy or processing)), Service 
economist (hotel and restau-
rant, service management, event 
and tourism)

• Bachelor (in Dairy, Laboratory, 
Food, Process)

• In-service tailor made training 
and courses

Areas of education at KOLD college:

A detailed program for the  

up-coming January 2011 one- 

month Dairy Course is available at  

www.koldcollege.dk
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There are many good reasons for us-
ing pre-insulated pipe systems within 
the food and chemical industries. 
Given the current heightened political 
focus on energy efficiency and reduc-
tions in CO2 emissions, we are seeing 
greater interest in environmental and 
economic factors in addition to the 
practical and hygienic benefits.

The environment and 
economics
LOGSTOR’s technology for the pro-
duction of pre-insulated pipe systems 
- straight pipe and joint systems - is 
constantly being refined to reduce en-
ergy losses to an absolute minimum, 
and thereby minimise operating ex-
penses for companies and environ-

By Lars Petersen, 
Sales Manager, 
Industry, 
LOGSTOR A/S  

Pre-  
Insulated  
Pipes 
 Improve the Energy Efficiency of Refrigerated Systems

mental impacts from their systems. 
The result is a very efficient pipe sys-
tem with a high insulation property 
throughout the system’s entire ser-
vice life. 

Optimal insulation plays a vital 
role in avoiding energy losses during 
production processes. 

LOGSTOR supplies pipe systems 
with various insulation thicknesses, 
so pipe dimensions can be matched 
to any given requirements. The en-
ergy loss from a pre-insulated pipe 
system from LOGSTOR is over 40% 
lower than for an equivalent system 
using traditional insulation.

Condensation and hygiene
The primary reason the food indus-
try originally began to use pre-insu-
lated pipes was to prevent conden-
sation and improve hygiene. These 
are both still important advantages. 
By choosing an insulation thickness 
which ensures the air temperature re-
mains above the dew point tempera-
ture, condensation and dripping from 

pipes are prevented, and the risk of 
bacteria accumulation is minimal.

The pre-insulated pipes are sup-
plied with white or black polyethyl-
ene (HDPE) casing. They are 100% 
waterproof, and can therefore handle 
high or low-pressure cleaning without 
moisture penetration. The insulation 
remains intact and dry, and does not 
provide a breeding ground for bacte-
ria. It also protects the service pipe, 
avoiding corrosion. A report from the 
Danish Technological Institute has 
shown that the smooth surfaces of 
HDPE casing pipes are just as easy to 
clean as stainless steel surfaces.

Maintenance costs
Pre-insulated pipe systems are 
maintenance free. The outer cas-
ing and insulation have a high com-
bined mechanical strength, making 
them resistant to impacts from the 
physical environment. They can even 
be used as a gangway, without dam-
age to either the casing or insulation. 
The HDPE casings do not deform 
like metal casings, and therefore re-
main sealed, keeping the insulation 
intact throughout the lifetime of the 
system. ■

The organisation behind 
LOGSTOR pre-insulated pipe 
systems
LOGSTOR is the world’s leading producer 
of pre-insulated pipe systems for the trans-
portation of all types of liquids and gases, 
at temperatures ranging from -200°C to 
+250°C. The most common applications are 
in areas of district heating, district cooling, 
the food industry and other industries, as 
well as oil and gas.

The company's head office is in Løgstør, 
Denmark, and LOGSTOR has around 1300 
employees in nine production companies 
and 13 sales companies throughout Europe. 
The company is also represented by dealers 
around the globe.

Pre-insulated pipes provide 
the following advantages in 
dairy applications:
• Constant, high insulation capacity
• High energy efficiency in the pipe 

system
• Sturdy pipes which do not deform 
• Plastic (HDPE) casing: shock-

resistant, waterproof, salt and 
chemical resistant, hygienic, pro-
tects against corrosion

• Easy to clean
• No condensation
• Pipe supports directly on the plas-

tic casing prevent thermal bridges
Pre-insulated pipes from LOGSTOR 
are manufactured in a controlled 
factory environment, and the sys-
tem encompasses all necessary fit-
tings and joints, making the pipes 
easy and safe to install – indoors, 
outdoors or underground. The sys-
tem is very flexible, accommodating 
the best pipe routing for any given 
project.
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Dairy products mean 
healthy business
Health and Wellness is the strongest trend in the food industry today – 
and nowhere is it stronger than in dairy. From low fat to probiotics to heart 
health, the healthy dairy products lead the way. Consumers recognize 
yoghurt, milk drinks and cheese as safe and natural products, and they 
are hungry for more.  

Chr. Hansen is the world’s leading supplier of healthy ingredients for 
the dairy industry. We believe that a close partnership with our customers 
is the natural forum for creating new and innovative solutions. Let’s meet, 
discuss recipes and inspire each other on how to create tasty, healthy and 
safe dairy products for today’s and tomorrow’s consumers. 

Chr. Hansen A/S - Bøge Allé 10-12 - DK-2970 Hørsholm - Phone: +45 4574 7474 - www.chr-hansen.com
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Based near Copenhagen in Denmark, 
Anhydro is a world leader in ad-
vanced evaporation, drying and de-
watering equipment. Anhydro de-
signs, manufacturers, installs and 
services a wide-ranging variety of 
highly flexible and sustainable solu-
tions for customers in major indus-
tries around the world.

Tomorrow’s Generation
Anhydro is committed to developing 
sustainable and highly flexible solu-
tions that enable its customers to lay 
the foundations for their future suc-
cess. One of the pillars of these foun-
dations is the belief that sustainabil-
ity and profitability complement each 
other: 
• More efficient energy usage means 

lower production costs as well as 
lower CO2 emissions. 

• By thinking across production lines 
rather than just along them, com-
panies can find synergies that en-
able more flexible and efficient us-
age of existing equipment, thus 
saving investment costs as well as 
the energy and materials used to 
manufacture, transport and oper-
ate extra equipment. 

• By adopting new technologies that 
reduce effluent and waste, the dairy 

Multi-Flexibility and 
Sustainability for 
Tomorrow’s Generation

Profitability and growth in the dairy and food processing indu-
stries depend on continuous innovation and leading edge tech-
no logy enabling reductions in operating costs as well as the 
develop ment and manufacture of exciting new products. This 
places a responsibility on the shoulders of equipment supp liers 
to design and deliver solutions that can meet these needs.

By Svend Bøjgaard, 
Senior Process 
Engineer,  
Anhydro A/S

and food industries can achieve a 
higher yield and new sources of in-
come as well as reduce the impact 
of their operations on the environ-
ment.

Anhydro’s commitment to Tomor-
row’s Generation is based on tech-

nology leadership, energy efficiency, 
flexibility and sustainability.

Evaporation and drying 
technology
Anhydro is known all over the world 
for its groundbreaking evapora-
tion and drying technologies, not 
only for dairy and food manufactu-
rers, but also for the brewing, chemi-
cals,  energy, environmental, ethanol, 
pharmaceuticals and starch indus-
tries. 

Over recent years the company has 
developed and acquired new technol-
ogies leading to a wide variety of so-
lutions integrating membrane filtra-
tion for pre-concentration of liquids, 
pre-heating of evaporators and dry-
ers, dehumidification and heat treat-
ment of drying air, exploitation of 
surplus water, energy, and energy 
and water recovery for infant formula 
mixing and process recycling of re-
covered product.

Lower water and chemical con-
sumption in these new plants will 
also reduce wastewater load, thus 
further adding to savings potential.

Energy efficiency
Anhydro’s research and development 
strategy is focusing sharply on new 

Anhydro is known all over the 

world for its groundbreaking 

evaporation and drying 

technologies. Lower water and 

chemical consumption in new 

plants reduce wastewater load. 

Further, Anhydro’s research 

and development strategy 

is focusing sharply on new 

processing line designs with a 

lower total energy requirement 

and correspondingly lower CO2 

emission.
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chemical. In practical terms, cross-
process energy savings are about re-
covering excess heat and reusing it in 
the same process or delivering it to 
another. 

Filtration systems can be used in 
cases where water can be filtered and 
recycled as process water. Other wa-
ter can be reused as CIP water, thus 
substantially limiting water treat-
ment costs.

One of the new multi-flexible plant 
solutions is a new permeate con-
centration process (evaporation) in 
Argentina. The new plant has in-
creased processing time (up-time) on 
the evaporator by more than 1.000 
hours/year while energy, water and 
CIP chemicals costs have been re-
duced by about 30%, leading to spin-
off savings on wastewater treatment. 

Broad Equipment range
Anhydro supplies equipment rang-
ing from stand-alone evaporators and 

dryers to complete production lines 
with full potential for realizing the 
advantages of cross-process savings. 
Anhydro solutions can be customized 
to individual customer application re-
quirements.

Profitability and 
sustainability
Anhydro is committed to taking its 
full share of responsibility for a bet-
ter world for tomorrow’s generation. 
Based on individual customer needs, 
Anhydro’s multi-flexible and sustain-
able solutions help customers around 
the world to align production proc-
esses with stringent environmental 
demands, while conserving energy, 
minimizing costs and limiting their 
environmental footprint. ■

processing line designs with a lower 
total energy requirement and corre-
spondingly lower CO2 emission per 
kg of finished product. Some of these 
new processing lines will even require 
a lower capital investment, thus mak-
ing them additionally attractive.

Anhydro has already received a 
record order for a cutting edge whey 
protein concentrate and permeate 
plant in Norway using on a multi-flex-
ible energy recovery system to deliver 
major energy costs savings. The oper-
ating costs of this plant will be more 
than outweighed by the increased 
yield that can be achieved by using 
the whey protein concentrate and per-
meate as ingredients in the produc-
tion of existing and new products.

Built-in multi-flexibility
Multi-flexibility is about plant with 
fast and effective CIP enabling it to 
be used for a variety of applications, 
and cross-process energy, water and 
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Infant formula packaging
Infant formula is a growing segment 
within the global market for canned 
products, and most of the major milk 
powder producers are fully aware of 
the Danish company Jorgensen Engi-
neering’s packaging handling compe-
tences for these products. 

- To fulfill customers’ and end-con-
sumers’ high quality demands on in-
fant formulas - as well as on other 
foods, we successively optimize the 
technologies behind our complete 
handling lines. This includes e.g. ro-
botic technologies to the benefit of 
optimized production as well as han-

Complete Packaging Handling Systems for 

Infant Formulas
Jorgensen Engineering is one of the global leaders within 
projecting, constructing and building of complete packaging 
handling solutions for foods and pharmaceuticals. One of 
the business areas is packaging systems for infant formula 
products, and in co-operation with a major player within 
milk powders, Jorgensen has just recently constructed an 
advanced robotic system for placing portioning scoops in 
canned infant formulas.

 By Anna Marie Thøgersen, Editor  

dling the milk products at the high-
est possible hygienic level. Our know-
how and high focus on sterilization 
of the cans and lids before filling en-
sures a quality product with a long 
shelf life, explains Jesper Johansen, 
marketing manager at Jorgensen En-
gineering.

For the time being Jorgensen’s  
technical staff is working around the 
clock to finish a new robotic solution 
for a global player within infant for-
mula. As extras this solution features 
robots for inserting up to 350 scoops 
in cans per minute and vision sys-
tems checking correct insertions. 

New In-line leak tester
- Just recently, we have also launched 
a new in-line can leak tester measur-
ing on nano-level, which makes the 
method extremely accurate and en-
sures that the milk powders’ shelf life 
is maintained, continues Jesper Jo-
hansen. He underlines, that the leak 
tester is fully automatic and designed 
to be integrated into any production 
line.

The system uses inactive helium 
gas as tracer in the full cans in a 
non-destructive test. The inert gas is 
present in the containers as a result 
of the milk powder production and 
packaging process. The cans are ex-
posed to a strong vacuum, and the 
equipment utilises the unique abil-
ity of helium to penetrate even the 
smallest cracks and flaws. If helium 
is detected outside the can, a leak sig-
nal is given for further inspection and 
localisation of the leak. The system is 
also capable of testing empty cans.

Powder packaging lines
Lines for infant formulas feature var-
ious customized technological solu-
tions, but in general a complete pack-
aging handling system for infant 
formulas features: Automatic de-pal-
letizing, jet air cleaning and feeding 
of empty cans, scoop inserting, filling, 
check weighing, clinching, end han-

Complete robotic system for scoop insertion as delivered to one of the largest 

European dairy companies. In close co-operation with the customer, Jorgensen 

Engineering has constructed a complete powder line including robotic technology 

and a SCADA control system, which communicates with the management control 

system.

Close-up photo 

shows one of the 

robots picking 

scoops for placing 

in the cans on the 

conveyor.



Danish Dairy & Food Industry … worldwide 2010  19NR. 20

dling, air evacuation and gas flushing, 
seaming, labeling, plastic lid over-
capping, code reading, wrap around 
case packaging, case coding, palletiz-
ing, and line control SCADA. 

Whatever line, flexibility is a key 
word when it comes to changing be-
tween can sizes, and the equipment 
meets the highest standards of hy-
giene and easy cleaning. 

Jorgensen solutions
Jorgensen is an international special-
ist within projecting and building of 
complete packaging lines to various 
business segments as human food, 
infant formula, milk powder, con-
densed milk as well as pet food and 
pharmaceuticals. The lines are built 
to handle different packages made of 
tin, aluminum, glass and plastic.

The company has more than 70 
years of experience within systems for 
retort handling, conveying, de-pal-
letizing & palletizing, cleaning & ster-
ilizing, infant formula/milk powder 
and SCM handling, and fruit & vegeta-
bles handling. Further layout and de-
gree of automation are fully tailored to 
meet the customers’ requirements. 

Jorgensen Group
Jorgensen has supplied processing 
equipment and know-how to cus-

tomers all over the world for more 
than 70 years. Jorgensen Engineer-
ing a/s is a privately owned company 
founded in 1933, and is the hold-
ing company in the Jorgensen group. 
During the years the group has grown 
to its present size with 250 dedicated 
employees at five subsidiaries in Den-
mark, Australia and Ireland. The Jor-
gensen Group consists of:
• Jorgensen Engineering: Packaging 

handling systems 
• Little Island Engineering: Food 

processing equipment 
• Tripax Engineering: Food process-

ing equipment 
• Akro-Pak brüel: Crate washing & 

filling equipment 
• brüel international: Crate washing 

systems 

Today Jorgensen is considered to be 
one of the leaders within several of 
its business areas offering individual 
customized complete solutions. ■

 

Efficient and gentle packaging handling. Marketing 

manager, Jesper Johansen in front of a can handling 

system in the workshop at Jorgensen Engineering’s 

premises in Odense, Denmark.

Together with the market 
 leaders in the food industry 
we continuously optimize and 
develop packaging handling 
systems for infant formula, 
baby food and milk powder.
Our strengths are:
engineering, innovation and 
know-how.
And to keep promises. 

With a little help…
…from Jorgensen

EnginEEring
innovation
Know-how Jorgensen Engineering a/s

Svendborgvej 35 • DK5260 Odense S
Tel.: +45 63 13 22 11 • www.jorgensen.dk
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Building on experience
For almost 50 years, LP Kolding has 
projected and built stainless steel 
tanks, units and processing plants for 
the dairy, food, pharmaceutical and 
chemical industries. 

Plants and tanks from LP Kol ding 
are installed and in operation all over 
the world. We design our solutions 

By Mogens 
Andreasen, 
Managing Director, 
LP Kolding A/S

LP Kolding A/S  

Expert in Processing Stainless Steel
to be effective in the long-term, as we 
implement extensive quality assur-
ance and carry out comprehensive in-
spection in order to ensure that the 
plants are fully operational.

Documented efficiency
Our expertise is based on highly qual-
ified craftsmanship and engineering 
skills in combination with the most 
advanced and up-to-date technology. 
When manufacturing stainless steel 
processing plant, this involves design, 
equipping, pipe work, various appli-
cations and measuring equipment. 
We can also provide advice on hygi-
enic design, process equipment, agi-
tators for many different applications 
and on insulation and cladding de-
pending on which location the tank 
is to be installed. Each customer’s in-
dividual assignment is carefully han-
dled - and monitored - from the first 
3D drawing to the final documen-
tation and assembly of the stainless 
steel plant.

Tanks and units
Our company has supplied stainless 
steel tanks as well as units for e.g.: 
CIP-cleaning, dosing, drying, fer-

menting, flash-cooling, hot-filling, 
pasteurizing and spray-drying. 

Latest we have developed a 1000 
liter Butter Churn delivered as a com-
plete unit on a frame, CE-marked and 
ready to plug in at the dairy.

LP Kolding’s knowledge and expe-
rience within stainless steel include 
corrosion-resistant and heat-resistant 
steel alloys e.g. duplex 2205/2207, 
253MA, Hastelloy and 254SMO.

More information
LP Kolding offers a constructive dia-
logue and guidance of your drawings 
to optimize your future production of 
dairy and food goods. Know-how in 
stainless steel, flexibility, professional 
sparring and highly qualified employ-
ees are our trademark.

Our business relationship with our 
customers always begins with a good 
dialogue.  The engineering and man-
ufacturing process - from original 
drawing to realization of the project - 
is our field of expertise. 

If you wish to learn more about our 
experience or want advice and guid-
ance with regard to your particular 
unit construction, please feel free to 
contact LP Kolding - today. ■

To fulfill the growing consumer de-
mands for more specialty foods it is 
of great importance for the indus-
try to up-grade their production fa-
cilities successively. And we at LP 
Kolding recommend ourselves as a 
specialist within building and op-
timizing stainless steel processing 
plants according to dairy and food 
customers’ wishes. We operate either 
as a stand-alone projector or as a 
sub-contractor to larger engineering 
companies. 

LP Kolding A/S • Egtvedvej 2 • 6000 Kolding • Denmark • Phone: +45 75 52 41 77 • lp@lp-kolding.dk • www.lp-kolding.dk

Tanks • Units • Plants •
Special Stainless Alloys

 • Engineering
 • Project Planning
 • Construction
 • Documentation
 • Assembly

Complete 1000 liter Butter Churn on frame

Stainless Steel Solutions
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Constantia Flexibles
Big enough to dare,
small enough to care.

Comfor Lid

… at Your and 
Your Customers
Convenience

Convenient Comfor Lid
Constantia Flexibles innovative Comfor Lid has reached a technical milestone in 
convenience. It is a State-of-the-Art Lid and performs a smoothly peelable first layer
uncovering the second lid with a perfect drink hole.
The Comfor Lid is ideal for direct consumption of liquid fruit and dairy drinks and
is great for busy consumers “on-to-go” – whether it’s in the air, train, or on the road.

Comfor Lid features several other advantages at our customer’s convenience as:
• A likable drink opening (haptics)
• Increased puncture restistance 
• Optimum product protection
• Microwaveable after peeling off the aluminum layer
• Runs on conventional pot filling lines 
• Applicable with common cups 
• No investments necessary

Corona Packaging
As part of the global enterprise Constantia Flexibles, the Danish based production 
facility Corona Packaging A/S is the specialist in concern of die cut lids.
With our packaging innovations, we offer our clients within dairy, food and beverage
industries significant improvement in terms of attractiveness and ease of use which
helps increase competitiveness.

Corona’s product range comprises the industry’s standard shapes and sizes as well as specific customized 
solutions. We have our own design of high performance and tools that guarantee flexibility. With this technology,
we offer our customers a wide range of shapes, giving them the best possible choice – and also unlimited
access to products and specifications.
Feel free to contact us at any time!

Corona Packaging A/S
Industriskellet 2
DK-2635 Ishøj
T + 45 4356 0100
office@constantia-corona.com
www.constantia-corona.com

inserat-daenemark_v04  28.06.2010  14:00 Uhr  Seite 1
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SPX Flow Technology
APV is now fully integrated in to 
SPX’s Flow Technology segment.  
This means a considerable strength-
ening of our company and our cus-
tomer offerings. SPX is an American 
multi-industry group with an an-
nual turnover of approximately 5,5 
billion USD, 16,000 employees and 
an extensive product portfolio and a 
strong financial base, well-geared for 
growth. 

SPX Flow Technology serves many 
industries including the dairy, food, 
beverage, pharmaceutical and per-
sonal care industries.  The APV 
brand forms the back bone of our 
food & beverage activities along 
with a number of other leading glo-
bal SPX brands such as Waukesha 
Cherry-Burrell, Bran+Luebbe, John-
son Pump, Lightnin and the latest 
acquisition in 2010 of Gerstenberg-
Schroeder a global leader in fats & 
oils including margarine, butter and 
spreads.

SPX Flow Technology Solutions for 

Innovative Dairy 
Products

Customer-centred solutions
With a strong synergy between 
the above brands as well as a solid 
knowledge and innovation platform 
SPX Flow Technology can offer our 
customers a broad range of products, 
systems and innovative solutions as 
well as services reflecting the indus-
try and consumer trends such as:
• New innovative products for spe-

cific consumer groups such as baby 
foods, sport nutrition, low fat prod-
ucts, functional food and ingredi-
ents. 

• Better utilisation of best from na-
ture (milk components) for healthy 
and natural products and enhanced 
functional properties. 

• Increased food safety, productivity 
and sustainably processes whilst 
“return best to nature”. 

Innovative Dairy Products 
SPX Flow Technology is known for 
highly innovative solutions and an 
Innovation Centre which is well-
equipped with test facilities. Our 
dairy and food specialists are working 
closely with customers’ food design-
ers to develop new innovative dairy 
product that meet the industry and 
consumers individual. A few exam-
ples of these initiatives include:
• UF cheeses, low fat cheeses and 

Ricotta based on LeanCreme™
• Low fat butter and dairy spreads 

based on the SPX butter and 
spread technology

• Products with particulates based 
on mixing & blending and thermal 
technology

• Highly functional whey protein in-
gredients based on membrane and 
LeanCreme™ technology 

• Cheese sauces based on SpiraTh-
erm technology 

Other examples to follow are baby 
food nutrition and long life milk with 
fresh milk taste based on Infusion 
technology and several new innova-
tions based on the APV LeanCreme™ 
process.

Baby food and nutritional 
products
The challenge in the baby food and 
other nutritional industries is to com-
bine highest food safety, i.e.  elimi-
nation of heat resistant spores and 
potentially pathogenic microorgan-
isms, whilst protecting the best from 
nature nutritional quality. So, a very 
gentle thermal treatment is essen-
tial to avoid the well-known problem 
with damage of essential amino acids, 
proteins and vitamins which can re-
sult in nutritional degradation, unac-
ceptable flavour changes and the for-
mation of burnt particles.

However, the APV Instant Infu-
sion technology including uniquely 

Protein boosted drinks from MS Iceland 

Dairies based on LeanCreme.

By Bent Oester-
gaard, Director, 
Global Marketing, 
Food and Beverage 
Systems, SPX  
Flow Technology,  
bent.oester- 
gaard@spx.com

Figure 1: The APV Steam Infusion chamber.
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patented features are specifically de-
signed for combined high heat and 
gentle treatment of heat sensible 
products containing high solids and 
viscosity concentrates, ensuring un-
compromised food safety and quality.

The APV Instant Infusion proc-
ess (fig 1.) involves preheating the 
product to 55-65 oC followed by rapid 
heating to 133-148 oC using steam in-
fusion. The product is distributed in 
the form of thin strings into a cham-
ber heated by direct steam. The ratio 
of heating medium to product is ex-
ceptionally high which enables a low 
delta-t thus eliminating the partial 
overheating of product that occurs in 
other forms of heat treatment.

A patent holding cell/displacement 
Johnson pump at the bottom cone of 
the Infusion chamber ensures an  ac-

curate holding time in the range of 
0.09-0.5 seconds and after flash cool-
ing to 55-70 ºC  the high solids nutri-
tion (up to 58% total solids) is routed 
to the spray drier. If the nutrition for-
mula is made from recombined pow-
der we recommend the use of the 
APV Flex-Mix Instant vacuum mixer 
eliminating the evaporator.

The process data appearing from 
fig. 2 confirms a combination of high 
spore kill rate, B* value, with a very 
low chemical effect, C* value, ensur-
ing high safety and high nutritional 
quality.

 
ESL - Nutritional and fresh 
taste 
Realising the very high market focus 
on food safety, long product life time 
and minimal product alterations our 
R&D scientists have now developed a 
new ground breaking thermal proc-
ess: the APV InfusionPlus process 
combining super high pasteurisation 
at 150-160°C with a super short time 
of 0.09 sec. 

In other words an InfusionPlus 
treatment ensuring high product 
safety and long life time with a gen-
tle treatment equal to a normal pas-
teurisation. This ensures a fresh milk 
taste while maintaining the high nu-
tritional value and other natural 
product characteristics. The APV In-
fusionPlus Technology enables the 
dairy industry and consumers to ben-
efit from:
• Sterile ESL milk with fresh milk 

taste and nutritional value 

• Cheese milk treatment to eliminate 
clostridia spores and thereby avoid 
nitrite addition

• Powder milk treatment to elimi-
nate bacillus spores and thereby 
improve the powder quality

The process data appearing from 
fig. 2 (InfusionPlus) confirm an ex-
treme high spore kill rate, B* value, 
with an extreme low chemical effect, 
C* value, ensuring a combination of 
high food safety and organoleptic and 
functional quality.

LeanCreme™ and new dairy 
products
The APV LeanCreme™ process is 
based on microparticulation of WPC 
adding a new dimension of functional 
properties. Today MS Iceland Dair-
ies in Akureyri uses LeanCreme™ for 
many different products.

Production of Gouda cheeses con-
taining LeanCreme™ has experi-
enced an 8% increase in cheese yield 
and resulted in a significantly im-
proved texture and flavour in the 
dairy’s range of low fat cheese.

MS Iceland Dairies cottage cheese 
has seen a significant increase in 
yield as well as the elimination of sy-
neresis, making it a highly stable 
product.

Iceland is well known for it’s Skyr 
production where LeanCreme™ has 
really made a mark. The Akureyri 
dairy uses LeanCreme™ in its Skyr 
Yoghurt drinks, where it replaces 
30% of the skim milk content. In the 
spring of 2010, the dairy launched a 
new sports/protein drink based on 
100% fermented LeanCreme™ with 
a protein content of 8.9%. The new 
drink fits perfectly into the company 
strategy of catering for constantly in-
creasing consumer demand in Ice-
land for high-protein, low-fat, natural 
sweetened products.

MS Iceland Dairies in Akureyri has 
shown the way to success with con-
sumers by using LeanCreme™ in a 
long line of high-profile products. 
And more are on the way. ■

Packing of Skyr products.

Process data

Injection 
with 

traditional 
holding tube

 Instant 
 Infusion 

conventional

Instant 
Infusion 

high solids
InfusionPlus

Temperature/holding 124°C 
3 sec.

133,5°C 
0,3 sec.

148°C 
0.3 sec.

160°C 
0.09 sec.

B* value (thermophilic 
spores)

0.03 0.02 0.6 2.5

Spore killrate (log 
reduction) Bacilus Cereus, 
Z=9.7°C, D=2.3 sec.

2.6 2.6 >100 >100

C* value (chemical effect) 0.06 0.03 0.04 0.02

Beta-lactoglobulin 
denaturation, %

29.9 7.9 11.8 6.5

Figure 2: Comparison Injection high pasteurisation, Instant Infusion and 

InfusionPlus technologies.
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SPX Flow Technology
SPX completed the acquisition of 
Gerstenberg Schröder (GS) in Feb-
ruary, 2010 which is now part of its 
Flow Technology Segment. SPX’s 
Flow Technology segment designs, 
manufactures and markets engi-
neered solutions and products used 
to process, blend, meter and trans-
port fluids in addition to air and gas 
filtration and dehydration. Recog-
nized for its leading brands and turn-
key systems capability, the Flow 
Technology segment has global oper-
ations which serve the Food & Bever-
age, Power & Energy and Industrial 
markets. Visit www.spxft.com.

Conventionally ice cream
Ice cream is a complex multiphase 
system consisting of ice crystals, air 
cells, protein and fat globules embed-
ded in a frozen high viscous and con-
centrated matrix. The microstructure 
of these constituents has significant 
impact on the consumer quality char-
acteristics. 

The process for conventionally fro-
zen and hardened ice cream is:
1.  Mixing
2.  Pasteurisation
3.  Homogenisation
4.   Cooling to below 5°C and then 

ageing

5.   Freezing to -5°C and incorpora-
tion of air

6.  Filling or packing
7.  Hardening to -18°C
8.  Storage and distribution at -30°C 

One of the most important steps in 
ice cream production is the freezing 
step where the ice cream mix changes 
from a liquid oil-in-water emulsion 
to a frozen state. Many of the emul-
sion drops are destroyed and the fat 
agglomerates. Air is incorporated and 
dispersed in the ice cream (up to 50% 
of the ice cream is air). If the water 
and ice crystals are not bound effi-
ciently by agglomerated fat, large ice 
crystals will be formed and the qual-
ity of the ice cream will decrease dur-
ing temperature fluctuations.

Kombinator X250 
The quality of ice cream can be sig-
nificantly improved by implementing 

further cooling after the freezing step. 
Low temperature extrusion (LTE) is 
used for this process, where the ice 
cream is cooled down further from 
-5°C to -15°C by using an ice extruder 
technology known as the Kombinator 
X250 from Gerstenberg Schröder, an 
SPX brand. 

The mechanical treatment at very 
low temperatures in the Kombina-
tor X250 has a large impact on the 
microstructure and characteristics of 
the ice cream resulting in improved 
quality. The addition of shear and 
prolonged treatment during this low 
temperature extrusion process mini-
mizes further the air cell size by a fac-
tor of 2-3 and the size of ice crystals 
is reduced by a factor of 1.5. Addi-
tionally, an increased amount of fat 
globule aggregates is generated in the 
size ranging from 2 to 20 μm, which 
results in improved melting resist-
ance, improved shape retention and 

Ice Cream  
with Improved  
Mouthfeel

 

Impact of mechanical treatment of ice cream at extremely low 
temperature

By Klaus Funch 
Høyer, M.Sc. 
Dairy Science 
& Technology, 
Technology 
Manager, 
Gerstenberg 
Schröder A/S

Ice cream quality can be 

significantly improved by using 

an ice extruder technology known 

as the Kombinator X250  

from Gerstenberg Schröder,  

an SPX brand. 
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reduced serum drainage. The change 
in the disperse microstructure of low 
temperature extrusion processed ice 
cream has a positive impact on the 
ice cream quality characteristics such 
as scoopability and creaminess when 
compared to these in conventionally 
frozen and hardened ice cream.

Scoopability is improved due to 
smaller ice crystals, which deter-
mines the rigidity and scoopability 
of ice cream at low temperatures. A 
higher level of ‘mouthfeel creaminess’ 
in the melted state at temperatures 
above 0°C corresponds to a smaller 
air cell size of the LTE ice cream.

High shear forces are also able to 
form an optimised network of ag-
glomerated fat globules, which fur-
ther stabilises the ice cream foam. 
This change in the microstructure 
makes it possible to produce ice 
cream with lower fat content exhib-
iting similar creaminess as products 
with higher fat content. 

The quality of the ice cream can be 
evaluated by melt down tests which 

will show how the fat has crystallised 
and agglomerated. If the ice cream 
consists of a higher ratio of fat glob-
ules below 20 micron the melted ice 
cream will maintain its shape for a 
longer time.

Customer tests have confirmed that 
ice cream produced by low tempera-
ture extrusion using the Kombinator 
X250 show improved quality charac-
teristics. The low temperature extru-
sion technology results in the follow-
ing benefits:
• Creamier, less icy product
• Optimised reduced fat products 

due to improved creaminess
• Shorter and smaller hardening fa-

cilities
• Energy saving
• Longer shelf life due to smaller ice 

crystals.

About SPX
SPX Corporation is a Fortune 500 
multi-industry manufacturing leader. 
The company offers highly special-
ized engineered solutions to solve 

critical problems for customers. SPX 
is focused on providing solutions that 
support the expansion of global infra-
structure, with particular emphasis 
on the growing worldwide demand 
for energy and power. 

Its innovative product portfo-
lio, containing many energy effi-
cient products, includes cooling sys-
tems for power plants throughout 
the world; custom engineered proc-
ess equipment that assists a variety 
of flow processes including food and 
beverage manufacturing, oil and gas 
exploration, distribution and refine-
ment and power generation. SPX is 
headquartered in Charlotte, North 
Carolina and has employees in over 
40 countries worldwide. Visit www.
spx.com

If you would like to know what 
SPX and GS can do for your pro-
cess or product, please take contact 
to at www.spxft.com and www.gs-as.
com   ■
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Why risk working with several suppliers, when  
you can entrust your dairy factory to just one?  
GEA Niro unites innovation with proven industry 
experience in dairy processing, including milk,  
whey, and formulated products. 

We bring superior and reliable quality to every  
part of a successful processing line, from reception 
and storage over pasteurisation, evaporation, and 
spray drying, to powder handling, storage, and bag 
filling systems. 

So stay away from unnecessary risks – choose one 
process supplier. 

Choose GEA Niro. 

Complete 
Milk Powder
Factories
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GEA Process Engineering

GEA Niro
Gladsaxevej 305, PO Box 45, DK-2860 Soeborg, Denmark
Tel: +45 39 54 54 54    Fax: +45 39 54 58 00
E-mail: foda@niro.dk    www.niro.com
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CFIA Innovative Trophy 
2010
Our new SuperLock pot has ex-
tremely low oxygen transmission 
rates and lets your food product stay 
on display for up to 24 months. Su-
perLock has barrier protection on 
all surfaces, comes with a practical 
click-on screw lid and is available in a 
broad range of sizes. 

At the trade fair CFIA in Rennes, 
France, the jury awarded the new Su-
perLock the CFIA Innovation Tro-
phy 2010 in the category Condition-
nement et Emballage/Packaging. The 
jury emphasised the click-on screw 
lid, the unique barrier protection fea-
ture, which in combination with a 
membrane seal ensures a practically 

non-existent oxygen transmission 
and the visual impression of glass.

A variety of foods
SuperLock is suitable for any kind of 
food, to be served hot or cold; from 
sauces sold in small pots to beetroot 
salad in a larger container. You may 
use SuperLock for cheese, cabbage, 
yogurt, soups... you name it. This 
is also why this versatile packaging 
comes in 13 different options for vol-
ume and in several sizes: from 65 ml 
in an Ø69 mm pot to a volume brim-
ful of 875 ml in an Ø109 mm pot.

The new thin wall packaging has a 
click-on screw lid which offers perfect 
re-closure and re-use. The lid is easily 
clicked on at the filling line. At home, 
the consumers will know to appreci-
ate the practical click-on screw lid as 
well and they will enjoy that Super-
Lock is microwave, dishwasher and 
freezer safe. 

Up to 24 months 
SuperLock allows for a shelf life for 
up to 24 months. A new oxygen bar-

rier provides for extremely low oxy-
gen transmission rates. This means 
that convenience products packed 
in SuperLock can stay on shelf twice 
as long - or even three times longer - 
than in reference packaging. 

The extraordinary feature of the 
new SuperLock is that barrier pro-
tection is possible on all surfaces. Su-
perLock is membrane sealed, and the 
combination of the two ensures an al-
most non-existent oxygen transmis-
sion.

Advantages of plastic
Whether you are in hot or cold foods, 
the new SuperLock has it all - for you, 
your customers and the climate. Us-
ing plastic for packaging gives you 
numerous advantages: plastic radi-
cally diminishes noise on the filling 
line and is even convenient for hot 
filling and autoclaving. Further, it is 
unbreakable; it stacks perfectly and 
results in reduced warehouse and 
transportation costs. And of course, 
reduced transport means a lighter 
carbon footprint. ■

You may use SuperLock for cheese, cabbage, yogurt, soups... you name it. (Photo: Løgstrup).

Sensational SuperLock 
wins CFIA Innovation Trophy

By Søren 
Marcussen, 
Senior VP, Sales 
& Marketing, 
Superfos  
(Photo: Løgstrup)
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A key element in global ingredients 
supplier Chr. Hansen’s strategy is to 
continually enable customers to im-
prove their business with new con-
cepts adding value to the dairy prod-
ucts and processes, but also reducing 
contamination risk and optimizing 
food safety. 

From idea to successful 
product 
“Our product development chain is 
based on smooth, cross-functional 
collaboration throughout the global 
organization. A new idea may quickly 
find its way to the market through 
close interaction between our innova-
tion team, our specialized local con-
sultants and the customers. 

As a modern company we also 
have the professional setup to bring 
the processes from idea to success-
ful product launch. The ambition to 
constantly challenge ourselves and 
our unique way of collaborating and 
sharing knowledge is a cornerstone in 
Chr. Hansen. From our competence-
based bioscience platform, we are set 
to help our dairy customers find new 
ways to improve food and health,” 
says Knud Vindfeldt, Executive Vice 
President, Cultures & Enzymes Divi-
sion, Chr. Hansen.

Long term partnerships
We build long term strategic supplier 
relationships with our customers pro-
viding high added value products and 

essential technical service. Innova-
tive solutions which add health com-
ponents or other valuable ingredients 
to yoghurt or cheese make the prod-
ucts more appealing to the consum-
ers. An equally important option is 
to provide customers with new prod-
ucts and tools to optimize production 
processes by improving the yield of 
fermented milk products and/or re-
ducing production costs.

Meeting market needs
The concepts all meet market needs 
for increased profitability, consist-
ency and control, and are the results 
of working partnerships with key cus-
tomers and strategic partners. 

For instance we have developed a 
new generation of coagulants offer-
ing a number of major benefits like 
higher cheese yield, mild flavors and 
a longer shelf life under the name of 
CHY-MAX® M. 

The innovative product won the 
“Dairy Innovation of the Year” award 
at the Food Ingredients Europe trade 
show in November 2009. The Food 
Ingredients Excellence Awards cele-
brate the best innovations and com-
panies involved in the ingredients 
community.

More of everything
“Compared to existing coagulants 
CHY-MAX® M offers more of eve-
rything that is important for global 
cheese producers. The explanation 

is that the specificity of the enzyme 
for milk-clotting is at least five times 
better than 1st generation fermenta-
tion-produced chymosins, e.g. CHY-
MAX®, and 25 times better than the 
microbial coagulant from the fun-
gus Rhizomucor miehei. At the same 
time, CHY-MAX® M is the most cost-
effective choice among all coagulants 
due to the reduced dosage and in-
creased yield”, explains David Stroo, 
Marketing Director, Enzymes, Chr. 
Hansen.

CHY-MAX® M is suitable for all 
cheese types, and has already proven 
its excellent performance in con-
tinental, pasta filata and cheddar 
cheese types. 

Cost-reducing yoghurt 
cultures
Within yoghurt cultures, Chr. Hansen 
has launched a new range of value-

Drivers of the Dairy 
Industry

Over the past year Chr. Hansen 
has introduced a wide range of 
revolutionary concepts to improve 
dairy products as well as our 
customers’ competitiveness. 

By Helle Rexen, 
Communications 
Consultant,  
Chr. Hansen

Chr. Hansen has launched a new range 

of value-adding and cost-reducing 

YoFlex® yoghurt cultures.
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adding and cost-reducing YoFlex® 
cultures. The cultures meet global 
health trends and local requirements 
for taste and texture. The unique cul-
ture strains provide mild and tasty 
yoghurt allowing the producer to de-
crease the use of sugar.

“We are constantly working on 
providing the market with new cul-
tures that meet the requirements for 
high quality, uniformity, safety and 
flexibility in modern yoghurt produc-
tion. Listening to and understand-
ing regional market needs and con-
ditions has been the main driver in 
developing the 3rd generation of 
our YoFlex® cultures,” says Morten 
Boesen, Marketing Manager, Fer-
mented Milk Cultures, Chr. Hansen.

Based on the well-known DVS® 
(direct vat set) concept ensur-
ing quality, consistency and con-
trol of the production process the 
new range is divided into three parts: 
YoFlex®Express (increases speed of 
fermentation), YoFlex®Advance (im-

proves viscosity and creaminess) and 
YoFlex®Harmony (ensures a mild 
taste even under sub-optimal storage 
conditions).

Chr. Hansen’s strong international 
development organization in com-

bination with its competence level 
within selection and characterization 
of lactic acid bacteria and composing 
of unique cultures has been the back-
bone in the development of the new 
yoghurt cultures. ■

CHY-MAX® M is a 

new generation of 

coagulants offering 

a number of benefits 

like higher cheese 

yield, mild flavors and 

a longer shelf life. The 

product won the “Dairy 

Innovation of the 

Year” award at FIE in 

November 2009. 
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The shortcut
Tetra Pak is introducing a new tech-
nology for the production of white 
aseptic milk that combines sepa-
ration, standardization and UHT 
processing into a single step. This 
new approach - aptly named OneStep 
technology – eliminates the need 
for separate pasteurization and in-
termediate storage of milk, thereby 
significantly reducing hardware re-
quirements as well as reducing en-
ergy consumption. Less hardware 

The new OneStep Technology: 

A Shortcut to White UHT 
and ESL Milk

By Frederik 
Welledorph, 
Commercial 
Director,  
Denmark,  
Tetra Pak A/S

also means there is less to clean, 
which contributes to less water con-
sumption, cleaning chemicals and 
downtime. Moreover, with only one 
heating step, OneStep technology 
minimizes the heat load on the milk. 

“With this technology, our custom-
ers can maximize their production 
uptime and get more output from less 
input,” says Tetra Pak’s Bengt Elias-
son. “All together this means reduced 
operating costs, increased product 
quality and reduced environmen-
tal impact through one single proc-
ess - the shortcut to white UHT or 
ESL milk!”

High production efficiency 
and flexibility
Another significant advantage is that 
the streamlined OneStep technol-
ogy reduces operating costs by up to 

50% compared to conventional so-
lutions. And because less equipment 
and floor space are required, capital 
costs can also be reduced. A further 
plus is the flexibility to change the fat 
content of milk on short notice and 
without stopping production or run 
milk with different fat contents at the 
same time. 

“OneStep technology is an example 
of our innovative thinking ‘outside 
the box’, developed with our custom-
ers’ needs in mind,” Eliasson contin-
ues. “This technology shortens the 
production time from raw milk to the 
final packaged product from as much 
as two days with conventional solu-
tions, down to just a few hours. And 
it gives 100% availability to the fill-
ing lines.” 

A Tetra Lactenso Aseptic production solution with OneStep 

technology comprises a number of unique, high-performance 

units:

• Tetra Centri separator with AirTight technology - 40% better 

skimming efficiency at lower energy consumption levels

• Tetra Alfast with SpotOn - prevents fat content deviation in 

the final productTetra  

Therm Aseptic Flex  

or Tetra Therm Aseptic  

VTIS - meets the  

customer’s specific needs  

while achieving the lowest  

utility consumption and  

highest availability on the  

market

• Tetra Alsafe aseptic buffer tanks with aseptic line flexibility - 

provides up to 100% availability of product to the filling lines.

• All these units are very important for the performance of the 

line and are interconnected with Tetra PlantMaster plant auto-

mation solution. 

• OneStep technology, together with all its components, is de-

signed for uncompromising food safety. All units are designed 

in accordance with “Hygienic Design” and manufactured in ac-

cordance with WCM (World Class Manufacturing) principles.
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Enhanced product quality
In one unbroken step, raw milk is 
separated, standardized and homog-
enized, before undergoing UHT treat-
ment and transfer to aseptic buffer 
tanks. The single heat treatment and 
processing shortcut minimizes the 
risk of affecting product flavour, ap-
pearance and nutrition, thereby max-
imizing product quality.

Moreover, intelligent automation 
takes full control of the entire pro-
duction process and enables tracea-
bility, reporting and analysis. “This 
also reduces the risk of human error, 
boosting food safety, product quality 
and operational efficiency even fur-
ther,” adds Eliasson. 

Environmentally efficient 
production
Tetra Pak takes the approach that en-
vironmental sustainability should 
be economically sustainable as well. 
“Our new technology reduces en-
ergy and water consumption by up to 

35%,” claims Eliasson, “so the ben-
efits to the environment show up di-
rectly on the bottom line as well. 
What’s more, OneStep technology 
cuts waste and effluent load by up to 
60%, and there is 30% less product 
waste compared to conventional UHT 
solutions. All this adds up to a 40% 
reduction of the carbon footprint of 
white UHT milk production.”  

Reduced product losses and clean-
ing volumes also translate into re-
duced waste, thus simplifying waste 
handling and lowering environmental 
impact further.

Large quantities of white 
UHT milk
OneStep technology is part of Tetra 
Lactenso Aseptic - Tetra Pak’s offer-
ing of customized dairy production 
solutions that are backed by unique, 
validated performance guarantees as 
specified in written agreements with 
the customer. OneStep technology is 
particularly suitable for dairies pro-

ducing large quantities of white UHT 
or ESL milk based on high heat treat-
ment and needing a new high-capac-
ity production line.

Tetra Pak
Tetra Pak’s motto ‘protects what’s 
good’ reflects the philosophy upon 
which we conduct our business in or-
der to make food safe and available, 
everywhere. 

Operating in more than 150 mar-
kets with 21,000 employees, Tetra 
Pak believes in responsible industry 
leadership, creating profitable growth 
in harmony with good corporate citi-
zenship and a sustainable approach 
to business. 

We work closely with our suppliers 
and customers on preferred process-
ing and packaging solutions to pro-
vide convenient, innovative and en-
vironmentally sound products to 
millions of people worldwide. ■

Tetra Pak,       and PROTECTS WHAT’S GOOD are 
trademarks belonging to the Tetra Pak Group.

Scanima’s mixing expertise, in combination with Tetra Pak’s 
vast knowledge and experience, means more comprehensive 
and fl exible production solutions than ever for a wide variety 
of dairy products, foods and beverages. It’s really all about 
helping our customers achieve more sustainable business with 
unbeatable effi ciency. And we guarantee what we deliver.

Tetra Pak Scanima A/S, www.scanima.com

A PERFECT MIX 
FOR THE FOOD INDUSTRY
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Getting a powder just right is a recur-
ring problem in the food and dairy in-
dustry.  Achieving exactly the desired 
properties for desolvability, moisture 
content, easy handling, flow char-
acteristics, etc. is difficult especially 
when some products, such as whey or 
tomato powder for example, are in-
herently difficult to dry.

In the past, achieving the de-
sired characteristics has been largely 
a process of trial and error: an ex-
haustive, costly and time-consum-
ing series of tests on laboratory-sized 
equipment followed by the inevitable 
difficulties when scaling the process 
up to full production.   

Optimized Spray Drying
GEA Niro Expands Investment in CFD to Build Better Spray 
Dryers and Optimise Powder Properties

By Michael 
Wahlberg, 
Manager, Test & 
Development,  
GEA Niro, 
Denmark

New analysis technique
Last year, GEA Niro of Copenhagen 
pioneered a new technique for par-
ticle analysis in spray dryers using 
ultrasonic levitation: The company 
calls the process DRYNETICS™.  In a 
recent development the company has 
invested in new analytical technology 
that will make the process quicker 
and enable it to perform more ad-
vanced simulations with even greater 
reliability.

DRYNETICS™ allows GEA Niro to 
watch the changing structure of a sin-
gle particle as it dries, and also ex-
tract a mathematical description of 
its drying kinetics for use in Com-
putational Fluid Dynamics (CFD) 
simu lations. It allows GEA Niro to 
test and design powder properties to 
meet customers’ needs using just one 
drop of product rather than the seve-
ral kilos that are required with tradi-
tional test equipment.  It also makes 
it possible to test a wide range of feed 
properties and drying parameters 
much more quickly than was possible 
previously.

New CFD Capability
GEA Niro has recently purchased a 
High Performance Computing (HPC) 
cluster dedicated to CFD simulations 
to further improve the process. The 
cluster consists of 128 Nehalem com-
pute cores fully equipped with ANSYS 
Fluent CFD licenses. The purpose of 
the system upgrade is two-fold:  1) 
to decrease the necessary simulation 
time for current simulations and 2) 
to allow for more time-demanding, 
advanced simulations such as Large 
Eddy Simulations (LES).  The devel-
opment is part of the company’s con-
tinuing objective to create the most 
accurate simulations of the processes 
in play. This ambition requires large 
resources spent on computational fa-
cilities, method development and va-
lidation tests.  The new equipment is 
the latest stage in this process.

More about DRYNETICS™
DRYNETICS™ uses a so-called ul-
trasonic levitator to suspend a single 
droplet of feed material in an ultra-
sonic field.  The droplet is then dried 

DRYNETICS™ is currently 

installed in the GEA Niro Test 

centre in Copenhagen and available 

for product and process research 

projects for all GEA Niro customers. 

DRYNETICS™ allows drying 

characteristics of a single drop of 

product to be studied.
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under carefully monitored conditions 
and observed as the solvent (nor-
mally water) evaporates. Although 
the ultrasonic levitation is not a new 
concept, using it in this way has not 
been done commercially before. Be-
fore we would have to use several ki-
los of product, which would take a 
long time, but now we can screen a 
lot of different feeds very quickly, 
predict the morphology and work out 
the drying curve.

We can measure the drying kine-
tics of the material for use in CFD 
simulations. This lets us predict when 
we will have deposits in the drying 
chamber and where they will form. 
We can change the feed, temperature 
and airflow within the dryer to mini-
mise deposits and obtain the best 
possible particle properties for the 
customer.  It is also possible to vali-
date the technique by experimenta-
tion thereby reducing the time and 
cost of bringing new products to mar-
ket.

Customer benefits
Since its introduction last year DRY-
NETICS™ has already enabled GEA 
Niro to reconsider the ways in which 
spray dryers are designed in the fu-
ture. We no longer have to estimate 
how a powder will behave in the 
dryer. New equipment can be de-
signed using the mathematical de-
scription of how a particle dries to 
make dryers more efficient, kinder to 
the environment, safer, smaller and 
of higher capacity than has been pos-
sible in the past. The new computa-
tional power provided by the HPC 
cluster will make the whole process 
much faster and more accurate in the 
future.

For customers this analysis of how 
particles dry can help them make a 
better product by adjusting drying 
parameters to create exactly the type 
of particles they require. For exam-
ple, some customers might want a 
strong particle that is not easily dam-
aged during transport; others might 

want a lightweight powder that dis-
solves easily. Using the ultrasonic 
levitator we can determine if a given 
feed dries into particles that are e.g. 
hollow spheres, donuts or shrivelled 
particles. We can even coat particles 
for slow release or taste masking.

About GEA Niro
GEA Niro is a core technology cen-
tre in GEA Process Engineering, a 
business segment in GEA Group. The 
technology centre is a world leader 
in industrial drying and maintains 
a focus on its core technologies that 
count spray, freeze, and flash drying 
as well as fluid-bed processing. GEA 
Niro supplies process units and com-
plete process lines for powder pro-
duction to the food, dairy, pharma-
ceutical, and chemical industries. The 
technology centre is headquartered in 
Denmark with close to 500 employ-
ees. ■

You probably know our customers better than you

know us, but our products are everywhere, and their

content is being used everyday at home or at work...

– part of your day

SUF_3540_ann_140605  14/06/05  15:29  Side 1
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Compared to the traditional 4P mar-
keting concept the role of the pack-
aging and the packaging process has 
grown. It is now an integral part of 
the marketing strategy and packaging 
decisions are of crucial importance 
for any company. This new philoso-
phy of the packaging process makes 
it a vital part of the product creation 
and design. This final part of the pro-
duction scheme has thus been given 
new or redefined roles, such as:
• Composing of the final product
• Participation in the processing of 

the final product
• Logistics preparation

Amongst the numerous TREPKO in-
stallations in the food industry, there 
are quite many that can illustrate this 
consumer-centric approach as per the 
above categories.

Composing of the final 
product
A perfect example of packaging ma-
chines that take part in the product 
creation, are the TREPKO cup filling 
& closing machines. Many of them 
have been delivered with a number 
of additional dosing system for li-
quid and dry products to be filled 
in layers. Very special ingredients 

(e.g. whipped cream, biscuit base, 
IQF fruit etc.) can be filled automati-
cally. The layers’ sequence can easily 
be modified by changing the position 
of a dosing unit. Both the TREPKO 
in-line (100 Series), rotary (200 Se-
ries) and carousel machines (300 Se-
ries) can be equipped with a number 
of special solutions for creating milk 
desserts. Flexibility of those ma-
chines give the users an additional 
competitive advantage - fast reaction 
to demand fluctuations.

A special design of a rotary ma-
chine (211 KS) has recently been 
presented during the 2nd TREPKO 
Conference and Exhibition. This 
single-lane rotary machine was 
equipped with a special dosing sys-
tem for filling vertically layered yo-

ghurt or aerated dessert together 
with fruit stripes. The drive and con-
trol of this machine allow for differ-
ent shapes of the stripes, and little 
changeover is needed to make this 
machine filling standard horizontal 
layers. Not only creates the machine 
an original dessert proposal, it is also 
fully flexible in terms of packaging 
and filling of other products.

Participation in the 
processing
During the last years, a distinct di-
vision between the packaging and 
processing equipment has been 
blurred. 

On one hand, modern produc-
tion lines require flexible and relia-
ble packaging equipment in order to 

Creating New Products by Packaging Innovations

Examples of  
Trepko Machines

Today the modern food producers operate in a rapidly 
changing marketplace. All the marketing operations are 
no longer product-centric; the philosophy of a successful 
company is now consumer-centric. Fast development of the 
food market means - among others - a shortened life cycle of 
the food products. Both low-margin traditional products as 
well as value-added sophisticated proposals have to undergo 
frequent innovations in order to refresh their market position.

By Agnieszka 
Libner, M.Sc, 
Marketing & Sales 
Director, Vice-
President,  
TREPKO Sp. z o.o.

Trepko yoghurt with vertical  

fruit layers.
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maintain high product quality. 
These requirements are re-

flected in the mechanical 
design as well as control 
and communication be-
tween different equip-
ment units. The neces-

sary tools and solutions 
are a standard part of all 

the TREPKO machines. 
On the other hand, for some spe-

cial products the packaging pro cess 
and the last stages of the product 
preparation overlap. A good exam-
ple is filling and coagulation plants 
for UF white cheese known as the 
TREPKO 300 Series. These lines are 
made of three modules, out of which 
everyone performs both packaging 
and processing tasks. The first mod-
ule, based on a carousel machine con-
struction, mixes the UF concentrate 
with rennet before filling it into cups 
sprayed with an anti-stick solution. 
The filled product is moved into the 
second module - coagulation tunnel 
with optional temperature control for 
a better adjustment of the processing 
parameters. The tunnel provides a re-
liable and clean operation, since spe-
cial cleaning facilities have been de-
sign. Finally - in the third machine 
based on a rotary concept - the pro-
duct is salted and closed, and - op-
tionally - precut. A number of addi-
tional options - e.g. multi-layer filling 
- are available. Based on the experi-
ence and range of different machines’ 
design offered by TREPKO, a cus-
tomer can choose from a variety of 
solutions - starting from low and me-
dium sizes up to large capacity scale.

Logistics preparation
Position of a food product on the 
shelf is determined by a good pre-
paration of the producer to take part 
in the distribution channels organ-
ized by the retailers. The TREPKO 
Group as one of the very few com-
panies all over the world is ready to 
provide the customers with com-
plete installations from a container or 
brick to the pallet with cartons. The 
TREPKO idea is not only to deliver 

machines, as - first of all - the pack-
aging solutions include machines 
from one producer that takes full re-
sponsibility for the integration task 
and service. Recent examples are full 
lines delivered to Wimm-Bill-Dann 
in Russia including high-speed rotary 
filling machines (245 KSP), tray erec-
tor, pick&place and palletiser - all of 
which is produced, installed and ser-
viced by the TREPKO Group.

Consumer-centric approach
Rapidly changing market and the 
consumer-centric approach are a ma-
jor challenge for the food processing 
companies. In order to be success-
ful the whole organisation must be 
aware of and focused on the opportu-

nities in the marketplace. For taking 
advantage of these chances, it is re-
commended to rely on partners that 
can understand and follow the mar-
keting ideas. The TREPKO Group is 
a rapidly growing organisation with 
customers all over the world, com-
panies in 4 different countries (Den-
mark, Poland, UK and Sweden), sales 
offices in another 3 countries (Egypt, 
USA, Kenya) and almost 400 employ-
ees. We base on our own resources: 
financial stability, a talented and ex-
perienced engineering team, modern 
production plant and service-minded 
sales people and service engineers. 
Together we are always ready to im-
plement new ideas and take advan-
tage of opportunities. ■

Multi-fill dessert from a Trepko line.

Trepko 300 Series Filling Station.

Trepko 740 Series Palletizer.
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New markets or employees?
Are you looking for markets to launch your products,  
such as new dairy plants, ingredients, packaging, analy-
sis or sanitary equipment? Or are you looking for highly 
skilled dairy employees with international experience 
such as dairymen, dairy technicians or M.Sc. in Dairy 
Technology? No matter what, you can always advertise in 
Mælkeritidende! 

For more information please visit www.maelkeriti-
dende.dk

Mælkeritidende
“Mælkeritidende” as well as “Danish Dairy & Food Indus-
try ... worldwide” is owned and published by the Danish 
Dairy Managers Association and the Danish Dairy Engi-
neers Association. 

International Dairy Books

Your supplier of dairy literature

International Dairy Books is a publishing 
house specialising in literatur for the dairy 
industry.
We have sole distribution of ”Cheese Tech-
nology - A Northern European Approach”, 
”Dairy Processing Handbook” and ”Hand-
book of Milk Powder Manufacture”, but in 
addition we offer a long line of technical 
and scientific dairy books from publishers 
across the world.

Visit www.dairybooks.dk to order

International Dairy Books, Munkehatten 28, DK-5220 Odense SØ
Tlf. +45 66 12 40 25, Fax +45 66 14 40 26, info@dairybooks.dk, www.dairybooks.dk

The topics of Mælkeritidende are scientific, 
technical, and political information about 

the dairy industry and related areas. Furthermore, 
Dairy R&D, dairy product information, company profiles 
and exhibition information are accepted by the journal.

New address
If you want further information about the Danish dairy 
industry, please contact the editorial staff: Chief Editor, 
M.Sc. in Dairy Technology, Anne-Sofi Christiansen or Ed-
itor, M.A., Anna Marie Thøgersen. 
Please notice that the magazine has moved to the follow-
ing address: 
Mælkeritidende, Munkehatten 28, 5220 Odense SØ,  
Denmark. Phone: +45 66 12 40 25, Fax: +45 66 14 40 26, 
www.maelkeritidende.dk, info@maelkeritidende.dk

Are you looking for new Markets for your Products  
or Highly Skilled Dairy Employees? Contact:
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PBI-Dansensor A/S
Rønnedevej 18

DK-4100 Ringsted
Denmark

Tel +45 57 66 00 88
Fax +45 57 66 00 99

www.pbi-dansensor.com

NIGHT AFTER 
NIGHT IN AN 
MAP PACKAGE 
BUT I’M 
ATTRACTIVE 
AS EVER

Oh, how fresh it feels to be stored in an MAP package that’s 
been tested with the right equipment. With looks like this, 
someone is sure to take me home. And when they do…well, 
one bite and they’ll be back for more.

Yes—if your products could talk, their very first words 
would be “Test me!” Because only by controlling the gas 
content of their packaging can they—and you—be sure of  
a welcome customer response.

For imaginative ideas in quality control and assurance, 
contact PBI-Dansensor—the world’s leading name in 
modified atmosphere packaging.
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Wyke Farms, located in the roll-
ing Somerset countryside, is the 
UK’s largest independent farmhouse 
dairy producer, famous for its hard 
cheeses, especially Cheddar. The 
company produces 1000 tonnes of 
cheese per week, both under its own 
brand and under supermarket own-
brand labels.

Quality assurance is crucial
All the cheese that Wyke Farms pro-
duces is packed in 100 per cent car-
bon dioxide in a modified atmos-
phere packaging (MAP) process to 
improve the shelf life of the product. 
Quality assurance is crucial to the 
firm’s reputation and for this reason 
leak detection in the packaged cheese 
forms a vital part of the quality con-
trol process.

Leaks typically arise from two main 
sources: particles of cheese can ob-
struct the crimping that creates the 
seal on the package, or else there 
might be a problem with the sealing 
system itself, such as a misalignment 
of components or inappropriate oper-
ating temperatures.

Ways for testing for leaks
Conventionally there have been two 
ways for testing for leaks. One is to 
take random samples of packages 
from the production line and subject 
them to a “bell jar” test - submerging 
the package in water, reducing the 
pressure above the water and watch-
ing to see if any bubbles rise from a 
hole in the pack. However, this is la-
bour-intensive, it is possible only to 
test a tiny fraction of the product and 
it is a destructive test. The second 
method involves keeping the pack-
aged cheese in cold storage for three 
days to allow the cheese to absorb 

the carbon dioxide within the packet. 
The packaging film is sucked onto the 
surface of the cheese to create a snug 
fit. If a leak is present in a packet, it 
will not “snug down”. This however 
requires a large amount of storage 
space and the inspection process is 
labour-intensive.

A short while ago the production 
management team at Wyke Farms 
identified leakage as a problem and 
set about researching a solution. They 
soon made contact with Tendring Pa-
cific, the UK supplier of PBI-Dansen-
sor’s automated leak detector, Leak-
Matic.

“We asked to see an in-line version 
of the LeakMatic in operation,” says 
Greg. “The company had recently 
sold a machine to a cheese maker in 
Ireland, so we arranged a site visit to 
look at their piece of kit. We spoke to 
the guys running it out there and the 
managers were absolutely convinced 

by it, and reckoned it had saved them 
a major contract. One of their cus-
tomers was on the verge of walking 
away because of spoilage rates, but 
the LeakMatic solved their problems 
and they kept their customer.”

Able to diagnose and solve 
problems
Wyke Farms commissioned their first 
LeakMatic machine earlier this year. 
“When we installed the machine it 
was a real eye-opener,” Greg says. 

Wyke Farms
“LeakMatic” leak detector system helps major UK 
cheese producer

Leak detection in the packaged cheese forms a vital part of the quality control 

process.

“If we do not seal the packages properly, 

gas escapes and lets the air in, which 

results in spoilage and ultimately lost 

sales.” Greg Conway, Wyke’s Packaging 

and Distribution Manager.
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“It detected a lot of leakage, and ini-
tially the staff operating the machine 
assumed that the leak detector was 
faulty. But it soon became clear that 
we had problems upstream with the 
packaging process, which we were 
able to diagnose and solve.”

The machine has allowed Greg and 
his staff to optimise the packaging 
process, resulting in far fewer leak-
ing packs. “The LeakMatic has ena-
bled us to both optimise the perform-
ance of the packaging machine as 
well as eliminate leaking packs from 
shipments to our customers” Greg 
says. “Leaking packs being produced 
by the packaging machine are now 
down to below 0.2 per cent of pro-
duction and leak packs reaching our 
customers are now virtually zero. The 
key thing is to get the product right 
first time and this machine helps us 
achieve this”. As a result a second 
and third LeakMatic have now been 
installed at Wyke Farms. ■

How the LeakMatic works
At the heart of the LeakMatic 
is a highly sensitive carbon di-
oxide sensor. A box of packed 
cheese enters the machine and 
the chamber is lowered over the 
box. Air is pulled from the cham-
ber to create a partial vacuum. 
If any of the packs of cheese are 
leaking, carbon dioxide within 
the pack will be forced out and 
can then be detected by the sen-
sor. An audible alarm sounds and 
the box is diverted along a reject 
line. The individual pack within 
the box can then be identified by 
using a smaller version of the ma-
chine, the LeakPointer, which can 
test unboxed packs. The Leak-
Matic can analyse between 4 and 
5 boxes or crates per minute in a 
chamber up to 600 x 400 x 350 
mm (h). 

The LeakMatic has allowed Wyke Farms’ staff to optimise the packaging process, 

resulting in far fewer leaking packs.

For more information please contact:  
Karsten Kejlhof, Marketing Manager, PBI-Dansensor A/S,  
Denmark, Tel: +45 57 66 00 88, Mobil: +45 21 21 99 88,  
e-mail: kke@pbi-dansensor.com
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Scandinavian Dairy Fair
The Scandinavian Dairy Contest is the world’s biggest 
dairy exhibition featuring evaluated products, and the 
contest is attended by the leading Nordic dairy com-
panies. The dairy fair takes place as part of FoodPhar-
maTech in MCH Herning from 2-4 November this year.

More than 1,500 dairy products from Denmark, Nor-
way, Sweden, Iceland and the Faroe Islands will be exhib-
ited, and a range of prize awards will also take place, as 
the dairies compete against each other to win the Scandi-
navian Dairy Championship.

FoodPharmaTech 2010
Northern Europe’s largest technology fair for the food and 
pharmaceutical industries, FoodPharmaTech will be held 
in MCH Messecenter Herning from 2-4 November 2010. 
Every second year this fair is visited by almost 10.000 
guests from all over Europe. The total numbers of exhibi-
tors this year is expected to exceed 300. The topics of the 

Dairy Events in the 
Nordic Region
Exiting dairy technology fairs are scheduled for the 
up-coming month in the Nordic countries. From 2-4 
November 2010, Northern Europe’s largest technology 
fair for the food and pharmaceutical industries, 
FoodPharmaTech takes place in MCH Herning, Denmark.
As part of this fair, the Nordic dairies run an exhibition, 
showing the very best of their cheeses, butter, yoghurts 
and other dairy products. In addition, the Scandinavian 
dairies compete against each other to win the 
Scandinavian Dairy Championship.

2010 technology fair will be: Efficient Production, Product 
Safety, Energy & Environment, and Knowledge Sharing.

MCH Herning is the largest fair centre in Scandinavia 
with a total exhibition surface area of 30.000 square me-
ters. 

Visit FoodPharmaTech
Please visit www.foodpharmatech.dk to learn more about 
how you can participate in the up-coming FoodPhar-
maTech and Scandinavian Dairy Fair. ■

The Scandinavian Dairy Contest is the world’s biggest dairy 

exhibition featuring evaluated products. At the fair, the Scan-

di navian dairies compete against each other to win the Scandi-

navian Dairy Championships. (Photo Danish Dairy Board).

The Nordic Dairy Congresses are 

held every third year and dairy 

people from all over the world are 

welcome. One of this year’s lectures 

was the world’s finest cheese 

scientist, Professor Ylva Ardö, 

Copenhagen University, Faculty of 

Life Sciences. (Archive photo)

Nordic Dairy Congresses
Just recently, the 42nd Nordic Dairy 
Congress was held in Finland and at-
tended by more than 200 international 
dairy people. The theme of the con-
gress was “New Technologies and In-
novations in Dairy Industry”, and the 
congress language was English. 

Please visit www.nordiskmejerikon-
gress.fi to learn more about the topics 
on the 42nd Nordic Dairy Congress.

The Nordic Dairy Congresses are 
held in a tournament every third year 
and the next congress takes place in 
Lofoten, Norway from 6-9 June 2013. 
The Theme of this 43rd Nordic Dairy 
Congres will be:  
“Nordic Dairy Products”.

Northern Europe’s largest technology fair, FoodPharmaTech 

will be held in MCH Herning, Denmark from 2-4 November 

2010. (Photo MCH)
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THE SHORTCUT 
TO WHITE UHT MILK
Conventional solutions might take days from raw milk to the packaged 

product. Our innovative OneStep technology cuts the time to just a few 

hours. And gives you the flexibility to change the fat content of your 

milk product on short notice – or run milk with different fat contents 

at the same time!  

 OneStep technology, included in Tetra Lactenso Aseptic produc-

tion solutions, lowers running costs by up to 50%. It does this by 

reducing product loss, increasing running time and offering up 

to 100% availability. All with full control, top product quality, 

minimal environmental impact and uncompromising food safety.

 Take the shortcut to efficient, effective processing.  

www.tetrapak.com/onestep

Tetra Pak,     , PROTECTS WHAT’S GOOD, OneStep and Tetra Lactenso 
are trademarks belonging to the Tetra Pak Group.

OneStep_red_A4.indd   1 2010-05-19   13.07
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By Søren Thode, 
Business Unit 
Manager and 
Lambert K. 
Sørensen, R&D, 
Eurofins Steins

Mastitis
When lactating cows have been 
treated for mastitis or other infec-
tious diseases with veterinary me-
dicinal products the milk must not 
be used for human consumption or 
foodstuff production for a certain pe-
riod after the administration (the 
withdrawal period), because excre-
tion of the veterinary active sub-
stances and their metabolites in milk 
may result in concentrations that ex-
ceed the established maximum resi-
due limits (MRLs). The length of this 
withdrawal period depends on the 
veterinary product used and the ad-
ministration form. 

However, although the withdrawal 
period has been observed, residues 
may occasionally and more or less ac-
cidentally be present at elevated con-
centrations in the milk. This may oc-
cur, for example, if the prescribed 
administration procedure has not 
been methodically followed, if the 

Accurate Determination of 
Veterinary Residues in Milk 

daily milk yield of the treated cows 
is abnormally low, or if the bulk milk 
has been contaminated with milk 
from untreated cows. If the with-
drawal period is intentionally vio-
lated, residues of active substance 
and metabolites may be present in 
the milk at concentrations that signif-
icantly exceed the established MRLs.

Simple detection systems
Due to their nutritional value, milk 
and milk products are considered as 
basic components of the human diet 
in many countries. To reduce the risk 
of health hazards, allergic reactions 
and induction of drug-resistant path-
ogenic bacteria from abuse, none op-
timal treatment of cows and inap-
propriate milking procedures, for 
example, many countries have imple-
mented monitoring programmes that 
include the frequent testing of indi-
vidual farmers’ milk. Frequent test-
ing requires the application of simple 
and inexpensive detection systems. 
This is predominantly performed by 
microbial inhibitor test systems that 
are sensitive to a broad range of sub-
stances. 

LC-MS/MS detection
Microbial inhibitor tests are gener-
ally non-specific techniques that only 

give a qualitative result. A positive re-
sult obtained from an inhibitor test 
indicates abnormal milk but does 
not specify the reason why. A posi-
tive reaction could be caused by the 
presence of veterinary medical sub-
stances, but other inhibitors (natural 
or foreign) may give a similar effect. 
For the identification and quanti-
fication of unknown substances, a 
method based on liquid chromato-
graphic separation followed by tan-
dem mass spectrometric detection 
(LC-MS/MS) is the most obvious 
technique for a confirmatory method 
that fulfils the method performance 
criteria established by e.g. the Euro-
pean Commission for official meth-
ods. 

An advanced generic method 
based on LC-MS/MS has been devel-
oped by Eurofins for identification 
and quantification of several groups 
of veterinary substances in milk in-
cluding penicillins, cephalosporins, 
sulphonamides, macrolides, tetracy-
clines and aminoglycosides (Table 1). 
By this analytical procedure the vet-
erinary substances are extracted and 
isolated from the main milk matrix. 
The substances are then separated 
from other substances by chroma-
tography before a final mass selec-
tive isolation is performed in a mass 

Penicillins Cephalosporins Sulphonamides Macrolides Tetracyclines Aminoglycosides Miscellaneous

Penicillin G Cefazoline Sulfamerazine Spiramycine Tetracycline Neomycine B Trimethoprim

Penicillin V Cefquinome Sulfadoxine Tylosine Chlortetracycline Gentamicine Dapsone

Ampicillin Ceftiofur Sulfamethoxazole Erythromycine Oxytetracycline Streptomycine Meloxicam

Amoxicillin Cefoperazone Sulfadiazine Tilmicosine Dihydrostreptomycine Prednisolone

Oxacillin Cefalexine Sulfamethazine Kanamycine A Chloramphenicol

Cloxacillin Cefapirine Sulfathiazole Kanamycine B

Dicloxacillin Cefalonium Sulfamethizole

Nafcillin

Table 1: Substances covered by the standard LC-MS/MS procedure. Other substances are easily included in the generic 

analytical method.  
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spectrometer. The isolated molecules 
are fragmented to smaller units and 
from the fragmentation pattern the 
substances are identified in a unique 
way.

Successfully proven
The applicability of the method has 
been proven through extensive use in 
the Danish and Swedish milk quality-
monitoring programmes since 2006. 
All samples tested positive for in-
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hibitory substances by the screening 
methods are re-analysed by the LC-
MS/MS method to confirm presence 
of veterinary residues. After identifi-
cation the concentrations are deter-
mined accurately and the results can 
be compared directly with the cur-
rent MRLs for the evaluation of sig-
nificance. 

The most frequently detected re-
sidue substance in raw milk is peni-
cillin G (benzylpenicillin) which is 
consistent with the relative high ad-
ministration frequency of this anti-
biotic. However, several other legal 
substances are found now and then, 
and relatively often two or more sub-
stances are detected in the same sam-
ple. Examples are ampicillin and 
cloxacillin together or in combination 
with penicillin G, and sulfadiazine to-
gether with trimethoprim. An exam-
ple of analysis is shown in Figure 1.

By using LC-MS/MS the presence 
of veterinary residues in suspect sam-
ples can be confirmed. Furthermore, 
the substances can be identified and 
quantified accurately. That provides 
detailed and valuable information for 
practical and judicial decisions. ■Figure 1: Mass chromatograms of raw milk containing 2 μg/kg of penicillin G 

(benzylpenicillin). The established EU MRL is 4 μg/kg. Two different fragment ions 

of penicillin G are monitored and the sizes of the peaks (peak heights or peak areas) 

are directly proportional to the concentration of the substance.

Eurofins has developed an 

advanced generic method based 

on LC-MS/MS for identification 

and quantification of several 

groups of veterinary substances 

in milk.
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Hygienic vibration 
technology
Scan-Vibro is an expert within vi-
bration technology for a wide range 
of industries and products, and the 
company manufactures various types 
of sifters, conveyors, feeders and 
other types of vibration equipment. 
Before designing a solution, the ex-
perts at Scan-Vibro perform a tho-
rough test on the new product. These 
tests are performed either at Scan-
Vibro’s testing facility or on the cus-
tomer’s premises to make sure that 
the proposed vibration solution is 

A Strong and Innovative Partner 
in Vibration Technology

Scan-Vibro is an expert and global partner within vibration 
technology. Custom designed sifters, conveyors and feeders 
are built and are in operation at many dairies and milk powder 
plants all over the world.

 By Anna Marie Thøgersen, Editor  

both operational and in accordance 
with the requirements.

The sanitary demands are very 
high within the food and dairy in-
dustries. To meet these customer de-
mands Scan-Vibro equipment is de-
signed to be approved according to 
the strict sanitary standards of the 
EHEDG, USDA-3A and the NZFSA. 
In general, the company manufac-
tures the vibration equipment in 
stainless steel, AISI 304 or AISI 316. 
On request, the equipment is sup-
plied with different types of cleaning 
systems such as CIP.

CIP and high sanitary sifter 
type SRS 
Scan-Vibro has further developed 
their high sanitary sifter type SRS, 
and thus since the beginning of 2010 
SRS has also been available in a fully 
CIP-able version.  This CIP clean-
able sifter is designed on the basis of 
the USDA-3A approved sifter, but has 
been changed on several essential in-
terior areas, and a new type of screen 
has been developed, which means 
that the screen can remain in the 
sifter during the entire CIP process.

On behalf of this technological de-
velopment it is no longer necessary 
to inspect the interior of the sifter af-
ter the CIP process, i.e. the sifter re-
mains closed at all times and possible 
contaminations from the surround-
ings and the operators are prevented.

In cooperation with Arla Foods and 
the Danish Technological Institute, 
Scan-Vibro carried out a full-scale 
test of the sifter and obtained the ap-
proval. At present Scan-Vibro has de-
livered three CIP cleanable sifters to 
customers (end-users) in Asia.

The SRS sifters are as standard 
available in sizes from 0.5 to 4.0 m² 
(screening area).

Scan-Vibro has improved their well-known high sanitary sifter type SRS 

on several essential interior areas, and since the beginning of 2010 SRS 

has also been available in a fully CIP-able version.  On behalf of this 

technological development it is no longer necessary to inspect the interior 

of the sifter after the CIP process. The CIP-able SRS remains closed at all 

times, and possible exterior contaminations are prevented.
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Reversible vibrating 
conveyors
The TRS-R is a 2-way vibrating con-
veyor - either one way or the other - 
for conveying of products in the dairy 
or milk powder industries where a 
gentle, closed and sanitary trans-
port is required. Of course, Scan- 
Vibro’s conveyors type TRS-R can be 
supplied with CIP equipment, mak-
ing the conveyor part of the total CIP 
process.

This type of conveyor is available 
with tube diameters from 200 to 600 
mm and lengths from 500 to 7.000 
mm. The conveyor is supplied with 
3 vibration motors, but only 2 of the 
motors are in operation at a time. 

The TRS-R is designed to be placed 
directly under the powder silos or in 
packing lines for distribution of the 
product to the two big-bag filling sta-
tions or between two other filling 
points, and it offers a very compact 
design compared to the conventional 
equipment, such as a diverter valve 
and piping (see figure 1).

If there is no need for 2-way trans-
port, Scan-Vibro is able to deliver 
1-way vibrating conveyors with 
lengths up to 12 meters.

Long lasting and innovative 
relationships
The technological superiority of 
Scan-Vibro’s solutions rest on the 
know ledge and several years of high 
technical experience among the em-
ployees. The staff counts highly 
skilled engineers, smiths, CAD 
draughts men and other technicians. 

Scan-Vibro is also engaged in long 
lasting and innovative relationships 
with large international customers 
and engineering companies, where 
Scan-Vibro contributes to the collab-

oration as a subcontractor within the 
field of vibration technology.

However, Scan-Vibro also works 
alone, when customers worldwide 
want to either replace or expand their 
plants with new types of vibration 
equipment.

Scan-Vibro was founded in 1949 
under the name Vester Åby Vibrator, 
often shortened into VÅV or VAV.

Scan-Vibro has offices and 2 pro-
duction facilities in Svendborg, ap-
prox. 55 employees, and the custom-
ers can be found all over the world. ■

Figure 1: Due to the compact design, the TRS-R can be 

placed directly under the powder silos or in packing 

lines for distribution of the product to the two big-bag 

filling stations or between two other filling points.

Processing and Handling Vibration Equipment
Vibration sifters, conveyors and feeders for the dairy industry - World-wide!
Based on our wide range of standardised products and our expertise and  
know-how in products and processes we develop tailor-made and  
innovative solutions in close cooperation with our customers. 
For a general view please visit our website.

Sanitary sifter type SRS

Scan-Vibro A/S
Sørup Kirkevej 74 • 5700 Svendborg • Denmark
Phone: +45 62 21 16 20 • Fax: +45 62 22 37 30
vav@scan-vibro.com • www.scan-vibro.com

Sanitary reversible conveyor type TRS-R    
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White cheese at Arla Kruså
Close to the German border, you find 
one of Arla Foods’ largest plants for 
white cheese production. As the dairy 
giant constantly focus on optimiz-
ing the hygienic standards, Arla con-
tacted JEROS in late 2009 asking the 
company to project washing solutions 
for a white cheese Alpma line which 
handles cutting and packaging at Arla 
Foods Kruså.

- At my first meeting at Kruså, the 
cleaning specifications of the Alpma 
line was clarified, and shortly after we 
installed a standard washing machine 
for subsequently hygienic tests, ex-
plains JEROS’ Product Manager, Per 
Rasmussen. 

After a period of two months test-
ing, a thorough specification on how 
to clean conveyors and removable 
parts of the cheese line was made. 

Tailor-made Washing 
Solutions for Dairies
JEROS A/S is an international expert within advanced and 
customized industrial washing solutions for e.g. dairy and 
food industries. This spring JEROS finished a comprehensive 
washing project at the international dairy company Arla 
Foods’ white cheese plant in Kruså.

 By Anna Marie Thøgersen, Editor  

In March the drawing and construc-
tion of the specific Washing Solution 
was executed, and in April-May the 
equipment was installed and is now 
on the run.

8160 Washing solution at 
Arla
The industrial washing solution pro-
jected for Arla Foods Kruså is a 
JEROS 8160. In addition to the sta-
tionary part of the industrial washer 
8160, the JEROS staff constructed 
four trolleys and three Multi-Wash-
ing-Insertions that fit into the sta-
tionary washer. Between each batch, 
the dairy operator un-hooks con-
veyors and removable equipment 
from the cheese plant and arrange 
the parts in the specially designed 
Multi-Washing-Insertions placed on 
the trolleys. As the 8160 design fo-

cus on high ergonomic standards, the 
Washing-Insertion is easily pushed 
from the trolley and into the station-
ary Washer. Afterwards the machine 
is closed and ready for washing for 6 
minutes with detergents and water 
heated to 60 oC followed by end-rins-
ing at 85 oC ensuring maximum hy-
giene. After washing, the lid opens 
automatically, and the dairy staff eas-
ily rolls the Washing-Insertions on 
the trolley back into the production 
facilities where the cleaned equip-
ment is ready to re-mount on the 
cheese line.

The operating costs of the 8160 are 
minimized with a sensor-dosing sys-
tem for detergents and thermostat-
ically controlled heating elements. 
Further features are adjustable wash 
pressure and temperature, drain 
pump, automatic start, self-cleaning 
program and micro-steering by finger 
touch control panel. 

Per Rasmussen stresses that the 
new 8160 represents a multi-pur-
pose-solution as the Washer is used 
for several other cleaning tasks at 
Arla Kruså.

Cleaning Multihead 
Weighers
Consumer demands for convenient 
portion packed foods are constantly 
increasing, and thus dairies and food 
producers install a growing number 
of Multihead Weighers. These mar-

JEROS’ Product Manager, Per 

Rasmussen.

JEROS’ Marketing Manager, Evita 

Rosdahl.

JEROS ACE an efficient clea-

ning system for multihead 

weigher components.
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ket conditions led JEROS to con-
struct an industrial cleaning system 
for multihead weigher components, 
the JEROS ACE which is a flexible 
and efficient cleaning system for scale 
parts. 

The ACE cleaning procedure takes 
only 20-30 minutes, and the time 
span includes: Loading the racks 

on the trolley with the hoppers, 
transport, rolling racks from trol-
ley into the washer, washing - and 
in the meantime dry-cleaning of the 
weigher centre, rolling the racks out 
of the washer onto the trolley, and fi-
nally transportation and re-placing 
the hoppers on the weigher. 

Washing experts co-operate
In 2008, the three Danish experts 
within industrial washing solutions, 
JEROS, KEN and brüel entered a 
strategic co-operative agreement. - 
Together with our partners KEN and 
brüel we offer a complete range of 
washing solutions for the entire food 
industry, it might be from the small-
est washing equipment for laborato-
ries to the largest solutions for e.g. 
cleaning huge food containers. Our 
customers only have to contact one 
of the companies, as we co-operate 
on projecting the most cost-efficient 
washing solution, underlines JEROS’ 
Marketing Manager, Evita Rosdahl. 
She stresses, that the three compa-

nies in addition have a comprehen-
sive agreement on common pur-
chasing to the economical benefit of 
present and future customers.

JEROS World Wide
The Danish company JEROS, 
founded in 1963, is an international 
expert within customized industrial 
washing solutions. JEROS develop, 
produce and market tray cleaners, 
dish washers, utensil washers, con-
veyor tunnel washers and crate wash-
ers for dairies and food companies as 
well as for retailers. All washing solu-
tions are available in various models 
and sizes.  

Since the company’s foundation, 
JEROS has established a strong glo-
bal network of experienced dealers 
and service organizations.

The company’s premises in Odense 
include a R&D department, produc-
tion facilities, administration, sales 
and marketing departments. The 
staff at JEROS counts highly skilled 
smiths, technicians and engineers. ■

In the spring this year JEROS 

constructed and installed a tailor-

made washing solution 8160, orde-

red by Arla Foods Kruså.
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Dairy Fruit A/S
Dairy Fruit A/S is the leading sup-
plier of aseptic fruit and liquid spice 
preparations to the food and dairy in-
dustry in Northern Europe. The com-
pany delivers the natural taste to 
more than 700 finished products in 
Europe including some of the biggest 
brands in the Scandinavian and UK 
market.

Market development
During the last couple of years, Dairy 
Fruit have noticed an increasing in-
terest for new and more special-
ized products. Consumers want to 
have the basic products available, 
but at the same time the possibility 
to choose among more unique and 
exotic products, that may also have 
some kind of benefit for your body 
and health. 

Products of Tomorrow

By Søren Navne, 
Development 
Manager,  
Dairy Fruit A/S

Functional products are therefore a 
growing market with a huge potential 
in the future. Origin of raw materials 
is of great interest to both retailers 
and the consumers. On many mar-
kets we see an increasing demand for 
globally inspired products, produced 
locally with raw materials sourced 
from the local country or even a spe-
cific region within this country. 
Sourcing these kinds of raw materials 
is often a huge challenge, especially 
within the fruit business. Dairy Fruit 
puts a lot of effort into this area and 
we are very successful in sourcing the 
right qualities with the desired ori-
gin as well. 

Environmental aspects both within 
actual production, as well as trans-
portation of goods, is also very much 
in focus. Green accounts and labe-
ling of CO2 emissions on finished pro-
ducts, is becoming more and more 
common, and something that con-
sumers are beginning to take into ac-
count when deciding which products 
to buy. Social conditions for employ-
ees especially from third world coun-
tries, where many raw materials are 
sourced, are also becoming more and 

more important for people in gen-
eral. Companies have to show that 
they are socially responsible within 
their own organizations as well as 
their partners and suppliers. All these 
aspects are affecting the demand for 
new products on many markets and 
are definitely becoming an important 
part in the development of tomor-
row’s new products.

 
Functional food
If we look at dairy products, func-
tional food has very much been fo-
cused on probiotic cultures and in-
gredients with prebiotic effects. A lot 
of work has been done by the dair-
ies in this area and the overall goal 
has been to benefit digestion and 
general wellbeing of the consumers. 
Many different products have been 
launched on the markets within these 
two categories. However, also other 
functional products have emerged 
around Europe. Products with omega 
3, red and green tea extracts, vita-
mins etc. has been launched on se-
veral markets. Producers are more 
and more looking towards natural 
medicine and natures many possibil-
ities within herbs, super fruits etc. to 
see what can be taken from here to 
benefit dairy products. 

In our opinion it is however impor-
tant that the overall objective for food 
products is not to become a replace-
ment for medicine, but more to be 
a healthy supplement and a way for 
consumers hopefully to obtain some 
preventative effects against health re-
lated conditions and to provide them 
with a genuine feeling, that they are 
actively doing something good for 
themselves. 

Dairy Fruit is very active in this 
area and right now we are working to 
start a project focusing on optimizing 
production of goods containing func-
tional ingredients, to improve the ac-Exotic fruits from Bolivia.
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tive components performance after 
processing. A project we have very 
high hopes and expectations for.

Bolivia
In 2009 Dairy Fruit joined a Danida 
sponsored delegation of Danish com-
panies travelling together to Bolivia 
in South America to explore possi-
bilities for joined ventures and new 
opportunities within raw materi-
als. During our stay we got in contact 
with many local producers and sup-

pliers. All of them very eager to start 
up export of products to Europe. 

A lot of interesting possibilities oc-
curred and we are now initiating a 
project in co-operation with a local 
company to start growing fruits and 
berries in some beautiful valleys situ-
ated in the Andes Mountains around 
the capital of La Paz. Sustainable pro-
duction and respectable conditions 
for the local workers, especially fe-
male employees, is an important part 
of the project. If the project is suc-

cessful Dairy Fruit will be able to of-
fer our customers very interesting 
and original raw materials with an 
origin not seen in Europe before and 
with a unique story to tell as well. 

The way we see the markets devel-
oping we think this kind of products 
will have an excellent chance of be-
ing successful and we look forward 
to present our customers with some 
new and inspiring products origina-
ting from Bolivia.

In light of the way the markets are 
developing and the increasing re-
quests for functional food, Dairy 
Fruit very much look forward to de-
velop your new products of tomor-
row.  ■

For the moment Dairy Fruit is 

initiating a project in Bolivia in 

co-operation with a local company 

to start growing fruits and 

berries in the beautiful valleys in 

the Andes Mountains around the 

capital of La Paz.

DAIRY FRUIT A/S • HESTEHAVEN 3
DK-5260 ODENSE S • DENMARK

Phone: +45 66 13 13 70 • WWW.DAIRY-FRUIT.COM 

Nature’s Taste
Dairy Fruit A/S offers our customers Nature’s Taste, by 
developing and offering healthy and good tasting products. 
We believe in looking forward, using our technical and 
innovation skills.

Dairy Fruit’s expertise: 
•   Clean label
•   Health and quality 
•   Environmentally awareness
•   Organic
•   Nature guides our innovation
•   Joint working partnerships ... The driving force behind today’s  

new developments 
•   30 years experience of providing custom solutions, using our  

team of experts to inspire creation
•   Working together we can design your next product based on …

 … Nature’s Taste
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Industrially produced ice cream use 
functional ingredients such as emul-
sifiers and stabilizers categorized as 
food additives, to ensure eating qual-
ities and shelf life of the ice cream. 
Emulsifiers and stabilizers serve sev-
eral functions in ice cream, such as 
those listed in box 1.

Box 1: The functionalities of emulsifiers 
and stabilizers in ice cream

•  Prevent whey separation (syneresis) 
in the mix

• Improve the whipping properties
•  Improve the texture and modify 

sensory attributes of the ice cream
•  Improve stand up properties of 

extruded type ice cream
•  Prevent ice crystal growth (during 

storage)
• Improve the melting resistance

Definition of ‘Food additives’
In Europe food additives are defined 
as below and are characterised by 
an e-number: “ ‘Food additive’ shall 
mean any substance not normally 
consumed as a food in itself and 
not normally used as a character-
istic ingredient of food, whether or 
not it has nutritive value, the inten-
tional addition of which to food for 
a technological purpose in the man-
ufacture, processing, preparation, 
treatment, packaging, transport or 
storage of such food results, or may 
be reasonably expected to result, in 

Lean Label Ice Cream
Today, consumers are very much aware 
of food additives, which in their eyes 
are equal to chemical or synthetic 
components, even though many additives 
holding e-numbers are actually natural 
ingredients. To meet the consumer’s demand 
for leaner label products, Palsgaard has 
developed a new series of emulsifier and 
stabilizer blends for ice cream which 
reduce the e-numbers from the common 
3 - 5 to only 2 or even 1 e-number without 
compromising the quality of the ice cream.

By Hanne K. 
Ludvigsen,  
Product Manager, 
Ice Cream and 
Dairy Group, 
Palsgaard A/S, 
hkl@palsgaard.dk

it or its by-products becoming di-
rectly or indirectly a component of 
such foods;”

This definition apparently doesn’t 
distinguish between natural and syn-
thetic/artificial origin of the ingredi-
ents.

In the eyes of the consumer’s ad-
ditives are equal to chemical or syn-
thetic components which for health 
reasons should be avoided. However, 
many additives are of natural origin 
produced without any chemical mod-
ifications. In several countries out-
side Europe many of the functional 
ingredients holding an e-number are 
natural ingredients e.g. locust bean 
gum, guar gum and pectin, and con-
sumer products containing these in-
gredients can be labelled free from 
additives. 

Fulfilling consumer 
demands
However, to fulfil the consumer’s 
demand for leaner label products 
Palsgaard has developed a new range 
of emulsifier and stabilizer systems 
for ice cream. 

Emulsifier and stabilizer blends 
for ice cream traditionally contain at 
least 3 e-numbers but 4 or 5 e-num-
bers are very common. As each added 
ingredient in the blend has a specific 

functionality, removal of any of the 
ingredients influences the ice cream 
quality. 

Palsgaard has, however, succeeded 
in developing new blends with 2 or 
even down to 1 e-number while still 
obtaining high scores on the impor-
tant quality parameters mentioned 
above e.g. sensory properties, stand 
up properties, melt down properties 
and storage stability. 

In the development process ice 
creams with the composition shown 
in table 1 were made.

Normal process conditions were 
applied, i.e. pasteurisation, homoge-
nization, cooling and ageing followed 
by freezing. Heat shock stability was 
tested by exposure of the ice cream to 
-10°C for 4 days.

Table 1: Ice cream composition

Vegetable fat 
Skim milk powder 
Whey powder concentrate
Protein
Sugar
Glucose syrup, 42DE
Palsgaard® emulsifier/stabilizer 

10 %  
 5.7 %
30 %

5.7 %
11.5 % 
3.35 % 
0.5 %

Palsgaard® ExtruIce 302 and 
Palsgaard® ExtruIce 303
Some examples of the new lean label 
Palsgaard emulsifier/stabilizer blends 
are given in figure 1. Palsgaard® Ex-
truIce 302 and Palsgaard® ExtruIce 
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Melt down properties of ice cream with 1 e-number. 
Before and after heat shock.
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Melt down properties of ice cream with 2 e-numbers. 
Before and after heat shock.

Melted ice %

Palsgaard® ExtruIce 302 after heat shock (%)

Palsgaard® ExtruIce 303 before heat shock (%)

Palsgaard® ExtruIce 303 after heat shock (%)
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Emulsifiers and stabilizers for ice cream

Palsgaard® is specialized in development, production and 
application of emulsifiers, stabilizers and other special ingredients.
Visit www.palsgaard.com to locate the office closest to you. Palsgaard A/S

DK-7130 Juelsminde, Denmark
Phone +45 76 82 76 82
direct@palsgaard.dk

Palsgaard ingredients pro-
vide texture, a feature that 
is crucial to the experience 
of ice cream as it melts in 
the mouth.

303 both have 2 e-numbers in its dec-
laration.

Palsgaard® ExtruIce 302 is de-
clared as mono- and diglycerides 
E-471 and tara gum E-417. By using 
Palsgaard® ExtruIce 302, a warm, 
creamy ice cream with excellent 
stand up properties, heat shock sta-
bility and melt down is obtained.

The declaration for Palsgaard® Ex-
truIce 303 is mono- and diglycer-
ides E-471 and guar gum E-412 i.e. 2 
e-numbers only. Palsgaard® Extru-
Ice 303 results in a creamy and re-
freshing ice cream also with excellent 
stand up properties, heat shock sta-
bility and slow melt down.

Palsgaard® ExtruIce 304 
Palsgaard® ExtruIce 304 holds the 
declaration mono- and diglycerides 
E - 471 and vegetable fibres mean-
ing that an ice cream with only 1 e-
number coming from the emulsifier/
stabilizer blend can be produced. With 
this blend a creamy, refreshing but 
full-bodied ice cream with excellent 

stand up properties, heat shock stabil-
ity and slow melt down is obtained.

Above melting curves of ice creams 
made according to the above reci pe 
and with the mentioned 3  different 
lean label functional blends from 
Palsgaard can be seen. Melt down 

properties for ice cream stored at 
constant temperature as well as heat 
shocked ice cream are shown. It is 
seen that in all samples less than 3 
% of the ice cream is melted after 90 
mins. ■

Figure 1: Melt down properties of ice cream with 2 e-numbers. Before and after heat shock.

Figure 2: Melt down properties of ice cream with 1 e-number. Before and after heat shock.
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New and renovated tunnels 
worldwide
Freezing and chilling tunnels from 
Hans Jensen Engineering are known 
world-wide for high quality work-
manship and reliability, and the tun-
nels are by now installed in 21 coun-
tries worldwide. - Actually our very 
first tunnel installed at a Swedish ice 
cream factory in 1972 is still running, 
tells Olaf Møller, owner and CEO of 
Hans Jensen Engineering. 

Olaf Møller stresses: - We project, 
built and install tunnels for global 
customers, but we have also gained 
good reputation as an expert within 
renovating older tray and spiral tun-
nels, no matter the original fabrica-
tion. 

According to the slogan of Hans 
Jensen Engineering “Nothing is too 
big - or small”, the company often as-

New and renovated freezing tunnels from Hans 
Jensen Engineering

What’s behind 
Ice Cream 
Novelties?
Most consumers never think about the machinery 
needed for making their favorite ice cream novelty. 
But, international ice cream producers do! They 
continuously renovate and update their plants to 
fulfill the end-consumers’ demands. 
During the last decades, Hans Jensen Engineering 
has been known as a reliable partner and supplier of 
freezing tunnels to various international ice cream 
factories. Moreover, the Danish company is also 
an expert within renovating all kinds of freezing 
tunnels, no matter the original fabrication!

 By Anna Marie Thøgersen, Editor  

sists global ice cream factories, when 
they are in need for spare parts on 
older but otherwise well-function-
ing freezing tunnels. - It can be minor 
parts such as sprocket wheels for an 
ice cream customer in South Amer-
ica. It can also be larger projects, and 
recently, the company has completed 
a total refurbishing of existing as well 
as installing new tray tunnels at the 
Norwegian ice cream factory, Dip-
lom Is.

HJ40 Tray Tunnel fits
To give new customers an idea of 
the HJ-staffs skills and craftsman-
ship it is worth mentioning the com-
pany’s HJ40 Tray Tunnel. The flex-
ibility of this tunnel is underlined by 
the options of varying length, height, 
number of trays, allowable product 
height, manual or automatic loading/

unloading, etc. according to custom-
ers’ wishes and needs.
• Tier shunting is accomplished 

by means of synchronized wheel 
plates and sprockets, moving trays 
horizontally from one tier to the 
next. Trays are fixed at four points 
during shunting.

• Trays with grids/plates are fitted 
with four rollers and two heavy 
pivot bolts for locking on to the 3” 
main chain. The tray frames are fit-
ted with either grids or hole-plates 
to ensure optimum chilling/freez-
ing of the products.

After customers wishes Hans Jensen 
Engineering offer complete solutions. 
This includes advisory services dur-
ing the planning phases, the required 
tunnel, evaporators, insulated pan-
els and floor, stainless steel surface, 

Turnover station inside the HJ40 Tray Tunnel.

Behind the insulated white walls you find a 

customized HJ40 Tray Tunnel, and in front the 

stainless steel cabinet containing all electrical 

control functions easy to operate at the finger-

touch screen.
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conveyor systems, and stainless steel 
control cabinet, as well as installa-
tion on site.

- Another huge advantage by in-
vesting in tray tunnels is that this 
kind of freezing equipment can be 
measured and built to fit into any ex-
isting rectangular production room, 
Olaf Møller underlines.

  
Ice cream in the Middle East
Although Hans Jensen Engineering 
is active around the world, Scandi-
navia and even more the Middle East 
are for the time being the main mar-
kets. Right now, the company is in-
volved in ice cream projects in Iran 
and Saudi Arabia. 

In Iran the customer is the food gi-
ant Solico, who is expanding their 
Kalleh ice cream activities in the Cas-
pian city Amol. In Saudi Arabia Hans 
Jensen Engineering is engaged in 
several projects both building new 
and renovating older cooling and 
freezing tunnels for Jeddah-based 

companies and the milk/dairy farm 
Al-Searah in Tabuk. 

- Ice cream products are highly de-
manded by consumers in the Middle 
East, and as I am certain, this market 
will expand in the years to come, I in-
tent to establish a HJ-Service office 
in the Saudi Arabian city Jeddah in 
a joint venture with a local business 
partner. From this HJ-office we can 
speed up our services and delivery of 
spare part to existing as well as new 
customers in the Middle East Region, 
Olaf Møller explains.

Hans Jensen Engineering
Hans Jensen Engineering was 
founded in 1939 by Mr. Hans Jensen, 
and later carried on by his son Mr. 
Kaj Jensen, who retired in 1995 and 
sold the company to Mr. Olaf Møller, 
CEO and sole owner of Hans Jensen 
Engineering.

As manufacturer of machinery 
and equipment for the ice cream as 
well as food industries in general, the 

company is specialized in customized 
solutions. Professional skill and flex-
ibility make Hans Jensen Engineer-
ing a qualified working partner. The 
company employs a staff of 10 skilled 
engineers and stainless steel smiths, 
and moreover co-operates with a 
wide range of sub-contractors.

The HJ40 Tray Tunnel is suita-
ble for ice cream manufacturing as 
well as freezing/cooling of other ap-
plications such as cheese, yoghurt/
cultured products, fish, meat, bread 
etc. ■

Olaf Møller, engineer, CEO and sole 

owner of Hans Jensen Engineering.

We design and produce all kinds of equipment in stainless steel 

Nothing is too big - Nothing is too small!

A fully automatic chilling/freezing 
tunnel HJ40-MRT with insulated 
panels and evaporators:

•   For quick, efficient and cost-effective 
freezing 

•    Built according to individual 
customers wishes

•   Fits into existing production facilities

Visit our web site and find more 
information. 

Brochures in English, Arabic, Russian, 
Chinese and Spanish.

Hans Jensen Engineering 
Østergaardsvej 23-25 • 8464 Galten • Denmark
Phone: +45 86 94 33 88 • Fax: +45 86 94 66 11 
hj@hj-galten.dk • www.hj-galten.dk
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Washing solutions 
worldwide
Today, KEN has a leading position 
on the Scandinavian market with its 
own sales companies in Sweden and 
Norway. Most of production goes to 
the export markets via an extensive 
network of dealers. Apart from trad-
ing with a number of European mar-
kets, KEN also exports to a number 
of Middle East countries as well as to 
overseas markets in South America 
and the Far East.

KEN machines meet all relevant 
EU directives, such as the “Medical 
Device Directive” and the “Machin-
ery Directive”, and the Quality and 
Environmental Management System 
has gained certification in relation to 

By Dieter 
Pletscher,  
Export Manager,  
KEN A/S

A Company on the Move
KEN A/S is an innovative company with more than 60 years 
of experience within development, production, sales and 
servicing of disinfecting washers, bedpan washers and 
laboratory washers as well as dishwashers for industrial 
kitchens and washers for the food industry. KEN offer a wide 
range of standard solutions and can also provide special 
solutions to meet individual requirements.

EN ISO 9001: 2000, EN ISO 13485: 
2003 and EN ISO 14001: 2004.

Custom design solution
For almost 20 years KEN A/S 
has been developing custom de-
signed washing systems for the food 
processing industry. The KEN Trolley 
Cleaner TC 910 was developed in col-
laboration with one of the leading in-
flight catering providers in the world. 
The machine washes, disinfects and 
dries in-flight trolleys using a wash-
ing system which has been patented 
throughout the world. Once washed 
the trolley can be stocked up again as 
the machine checks and confirms that 
the disinfection has been successfully 
completed at the required tempera-
ture. A large capacity with 80 trolleys 
per hour is an outstanding advantage 
compared to the competitors. - A very 
flexible solution to be used for wash-
ing transport trolleys, benches and 
other equipment.

KEN Container Cleaner 1221
Type 1221 has been developed for 
washing containers in close collabo-
ration with one of the largest dairy 
groups in the world. The results of 
the wash meet the stringent hygienic 
requirements, which are now applied 
to the food processing machinery. At 
the same time, the machine meets 
environmental standards, and mini-
mal consumption of water and deter-
gent, and is also user friendly in de-
sign, which means easy to clean. The 
standard version requires manual 

loading and unloading with a fork-
lift truck.

KEN A/S now offers a total wash-
ing system where the washer is inte-
grated with a conveyor, which loads 
and unloads automatically. The con-
veyor runs through the machine, 
which has two doors. When the con-
veyor transports items from the un-
clean side, the door opens automat-
ically, the containers are placed in 
the machine and the door closes. Af-
ter the washing cycle, the conveyor 
moves the items along in the produc-
tion process and more containers can 
be moved into the machine. This new 
solution saves a great deal of time in 
the production process.

Effective cleaning
In order to clean containers, pallets 
etc. of very different sizes and shapes, 
it is necessary to have a hi-tech 
washer. CC 1221 Container Cleaner 
can wash a wide range of containers 
of up to 1000 liters, whether they are 
stainless steel, plastic or aluminum. 
The whole process is monitored and 
controlled by a computer, and thus 
the results are always optimal.

The process consists of two differ-
ent systems, a wash system for con-
tainers, and a rinsing system for dis-
infection, which runs at a minimum 
of 80˚C. The wash system recycles 
water and so reduces water consump-
tion. The internal wash is performed 
through specially designed rotat-
ing nozzles which move vertically to 
cover every spot. The external wash KEN Trolley Washer TW 1225.
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meets all current hygienic require-
ments.

KEN Food Tech Systems
KEN Food Tech Systems provides a 
range of industrial washing machines 
for all sectors of the food industry 
with high cleaning needs. The KEN 
Food Tech products for efficient qual-
ity cleaning consist of:
• KEN Trolley Washer 1225: A trol-
ley washer for cleaning a large range 
of trolleys, tanks, baskets and racks 
used in the food and catering indus-
try. Individually wash programs en-
sure maximum hygiene while opti-
mizing resource usage. TW 1225 is 
available in two-door version for sep-
aration of the pure and impure side.
• KEN 25 MPW and MPW 50: Wash-
ing machines for the efficient, envi-
ronmentally and careful cleaning of 
contact parts from multi-head weigh-
ers and other systems in the food in-
dustry. Can also be delivered with 
drying system. ■

KEN Container 

Cleaner 1221.

KEN A/S · DK-5672 Broby · Tel. +45 62 63 10 91 · www.ken.dk · ken@ken.dk

KEN Container Cleaner CC 1221

Saving Water, Chemicals & Power

Handling of Different Containers

Guaranteed High Hygiene Standard

is performed by a rectangular frame 
which moves up and down. During 
washing and rinsing, chemicals can 
be added such as detergent, neutral-
izers and sanitizers. The dosage is 

controlled automatically in order to 
limit the environmental impact.

The unique washing system com-
bined with hi-tech automation and 
monitoring gives a result which 



56  Danish Dairy & Food Industry … worldwide 2010 NR. 20

Summary
The high pressure homogenization is the solution for ap-
proaching the new frontiers of dairy products develop-
ment. Using GEA Niro Soavi homogenizing technology 
gives the advantage of formulating new added value 
products containing probiotic substances and nutritional 
ingredients thus not only keeping unvaried the consum-
er’s perception of taste and texture and also increasing 
product digestibility, shelf-life, and stability over time. 
In addition, the use of high dynamic pressure and ho-
mogenizing valves designed and sized by our engineer-
ing team based on different applications allows particles 
to be subdivided and ingredients to be mixed in the best 
possible way at the required micronization level and at 
the lowest possible pressure. 

New R&D Centre
GEA Niro Soavi is the global technology and mar-
ket leader for homogenizers and high pressure plunger 
pumps. Established in 1947 and part of the GEA Group, in 
the same Segment as GEA Westfalia and GEA Tuchenha-
gen, we maintain our leadership position through consist-
ent company growth and continuous innovation. 

Meeting the growing needs of the dairy and food in-
dustry by developing machines for new applications con-
tinues to be our focus. We are also a highly respected 

Optimizing of Dairy Products for Improvement of Functionalities Using 

Homogenization Technology

By Dr. Silvia 
Grasselli, Innovation 
Manager and Stig 
Thorslund, Business 
Development 
Manager M. Sc.,  
GEA Niro Soavi S.p.A.

supplier of homogenisers for the biotechnology and phar-
maceutical industries, meeting stringent GMP require-
ments and quality control systems.

More than 5000 lab tests have been conducted in our 
R&D facility to assist our clients in identifying optimal 
process parameters for their products. Our new 1.000 
m2 Innovation and Technology Centre scheduled to 
open this October in Parma, Italy, will be available to cus-
tomers that want to use our product/application develop-
ment services at even higher levels. Table 1 represents a 
partial list of new products tested in our R&D facility. 

State-of-the-art facilities
We offer our clients a full range of homogenizers with an 
unmatched scope of supply. For test purposes, our Pan-
daPLUS lab machine is able to work at only 9 l/h under 
conditions up to 2000 bar even with viscous products 
containing fibres and particles. We can also provide pilot 
plant and full-scale production where our machines can 
deliver up to 1500 bar pressure capabilities. 

The new Ariete NS5355 homogenizer has the highest 
capacity available on the market today running at maxi-
mum flow-rate up to 60.000 l/h at 120 bar or 37.000 l/h 
at 250 bar, which is frequently used in large dairy or nu-
tritional beverage plants. The new generation of GEA ho-
mogenizers are optimised for the CIP and SIP processes 
and for easy inspection and maintenance. Total cost of 
ownership is reduced even further, making them smart 
investments. 

Homogenisation challenges
High-pressure homogenization is a critical stage in the 
processing of many foods, dairy, beverage, food ingredi-
ents, and nutraceutical products. It can improve product 

Table 1: Special products listed as examples where homogenization technology is used to enhance the effect of the product.

Name of the product Characteristic Particle size reduction Effect of homogenization

Aromas emulsions Emulsion additives for beverages 
and drinkable yogurts

Below 1 micron meter (μ) Improves taste,  immediate product 
drop dispersion; reduces the quantity 
of additives in the final product 

Fitosterols  and 
vegetables fibers 
additives

Fibres added to food and dairy 
products can transform a  food 
product in a nutriceutical product

Reduces particles size of fibres 
and particles in the range of 
few microns to stabilize the 
suspension 

The sand feeling disappears, no 
bad taste due to vegetable fibers, 
enhounce effectiveness of the 
additives

Infant formula with 
less than 10% fat

Recombined milky emulsion The droplets are homogenously 
dimensioned and included in a 
defined range that will ensure the 
strengthening of the emulsion

Extended shelf life of the product, 
improved organoleptic properties
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High Pressure Homogenization   

Turning Technology into Success.

Better overall product performance, 
enhanced taste and nutritional 
properties, improved product stability.                                                                                                                                       
                                                                                                                     
Homogenization uses high pressure energy 
to break-up  particles or droplets present 
in fluids into the smallest nanorange.                                                                                                                  
This process creates a stable emulsion or 
dispersion by forcing the product across a 
specifically engineered homogenizing valve 
under high density fluid-dynamic energy 
conditions.

Via da Erba Edoari, 29  · 43123 Parma (Italy)

Phone +39 0521 965411 · Fax +39 0521 242819

Info.GeaNiroSoavi@GeaGroup.com                                                  

www.niro-soavi.com       

GEA Niro Soavi S.p.A.
GEA Mechanical Equipment  

         Liquids to Value

stability, shelf life, viscosity, particle size control, flavour 
release, digestion and taste. 

Homogenizing effects can also significantly reduce the 
amount of additives required. It is often essential in pre-
paring foods, especially in the case with baby foods and 
many other dairy / food products, so that subsequent 
spray drying or other processes produce the best quality 
of powders.

One of the most challenging tasks of homogenizing 
dairy products with high fat content has been to stabilize 
disrupted fat droplets, particularly against extensive ag-
gregation. Aggregation and coalescence rates have been 
significantly reduced by an innovative valve design that 
improves the effects of homogenization by optimising the 
energy involved: introducing the NanoVALVE™.

The NanoVALVE™ is a high-efficiency homogenizing 
valve that microsizes milk and dairy products at a lower 
pressure than was ever possible before, while achiev-
ing the same or better results on emulsion quality of the 
pro ces sed product (Fig. 1). The direct benefit of working 
at lower pressures is the reduction of energy consump-
tion, translating to lower production cost.

Customers can 

be serviced at the 

new Innovation 

& Techno lo gy 

Centre scheduled to 

open this October in 

Parma, Italy.

Figure 1: Particle size distribution before and after 

NanoVALVE™ homogenizing.

Global presence
In addition to our activities in Italy, we offer global tech-
nology and aftermarket sales support through regional 
hubs in the UK, Singapore, the USA and Germany as well 
as through a highly trained worldwide distribution net-
work.  At GEA Niro Soavi, we are opening our doors for 
our customers -- always flexible and ready to take service 
one step further. For more information, please visit our 
web site or contact the undersigned. ■
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Wastewater treatment - 
challenges
In an era where water and wastewa-
ter footprint are taking centre stage, 
manufacturers are facing ever-grow-
ing demand to comply with wastewa-
ter discharge requirements and con-
sent limits.

Consumer awareness is now di-
rected at manufacturers’ own re-
sponsibility to address pollution and 
demonstrate proactively their en-
gagement in environmental protec-
tion. Due to that, the tacit notion that 
wastewater is merely the last step 
in production, requiring heavy in-
vestment without value creation, no 
longer holds true. There is value in 
wastewater that can be divested and 
utilized.

Treating wastewater at the point 
source of pollution is a sustainable 
solution for wastewater treatment. 
An onsite WWTP (wastewater treat-
ment plant) enables many manufac-
turers to meet their consent limits. 
In some areas where the municipal 
WWTP is running at full capacity, an 
onsite treatment plant is often the 
only solution to ensure growth.

Common for many process indus-
tries is the challenge in implement-
ing a treatment plant due to limited 
space at the manufacturer’s premises. 
Also, odour emissions from conven-
tional treatment technologies are a 
hurdle when residential areas are in 
close proximity to the plant. More-
over, the service and operation of 
an onsite treatment plant is often a 
strenuous task as it requires constant 
supervision. 

Rethinking  
Wastewater Treatment

One solution meets all
Grundfos BioBooster is Grundfos’ 
modular solution that tackles se veral 
challenges - both current and future. 
It is an onsite treatment plant deli-
vered as a turnkey installation in 20-
foot containers that include both 
management facilities and treatment 
containers. 

The containerized plant is so com-
pact that it fits within very limited 
space. The treatment process occurs 
in enclosed reactors, which elimi-
nates odour emissions.

The scalability of the plant makes it 
a future proof investment; expansion 
in production capacity often entails 
enlargement of the WWTP. The Bio-
Booster tackles that with additional 
reactors/and or containers that are 
simply added to the system. 

The BioBooster wastewater treat-
ment solution is based on several 
treatment stages:
• Pre-treatment: Prior discharge to 

sewer (and further treatment by 
the municipal WWTP).

• Full treatment: When the waste-
water is treated for nitrate, phos-
phorus and other parameters, it 
can be discharged directly to re-
ceiving waters (any natural water 
sources such a stream or river).

• Water reuse: Rethinking waste-
water treatment has to do with the 
common perception that waste has 
no inherit value. Wastewater none-
theless bears the potential for great 
value as it can be reused for tech-
nical purposes or irrigation. This 
translates into savings in fresh wa-
ter consumption

The initial investment in any cho-
sen BioBooster module thus reflects 
current targets. When treatment 
quality has to be adjusted, different 
treatment stages can be added. The 
BioBooster treatment plant can thus 
meet your current needs and offer 
a viable solution to comply with fu-
ture demands, where discharge regu-
lations will only intensify to protect 
fresh water supply, especially in areas 
where water is scarce. 

Partnership goes a long way
Thise Mejeri in Denmark is an or-
ganic multiproduct dairy with pro-
duction of milk, butter, yoghurt, 
cream and cheese. The first Bio-
Booster plant was commissioned in 
2008 with a total of seven contain-
ers treating a daily wastewater vol-
ume of 200 m3. The treatment plant 
has since been expanded to double 
the treatment capacity by adding two 
containers to the BioBooster plant. 
The expansion was needed to match 
the increase of the dairy’s growing 
production capacity.

The plant is equipped with a 
SCADA system (Supervision Control 
and Data Acquisition) which allows 
for remote monitoring and tracking 
of the treatment process. It can be 
accessed over the Internet, and any 
processing fluctuations are registered 
and corrected via the system. Thus, 
the operation and service of the plant 
is constantly monitored. Resources 
are called for when needed, and the 
registered data ensures all discharge 
parameters are met.

 By Daniella Weisbort-Fefer, Brand Manager, Grundfos BioBooster A/S 
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Cleaner Water - Greener Environment
Prefabricated, compact and modular, the 
biological wastewater treatment plant 
from Grundfos BioBooster is ideal for the 
dairy process industry.

The entire plant is containerised, oduour-
less and remotely monitored.
This complete turn-key installation will 
resolve your wastewater challenges- big 
or small with operation and mainatiancne 
outsourcing. 

The high-quality treated water is suitable 
for reuse or direct discharge to receiving 
waters. 

www.grundfos.com/biobooster

9877_Biobooster_ad_158mm_w_114mm_h.indd   1 27-05-2010   11:34:46

Thise Mejeri’s Managing Director 
Poul J. Pedersen says: “The coopera-
tion with Grundfos BioBooster thus 
far has been very successful. The op-
eration and maintenance of the treat-

ment plant is run professionally, and 
troubleshooting is very satisfactory. 
We do not need to pay extra atten-
tion to the operation of the treatment 
plant, and this frees resources to fo-

cus on our core business, safe in the 
knowledge that we meet our consent 
limits in a responsible manner”. ■

Grundfos BioBooster 

is an onsite treatment 

plant delivered as a 

turnkey installation 

in 20-foot containers 

that include both 

management facilities 

and treatment 

containers. The 

scalability of the plant 

makes it a future proof 

investment; expansion 

in production 

capacity often entails 

enlargement of the 

wastewater treatment 

plant. Visit www.

grundfos.com/

biobooster for more 

information.



60  Danish Dairy & Food Industry … worldwide 2010 NR. 20

Trendy Flavours for 
Special Foods

Consumer demands for innovative foods designed to fulfill 
specific needs are increasing. This is a well-known fact at 
Einar Willumsen A/S, and the Nordic Flavour house constantly 
create new flavours to meet market trends for e.g. more 
natural, healthy, luxury or other specific foods such as dairy 
goods for teen-girls.

Dairy flavours
Einar Willumsen A/S is a mod-
ern high tech supplier of flavour so-
lutions and compounds covering a 
wide range of industries and applica-
tion areas such as e.g. dairy and ice 
cream, beverages, convenience food, 
fruit preparations and jam. Several 
of Einar Willumsens customers are 
market leaders in their specific in-
dustries.

Within the dairy segment we de-
velop and market flavours for all 
kinds of products such as e.g. yo-
ghurt, processed cheese, fresh cheese, 
ice cream, pizza topping, burger 
cheese, flavored milk and more. 

We are experts in composing  fla-
vours to be used in innovative dairy 

By Helle Bak, 
Senior Flavourist, 
Dairy, Einar 
Willumsen A/S

products targeting new trends such 
as natural, indulgence, authentic, tra-
dition, light and low fat.

Dairy power for teen-girls
One recent trend is food developed 
for specific age segments - from 
youngsters to elderly citizens. 

Teen-girls are an interesting seg-
ment, as this consumer group in gen-
eral consumes less dairy products 
than small kids. To illustrate how the 
EW Dairy Department works, we re-
cently held a seminar for a potential 
dairy customer on the subject: “Girl 
Power”: A Dairy Day in a Teen-Girl’s 
Life. 

How can we help teen-girl’s con-
sume enough dairy products, and 

help them to continue build a strong 
and healthy bone structure?

 We had to come up with some ex-
citing new taste!  A few of our sugges-
tions at the seminar was: 
• Breakfast: “Chick Chai Latte” fla-

voured milk with black tea flavour 
and chai spice.

• Lunch: “Go Girl Lunch”, frozen yo-
ghurt with pomegranate/raspberry 
flavor in an easily disposable pack-
aging.

• Snack: “Spice Girl Snack”, a small 
flavoured cheese dip with ginger/
lemon/wasabi flavour 

• Bedtime Snack: A low-fat Panna 
Cotta with cream/liqourice/ani-
seed flavours.

To create test products of these teen-
girl dairy goods, the EW flavourists 
worked on bases of unflavored dariy 
products from the potential dairy 
customer.

Taste and speed matters
The customer seminar is an example 
of how we in general cooperate with 
our customers. We successively aim 
at building strong relationships and 
sharp communication with our cus-

Einar Willumsen A/S offer in-house 

knowledge and manufacturing of 

enzyme modified dairy flavours like 

cheese, cream and butter flavour. 
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perfectly
balanced taste
Get a taste of perfection. Einar Willumsen invites you to 
a world of flavours and compounds where everything is 
possible. We have more than a hundred years of experience 
developing the highest quality flavours in the shortest time. 
Together with you we will create exactly the flavour you 
want – whenever you want it. We are the obvious choice, 
when speed and taste matter.

Visit our world of flavours at  www.ewflavours.com

san
sir.d

k

tomers in order to effectively and pre-
cisely get the flavour taste and pro-
file right, as new tastes and speed of 
launching on the markets are vital.

We continuously strive to meet 
the changing marked and following 
the trends within dairy products. We 
successively develop new and excit-

ing flavour solutions that cover our 
customers demand, and we continue 
to develop new concepts launches 
showing our customers our ideas by 
combining sweet, savory and dairy 
flavours in many different dairy ap-
plications. 

State-of-the-art technology
We offer in-house knowledge and 
manufacturing of enzyme modified 
dairy flavours like cheese, cream and 
butter flavour. We carefully select 
our dairy raw materials, and combine 
this with different enzyme systems 
to create specific dairy flavour pro-
file, that meets the challenges of cre-
ating “good for you” product. We are 
specialists within developing flavours 
that vitalize, renew and also help 
strengthen and/or overcome unpleas-
ant taste in food products. 

All natural flavours
At Einar Willumsen we have a strong 
focus on natural flavours. With the 

new EU natural flavour legislation in 
force from 2011, we expect a signifi-
cant growth within this segment, and 
we aim to be the industry leaders in 
natural flavours. We see a continu-
ing trend towards healthy/ good for 
you products where low fat and light 
dairy products is still increasing rap-
idly. 

Einar Willumsen A/S
For more than a hundred years Einar 
Willumsen has created flavours for 
new products and adjusted flavours 
for existing foods, beverages and con-
fectionaries. To stress our focus on 
quality and food safety, we have just 
been certificated within the Brit-
ish Retail Consortium (BRC) Global 
Standard for food safety.

Mr. Einar Willumsen founded the 
company in 1901 and only three years 
later a company in Sweden was es-
tablished, and today the company has 
approx. 90 employees. ■

Teen-girls are an interesting segment, 

as this consumer group in general 

consumes less dairy products than small 

kids. (Photo Colourbox).
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Africa: Algeria, Belize, Benin, 
Botswana, Burkina Faso, Cameroon, 
Congo, Ethiopia, Gabon, Gambia, 
Ghana, Guinea, Kenya, Lesotho, 
Liberia, Libya, Madagascar, 
Malawi, Mali, Morocco, Mauritius, 
Mozambique, Niger, Nigeria, 
Senegal, Sierra Leone, Somalia, 
Sudan, Swaziland, South Africa, 
Togo, Tunisia, Tanzania, Uganda, 
Zambia and Zanzibar.

Asia: Bangladesh, Bhutan, Burma, 
China, Cyprus, Hong Kong, India, 
Indonesia, Japan, Laos, Malaysia, 
Mongolia, Nepal, North Korea, 
Philippines, Singapore, South Korea, 
Sri Lanka, Taiwan, Thailand and 
Vietnam.

Australasia: Australia, Fiji and 
New Zealand.

Europe: Austria, Belarus, Belgium, 
Bosnia, Bulgaria, Croatia, Cyprus, 
Denmark, Eire, Estonia, Faeroe 
Islands, Finland, France, Germany, 
Greece, Greenland, Holland, 
Hungary, Iceland, Italy, Latvia, 
Lithuania, Luxembourg, Malta, 
Macedonia, Norway, Poland, 
Portugal, Rumania, Russia, Serbia, 
Slovakia, Slovenia, Spain, States 
of CIS, Sweden, Switzerland, The 
Czech Republic, Ukraine and United 
Kingdom.

North America: Bermuda, Canada, 
Mexico, Panama and USA.

South America: Argentina, 
Barbados, Bermuda, Bolivia, Brazil, 
Chile, Columbia, Costa Rica, Cuba, 
Ecuador, El Salvador, Guatemala, 
Guyana, Haiti, Honduras, Jamaica, 

Montserrat, Nicaragua, Paraguay, 
Peru, Puerto Rico, Tobago, Trinidad, 
Uruguay and Venezuela.

The Middle East: Afghanistan, 
Bahrain, Egypt, Iran, Iraq, Israel, 
Jordan, Kazakhstan, Kuwait, 
Lebanon, Oman, Pakistan, Qatar, 
Saudi Arabia, Syria, Turkey and 
Yemen.

Identification no.

Title and Name

Company

Street

Postal code

City

Country

Please help us to keep up a  
complete mailing list!

We continuously update our mailing list. In order to receive the journal on 
a regular basis, we kindly ask you to inform us if you have changed your ad-
dress or it is incomplete.

Danish Dairy & Food 
Industry ... worldwide
Munkehatten 28 
5220 Odense SØ • Denmark
Fax: +45 66 14 40 26 
E-mail:  
info@maelkeritidende.dk

”Danish Dairy & Food Industry ... worldwide”  
is distributed in the following countries:
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FACTS

•  95% of the visitors in 2008 
were satisfi ed with the 
quality of the trade fair

•  40% of the visitors in 2008 
found new suppliers at the 
trade fair

with The World’s Biggest Dairy Exhibition – Scandinavian Dairy Contest

and four strong and relevant themes:

• Effi cient Production 

• Product Safety 

• Energy & Environment

• Knowledge Sharing

Be a part 
of the full picture, 
don’t miss 
FoodPharmaTech ‘10

Mon 01 November 2010

Tue 02 November 2010

Wed 03 November 2010

Thur 04 November 2010

Fri 05 November 2010

Mon 01 November 2010

Tue 02 November 2010

Wed 03 November 2010

Thur 04 November 2010

Fri 05 November 2010

Tue 02 November 2010

Wed 03 November 2010

Thur 04 November 2010
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Energy efficiency and hygiene 

LOGSTOR A/S
Division Industry
Danmarksvej 11 · DK-9670 Løgstør · Denmark
Tel. +45 9966 1000 · Fax +45 9966 1180
logstor@logstor.com · www.logstor.com

- helping the environment and 
reducing costs

Optimal insulation plays a vital role in making a refrigerated 
system or production process as energy efficient as possible. 
Optimisation applies to both insulation capacity and durability.

With the right specifications, the energy loss from our  
pre-insulated pipe systems will be over 40% lower than for 
an equivalent system using traditional insulation, while also 
preventing condensation and dripping from the pipes.

LOGSTOR’s extensive range of joints ensures ideal routing, 
and 100% water-proof systems. They can therefore handle 
high and low pressure cleaning, the insulation remains dry and 
intact and does not serve as a breeding ground for bacteria, 
and the carrier pipe is protected against corrosion.

Clear advantages of using  
pre-insulated pipes:

•  Constant, high insulation capacity

•  High energy efficiency in the pipe system

•  Sturdy pipes which do not deform 

•   Plastic (HDPE) casing: shock-resistant, waterproof, salt and 
chemical resistant, hygienic – protects against corrosion

•  No condensation, and easy to clean

•  LOGSTOR pipe systems are maintenance free.
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