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sleeve on the drum is easily removed and replaced with another 
profi led sleeve to match the modular belt required on the conveyor.
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SSV Series Drum Motors feature an IP69K sealing system that 
withstands 3,000 psi washown pressure, drives modular conveyor 
belts without using sprockets, and eliminates crevices that trap 
by-products reducing washdown time and water usage by 50%.

Reduce Water and Time for 
Washdown by 50%

SSV Drum Motors

(888) 326-1476
www.vandergraaf.com/PZ

Drum profi les available 
for various belt manufacturers.

Visit us at Booth S-3566 
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Achieve Easier, Faster Emulsions

FCM

Easy Clean-In-Place
The innovative FCM Series 
Colloid Mill saves processors 
maintenance time and effort 
with its easy, hands-off 
Clean-In-Place (CIP) design. 
All parts of the FCM remain in 
place during CIP, reducing 
costly downtime and the chance 
of damaging parts.

Faster Set-up
The FCM’s time-saving, external 
variable gap adjustment lever 
provides on the fly internal gap 
adjustment. This allows the FCM 
to achieve the exact shear 
required without moving the 
front or top ports, producing 
shelf-stable emulsions and 
consistent particle sizes. 

Processors also save time 
between batches because the 
mill does not need to be opened 
between product changes. 
Patent pending.

Learn more at: fristam.com/FCM
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Welcome Letter

I
t’s been only four months since I moved away from Chicagoland to take root in Tennessee. But after 22 years 
calling the Chicago area home, I can’t wait to get back. Meanwhile, it’s been four long years since PACK 
EXPO’s been in the Windy City. Just imagine how the entire industry is aching to get back to the best pizza, 
the best steak, the best architecture, the best museums, the best waterfront—not that I’m biased or anything. 

Oh, and the best packaging and processing event.
It was 2018 when PACK EXPO International last took place in Chicago. A lot has changed since then. Not 

only did the COVID-19 pandemic keep PACK EXPO from taking place as an in-person event the next time it was 
due to land in Chicago in 2020, but it signi�cantly changed the face of the food and beverage industry. It caused 
a dampening in SKU proliferation, shifted consumers from restaurants and bars to homecooked meals and 
ready-to-drink cocktails, exposed chinks in the supply chain armor, and changed ideas about what was consid-
ered a safe manufacturing environment. The pandemic also accelerated trends that were already on their way—
such as a move to more plant-based foods across a wider range of households, improved transparency and 
cleaner labels, and increased concerns about food safety and sustainability.

With change comes innovation. Processing plants have adapted to the need to space workers further 
apart—not just adding barriers and recon�guring lines, but in more and more cases, integrating increased lev-
els of automation and robotics to keep production levels where they need to be to address burgeoning de-
mand along with reduced labor availability. Innovations are making equipment easier to use, helping to allevi-
ate shortfalls in supply, improving sustainability, and so much more.

More than 2,100 exhibitors are ready to put those innovations on display, letting potential customers see 
how they can overcome their current and future manufacturing challenges. Close to 200 exhibitors were lined 
up by press time to exhibit speci�cally in The Processing Zone, where processing solutions will be showcased. 
Also at press time, attendee registration was ahead of where it was in 2018—showing that users are just as 
eager to get back to seeing what the industry has to offer.

Of course, PACK EXPO has continued on its course over the past four years. After the 2019 PACK EXPO 
Las Vegas, we shifted gears during the pandemic in 2020 and put together what I think turned out to be a 
stellar (biased again, I know) virtual show and conference with PACK EXPO Connects. And then in 2021, as 
COVID began to be tempered by vaccine availability, PACK EXPO Las Vegas returned in full force as an in-
person event. But the Chicago show is called “International” for a reason—it’s the big one, with more exhibi-
tors and attendees geared up to make connections.

In The Processing Zone, ProFood World readers will �nd not only the exhibitors most targeted to their 
needs, but also a new Processing Innovation Stage dedicated to the latest breakthroughs in processing. On 
that Innovation Stage, found at Booth 7130 in the upper level of McCormick Place’s Lakeside Center, be sure 
to catch the ceremonies for both of ProFood World’s awards programs.

On Sunday at 4 p.m. on the Processing Innovation Stage, Editor-at-Large Joyce Fassl will present our 
Sustainability Excellence in Manufacturing Awards. Come hear what execs from Conagra Brands, Smith-
�eld Foods, and Bob’s Red Mill Natural Foods have to say about their winning efforts in sustainability. Then on 
Tuesday at 4:15 p.m., hear more about our Manufacturing Innovation Award winners at Sugarlands Distilling 
and United Airlines Catering Kitchen Operations.

Check pages 18 and 19 to learn more about what else we have in store on the Processing Innovation Stage 
as well as our three other Innovation Stages in the North Building Concourse.

There’s a whole lot more to check out at PACK EXPO International, so let our Showcase serve as your in-
troduction. The Show Preview section beginning on page 12 is full of tips about some key features at the 
show, and then the �oor plan and exhibitor list on pages 20 and 21 get right down to the nitty-gritty of who you 
might want to make sure to visit while you’re at the show.

Can’t wait to see you in Chicago!

Packaging and Processing Back 
and Better Than Ever in the Windy City

Aaron Hand
Editor-in-Chief
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I
t’s always interesting to piece together our now-annual Vertical 
Perspectives section, which appears in every PACK EXPO Showcase 
issue. My colleague Aaron Hand, editor of Packaging World’s sister 
publication ProFood World, joins our six editorial counterparts at 

Sosland, a publisher of food industry media brands, to deliver perspectives 
on food and beverage.

While each vertical market has its own unique set of challenges and 
opportunities, there are a few common threads that weave their way through 
the seven columns that follow. The three most mentioned lines of thinking 
among these depth-plumbing perspectives reference the realities around 
supply chain, workforce, and automation. Even though they’re entirely 
behind the scenes to the average consumer, these factors provide the 
framework that underpins the food industry as a whole, acting almost like 
three legs of a stool. As such, they’re interconnected, and when one moves, 
the other two respond, and vice versa. 

There appears to be hope, or at least a glimmer of light at the end of the 
tunnel, for food producers slogging through the supply chain issues that 
rocked their industry throughout the pandemic. Expectations are for supply 
chains to slacken, but the uncertainty remains.

Meanwhile, there’s less hope, at least at the moment, for any broad return 
of cheap and plentiful labor. The so-called Great Resignation continues, as the 
balance of power shifts even further into the hands of employees over their 
employers. Scarce labor, a tight job market, and record-low unemployment 
means the workforce can name their terms, and their price. 

But if there’s anything close to a silver bullet answer to the workforce 
dilemma, it’s automation. There are some areas in food, generally on the 
processing side, that have for some time been keeping up with automation 
as a means to defray labor costs and workforce scarcity. But there are 
speci� c areas that could bene� t greatly from an automation shot in the 
arm. Among others, opportunity in automation is particularly evident in 
the dairy industry, according to Kristen Putch, Managing Editor of Dairy 
Processing, on page 7, and in packaging operations at small to midsized 
food-producing facilities, according to Charlotte Atchley, Editor of Baking 
& Snack, on page 6. 

Automation relies on supply chains that are still reeling from the pandemic, 
and long lead times can be seen as a deterrent to taking the plunge. But 
operations with the most aged equipment are those with the most to gain. 
Automation is almost an imperative to even the most hesitant companies, as 
operations with access to actionable data continue to improve their margins 
and widen the gap over their automation laggard peers. 

Clearly, supply chain, workforce, and automation are the leading actors on 
the food and beverage stage right now, and the following Vertical Perspectives 
will provide unique insights in how they relate to one another.  

—Matt Reynolds, Chief Editor, Packaging World

VERTICAL PERSPECTIVES
BROUGHT TO YOU BY:
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VERTICAL PERSPECTIVES

BROUGHT TO YOU BY:

FOOD & BEVERAGE 
PROCESSING

Supply Chain Issues Continue to 
Impact Food and Beverage Producers

I
t’s been interesting to watch attitudes and expec-
tations shape and evolve over the past couple 
years. In 2020, an awful lot of short-term thinking 

prevailed. As restaurants and other businesses went 
into lockdown, the view was toward surviving the 
hardship until things could get back to normal. May-
be things could get back on track by the summer. If 
not, maybe by the end of the year.

The food and beverage industry was able to get a 
handle on some of those issues during the pandemic. 
The supply chain, which had quickly shown its weak-
nesses when COVID-19 � rst hit, began to fall back 
into line. The empty shelves began to re� ll. Produc-
ers adjusted their production standards, easing back 
on proliferating SKUs. They also adjusted their pro-
duction lines to better protect their workers, installing 
barriers and distancing staff members. Manufacturers 
and consumers alike adapted to a new normal.

This year, that new normal has continued to strug-
gle with supply chain issues, however. It seems that 
every problem these days is attributed to the supply 
chain—a shrug of the shoulders followed by, “Well, 
you know, supply chain.” For manufacturers, those 
same supply chain issues—ships stuck in ports, a 
lack of manpower to build or unload supplies—has 
made it dif� cult to get the equipment needed to keep 
up with often skyrocketing demand.

But the supply chain issues brought on by the 
pandemic have only worsened this year. The Russian 
invasion of Ukraine, begun in February this year, has 
led to high oil and gas prices, and has also caused 
a shortage of key food ingredients. Ukraine is the 
world’s fourth largest grain supplier, according to the 
Food and Agriculture Organization of the United Na-
tions, and supplies more than 40% of the world’s 
sun� ower oil. Food producers have moved to refor-
mulate products to make use of other oil types, but of 
course it’s not as easy as coming up with a new rec-
ipe to mimic the previous taste. Production, labeling, 
regulations, and other factors must be recon� gured 
as well. Brazil, taking advantage of high energy pric-
es, has pushed more of its sugarcane toward ethanol 

production, leaving food and beverage manufacturers 
potentially scrambling for sugar supplies as well.

While many ingredients needed to go into food 
and beverages are in short supply, some of the pack-
aging for the � nished goods are as well. Demand for 
aluminum cans had been growing for years, but the 
pandemic put an even greater stress on supply as 
consumers drank more at home instead of at bars or 
restaurants. The low availability of aluminum extends 
the shortage to canned foods. Glass bottles have 
also been in short supply.

Labor issues relate to all of these supply chain 
woes as well. Everywhere, employers are struggling 
to � nd the workers needed not only to produce goods 
but also to move and stock those goods. Many peo-
ple have not gone back to work since COVID hit, con-
cerned about low wages and poor working conditions.

Though many consumers looked at the baby for-
mula shortage earlier this year as yet another fallout 
of the same old supply chain issues, it was actually 
largely caused by food safety shortfalls at Abbott Nu-
trition’s baby formula plant in Sturgis, Mich. After re-
ports of infant illnesses and deaths linked to products 
made at the plant, Abbott recalled several lots from 
three powdered infant formulas (Similac, Alimentum, 
and EleCare) in February and the plant was forced to 
shut down the same month. Through some work with 
the Food and Drug Administration (FDA), the plant 
was able to open again in early June.

Though there have been several concerns about 
how the FDA handled safety issues at Abbott’s Stur-
gis plant, the FDA’s ability to regulate food safety is-
sues has increased considerably through the Food 
Safety Modernization Act (FSMA). Overall, the food 
industry is doing a better job of controlling hazards, 
according to Eric Edmunds, food safety director for 
The Acheson Group (TAG). “The science is improv-
ing, and the ability to detect and tie illnesses to actual 
causes is de� nitely getting better,” he said for a report 
written for ProFood World earlier this year on a pro-
posed rule for traceability that the FDA plans to roll 
out this year.

AARON HAND
Editor-in-Chief
ProFood World
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CHARLOTTE ATCHLEY
Editor

 Baking & Snack

CHARLOTTE ATCHLEY

BROUGHT TO YOU BY:

BAKING & SNACK
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Adopting Automation Out of Necessity

T
he industrial baking industry has been on an au-
tomation kick since the second half of 2020 that 
has accelerated even into 2022. Initially, it was 

driven by the substantial increase in capacity needed 
to meet unprecedented demand for baked goods on 
supermarket shelves. Today, automation remains top 
of mind for bakers as they struggle to � nd enough 
people to work their production lines. 

Sosland Publishing’s 2022 State of the Industri-
al Baking Industry study, conducted by Cypress Re-
search, found that 53% of baking companies of all 
sizes experienced a lack of suf� cient workforce to 
meet production demands. This has negatively af-
fected business in many ways: 49% reported a nega-
tive impact to the timeliness of production, 34% not-
ed they were unable to take on new business, and 
58% reported that existing employees have had to 
work signi� cantly more hours to meet demand. 

To address low employment and other issues, 
U.S. baking companies have largely turned to ad-
vancements in technology. Of those surveyed, 61% 
reported that increasing automation was their plan 
to address the skills shortage they felt. This is sec-
ond only to increasing wages. And where do bak-
ing companies have the biggest opportunity to au-
tomate? For the most part, it’s in their packaging 
departments.

In Baking & Snack’s Automating Out of the Bak-
ing Industry Labor Challenge study, also conducted 
by Cypress Research, 85% of respondents from bak-
ing companies reported that eliminating the need for 
manual labor was an important goal when investing in 
automation. The survey also broke out the processes 
bakers could automate and found that the packaging 
department offered the most opportunity for baking 
companies to invest. This included automated quality 
control technology, primary packaging, palletizing, ro-
botics, and product loading and basket handling.

Large baking companies—those with annual sales 
greater than $100 million—showed the most interest 
in packaging technology as many of these business-
es have already automated upstream processes such 
as ingredient handling and product transfers. For 
small to midsized companies, the packaging process 
is typically the most manual and packs in the most 

workers around a production line.  
Survey respondents were asked to rate automat-

ed technologies as “currently not using, not planning 
to purchase,” “currently using, not planning to up-
grade,” “not currently using, planning to purchase,” 
and “currently using, planning to upgrade.” Nearly a 
quarter of the large baking companies reported they 
weren’t using non-robotic primary packaging tech-
nology but were interested in using, but 26% were 
interested in purchasing a complete robotic automat-
ed system for primary packaging for the � rst time. 
Meanwhile, 20% of these companies were interest-
ed in non-robotic palletizing, and 23% and 20% were 
interested in complete robotic solutions for palletiz-
ing and secondary packaging, respectively.

Most notably, however, is that large companies 
are implementing automated vision inspection, with 
40% already using this technology with no plans to 
upgrade. However, 29% who are currently using this 
technology are intending to upgrade their system, 
and 11% who aren’t already implementing vision 
systems are looking to purchase. Only 14% of large 
baking companies aren’t using vision inspection sys-
tems and have no plans to purchase, indicating that 
there is growing emphasis among bakers to invest in 
digital controls and automate quality control. 

Small to midsized baking companies that report 
less than $100 million in sales annually are also inter-
ested in packaging technology even as they are more 
focused on front-of-process automation. Even robot-
ics, which the baking industry has been slow to adopt 
because of upfront costs and a skills gap, seem to 
have become less intimidated, with 32% of surveyed 
bakers interested in purchasing a complete robotic 
system for primary packaging, 22% for robotic sec-
ondary packaging, and 24% in robotic palletizing. 

As bakers embrace technology out of a desire to 
reduce reliance on labor, the packaging department 
represents the last holdout in these facilities. Tech-
nology advances have made packaging automation 
more accessible and cost-effective than ever before. 
This has created a perfect moment for baking com-
panies to � nally start adopting technologies they’ve 
been hesitant to in the past, and it’s doubtful they’ll 
back off anytime soon.
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KRISTEN PUTCH
Managing Editor
Dairy Processing

BROUGHT TO YOU BY:

DAIRY PROCESSING

T
he nature of operations in dairy plants has signi� -
cantly changed over the past few decades. Auto-
mation has contributed to increased ef� ciencies 

within plants producing dairy products. Industry play-
ers, from the farm to the processing plant, are adopt-
ing automation to streamline their processes.

Yet dairy remains one of the least automated indus-
tries, meaning it has the most to gain by embracing up-
dated technologies. These upgrades will help dairy pro-
cessing plants overcome challenges more effectively. 

Every type of dairy processing requires a unique 
approach. Although more manual methods still work, 
they are less reliable and less pro� table, according to 
experts. Failing to modernize could potentially hurt 
processors.

More companies are shifting toward overhaul-
ing old practices with more macro external pressures 
for the updates taking place. Not only are regulations 
playing a part, but there is also a push from outside 
the industry—consumers and other parties want to 
know more about agricultural supply chains and how 
they function.

 “Dairy processors tend to underinvest in plant au-
tomation overall, and it is one of the big improvement 
opportunities for the industry,” says Chirag Pandya, 
a partner at business consulting � rm McKinsey & Co. 
While sometimes a return-on-investment perspective 
can make such automation projects appear unappeal-
ing or challenging, he recommends considering the 
bigger picture. “In my view, some critical automation 
upgrades are some of the most important strategic 
projects dairy processors should be undertaking,”

Milk and milk products have been relatively 
low-margin businesses historically, with limited lever-
age for processors across most channels, Pandya 
notes. That’s why plant operations typically become a 
source of “distinctive strategic advantage,” he adds.

For example, if one processor is making a product 
at an overall equipment effectiveness (OEE) level of 65 
to 70% and another is making the same product at 40 
to 50% OEE, the cost structure would hold the second 

company back, Pandya says.
Other risks that accompany choosing not to mod-

ernize include extra-long lead times for upgrades and 
new equipment, as well as 2022’s high in� ationary en-
vironment. Even strategically critical projects would 
be delayed or overbudget due to those factors, which 
could further dampen a processor’s con� dence in ef� -
cient capital deployment.

Failing to modernize involves an opportunity cost if 
companies aren’t as ef� cient in their day-to-day opera-
tions as a result.

When it comes to dairy production, one of the key 
goals for many processors is to operate in a sustain-
able manner. Delivering safe, high-quality products 
isn’t just a goal, it’s the expectation. Implementing au-
tomation into processing facilities can play a major role 
in helping to achieve this goal by optimizing processes 
and reducing waste.

Whether a company is measuring its carbon foot-
print or utilizing its modernization efforts to back up 
sustainability claims that appeal to consumers, em-
bracing technological innovations for the industry can 
be important to brand building, according to Scott 
Sexton, CEO for Dairy.com by Ever.Ag. He expects a 
constant drumbeat toward real-time digital transpar-
ency in the dairy industry. And while Sexton said he 
doesn’t know when precisely it will become essen-
tial, he feels “strongly convicted” that making modern-
ization investments now will bene� t companies in the 
long run.

“You have to be looking forward and you cannot 
put your head in the sand and say, ‘We’re just going to 
keep doing it the way we did,’” he says. “You’ve got to 
start making investments because I don’t see the envi-
ronment or the business climate going backwards.”

The most signi� cant risks that come with not mod-
ernizing are the possibilities of losing competitive bids, 
having lower margins than competitors due to a high-
er cost burden, and—at the extreme end—going out of 
business as the product portfolio becomes obsolete or 
value-destroying for the processor.

Modernizing Can Help Dairy 
Processors Optimize Operations
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KEITH NUNES
Editor

Food Business News

BROUGHT TO YOU BY:

FOOD BUSINESS NEWS

Food and Beverage Manufacturers 
Seeking a New Normal

T
he past two years have whipsawed food and 
beverage manufacturers. The rapid COVID-19 
global shutdown followed by the brisk pace of 

markets reopening around the world have led to in-
creased consumer demand and unprecedented sup-
ply chain disruptions. Subsequent in� ationary pres-
sures brought on by the pandemic and the war 
between Russia and Ukraine have left many execu-
tives wondering what normal might look like in a year.

A de� ning characteristic of 2022 has been in� ation. 
Food and beverage manufacturers have noted with 
regularity that their cost of goods has exceeded inter-
nal forecasts. Many see such in� ationary pressures 
continuing through the rest of the year but, hopefully, 
easing as 2023 progresses. “Hopefully” must be used 
as a quali� er because a new COVID-19 variant or an 
escalation of the Russia/Ukraine war could lead to ad-
ditional economic disruption around the world.

Despite the sharp rise in in� ation, consumer de-
mand remains robust. Branded manufacturers have 
noted with some frequency that elasticities remain be-
low historical norms, particularly when compared to the 
Great Recession. There are some indications consum-
ers are becoming more cost-conscious as some brand-
ed companies feel pressure from private label, but 
many food and beverage CEOs have expressed con� -
dence in their companies weathering current econom-
ic conditions.

“Private label is either � at or down in the vast ma-
jority of our markets, and shoppers say they are much 
less likely to switch to private label in chocolate and 
biscuits compared to other categories,” said Dirk Van 
de Put, CEO of Mondelēz International, during a July 
conference call to discuss � rst-half results.

Van de Put’s sentiment was echoed by Diego Gax-
iola, CFO of Grupo Bimbo, when he noted in July that 
the grain-based food manufacturer hadn’t seen con-
sumers trading down and demand remained strong.

Supporting consumer demand has been the health 
of the American consumers’ pocketbook. COVID-19 
stimulus funds combined with higher wages brought 
on by a tight labor market have allowed many people 
to continue spending even as in� ation has reached a 
40-year high. But the strength of consumer spending 
has been a double-edged sword.

Attracting and retaining employees in the current 
labor market has been challenging, to say the least, 
for most employers. Throughout the supply chain, 
from the � elds where crops are harvested to manufac-
turing plants, through the distribution system and into 
supermarkets and foodservice outlets, companies are 
struggling to fully staff operations.

Staf� ng shortages combined with the supply chain 
challenges have forced most companies to scale back 
innovation and focus on keeping customers stocked 
with the fastest-moving stock-keeping units. At retail, 
the regular shelf resets retailers initiated in the past 
have become less frequent. The focus of many retail-
ers has been on keeping shelves stocked and rebuild-
ing inventory. At foodservice, rising prices are forc-
ing operators to rethink menus. Many are more likely 
to remove items from a menu to better manage costs 
than add new ones.

Companies have responded to all the macroeco-
nomic issues buffeting the industry by pulling famil-
iar levers like raising prices and improving ef� ciencies, 
and by investing in new capabilities like arti� cial intel-
ligence (AI). The digitization of marketing, operations, 
purchasing, and supply chain is allowing manufactur-
ers to develop a more granular view of their business 
and make small but impactful changes. Greater use 
of AI will not relieve macroeconomic pressures, but it 
does give manufacturers greater insight and control. 

Another blunter tool used by management teams 
has been the divestment of non-core assets. Mon-
delēz plans to divest its developed market gum and 
Halls business and TreeHouse Foods has put its Meal 
Preparation business under review. General Mills has 
been very busy on this front, divesting its Helper and 
Suddenly Salad businesses to private equity � rm Kel-
so & Co., and it has divested its European Union Yo-
plait as well as its European dough businesses.

Terms most often used to describe current food and 
beverage market conditions include unprecedented
and uncertain. Heading into 2023, many forecasts call 
for supply chains to slacken and in� ationary pressures 
to ease. The new normal might see the unprecedented 
aspects of the past few years fade and leave operators 
to continue managing through uncertainty.
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Meat and Poultry Processors
Face More Headwinds

T
he past 12 to 18 months have been a blend 
of challenges and opportunities for the meat 
and poultry processing industry, which contin-

ues to recover from the volatility related to the glob-
al COVID-19 pandemic that dated back to early 2020. 
In the height of the pandemic that year and into 2021, 
many processing plants were forced to shut down 
temporarily, consumers’ buying habits turned heav-
ily toward retail, and many restaurant owners either 
tapered their operations or were forced to close. The 
pandemic shined a light on the vulnerability of the 
food supply chain and some of the negative conse-
quences are still lingering today and will likely contin-
ue for the foreseeable future.

In more recent months, however, new market 
challenges have emerged in the wake of some signi� -
cant recovery from the pandemic among most stake-
holders in the meat and poultry processing segment. 
This past year has seen processors reeling from 
widespread drought as well as threats posed by re-
silient animal diseases, including African swine fever 
and highly pathogenic avian in� uenza.

Consumers, meanwhile, are suffering from sticker 
shock as food prices, gas prices, and the overall cost 
of living have spiraled to historic highs, with many 
questioning the integrity of the companies supplying 
goods and services of all kinds.

As Meat+Poultry reported this past April, the past 
two years’ economic downturn hasn’t gone unnoticed 
by consumers. Shopping behaviors re� ect the rip-
ple effect, according to � ndings in the 2022 Power of 
Meat study, which were highlighted in a webinar host-
ed by the North American Meat Institute and FMI – The 
Food Industry Association. The study, conducted by 
Anne-Marie Roerink, president of market research � rm 
210 Analytics, concluded that consumers are adjusting 
their meat purchases to ease pressures from in� ation 
and supply chain disruptions, as 38% of shoppers ac-
knowledged seeing more out of stocks and 21% said 
they see less variety. Additionally, 72% of respondents 

said they have changed their retail meat purchases.
According to the study, 75% of consumers have 

noted higher meat and poultry prices and 43% see 
fewer promotions. In response, 61% said they save 
money by eating out or ordering in less and instead 
try to recreate restaurant experiences at home (62%).

While sales for many meat and poultry companies 
are up year over year, volumes and margins have suf-
fered as most have been forced to pass their rising 
costs on to customers and consumers, which is well 
documented based on the rising price of retail items 
and menu prices at foodservice outlets.

According to the Bureau of Labor Statistics (BLS), 
year-over-year food prices for the 12 months end-
ing April 2022 re� ect an increase of nearly 11% com-
pared to the same period in 2021, the biggest jump 
since 1981. Prices for meat, poultry, eggs, and � sh 
ticked up even more (14.3%) since April of last year, 
marking the biggest jump in prices in 43 years.

Processors � nd themselves in a “Don’t shoot the 
messenger” posture as they are forced to pass along 
higher prices, including companies like Tyson Foods. 
In its recent earnings report, Tyson said that in the 
� rst nine months of � scal 2022, it saw feed ingredient 
costs soar more than $430 million over the same pe-
riod the previous year.

Consumers have realized the lack of bang for the 
buck they are getting for pork and especially beef 
as of late, causing a trend toward trading down for 
more affordable options, like chicken. Through the 
� rst quarter of 2022, beef prices rose 16% compared 
to last year while pork increased just over 15% and 
chicken was up just over 13%, according to BLS.

Executives at poultry companies like Pilgrim’s 
Pride recognize the appeal of poultry during econom-
ically challenging times. “Chicken still remains the 
most affordable, � exible and available option rela-
tive to the other proteins,” said Fabio Sandri, Pilgrim’s 
CEO, commenting on the company’s 2022 � rst quar-
ter performance.
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Bakers Navigate In� ation While 
Satisfying Specialty Demand

W
ell into the third year of the COVID-19 pan-
demic, grain-based food companies found 
themselves contending with the highest cost 

in� ation in a generation, severe labor shortages, and 
whipsaw � uctuations in the commodities markets, 
while coping with the reality that year-over-year vol-
ume sales of bread and per capita consumption of 
� our continue to decline.

Bakers successfully raised prices to pass along 
some of the in� ated input costs. As Flowers Foods 
enjoyed record results in the � rst quarter of 2022, 
the company said a price increase in the � rst quar-
ter helped offset surging commodity costs and ac-
counted for essentially all the sales increases. The 
company grew market share to a new quarterly re-
cord with its fresh packaged sales gaining share on 
the strength of Nature’s Own, Dave’s Killer Bread, and 
Canyon Bakehouse brands.

Of concern to bakers in the past year was the shift 
away from sliced packaged bread. With bread sales 
retreating following the pandemic-fueled surge in 
2020-21, dollar sales of bread in the 52 weeks end-
ed Feb. 20 were $9.05 billion, down 2.5% from a year 
earlier. More unsettling was the decline in unit sales, 
which in the 52 weeks ended Feb. 20 fell 8.3% to 
3.22 billion.

Re� ecting the continued erosion of market share 
commanded by private label bread, new product in-
troductions were heavily centered within companies’ 
premium and super premium brands. For exam-
ple, Flowers introduced several items in its indulgent 
line of Nature’s Own Perfectly Crafted Brioche Style 
products.

Grupo Bimbo saw resilient consumer demand in 
the face of steadily rising prices, perhaps more re-
silient than expected. “We haven’t seen consumers 
trading down as demand continues to be very strong, 
and it is re� ected in our volume growth,” said CFO 
Diego Gaxiola during a July 21 conference call.

Health and wellness appeared to be a driver for 
many of Bimbo’s new product introductions over the 
past year.

While bread sales over the past year were down in 
dollar sales, overall baked food sales were up 5.7%. 
Several categories enjoyed double-digit gains.

Hostess Brands snack products delivered strong 
� rst-quarter results with access to growing snack-
ing occasions lifting sales. “Our sweet baked goods 
point-of-sale led by the Hostess brand posted its sec-
ond consecutive quarter of more than 20% growth,” 
said Andrew P. Callahan, president and CEO. 

Still, a trend away from � our-based foods was evi-
dent in data showing per capita consumption of � our 
in 2021 fell to 129.2 lb, the lowest level since 1989. 
Per capita � our consumption has fallen six of the past 
eight years. The decrease in consumption followed 
an unusual gain in 2020 of 1.3 lb, to 132.1 lb. Per 
capita consumption in 2021 was down 1.6 lb from 
130.8 lb in 2019, which had been the low-water mark 
in recent years.

Mondelēz International continued movement into 
grain-based food segments outside of its historic po-
sition in biscuits and crackers, most recently acquir-
ing Clif Bar in June for $2.9 billion. It was Mondelēz’s 
ninth acquisition since 2018. Other companies ac-
quired include Ricolino, Chipita, Gourmet Food Hold-
ings, Hu, Give and Go, Perfect Snacks and Tate’s 
Bake Shop.

Following several years of planning, the Grain 
Foods Foundation terminated its multi-year effort to 
launch an eight-� gure baked foods checkoff program. 
In the aftermath of the effort, questions have emerged 
over how the industry will promote and defend grain-
based food products in the future. Meanwhile, the 
Grain Foods Foundation has continued supporting 
research to demonstrate the role foods containing 
both enriched � our and whole grains should play in a 
healthy diet.

It seems a dramatically shifting industry landscape 
awaits the next leader to be named president of the 
American Bakers Association (ABA), as Robb MacKie 
announced in June his intentions to retire at the end 
of 2022. MacKie, who has held the top position at the 
ABA since 2006, said he will stay on with the organi-
zation for the next several months “to ensure a high-
ly successful International Baking Industry Exposi-
tion (IBIE), which ABA co-owns.” His successor will 
become instrumental in determining the outlook for 
grain-based foods and how the industry reshapes it-
self in the coming years.

MILLING &
BAKING NEWS

BROUGHT TO YOU BY:
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Pet Food Production Increases
as Owners Add More Pets

P
ets are more popular than ever. And as the 
love for pets grows, so does the pet industry. 
Research by the American Pet Products As-

sociation (APPA) showed pet ownership on the rise 
in the U.S. The APPA 2021-2022 National Pet Own-
ers estimated 70% of households now own at least 
one pet.

A survey conducted in February 2022 by research 
company Statista showed that 14% of respondents 
acquired a new pet during the pandemic—that’s 
double the number of people reporting they got a 
new pet in May 2020.

With pet ownership increasing, pet industry sales 
are naturally on the rise. In 2021, pet industry sales 
in the U.S. hit the highest level in history. APPA an-
nounced the industry reached $123.6 billion in 
sales—the second consecutive record-setting year 
after the industry reached $100 billion for the � rst 
time in 2020. The association was anticipating a 6% 
increase in 2021 but instead achieved a 13.5% in-
crease in year-over-year growth.

“The numbers don’t lie—the pet industry has 
shown itself to be incredibly strong and resilient with 
a record-breaking two years,” says Anne Ferrante, 
APPA senior vice president of member relations and 
business development. “We expect continued growth 
as we look toward the remainder of 2022, although 
we anticipate it may be at a more moderate pace giv-
en the impact of volatile factors like in� ation, supply 
chain issues, and global relations.”

Every category of the industry, including pet food 
and treats, experienced increased growth.

• $50 billion was spent on pet food and treats.
• $34.3 billion was spent on veterinarian care and 

product sales.
• $29.8 billion was spent on supplies, live animals, 

and over-the-counter medicines.
• $9.5 billion was spent on other services, including 

grooming, dog walking, and boarding.
But not all pet owners are the same. Pet parents 

from different generations have different attitudes and 
behaviors toward their pets, which they express with 

their purchasing habits. Millennials continue to be the 
largest segment of pet owners at 32%. 

APPA’s “Generational Report” showed that Gen 
Z and Millennial consumers have the highest per-
centage of online purchases and are more likely to 
purchase pet care items via online subscriptions. 
They are also more willing to try new pet foods, 
treats, and toys than older consumers. Howev-
er, Gen X and Baby Boomers, despite the changing 
economic conditions following the pandemic, con-
tinue to spend more for food and veterinarian care 
than younger pet owners.

Recognizing the ongoing increase in pet ownership 
and the rise in pet-related purchases, pet food and 
treat processing operations are continuing to grow 
with both new plant builds and facility expansions. In 
the � rst six months of 2022, Pet Food Processing
reported on 42 new facility announcements, invest-
ments, and expansions.

Notable investments and expansions include: 
Carnivore Meat Company acquired its fourth facili-
ty in Green Bay, Wis., in January; Mars Petcare an-
nounced a three-year investment of $100 million in 
an expansion of its plant in Mexico; in April, Tuffy’s 
Pet Foods opened its new wet pet food cannery in-
side its treat facility in Delano, Minn.; Nestlé Purina 
Petcare opened its new state-of-the-art factory locat-
ed in Rayong, Thailand, in June; and Nutramax de-
tailed plans for a $30 million expansion of its Lancast-
er County, S.C., facility in mid-June.

On the supplier side, Trouw Nutrition cut the rib-
bon on its new Blending Innovation Center in High-
land, Ill., in April; also in April, GA Pet Food Partners 
invested $104 million in its new ingredient facility; 
Symrise Pet Food unveiled plans to build a new $65.5 
million headquarters in Greenwood County, S.C.; and 
Pilgrim’s Pride broke ground on a $75 million expan-
sion of its existing facility in Douglas, Ga., to process 
chicken byproducts to use in pet food.

The pet food industry’s growth shows no signs of 
stopping as pet ownership grows and new products 
are developed to feed that growing population.
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I
T IS MORE IMPORTANT THAN EVER for the packaging and 
processing industries to reunite for in-person events—and PACK 
EXPO International (Oct. 23-26, McCormick Place, Chicago) is 
the most comprehensive packaging and processing show in the 

world in 2022. In response to the unprecedented demands on the in-
dustry, PACK EXPO International 2022 will offer more features than 
ever before. 

It is vital for the packaging and processing industries to come 
together and share innovations, connect with colleagues, hear from 
experts, and see machinery in action—and PACK EXPO Interna-
tional 2022 is the most ef�cient and effective way to do it all, offer-
ing solutions for over 40 vertical markets. No other event this year 
will showcase entire production line solutions and offer attendees 
everything needed to compete in a changing marketplace.

Visit www.packexpointernational.com to search suppliers 
and plan your visit to the show.

New at PACK EXPO International 2022

n The Processing Zone and Innovation Stage
It’s back and better than ever! The Processing Zone returns to 

PACK EXPO International in 2022 with the widest variety of food 
and beverage pro-
cessing equipment. In 
today’s manufactur-
ing environment, pro-
cessing and pack-
aging are integrated 
systems, making it critical to bring both solutions under one roof. 
Start your search for front-of-the-line solutions such as homoge-
nizing, heat treating, forming/sizing, and coating in The Process-
ing Zone.

Attendees will discover solutions to increase ef�ciency, 
achieve total system integration, and ensure safety. Visit The 

Processing Zone in the Lakeside Center at PACK EXPO Interna-
tional 2022. The Processing Zone will be located at Booths 
LU-7000 to LU-7799.

New in 2022, the Processing Innovation Stage (Booth 
LU-7130) will focus on the latest food and beverage processing 
breakthroughs. Conveniently located in the Processing Zone, no 
additional registration is required for attendees to take a break from 
the show �oor and learn something new. Visit pfwgo.to/7682 for 
more information.
n PACK to the Future Exhibit

Go PACK to the Future in an interactive exhibit new to PACK 
EXPO International. PACK to the Future celebrates the role of pack-
aging and processing through history, and the impact it is poised to 
have on our future.

This curated exhibit includes historical equipment, materi-
als, and photographs spanning 250 years, journeying through the 
evolution of packaging and processing, and highlighting how the 
industry developed alongside civilization. This exhibit will be in 
the West Building at Booth W-20001. 

The PACK to the Future Stage will provide thought-provok-
ing sessions on groundbreaking industry advancements and fea-
tures free presentations by industry experts on advances in phar-
maceutical and cannabis packaging, wireless factory automation, 

 PACK EXPO International
Returns With More 
Features Than Ever Before

Exhibit Location/Hours

OCTOBER 23-26, 2022 
McCormick Place Convention Center

Chicago, Ill.

9 a.m.-5 p.m. Sunday, Monday, and Tuesday
9 a.m.-3 p.m. Wednesday
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sustainable alternatives, 
smart packaging, arti�cial 
intelligence, and more. The 
PACK to the Future stage 
will be in the West Building 
at Booth W-20025. Visit 
pfwgo.to/7681 for more 
information.

n PACK Match at PACK EXPO International
This complimentary consultation makes its PACK EXPO In-

ternational debut, providing attendees personalized, one-on-
one guidance to locate targeted solutions. Whether an emerging 
brand or a well-established household name, PACK Match Advi-
sors are available for 30-minute virtual consultations to connect 
attendees with the right suppliers. Attendees complete an online 
form to indicate their challenges and ensure they are matched 
with the appropriate industry expert to use the service. Once the 
match is made, attendees 
schedule a virtual meeting 
with their assigned PACK 
Match Advisor to receive 
non-biased guidance and 
recommended exhibitors to suit their business needs. Meetings 
will begin approximately three weeks prior to the show. Assigned 
on a �rst come-�rst serve basis; meeting spots are limited.

Visit pfwgo.to/7683 to register.
n PACK Challenge

PACK Challenge, a brand-new packaging competition at PACK 
EXPO International, sponsored by PepsiCo, brings six high school 
teams together for a head-to-head machine-building competition. 
PMMI will provide a build-to-print snack �ller machine kit, de-

signed speci�cally for this 
competition, along with 
an assembly (�ight manu-
al) to the qualifying teams. 

Each team will assemble the snack �ller to the speci�cations at 
PACK EXPO International, and have the �exibility to be creative 
with add-ons. 

The winning school will be awarded $6,000 for overall Best in 
Show, with an additional three categories to compete in: Filler Per-
formance Gold Cup; Engineering Method/Most Innovative Fill-
er Design, and Marketing/Sales. Afterward, the teams will take the 
machines back to their schools, providing future students the op-
portunity for hands-on experience.

Visit pfwgo.to/7684 for more information. 
n Industry Meets

The Industry Meets at PACK EXPO with targeted mini-indus-
try events hosted by a record 
number of association partners 
as part of the Partner Plus Pro-
gram. In addition, Association 

Partner thought leaders will present the latest industry trends on 
the Industry Speaks stage throughout the show.

At the Industry Speaks Stage, you can hear from experts in 
the PACK EXPO Partner Program covering multiple industry ver-
ticals as they address the latest hot-button topics and industry 
trends, such as sustainability, remote access, supply chain solu-
tions, augmented reality, operational ef�ciency, and more. The In-
dustry Speaks stage will be located within the Association Partner 
Pavilion at Booth N-4565. 

Brand New Pavilion at PACK EXPO International

n The Logistics Pavilion
New for 2022! Logistics represent a crucial part of the product 

journey from manufacturer to consumer—and they’re among the top 
�ve searches on the PACK EXPO website. With the boom in e-com-
merce, The Logistics Pavilion will 
be the place to �nd targeted solu-
tions related to the supply chain, 
including warehousing, ful�llment, 
distribution logistics services, and transportation providers. Located 
in the North Building. Visit pfwgo.to/7686 for more information. 

Free Show Floor Education

n The Forum at PACK EXPO
Take advantage of free, 

unique, interactive learning 
sessions throughout PACK EXPO 
International. The Forum at 
PACK EXPO will feature 45-min-
ute sessions, open to all attend-
ees, on the latest industry trends. Sessions will be interactive, in-
cluding activities, small group discussions, and Q&A sessions. 
Located in the North Hall at Booth N-4543. Visit pfwgo.to/7687
or browse the schedule to the right.
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Student Opportunities

PACK EXPO International offers programs and activities aimed at 
getting students excited about careers in packaging.

• Future Innovators Robotics Showcase—See Chicago-ar-
ea high school robotics teams showcase their design, engineer-
ing, and troubleshooting skills. Located in the North Hall at Booth 
W-21028. Visit pfwgo.to7689 for more information.

• The Amazing Packaging Race—In this fun and education-
al event taking place the last day of the show (Wednesday, Oct. 26), 
teams from colleges and universities in North America race around 
the PACK EXPO International show �oor to complete tasks at the 
Booths of participating exhibitors. Sponsored by Emerson. Visit 
pfwgo.to/7690 for more information.

• CareerLink @ PACK EXPO—CareerLink, PMMI’s online job 
board, is going live at the show. This is an opportunity for PMMI 
members and CPA, OMAC, and IoPP member companies to meet 
with students and veterans pursuing careers in packaging and pro-
cessing during one-on-one informational interviews to take place 
at the show. Visit pfwgo.to/7691 to register today. 

Returning Pavilions at the Show

n The PACKage Printing Pavilion
This exciting area in the South Building features digital printing 

and converting, labeling, and coding and marking technologies. 
n The Containers and Materials Pavilion

Big trends such as sustainability, recyclability, e-commerce, and 
consumer convenience have loomed large in recent years in this 
pavilion. Located in the West Building, it is a prime destination for 
companies looking to refresh a brand, launch new products, broad-
en appeal, and attract attention.
n The Showcase of Packaging Innovations

Located in the West Building, The Showcase of Packaging Inno-
vations (Booth W-20052) features winning entries from worldwide 
packaging competitions. The Showcase is sponsored by WestRock 
(Booth S-2130).
n The Confectionery Pavilion

Home to the latest trends and technologies relating to aeration, 
batch re�ning, shaping, cluster production, and more. Located in 
the South Building (Booths S-2284 to S-2895) and sponsored by 
the National Confectioner’s Association (NCA). 

Located within the Confectionery Pavilion, PACK EXPO Interna-
tional attendees can network with peers, gain specialized insights, 
and rest their feet at the Candy Bar Lounge, hosted by The Na-
tional Confectioners Association (NCA), and sponsored by Syn-
tegon Packaging Technology. The lounge offers a place for casual 
networking and idea sharing. Located within the Confectionery Pa-
vilion in the South Building.
n The Reusable Packaging Pavilion

This pavilion, sponsored 
by the Reusable Packag-
ing Association, showcas-
es sustainable packaging 
solutions to help reduce 

THE FORUM SCHEDULE 45-minute sessions

SUNDAY, OCTOBER 23
1:30 PM
Will Your Employees Prevent or Cause a Cyber Attack?

Ben Spencer - IT Manager, PMMI

2:30 PM
Troubleshooting Roadblocks on the Road to Sustainability Success

Stephen M. Perry, Ph.D. - Partner and Coach, FSO Institute - The Manufacturing 
Health People

3:30 PM
The Future of Manufacturing: Accelerated Digital Transformation

Spencer Cramer - Founder and CEO of ei3; OMAC Board Member

MONDAY, OCTOBER 24
10:30 AM
Accelerating Packaging Sustainability While Enhancing Desirability

Courtney Lorenz - Senior Director, Global Environmental Sustainability, SGK
Hope Massey - Director, Consulting Americas, SGK

11:30 AM
Mitigating Unplanned Downtime to Increase Pro�tability

Michael Warren - Founder and Chief Operating Of�cer, AsInt

1:30 PM
Understanding, Assessing, and Mitigating Cyber Risk 
in an Industrial Environment

George Forrester - Partner, AHT Insurance, a Baldwin Risk Partner
Michael Carr - Head of Risk Engineering, North America & Canada, Coalition

2:30 PM
Robots and Cobots, an Automated Future

Donna Ritson - President, DDR Communications

3:30 PM
Post-COVID-19 Packaging Design Trends

Soha Atallah - Vice President, World Packaging Organization (WPO)

TUESDAY, OCTOBER 25
10:30 AM
How Are Emerging Brands Engaging With CoMans/CoPacks 
to Maximize Their Pro�ts and Accelerate Time to Market?

Ron Puvak - Executive Director, Contract Packaging Association

11:30 AM
The Challenges Facing Global Sustainable Packaging

Prof. Pierre Pienaar - President, World Packaging Organization (WPO)

1:30 PM
The Evolution of Automation

Jonathan Pipe - Senior Consulting Analyst, Interact Analysis
Adrian Lloyd - Research Director, Interact Analysis

2:30 PM
Cyber Attacks: Responding to a Breach

Andy Lomasky - Director of IT, PMMI

3:30 PM
The Six Traits of Highly Successful Emerging Brand/
Contract Manufacturing Relationships

Carl Melville - President, Melville Group, on behalf of Contract Packaging 
Association

WEDNESDAY, OCTOBER 26
10:30 AM
Driving Packaging Line Performance

Ron MacDonald - Chairman at the Organization for Machine Automation and 
Control (OMAC) and Senior Principal Engineer at Nestlé Purina Research

11:30 AM
Cybersecurity and the IT/OT Gap

Daniel Maeyaert - VP of Manufacturing Operations, Fallas Automation
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waste, cut costs, and gain supply chain ef� ciency. Explore reusable 
transport packaging products and services and see innovative re-
use solutions from over 30 exhibitors. Located in Upper Lakeside at 
Booths LU-6700 to LU-6999. 
n PMMI U Workforce Development Pavilion

Located in the West Hall Concourse, this is PACK EXPO Inter-
national’s one-stop shop for resources to strengthen your current 
workforce and grow your existing workforce. Learn about PMMI U 
offerings, including popular training workshops. Schools will pres-
ent mechatronics, packaging, and processing offerings, and you 
can meet students interested in careers in the industry. 
n Association Partner Pavilion

This pavilion houses leading associations dedicated to ad-
vancing the packaging and processing industry, offering signi� -
cant resources, insights, and expertise all in one central location 
within the North Hall at Booths N-4510 to N-5101. 

Visit pfwgo.to/7701 for more information on any of these re-
turning pavilions. 

Band Styx Headlines PACK gives BACK

PACK EXPO’s annual event, PACK gives 
BACK, returns to PACK EXPO Interna-
tional bigger and better than ever! For 
the � rst time in its Chicago history, the 
event will be a musical performance, 
with headlining band Styx taking center 
stage at McCormick Place. Guests will 

enjoy pre-show networking with refreshments and 

appetizers followed by a performance by the multi-megamillion-sell-
ing rock band. Styx draws from over four decades of barn-burning 
chart hits, joyous singalongs, and hard-driving deep cuts, such as 
Renegade, Come Sail Away, Lady, Blue Collar Man, Too Much Time 
on My Hands, Mr. Roboto, Fooling Yourself, and The Grand Illusion. 
Tickets are $95 each (or buy nine and get the 10th free). Take advan-
tage of the 10 tickets-for-the-price-of-nine deal to treat customers or 
business partners to the show. The event is sponsored by Rockwell 
Automation and proceeds bene� t PMMI Foundation. Visit pfwgo.
to/7695 to buy tickets and for more information. 

The PMMI Foundation provides � nancial support for pack-
aging and processing education throughout the U.S. and Can-
ada. Since its inception in 1998, the PMMI Foundation has giv-
en more than $2.3 million to strengthen the workforce within the 
packaging and processing industry.

The Packaging & Processing Women’s Leadership Network 
(PPWLN) serves to recruit, retain, and advance women’s 
careers in packaging and processing. Each PACK EXPO, the 
PPWLN hosts a networking event addressing a timely issue 
facing women in the industry. 

The annual PPWLN breakfast at PACK EXPO International 
will take place on Tuesday, Oct. 25, 7:30 to 9 a.m., in Room 
S-100 at McCormick Place. Hear from keynote speaker Dawn 
Hudson, former chief marketing officer at the National Football 
League (NFL) and former president and CEO of Pepsi-Cola 
North America, who has led an impressive career spanning high-
level posts in media, retail, consumer goods, consulting, and 
healthcare at some of the biggest corporations in the world.

Drawing on her own diverse experiences, Hudson shares 
winning business strategies for women, including clean 
communication, emotional intelligence, leadership techniques, 
and tips for elevating your networking and negotiation game. 
Visit pfwgo.to/7693 to RSVP for the breakfast. 

This year, the PPWLN networking event is sponsored 

by Emerson, ID Technology, Morrison Container Handling 
Solutions, Plexpack, Septimatech Group and SMC Corporation 
of America. For more information on the network, visit 

pmmi.org/ppwln.

Packaging & Processing Women`s Leadership
Network (PPWLN) Event

Workforce
Development

PMMI U is offering popular training 
workshops in Chicago to coincide 
with PACK EXPO International.

•  Risk Assessment Workshop: Oct. 21-22, 2022
•  Certified Trainer Workshop: Oct. 23-24, 2022
•  Fundamentals of Field Service: Oct. 23-24, 2022

Visit pfwgo.to/7692 to register for PMMI U and login 
to browse and register for these workshops.
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Young Professionals Networking Event

The Emerging Leaders Network will host an evening event for 
young professionals, sponsored by Beckhoff Automation, at 
Punch Bowl Social in downtown Chicago. Visit pfwgo.to/7696 to 
register for the networking event. 

PACK EXPO Green

The PACK EXPO Green Program is the commitment of PACK EXPO 
and all its partners, vendors, and exhibitors working together to 
create a more sustainable world. Find information and resources to 
aid and advance your company’s unique sustainability goals. Visit 
pfwgo.to/7698 to learn more about the Green Program.

Reusable Packaging Learning Center

Learn the latest trends and bene�ts of reusable packaging in the 
Lakeside Upper Building, Booth LU-6737. Discover how imple-
menting a reusable packaging system can improve material han-

dling performance, reduce operating costs, create new economic 
values, and lower environmental impacts in your supply chain. 

The Industry Meets at PACK EXPO

Industry Meets brings together industry partners and their audienc-
es as they host their meetings, conferences, and receptions in con-
junction with PACK EXPO International. The following are examples:

• 3-A’s Hygienic Equipment Design Meeting 
• Active & Intelligent Packaging Industry Association/Packaging 

Europe’s Smart Packaging Event
• Chicagoland Food & Beverage Network’s Reception
• Contract Packaging Association’s Meet & Greet Reception
• Cold Pressure Council Annual Conference
• Institute of Packaging Professionals’ Medical Device 

Packaging Class
• International Bottled Water Association’s Annual Business 

Conference
• Flexible Packaging Association’s Emerging Leadership 

Council & Reception

The Technology Excellence Awards are back at PACK EXPO International 2022, and we 
need your help to select winners. The awards recognize exhibitors’ innovative technology 
they have developed that has not previously been shown in the PACK EXPO family of 
events.

Voting will take place live starting when the show opens, on Sunday, Oct. 23 at 
9 a.m. It remains open through 12 p.m. on Tuesday, Oct. 25. There are three ways to vote—in 
person, on the official show mobile app or online (visit pfwgo.to/7703) during the open 
voting time window. The winner of each category will be announced via a press release on 
Tuesday at the show.

General Packaging & Processing Finalists
• Amcor Clear Anti-Grease Jerky Pouch. This clear anti-
grease film lets beef jerky and other meat snacks power up 
shelf appeal. Amcor Flexibles North America, Booth S-3705

• Forvara Foodservice Films. Forvara, a PE-based 
alternative, non-PVC foodservice film emulates vital 
characteristics of PVC film. Specialty Polyfilms (India), 
Booth W-27008

• IMA Ilapak Vegatronic 6400. Hygiene, accessibility, 
and efficiency differentiate the IMA Ilapak Vegatronic 6400 
continuous motion vertical bagger. IMA, Booth S-2514

Food & Beverage Finalists
• Maxpack 2023 MFT 7 Ultimate Range. Company says this 
is the most versatile, rugged, and beautifully designed vertical 
f/f/s it has ever built. Maxpack Machinery, Booth S-2396

• Proxima Tethered Closure. Enhances closure recyclability 
for cold fill and aseptic applications, including still water and 
functional drink. Berry Global, Booth N-4727

• Schoeller Allibert Corona 20-pocket beer crate. This 
highly sustainable beer crate, used by Anheuser-Busch InBev, 
is made from reground HDPE, consisting of 91% recycled 
plastic. Schoeller Allibert, Booth LU-6820

Sustainability
• ClipCombo. Equipment runs two different paper-based 
multipack styles on the same machine, with rapid changeovers 
and high speeds. Graphic Packaging International, 
Booth S-1730

• Recycle-Ready Chevron Pouches. This recycle-ready 
medical device pouch consists of a PE-based laminate paired 
with uncoated Tyvek. Amcor Healthcare Packaging, 
Booth W-16031

• Wave 2-cc dispenser. This recyclable lock-up atmospheric 
dispenser is a more sustainable version of a popular personal 
care product pump format. Berry Global,  Booth N-4727

Technology Excellence Award Finalists: Your Vote Counts!
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• MHI Seminar and Reception
• National Fluid Power Association’s Fluid Power Forum
• The Organization for Machine Automation and Control’s 

Meeting
Visit pfwgo.to/7697 to learn more about Industry Meets.

Just Can’t Attend in Person? Attend Online! 

For those who are unable to attend 
PACK EXPO International in person, 
limited aspects of the live event will be 
available online. Registration for PACK 
EXPO Xpress is $30 (if you register by 
Sept. 30) and gives you:

• Access to create a personalized 
schedule via My Show Planner

• Ability to search products and exhibitors, including matchmak-
ing capabilities and opportunities to connect with exhibitors in 
their online showrooms 

•  On-demand access to some educational content during and 
after the show 

• You also have the ability to upgrade your registration to attend 
in person for no additional fee if you register by Sept. 30. 
Upgrades to in-person attendance after Sept. 30 will 
cost $130.
Visit pfwgo.to/7700 to register for PACK EXPO Xpress.
If you’re able to upgrade your Xpress registration to in-person, 

you’ll be happy you did. New technologies, solutions, and educa-
tion addressing the changing landscape of packaging and process-
ing will be on display. No other event in 2022 will bring together a 
more comprehensive gathering of suppliers offering new products, 
technologies, and solutions. It’s where executives and plant manag-

ers, engineers, brand managers, and packaging designers come to 
see machinery in action, connect with suppliers, network, and gain 
the latest perspective on a plethora of industries.

To learn more and to register, visit www.packexpointernational.
com. Registration for the show is $30 until Sept. 30, after which it 
increases to $130.

Download the PACK EXPO International Mobile App, sponsored by 
ProMach, to your smartphone in advance of the show to start developing 
your show plans. 

• Free to download and use 
• Search exhibitors, products, and sessions 
• Create and save a personal agenda 
• Use an interactive mapping tool 
• Engage with My Show Planner (below)

My Show Planner
Attendees should also visit www.packexpointernational.com, where 
they can view floor plans, search exhibitors by keyword or product category, 
schedule meetings in advance with exhibitors, and more. To keep track 
of all the new additions as well as old favorites, attendees can use 
My Show Planner to check the schedule of booth activities, add itinerary sessions, and plan routes around the show floor.

Plan Ahead, Download the PACK EXPO International Mobile App 

Emerging Brands Summit
The Emerging Brands Summit, brought to you by PMMI 
Media Group, will launch at PACK EXPO International 2022 
as a one-day event featuring educational content and 
tabletop exhibits. This new program is aimed at founders 
and leaders of startup manufacturing companies looking 
to scale their brands to larger production through either 
in-house facility build-out, or outsourced relationships 
with contract manufacturers and packagers. Exhibitors 
will include packaging machinery, packaging materials, 
processing equipment, and contract manufacturing and 
packaging. The Emerging Brands Summit will occur on 
Sunday, Oct. 23, from 8:45 a.m. to 5:30 p.m., at McCormick 
Place, Chicago, Room S-100. Visit pfwgo.to/7699 to 
learn more. 
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SUNDAY, OCTOBER 23, 2022

12:00 PM
Baking Sustainability Into Your Operations Schneider Electric

Digital Double Life: The Intersection of Tech and Business Specright

The Future of Recycled Food Packaging and Closing the Loop Klöckner Pentaplast

1:00 PM
Get More From Your Machine Using the Data You Already Have Rockwell Automation

How E-commerce Packaging Trends Can Support Sustainability Felins

Intell-I-Mag The Revolutionary Intelligent Magnet MPI

2:00 PM
Broadening the Pipeline of the Industry/Academic Partnership Michigan State University

Complete Automation Solutions to Enhance Line Flexibility Bosch Rexroth

Power Your Performance: Integrated Solutions by Design Honeywell Intelligrated

3:00 PM
Rethink Responsibly TekniPlex

Taking Action: A Packaging Roadmap for the Circular Economy Dassault Systèmes

MONDAY, OCTOBER 24, 2022

10:00 AM
Intelligent Plastic for the 21st Century Smart Plastic Technologies

Looking Beyond XR, and Getting Back to Reality Rockwell Automation

The Path to Becoming a Green Smart Factory Schneider Electric

11:00 AM
Minimize Supply Chain Disruptions With Innovative Technologies Acumatica

Recycle-Friendly Washable Inks for Plastic Packaging Sun Chemical

Scaling Sustainable Packaging With Automation WestRock

12:00 PM
Low-Carbon Muf�ns With GreenStruxure and Bimbo Bakeries Schneider Electric

Remote HMI Mirroring: Handling Workforce Shortage Visibility Belden

Sustainability in Pharmaceutical Primary Packaging Liveo Research

1:00 PM
Enable Recyclable Packaging With Open Sesame Tear Tapes H.B. Fuller

How to Add Automation at No Upfront Cost Formic

Tackling Packaging Challenges and Pressures Fresh-Lock by Presto

2:00 PM
Achieving More Together for a Sustainable Future Berry Global

AI-based Robotic Grasping Siemens Industry Software

Streamline Your Package Labeling Process Epson America

3:00 PM
Case Study: Advancing Sustainability in a Changing World Amcor Flexibles North America

The Joy of the Physical in the Digital Age Sappi North America

The Value of Digital Transformation Matrix Technologies

Schedule as of August 24, 2022

The Innovation Stages at 

PACK EXPO International bring 

you the latest advances taking 

place across the industry. 

Check out these 30-minute

sessions to discover coming 

trends and technologies that 

need to be on your team’s radar.
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innovation stage schedule

TUESDAY, OCTOBER 25, 2022

10:00 AM
Buzzword Hangover Brightly Software

How to Automate Paper-based Packaging Solutions Graphic Packaging International

Mechatronic Case Packing Transforms Frozen Food Production Beckhoff Automation, 
Brenton (a ProMach company)

11:00 AM
3D Vision, Soft Gripper and AI Automation Solution Soft Robotics

Closing the Loop Cabka North America

12:00 PM
Reduce Waste and Increase Ef�ciency in Clean-in-Place Process Emerson

Thinking About the Box Packsize

1:00 PM
Building Your Cyber Resilience Program Rockwell Automation

Combat Labor Issues With Flexible Robotic Automation Mitsubishi Electric Automation

Is the World Ready for Sustainable Packaging? Industrial Physics

2:00 PM
Re-invent Supply Chain Inspection With 3D mmWave Imaging ThruWave

Shelf-ready Labeling That Marketing/Operations Can Agree On Felins

Using Supply Chain Traceability to Combat Counterfeiting Antares Vision Group

3:00 PM
Addressing Convenience Trend With Retort Pouches H.B. Fuller

Simplifying the Complexities of Labelling and Artwork in the Pharma Industry Esko Brand Solutions

Success for Vision Systems Deep Learning Implementation Verista

WEDNESDAY, OCTOBER 26, 2022

10:00 AM
Cybersecurity Best Practices in a Connected IIoT World Schneider Electric

Pests to Watch Out for as Moisture Levels Fluctuate Orkin

The Rise of Software as a Service Rockwell Automation

11:00 AM
Leak Testing for Micro-organisms in Medical/Pharma Packaging In�con

OxyStar - The First Recyclable Barrier Material Placon

Recyclable and Recycle-Ready Packaging for the Dairy Market Amcor Rigid Packaging

12:00 PM
Fresh Food To-Go and the Circular Economy ProAmpac

Pick and Place Reinvented Syntegon Packaging Technology

Smart Sensors: The Backbone of Digital Transformation Sick

SUNDAY, OCTOBER 23, 2022
12:00 PM Electric Actuator Beats Pneumatic–Price, Speed, and Life SMAC Moving Coil Actuators

4:00 PM Sustainability Excellence in Manufacturing Awards Conagra, Smith�eld, Bob’s Red Mill

MONDAY, OCTOBER 24, 2022
10:00 AM Ef�cient COP Using New, Advanced 3-A Cabinet Washers Sani-Matic

11:00 AM Food Safe Facility Drainage Design FoodSafe Drains

12:00 PM Smart Tablet Coating Technology Romaco Group

1:00 PM MasterBio - All Compostable Materials for Fresh Products Masterpack

2:00 PM Trends in High Pressure Processing (HPP) JBT - Avure HPP

3:00 PM Evolution Fresh – HPP Beverage Automation Advancements Hiperbaric

TUESDAY, OCTOBER 25, 2022
10:00 AM Enteral Feeding – Direct Connect Nutrition Delivery Vonco

11:00 AM Innovative Solutions Create R&D Partnerships Deville Technologies

12:00 PM Batching and Blending Optimization in the Beverage Industry Tetra Pak

1:00 PM Buying a Separator Machine? Avoid These 5 Costly Mistakes Gerard Daniel Worldwide

2:00 PM Stick the Landing: 5 Product Handling Ideas to Win Processing Gold Power Engineer

4:15 PM Manufacturing Innovation Awards Sugarlands, United Airlines Catering

Schedule as of August 24, 2022
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The Processing Zone Floor Plan

A
A&B Process Systems, LU-7118
Admix, LU-7352
AerosUSA, LU-7565
A�nomaq, LU-7358
AGC Heat Transfer, LU-7300
Air and Water Systems, LU-7032
Alfa Laval, LU-7647
Alkon, LU-7054
Allenair, LU-7054
Atlas Copco, LU-7239
AutoCoding Systems, LU-7118
Axi�ow Technologies, LU-7518

B
Bandall America, LU-7141
Barnum Mechanical, LU-7439
Begert Stainless, LU-7039
Belden, LU-7058
Blentech, LU-7146
Bodycote S³P, LU-7065
Bramidan US, LU-7558
Burkert Fluid Control Systems, LU-7728

C
Cabinplant, LU-7559
Cablevey Conveyors, LU-7703
CFT Group, LU-7325
Clean Water Technology, LU-7025

CM Process Solutions, LU-7254
CMP Charlottetown Metal Products, 

LU-7349
Codi Manufacturing, LU-7721
Commercial Manufacturing, LU-7603
Coperion & Coperion K-Tron, LU-7756
CPM Wolverine Proctor, LU-7442

D
D&D Electronics, LU-7635
D&F Equipment Sales, LU-7207
DCI, LU-7403
Dennis Group, LU-7411

Deville Technologies, LU-7332
Dixon Sanitary, LU-7539
Doral, LU-7427

Douglas Machines, LU-7314

E
EA Bonelli + Associates, LU-7719

Eagle Product Inspection, LU-7149
Eirich Machines, LU-7503
Ensight Solutions, LU-7747
Epstein, LU-7038
Expanite, LU-7562
Extrutech Plastics, LU-7018

F
FAM Stumabo USA, LU-7332
FBF North America, LU-7466
FBR Elpo, LU-7110
Feldmeier Equipment, LU-7252
Fenner Precision Polymers, LU-7020
Finna Sensors, LU-7858
Flottweg Separation Technology, LU-7041
Food Plant Engineering, LU-7014

Food Processing Magazine, LU-7030
FoodSafe Drains, LU-7003
FoodTools Consolidated, LU-7026

FPS Food Process Solutions, LU-7349

Fristam Pumps USA, LU-7303

G
G & F Manufacturing, LU-7144
G.J. Olney, LU-7312
Galdi, LU-7361
Gates TPU, LU-7735
Gleeson Constructors & Engineers, 

LU-7327

H
Haaga Sweepers/Bissell BigGreen 

Commercial, LU-7640
Handtmann, LU-7305
Hansen-Rice, LU-7727

Hapco, LU-7752
Hardy Process Solutions, LU-7108
Haskell, LU-7664
Haug Quality Equipment, LU-7437
Haynes Lubricants, LU-7436
High Tek USA, LU-7258

PACK EXPO International 
Process Zone Exhibitors*
Advertisers in this issue are highlighted in blue.
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*Exhibitors as of press time.

For a complete list of all PACK EXPO International exhibitors, please visit www.packexpointernational.com.

Hiperbaric, LU-7341

Hixson Architecture, Engineering 
& Process, LU-7140

Holloway America, LU-7541
Honle UV America, LU-7543
HRS Heat Exchangers, LU-7535

I
icotek, LU-7056
I-Mak Reduktor Variyator, LU-7666
In�con, LU-7550
In�ni-Mix Process Solutions, LU-7355
Interroll USA, LU-7743
Interthor, LU-7555

J
JBT, LU-7118
Jeros, LU-7556
JIE USA, LU-7512
Jorgensen Engineering, LU-7557

K
Kagetec Industrial Flooring, LU-7013
KMT Waterjet Systems, LU-7643
KPM Analytics, LU-7740

L
Leancure, LU-7060
Lee Industries, LU-7730
LineSpex, LU-7045
Loehrke-Process Hygiene, LU-7738
Lorenz Conveying Products, LU-7359
Lutze, LU-7028
Lyco Manufacturing, LU-7318

M
Machinery & Equipment, LU-7420
Magnuson, LU-7009
Marchant Schmidt, LU-7203

Marel, LU-7523

Matcon Americas, LU-7340
Material Transfer & Storage, LU-7362
Membrane Process and Control, LU-7160
Mepaco, LU-7712
MGT Industries, LU-7264
Midwestern Industries, LU-7023
Miura America, LU-7205

MoistTech, LU-7435
Morcos Egyptian Engineering, LU-7262
Multisorb Technologies, LU-7364
MXD Process, LU-7166

N
NDC Technologies, LU-7061
Nichimo International, LU-7520
North Star Engineered Products, LU-7158

O
OctoFrost, LU-7048
OGI Process Equipment, LU-7440
Optimum Sorting, LU-7241

P
Palmer Beverage Systems, LU-7366
ParityFactory, LU-7012
Pentair, LU-7161
Perfex, LU-7765
Politech-Plus, LU-7066
Preferred Stainless Holdings, LU-7162
Prime Engineering, LU-7062
Probat, LU-7533
Pro-face by Schneider Electric, LU-7243
ProLeiT, LU-7530
Proseal America, LU-7118
ProXES, LU-7513

Q
Quantum Technical Services, LU-7709

Quickdraft, LU-7546
Quintus Technologies, LU-7336

R
RathGibson, LU-7036
Raytec Vision, LU-7344
Rechner Electronics Industries, LU-7335
Reyco Systems/Idaho Steel Products, 

LU-7630
RGF Environmental Group, LU-7147
Rocket Machine Works, LU-7753
Rome Grinding Solutions, LU-7027
Rotex Global, LU-7537
Russell Finex, LU-7417

S
SafetyChain Software, LU-7749
Sanitech, LU-7001
Satake USA, LU-7621
Scan American, LU-7552
Schenck Process, LU-7247

Schneider Electric, LU-7245
Scott Turbon Mixer, LU-7462
SD Freeze Drying, LU-7563
Semi-Bulk Systems, LU-7152
Sevvalusa Nut Roasting Systems, LU-7423
Shef�eld Machine Knife, LU-7050
Sigma Equipment, LU-7321
Ska Fabricating, LU-7657
Soco System, LU-7561
Sormac, LU-7266
Spokane Industries, LU-7043

Stainless Motors, LU-7649
Stellar, LU-7605

Summitville Tiles, LU-7545
Super�ash Compressed Gas Equipment, 

LU-7156
Sweco, LU-7705

T
Tecnopool, LU-7708
Tentoma, LU-7564

The Austin Company, LU-7633
The Confederation of Danish Industry, 

LU-7560
Thermaline, LU-7662
TM Process & Controls, LU-7718
Tomra Food, LU-7135
Turello, LU-7109

U
Uhde High Pressure Technologies, LU-7636
Unibloc Hygienic Technologies, LU-7529
Uni�ller Systems, LU-7464
Unitech Washing Systems, LU-7153
Urschel Laboratories, LU-7112

V
Vega Americas, LU-7443
Vincent, LU-7505
VJ X-Ray, LU-7540
VNE, LU-7741
Voss Belting & Specialty, LU-7064
VR Food Equipment, LU-7544

W
Wangen America, LU-7548
Watson-Marlow Fluid Technology Solutions, 

LU-7164
Wayland Industries, LU-7457
Weber, LU-7506

Weidmüller, USA, LU-7732
Wire Belt Company of America, LU-7421
Worximity Technology, LU-7367
WRH Industries, LU-7758

Z
Zeppelin Systems USA, LU-7037

Processing
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Stage
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7025

GLOBAL LEADERS IN COMPLETE WASTEWATER TREATMENT TECHNOLOGIES 

CLEAN WATER TECHNOLOGY (CWT) has offices and partners in over 18 countries with over 900 
installations since 1996. Founded by scientist and engineers, CWT’s flagship technology, 
the Gas Energy Mixing (GEM) System, is a unique flocculation and flotation technology that 
outperforms conventional dissolved air flotation (DAF) and clarification systems. 

THE GEM SYSTEM - UNIQUE AND ROBUST: Rather than relying upon a random collision process, 
the GEM System offers a “managed” approach to solid/liquid separation through a series of 
hydrocyclones that vary in mixing speed, pressure and energy. 

PROCESS GUARANTEES: CWT guarantees that the GEM® System, if operated according to 
CWT recommendations, will provide the highest removal efficiencies of total suspended solids 
(TSS), fats, oils and grease (FOG), and undissolved biological and chemical oxygen demand 
(BOD/COD) within the smallest available footprint. 

EASY TO OWN AND OPERATE: FROM 5 - 3,200 GPM, CWT’s GEM® Systems can process a 
wide range of flows. 

The GEM System provides immediate operational savings on surcharges, building costs, 
chemical usage and sludge hauling and disposal. 

Buy, rent or ask for financing. CWT is your partner in wastewater treatment and is flexible in 
payment terms to helping you reach your goals. 

TRAINING, SERVICE, CUSTOMER CARE: We are here for you, always. Reach out to us at: info@
cwt-global.com or visit us at www.cwt-global.com. Still here by phone: 310-380-4648. 

www.cwt-global.com

Phone: 310/380-4648 Email: info@cwt-global.com
13008 South Western Avenue • Gardena, CA 90249 • USA

Clean Water Technology
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7349

CMP is a proud member of the Food Process Solutions Corp. family. Based in Charlottetown, 
PEI, Canada, over 25 Engineers, 100,000 square feet of state-of-the-art manufacturing, and 
an in-house Installation Team provide our global customers with turnkey food processing 
solutions. Backed by FPS, our End-to-End Solutions are seamlessly incorporated into 
the process line leveraging innovative hygienic design, integrated controls, and precision 
manufacturing with a custom engineering approach to meet our customers’ needs. We 
Engineer Food Safety. 

Hygienic Conveyors
• Industry proven sanitary design for the food industry
• All belting styles including flat belting, ThermoDrive, plastic modular, and stainless-steel wire
• Standard conveyor designs to suit all products and each processing area
• Product handling expertise for raw, cooked, baked, fried, RTE, frozen, and packaged

Tote Handling Solutions
• Heavy-duty, all stainless-steel construction with industry leading sanitary design
• Wide range of lifters and dumpers for all sized containers
• Standard units designed for totes, v-mag buggies, and barrels
• Engineered solutions to eliminate foreign material during dumping
• Tote washers from semi-automatic to fully automatic

Sanitary Spirals
• Direct food contact and fully washdown capable
• Hyperfocus on hygiene with ALL stainless-steel construction
• Side Drive Technology Spirals from 10” wide belting up to 42” wide
• DirectDrive™ Technology Spirals from 12” wide up to 72” wide
• The ONLY OEM to offer up to 72” wide belting
• Exclusive belting turn ratios for smallest footprint possible
• Backed by our parent company FPS, the industry leader for spiral innovation and 

hygienic standards, and Intralox, the global giant in belting known for their service, 
technology

www.cmpequipment.com

Phone: 800/461-6877 Email: cmp@cmpequipment.com
2744 North York River Road, Milton, PEI, Canada, C1E 1Z4

Charlottetown Metal Products (CMP)
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7719

E.A. Bonelli + Associates is a leader in the master planning and design of processing plants, 
cold storage warehouses, and distribution facilities for the food and beverage industries.

Since our founding in 1960, E.A. Bonelli has focused exclusively on these sectors, combining 
a client-oriented approach with a wealth of experience to find proven solutions regarding 
space-planning, food safety requirements, and architectural and engineering design. 

E.A. Bonelli has designed plants across North America, with a track record that ranges from 
small remodels to some of the largest expansions and newest plants in the United States. 
We have consistently been on the forefront of industrial architecture and engineering, meeting 
food & beverage trends by coupling practiced experience with design innovations. We 
understand processing environments and recognize the importance of zone separation for 
optimal hygienic and sanitary design. 

E.A. Bonelli’s integrated design services provide architectural, structural, and MEP 
engineering. We recognize that our job is to design a building environment that is both 
efficient and hygienic, in which safeguarding the client’s process is of paramount importance.

Over the course of more than six decades in business, E.A. Bonelli has grown considerably, 
from a San Francisco-based architectural office to a firm that now proudly provides support 
to our customers from offices across the United States. In addition to our Oakland, California, 
headquarters, EAB operates offices in Fresno, CA, Portland, OR, Denver, CO, and Holland, MI. 

Even as E.A. Bonelli has continued to grow, our focus remains firmly rooted in the vision of 
our founder: client-focused, hygienic design for the food & beverage industries. 

Since 1960, Designing Buildings that Work.

www.eabonelli.com

Phone: 510/740-0155 Email: eab@eabonelli.com
8450 Edes Ave. • Oakland, CA 94621 • USA

E.A. Bonelli + Associates, Inc.
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7349

FPS Food Process Solutions Remote Monitoring System (FPS RMS) 

The FPS Remote Monitoring System (RMS) is a web-based, universal platform that 
helps customers to track, analyze and report on your freezer’s performance. Powered 
by Ignition by Inductive Automation®, the software is licensed by FPS, allowing clients 
unlimited tags, users and connections, without compromising confidential data.

The FPS RMS is an offering that helps solve customer needs. Not only is data critical to 
the performance of the freezer, it provides customers access to information quickly and 
easily at times where troubleshooting needs to be 24/7. 

The FPS RMS provides critical data at your fingertips including:
• Trends
• Alarm History
• Maintenance
• Report Journals
• Troubleshooting
• Training
• Live Feed and More

Licensed by FPS, all our customers’ information is confidential and secure on the platform.

Each freezer has a separate database schema, separate identity provider and separate 
website link which ensures only users and FPS authorized personnel are the only people 
who can access data from that freezer.

Benefits include: 
• Improved OEE/capacity/throughput due to less downtime
• Improved customer independence helps reduce operational expenses
• Improved training/maintenance features to support end customers
• Reduced number of service calls by providing more data insights for end customers

For more information about the FPS RMS:
email: service@fpscorp.ca
phone: North America: +1 (877) 710-8660
www.fpscorp.ca
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FPS Food Process Solutions
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SEE US AT LAKESIDE UPPER HALL BOOTH #7341

Hiperbaric is the global leader of High Pressure Processing (HPP) equipment for 
the food and beverage industry.

HPP technology is a non-thermal processing technique by which products are subjected to 
a high level of isostatic pressure to inactivate foodborne pathogens such as salmonella, E. 
coli and Listeria, extending the shelf life considerably, without adding any preservative to the 
original product.

HPP preserves the quality of fresh food, opens opportunities to new markets for clean label 
products due to the extension of shelf life and protects brands against recalls.

Hundreds of companies worldwide use Hiperbaric equipment for the processing of juices and 
beverages, meat, fish and shellfish, fruits and vegetables, dairy and prepared dishes. A highly 
versatile technology, HPP can be applied to a wide range of foods.

With world headquarters in Spain, the company also has an office in Miami to serve the 
Americas.
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www.hiperbaric.com

Phone: 305/639-9770 Email: marketing@hiperbaric.com
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Hiperbaric - High Pressure Processing

FOOD
 SAFETY

CLEAN
 LABEL

PREMIUM 
QUALITY

SHELF-LIFE
 EXTENSION

JUICES AND
BEVERAGES

GUACAMOLE 
AND AVOCADO

 PRODUCTS

MEAT 
PRODUCTS

SEAFOOD
 PRODUCTS

SALSAS, PLANT-
BASED AND FRUIT 

PRODUCTS

BABY FOOD
 AND FRUIT 

PUREES

READY-TO-EAT 
MEALS

DAIRY
 PRODUCTS

PET 
FOOD

COSMETICS
 AND PHARMA

BOOTH:
#LU-7341

HIGH PRESSURE PROCESSING (HPP)
OFFERS SAFETY AND FRESHNESS

High pressure processing (HPP)
technology is a non-thermal
processing technique by which 
products, already sealed in their 
final package, are subjected to a 
high level of isostatic pressure 
transmitted by water.

HPP Automation Systems

V2_Hiperbaric_2022_PZ.indd   1 9/15/22   9:55 AM



SEE US AT 
BOOTH #LU-7203

Marchant Schmidt is a global leader in the manufacture of Industrial Food 
Cutting Solutions. For more than 50 years, we have made the most robust 
equipment to maximize your return on investment. 

With a strong engineering focus, we produce Hygienic Automation 
solutions and are known to be direct food contact specialists. We are 
experts in Cheese Converting Equipment and recognize that rate, yield 
and appearance all impact your bottom line. Our Specialty Food Cutting 
Machines are ideal for challenging applications in bakery and confectionery.

We are committed to successful projects and maintain an experienced team 
of service technicians, programmers, mechanical and electrical engineers, 
and robotic specialists along with our field installation crew.  Family values 
drive our innovation, quality and responsible customer partnerships.  Our 
knowledgeable team is focused on our customer’s overall business success.

www.marchantschmidt.com 

Phone: 920/921-4760 Email: sales@marchantschmidt.com
24 W Larsen Dr · Fond du Lac, WI 54937 · USA

Marchant Schmidt, Inc.

marchantschmidt.com
1 920 921 4760

WANT BETTER RESULTS?

Hygienic Automation

Cheese Converting

• Best cut quality

• Most hygienic

• Maximum production

• Minimal floor loss

• Ultra-hygienic

• Maximum line efficiency

• Robust purpose built systems

• Fully integrated controls

   Safe Robotic Applications for direct 

food contact

Turnkey Solutions for cheese portions, 

shredded cheese & snack foods
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7709

From our multi-building complex in the south suburbs of Chicago, Quantum Technical 
Services- a US technology company- has evolved over the past three-plus decades to 
become the go-to innovator enabling wholesale frozen pizza manufacturers to fully automate 
their topping lines.

Our integrated handling and food processing equipment is also making waves in the 
flourishing segments of prepared meals and baked goods.

We manufacture high speed, automated portion and apply systems. Utilized in the wholesale 
frozen pizza, prepared meals, and bakery industries, our systems are used to apply sauces, 
cheeses, IQF vegetables, meats, dry/granular ingredients, and a variety of other toppings.

We offer standard production systems, as well as custom designed equipment for various 
production requirements. Our in-house engineering team works closely with customers to 
create the best solution for each application. The sanitary, easy-to-use, streamlined design of 
our equipment sets the standard in the industry.

Incorporated into every Quantum machine is high speed, non-contact application, and highly 
durable stainless steel construction. Our machines are wash down capable, and have an 
easily accessible open, no-tool design for easy sanitation.

• TARGET SAUCE PORTION AND APPLY SYSTEMS
Quantum Target Sauce Applicators apply a consistent deposit with a sauce-free border.  High 
quality and accurate weight control are features of all Quantum sauce applicators.

• TARGET and WATERFALL PORTION AND APPLY SYSTEMS
Quantum Target Applicators and Waterfall Applicators are available with automated feed and 
recirculation systems to ensure consistent deposit portions.

• PEPPERONI SLICER PORTION AND APPLY SYSTEMS
Quantum pepperoni slicer / applicators are servo driven to provide precise deposit patterns 
and are available in many configurations to meet volume requirements.

Quantum has supplied production equipment since 1991 to satisfied customers ranging from small 
wholesalers to large manufacturers. We pride ourselves on the quality and durability of our products.

For assistance or to learn more about how Quantum can serve your needs, please contact us 
at www.q-t-s.com, or 815-464-1540.

www.q-t-s.com

Phone: 815/464-1540 Email: info@q-t-s.com
9524 Gulfstream Rd. • Frankfort, IL 60423  • U.S.A.

Quantum
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SEE US AT SOUTH HALL BOOTH # 2269

Let Sani-Matic help solve your problems with process integrity or capacity, thorough automation 
of sanitation and cleaning processes including CIP, COP, Tunnel Washers, and more.

Our Products
• SaniCab® – pan, tray, bucket, hose, and more automated COP cabinet washer
• SaniTrend™ – Cloud and local automated data recording and OEE optimization for both CIP, 
COP, and process data recording
• CIP – Custom Clean-In-Place Systems and our standard CIP Mini
• COP – Clean-Out-of-Place systems for every need
• Tunnel Washers – Conveyorized, high capacity washing
• Centralized Washdown systems – Boosted pressure systems and rinse-foam-sanitize stations
• Sanitary Components - High quality, off-the-shelf and custom fabricated components such as 
strainers, static sprays, rotary and jet sprays, VessaLite™ tank light, sanitary process sight glass 
lights, COP baskets, and more.

Services - Sani-Matic’s team of field service engineers provides onsite cleaning system audits 
and optimization, preventive maintenance, system start-up, and aftermarket services.

Reduce and repurpose your cleaning labor and clean more efficiently / faster / safer / with less 
utilities / more repeatable / and more reliable with automated CIP and COP solutions.  All of this 
equates to the benefit of MORE time for production.

www.sanimatic.com

Phone: 800/356-3300 Email: hello@sanimatic.com
2855 Innovation Way, Sun Prairie, WI 53590 USA

Sani-Matic, Inc.
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SEE US AT BOOTH #N-5230

Soft Robotics is an industry-leading technology company that designs and builds automated 
picking solutions using proprietary soft robotic grippers, 3D machine vision and artificial 
intelligence software.  The company’s transformational robotic automation solutions enable 
picking of single and bulk products at high speeds – solving supply chain issues and 
eliminating the reliance of human workers to maintain operational efficiencies.  With hundreds 
of systems in daily operation worldwide, our picking technology has achieved billions of 
successful picks in global production facilities.

Headquartered approximately 20 miles from 
Boston, MA – the epicenter of robotics 
innovation and world-class universities – the 
company is dedicated to constant innovation 
and collaboration and is proud to be the face 
of the rapidly growing automation industry.

www.softroboticsinc.com

Phone: 617/391-0612 Email: Sales@SoftRoboticsInc.com
32 Crosby Drive, Suite 101 • Bedford, MA 01730 • USA

Soft Robotics
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SEE US AT LAKESIDE UPPER HALL BOOTH #7043

Spokane Stainless Technologies is headquartered in Spokane Valley, Washington, USA. 

We are a stainless-steel equipment manufacturer specializing in custom engineered tanks, vessels, 
and equipment. We service a wide variety of industries in addition to processing and packaging 
including water, wine, distilled spirits, aerospace, defense, biochemical, pharmaceutical, cosmetics, 
and agriculture. This experience enables new ideas that can be cross-pollenated to provide 
innovative solutions to the processing and packaging industry. 

Our engineering team is the foundation of our commitment to customers. Using state-of-the-art 
solid modeling tools, we embrace customer challenges, imagining innovative solutions that are 
on the leading edge. We provide ASME Pressure/Vacuum Vessel & UL Code certified design. If 
product support is required, our team will assist you and get the issue resolved quickly! We are 
committed to your complete satisfaction.

Our production team has the experience to complete the job, 
on time, and on budget. Our fabricating expertise shows in the 
high-quality of the completed product. 

We look forward to starting or continuing a lasting business 
relationship with you!
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www.SpokaneStainless.com

Phone: 509/921-8868 Email: Ken@SpokaneStainless.com
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Spokane Stainless Technologies
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SEE US AT 
BOOTH #LU-7807

VAC-U-MAX is a worldwide leader in the design and 
manufacturer of bulk material handling systems that 
incorporate pneumatic, aero-mechanical, and flexible 
screw conveying technologies. VAC-U-MAX systems 
convey, weigh, and batch over 10,000 different powders 
and bulk materials including flakes, granules, food 
ingredients, fibers, colorants, additives, tablets, and 
more. VAC-U-MAX has defined the leading edge of bulk 
material handling technology, selling systems worldwide.

VAC-U-MAX product range includes vacuum receivers, 
bulk bag loading and unloading systems, aero-
mechanical and flexible screw conveying systems, bag 
dump stations with integrated LoadLifter™, mobile 
vacuum conveying systems, ColumnLift™ Systems, 
diverter valves, feed bins, and vacuum pump packages. 
VAC-U-MAX is a UL-listed manufacturer and supplier of 
control packages, easily integrated into existing plant 
PLC’s. Product range also includes a full line of portable, 
continuous-duty, and central vacuum cleaning systems 
for plant-wide clean-up maintenance.

VAC-U-MAX offers a fully equipped material test lab 
in Belleville, New Jersey simulating customer’s bulk 
material handling applications by utilizing dense and 
dilute phases in vacuum and/or pressure conveying 
for batch, continuous, loss-in-weight and gain-in-
weight applications. For more information or to request 
a material test visit www.vac-u-max.com or call 
1-800-VAC-U-MAX.

www.vac-u-max.com

Phone: 800/VAC-U-MAX Email: info@vac-u-max.com
69 William Street • Belleville, NJ 07109 • USA

VAC-U-MAX

  

PNEUMATIC • AERO-MECHANICAL • FLEXIBLE SCREW CONVEYING TECHNOLOGY
BULK BAG LOADING & UNLOADING SYSTEMS • BAG DUMP STATIONS

MULTI-INGREDIENT HANDLING SYSTEMS • MOBILE VACUUM CONVEYING SYSTEMS
DIRECT CHARGE BLENDER LOADING SYSTEMS • FEEDER REFILL SYSTEMS 
PORTABLE • CONTINUOUS-DUTY • CENTRAL VACUUM CLEANING SYSTEMS  

VAC-U-MAX • 69 WILLIAM STREET •  BELLEVILLE, NJ USA 
www.vac-u-max.com • info@vac-u-max.com • (800) VAC-U-MAX 

  

Powder/Bulk Ingredient Handling • Industrial Vacuum Cleaning 

Refilling Packaging 
Machines/Feeders

Direct-Charge
Blender Loading

Bulk Bag 
Load/Unloading

Industrial Vacuum
Cleaners

Bag Dump
 Stations

Automation. Safety. 
Compliance. Productivity.
Guaranteed Solutions.

Let us solve your bulk material handling and industrial 
vacuum cleaning challenges. Visit vac-u-max.com and 

                      fill out RFQ or call (800) VAC-U-MAX.  

Perfecting packaging and processing while Perfecting packaging and processing while Perfecting packaging and processing while 
maximizing production, safety and compliancemaximizing production, safety and compliancemaximizing production, safety and compliance
with “Airtight Performance Guarantees”with “Airtight Performance Guarantees”with “Airtight Performance Guarantees”TMTMTM

MDL40008SS
Combustible Dust Vac

MDL40008SSMDL40008SS
ActivatorTM Bulk Bag 

Unloading System 

  
                      fill out RFQ or call (800) VAC-U-MAX.  

ActivatorActivatorTM Bulk Bag 
Unloading System Unloading System 

Booth LU-7807Booth LU-7807Booth LU-7807

PROFOOD WORLD   |   THE PROCESSING ZONE SHOWCASE 2022 33

VacUMax_2022_PZ.indd   1 9/15/22   10:02 AM



SEE US AT BOOTH #7112 

New from Urschel, the M VersaPro™ (MVP) Dicer. The dicer excels in processing of meat, 
poultry, and alternative proteins. Offers 33% increased feeding capacity versus the standard 
M6 due to wider belts, optimized cutting, and increased horsepower. IP69K certified electrical 
enclosure features a double-sealed door for extra protection during washdowns. Mechanical 
zone is isolated from the product zone to promote sanitation. Stainless steel construction 
throughout with solid, round bar frame, motors, and hinged panels. New patented, fluted 
crosscut option provides gentler cutting action. Available intuitive touchscreen HMI optional. 

View the DiversaCut 2110A® Dicer with built-in discharge conveyor. The conveyor facilitates 
batch processing into totes or onto conveying systems or platforms and eases routine 
servicing by maintaining the machine at floor level.

Stop by to see the new Comitrol® Processor Model 1700 equipped with an optional HMI. 
HMI benefits include the ability to identify misaligned sensors, soft start faults and fixes, total 
machine runtime, motor loads and overfeeding issues, and remote start/stop when connected 
to a control center.

Also on display, the Affinity® Integra-D U.S.D.A. Dairy Division accepted dicer, E TranSlicer® 
Cutter with built-in discharge conveyor, the Sprint 2® Dicer with built-in discharge conveyor, 
the TranSlicer® 2520 Cutter, and the MicroAdjustable® (SL-14) CC Slicing Head which 
features SlideLocc™ technology.

www.urschel.com           

Email: info@urschel.com              Phone: 844-877-2435
1200 Cutting Edge Drive • Chesterton, IN 46304 • U.S.A.      

URSCHEL     
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The MVP takes protein processing to another 

level complete with new fluted, patented gentler 

crosscut, deeper circular knife penetration, infeed 

and takeaway belts, and many other built-in 

benefits. Easy maintenance in an engineered simple 

design, the new MVP outperforms the standard 

M6 with a resounding 33% increased feeding 

capacity. Explore the MVP to improve your line.

New Protein Powerhouse
+33% Higher Capacity

Meet the next generation protein powerhouse. The new M VersaPro™ (MVP) Dicer provides sanitary 

(IP69K) design and the ultimate in the versatile cutting (VFD-equipped 5HP Crosscut) of proteins. 

® Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology are registered trademarks of Urschel Laboratories, Inc. U.S.A.
™M VersaPro trademark pending.

Set up a free test-cut of your product.

www.urschel.com

#1 Best selling provider of

industrial cutting machinery

throughout the world.

The Global Leader in Food Cutting Technology
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SEE US AT SOUTH HALL BOOTH # 3566

VDG is the leader in the design and manufacturing of drum motors for all types of belt 
conveyor applications. With a strong focus on reliability and longevity, VDG has provided 
robust and efficient conveyor drive solutions to the material handling and food processing 
industries for over 35 years through innovation, R & D, and precision manufacturing. 
Manufacturing in-house in USA and Canada, using cutting-edge production technology, VDG 
ensures product quality, fast delivery and exceptional customer support.

The high-efficiency VDG Drum Motor encloses all drive components, including the motor, 
gear reducer, and bearings, inside the drum, increasing mechanical and electrical efficiency, 
optimizing space, and promoting operator safety. All components are designed for 80,000 
hours of continuous operation before maintenance, reducing operational and maintenance 
costs and increasing productivity. VDG Drum Motors are available in a range of diameter 
sizes, belt speeds, horsepower and industry specific options and features to suit various belt 
conveyor applications.

The IntelliDrive™ Drum Motor features new synchronous permanent magnet motor 
technology, delivering 40% increased electrical efficiency with much wider belt speed 
selection without loss of torque compared to a standard induction motor. With all drive 
components housed internally, the IntelliDrive™ achieves a 96% mechanical efficiency, further 
decreasing energy consumption and costs. 

For sanitary belt conveyor applications, the hygienic SSV Drum Motor has the belt profile 
machined directly onto the all-316 stainless steel drum and drives modular conveyor belts 
without the use of sprockets, eliminating gaps and crevices, increasing hygiene, and reducing 
washdown time and water usage by 50%. It features an IP69K sealing system, withstands 
washdown pressure up to 3,000 psi, and exceeds industry sanitary and safety standards.

The latest hygienic SSV-XP Drum Motor is designed with an exchangeable machined profiled 
sleeve which enables different styles of modular conveyor belts to be used with the same 
drum motor. Visit VDG Booth S-3566 to see a demonstration of how quickly and easily the 
profiled sleeve on the SSV-XP Drum Motor is changed from one profile sleeve to another.

www.vandergraaf.com

Phone: (888) 326-1476 Email: info@vandergraaf.com
13771 Cavaliere Drive • Shelby Township, Michigan 48315 • USA

VDG (Van der Graaf)
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The VDG Drum Motor is a robust conveyor drive with all drive components enclosed 
inside the drum and designed for 80,000 hours of continuous operation before 
maintenance, reducing energy and maintenance costs, and increasing run-time. 

The SSV Series Drum Motor drives modular 
conveyor belts without the use of sprockets, 
eliminating gaps and crevices, increasing 
hygiene and reducing water and time for 
washdown by 50%.

vandergraaf.com/PZ 
(888) 326-1476 | info@vandergraaf.com

Visit Booth S-3566 
to See a Demo of the 
SSV-XP Profi led Sleeve

VDG Drum Motors
Reduce Water and Time for Washdown by 50%
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SEE US AT LAKESIDE UPPER HALL BOOTH # 7506

Visit Weber at Booth LU-7506 for their first Pack Expo appearance and 
experience the Line Up for the Future. 

Located in the processing zone, Weber is highlighting an impressive product portfolio and 
unique philosophy on complete line solutions. Renowned as the global leader in high speed, 
precision slicing technology, Weber has undergone a rapid evolution since its acquisition of 
Schroder’s packaging business in 2017. 

Showcasing a complete slicing line, including automatic infeeding, slicing, handling, product 
loading, and packaging, Weber’s Line Up for the Future demonstrates the company’s ability to 
problem solve, innovate, and provide optimized, integrated solutions. 

Starting with the new weSLICE 4500 mid-size slicer which includes automatic loading 
features that both make operators lives easier and ensure more active slicing time for higher 
throughput, Weber is further leveraging its weSHUTTLE, a cutting edge, smart method for 
product transportation and handling, and wePICK, the standard for hygienic environment 
robotic loading, to show how products can be delivered to its wePACK thermoformer with 
maximum output, yet in footprint friendly manner. 

With innovative technology on display at each step of the process, including Weber’s own 
OEM designed and manufactured software, vision, and robotics, visitors can experience how 
Weber challenges consensus when it comes to integration and line control – with a solution 
truly integrated, mechanically, electrically, and digitally.  Accompanied by a complete suite 
of digital products, starting with the Weber Portal and rounded out by its Factory Cockpit 
real time production monitoring tool, Weber’s holistic approach is sure to impress. Visit us at 
booth LU-7506 or for more information at us.weberweb.com.

us.weberweb.com

Phone: 816/891-0072 Email: sales.us@weberweb.com
10701 N. Ambassador Drive • Kansas City, MO 64153 • USA

Weber Inc.
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POSITIVE DISPLACEMENT 
PUMPS

Engineered for durability, reliability, and 
ef�ciency, Alfa Laval DuraCirc positive 
displacement pumps feature a high-ef�-
ciency design, wide performance enve-
lope, and low net positive suction head 
requirement. With �ow rates up to 150 m3/
hr (660 gpm), the pump handles operating 
pressures up to 40 bar (580 psi). Optional 
port con�gurations make installation easy 
with no need to change process piping. 
The pumps’ innovative design features a 
truly front-loading single seal; long-lasting 
bearings; a single, long-life gearbox 
lubricant; external shimming; and fully 
interchangeable components. DuraCirc 
pumps also come standard with a condi-
tion monitor for wireless connectivity to 
view operational performance metrics. 

Alfa Laval  |  alfalaval.us
See us at Booth LU-7647

EXTRUDER FOR MEAT 
SUBSTITUTES

The Coperion line of ZSK Mv Plus 
extruders has been extended to include 
a hybrid solution for meat substitute prod-
uct manufacturers, giving them maximum 
�exibility. With a minimum of retro�tting 
effort, both texturized vegetable protein 
(TVP) and high-moisture meat analogues 
(HMMA) can be produced on this ZSK 
food extruder. Using a newly developed 
Coperion adapter solution, the extruder’s 
discharge can be changed from the ZGF 
centric pelletizer used for TVP to a spe-
cialized cooling die for HMMA. The pel-
letizer cuts product direct at the nozzle 
plate, while the cooling die produces a 
solid strand with textures similar to meat.

Coperion  |  coperion.com
See us at Booth LU-7756

new products
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DRUM MOTOR

The VDG hygienic SSV-XP drum motor features an exchangeable pro�led sleeve that 
enables different styles of modular belts to be used with the same drum motor. The pro-
�led sleeve on the drum is easily removed and replaced simply by exchanging the sleeve to 
match the desired belt pro�le without having to change the entire drum motor. Constructed 
of 316 stainless steel, the SSV-XP drum motor is USDA-approved. It comes in a range of 
diameter sizes, belt speeds, and horsepower, and is available with industry-speci�c options 
and features to suit various food processing and packaging belt conveyor applications.

VDG (Van der Graaf)  |  vandergraaf.com
See us at Booth S-3566

STAINLESS-STEEL TANKS AND 
VESSELS

Used to process food, wine, beer, and 
other beverages, Spokane Industries 
stainless-steel tanks and vessels are 
custom-engineered and built to exact 
speci�cations. Spokane Industries is 
certi�ed to manufacture ASME pressure 
vessels; ASME U, U/M, and H stamped 
vessels; and UL 142 explosion-resistant 
tanks. All the equipment is manufactured 
to rigorous sanitary standards. An auto-
mated spot welder ensures consistent, 
reliable jacket welds. 

Spokane Industries
spokaneindustries.com 

See us at Booth LU-7043
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SPIRAL SYSTEMS

CMP sanitary spirals are designed for 
direct food contact. All CMP spiral sys-
tems are fully washdown-capable and 
have all-stainless-steel construction. The 
Side Drive technology spirals range from 
10 to 42 in. wide, and the Direct Drive 
technology spirals range from 12 to 72 in. 
wide. CMP exclusive belting turn ratios 
offer a small footprint, enabling users to do 
more in less space. CMP is a member of 
the Food Process Solutions (FPS) family.

CMP  |  cmpequipment.com
 See us at Booth LU-7349

COLLOID MILL

The Fristam FCM colloid mill is designed 
for hands-off clean-in-place (CIP) applica-
tions; nothing needs to be removed for CIP, 
saving maintenance time and effort. The 
FCM’s timesaving, external variable gap 
adjustment lever provides on-the-� y inter-
nal gap adjustment to produce more or 
less shear, without moving the front or top 
ports, or even pausing operation. The mill’s 
variable internal gap allows users to dial in 
the particle size they need for shelf-stable 
emulsions and provides consistent particle 
sizes with a tight distribution. The colloid 
mill is patent pending.

Fristam Pumps USA  |  fristam.com/usa
 See us at Booth LU-7303

REMOTE MONITORING SYSTEM

The FPS remote monitoring system 
(RMS) is a web-based, universal platform 
that helps users track, analyze, and report 
on freezer performance from anywhere in 
the world. The FPS RMS provides critical 
data, such as trends, alarm history, main-
tenance, report journals, troubleshooting, 
and training. A live feed feature uses secu-
rity cameras strategically placed in the 
freezer enclosure, providing real-time visu-
al updates. The system allows users quick 
and easy access to information to make 
timely business and operational decisions. 
All the data is private, secured, and acces-
sible only to users and FPS Support.

FPS Food Process Solutions
fpscorp.ca

 See us at Booth LU-7349

DOUBLE DIAPHRAGM PUMPS

Graco Quantm electric diaphragm 
pumps leverage a transverse � ux motor 
that is suited for a range of hygienic appli-
cations. A standard air motor is replaced 
with an electric drive that can produce high 
torque at low speeds, unlike other motor 
technologies. This allows Quantm pumps 
to operate without gearboxes, reducing 
footprints, weights, and price points, while 
increasing ef� ciencies and generating an 
ROI on energy use reduction for end users. 
The pumps can be used in the production 
of candies, fondants, bakery products, 
sauces, and dressings, as well as in meat 
and poultry plants.

Graco  |  graco.com
 See us at Booth LU-8303

MULTI-LEVEL IMPINGEMENT FREEZER

The OctoFrost multi-level impingement freezer uses a high-speed airstream from 
above and below the product to achieve quick freezing in a few minutes. Suitable for 
various thin food products, such as hamburgers, � sh or chicken � llets, shrimp, and 
dumplings, the freezer also can be used for crust freezing prior to slicing larger products, 
guaranteeing minimum prod-
uct dehydration and premium 
product quality. The use of 
multiple straight belts in a single 
freezer preserves the product’s 
appearance, doubles produc-
tion capacity per square meter 
of factory space compared to 
traditional impingement tech-
nology, and allows different 
products to be run at each level.

OctoFrost  |  octofrost.com
 See us at Booth LU-7048
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FOUR-PHASE DESIGN-BUILD APPROACH

PASTEURIZER FOR PLANT-BASED MILK

The HRS Heat Exchangers DSI Series pasteurizer uses direct steam injection, 
which takes a fraction of the time of other methods of pasteurization. The faster 
the product is heated and cooled, the less impact the heat has on the product. 
In the case of plant-based drinks, the impact can include discoloration, 
caramelization, and the introduction of off-tastes.

HRS Heat Exchangers  |  hrs-heatexchangers.com
 See us at Booth LU-7535

MIXING SYSTEMS

Reading Bakery Systems (RBS) provides 
innovative process solutions for the food 
industry. The RBS brands—Thomas L. Green, 
Reading Pretzel, Exact Mixing, and Reading 
Thermal—offer production lines that produce 
a range of snack products, innovative 
continuous mixing solutions and oven 
pro� ling, and consulting services. 
Exact continuous mixing systems reduce 
labor, cut costs, improve consistency, 
and simplify mixing processes. RBS � exible 
snack systems produce pretzels, bread 
snacks, crackers, baked crisps, cookies, 
biscuits, pet treats, and more. 

Reading Bakery Systems  |  readingbakery.com
 See us at Booth LU-7906

DIGITAL REPORTING FOR 
INSPECTION

Utilizing web-based architecture, the 
Fortress Technology Contact 4.0 digi-
tal reporting feature captures valuable 
production data across an entire suite of 
networked Fortress inspection machines. 
It can remotely monitor equipment, track 
events, and document all potential prod-
uct risks, turning massive data streams 
into tightly monitored operational insight. 
With Contact 4.0, food processors can 
tether multiple front-end inspection 
machines to back-end reporting software 
in real time—live, streamlined, and cen-
tralized. Contact 4.0 can be installed on 
all Fortress digital Stealth, Interceptor, and 
Interceptor DF metal detectors, as well as 
the Raptor checkweigher series.

Fortress Technology
fortresstechnology.com

 See us at Booth S-1752

Engage early using HRI’s 
progressive design-build contracting 
approach. Minimal capital investments 
provide initial scope development, 
drawings, and schedules necessary 
for preliminary project approvals. Our 
content experts provide customized 
Development and Execution Plans to 
optimize business needs and require-
ments. Strategic information generated 
through this proven methodology allows 
owners to evaluate risk and the funding 
commitments required to further deliver 
a successful project. 

Hansen-Rice  |  hansen-rice.com 
 See us at Booth LU-7727
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PNEUMATIC VACUUM CONVEYING SYSTEM

The Volkmann VS Series pneumatic vacuum conveying system transfers powders, 
granules, pellets, small components, and other bulk materials safely, gently, and automati-
cally. The conveyor can be operated in dense phase or lean phase, and can be quickly dis-
assembled without tools for easy cleaning to support frequent product changeovers. The 
VS Series pneumatic vacuum conveying system is often used with the Volkmann RNT-180 
bag discharge station, which automatically captures �ne particles as material is loaded into 
the hopper to prevent nuisance dust from entering the workplace. The conveyor and bag 
dump station are ATEX-certi�ed as explosion-proof by design as standard.

Volkmann USA  |  volkmannusa.com
See us at Booth S-2991

ROBOTIC HPP ARM

The Hiperbaric robotic high pressure processing (HPP) arm 
picks up an HPP basket containing food or beverages after they 
have been processed in the HPP chamber, empties the basket 
contents onto a conveyor belt, and then returns the 
basket to be reloaded for HPP. The robotic arm can be used with 
any Hiperbaric machine (55 to 525 L) for any HPP application, from 
juices to meats. It reduces manual labor and heavy lifting—some-
times more than 16,000 lb of lifting per day—which often leads to 
workplace injuries and labor costs. 

Hiperbaric  |  hiperbaric.com 
See us at Booth LU-7341 

RARE EARTH PLATE MAGNETS

Eriez Xtreme Rare Earth+ plate magnets are now available in all of the company’s deep-
reach, round-pipe, and hump-style magnetic separators. When the separators include 
these new, stronger magnets, they demonstrate a signi�cant increase in both surface 
gauss value and pull test strength, compared with competitive units and the company’s 
separators with the previous generation of rare earth plates. Gauss and pull testing, the 
standard methods for testing a magnet’s strength, indicate a magnetic separator’s ability 
to deliver a pure, contaminant-free product.

Eriez |  eriez.com
See us at Booth N-5214 

ELECTROMAGNETIC CONVEYOR

The Electro-Glide electromagnetic conveyor is the newest mem-
ber of the Commercial Manufacturing family of vibratory conveyors. 
It is the �rst conveyor designed by Commercial Manufacturing 
to operate speci�cally as a �ow control device. The conveyor is 
suited to feed scales and packaging machinery where the ability to 
instantly start and stop product �ow is required. This ability allows 
the Electro-Glide also to be used as an alternative to a metering unit 
in a mix-and-blend system when the elimination of pinch points is 
desired. The conveyor features an all-stainless-steel drive.

Commercial Manufacturing  |  commercialmfg.com
See us at Booth LU-7603
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REVERSIBLE HORIZONTAL-
MOTION CONVEYOR

The Key Technology Zephyr conveyor 
moves product with minimal bounce to 
protect product quality and reduce noise. 
Equipped to �ow in either direction, the 
reversible Zephyr maximizes production 
line versatility. The conveyor is suited to 
frozen bulk foods, including potato prod-
ucts, fruits, vegetables, meat, and poultry, 
as well as dry products such as potato 
chips, nuts, and cereals. Its unique motion 
pro�le gently slides and conveys product 
with no segregation or strati�cation, and 
reduces product damage and the loss of 
coatings, such as seasoning, batter, and 
certain types of oil. Zephyr accommo-
dates varying �ow rates, maximizing the 
�exibility of the system. 

Key Technology  |  key.net
See us at Booth S-3553

HYGIENIC AIRLOCK

The Schenck Global hygienic airlock (GHA) is a 
USDA dairy-accepted dismountable airlock that 
is suited to applications where dry raw or �nished 
products are being handled in the process and 
where inspection or system cleanout is required. 
A key feature of the product is a rail system that 
simpli�es removal and provides access to the 
internal valve, cavity, rotor pockets, and all other 
product contact areas for quick and easy clean-
ing. A valve interference detection (VID) system 
protects the airlock from damage and prevents 
product contamination due to interference 
between the valve rotor and housing.

Schenck Process  |  schenckprocess.com
See us at Booth LU-7247

QUALITY CONTROL MACHINES

Extremely adaptable, Wipotec-OCS TQS-MD quality control machines 
incorporate the company’s new Traceable Quality System Modular Design, 
which uses a “building block” concept, yielding compatibility with a broad array 
of products. Depending on a product’s size, shape, weight, and desired throughput 
speed, Wipotec-OCS can combine the relevant modules for a solution tailored to 
meet speci�c needs. Regardless the number of functionalities a model entails—
including weighing, marking and verifying, labeling, metal detection, and 
serialization/aggregation integration, among others—the unit employs one user 
interface, making product changes, article setup, and layout modi�cations less 
error-prone and more user-friendly. 

Wipotec-OCS  |  wipotec-ocs.com
See us at Booth S-4172 

PROTEIN DICER

The Urschel M VersaPro 2D dicer excels in the 
processing of meat, poultry, and alternative 
proteins. It offers 33% increased feed-
ing capacity vs. the standard M6 due 
to wider belts, optimized cutting, 
and increased horsepower. The 
IP69K-certi�ed electrical 
enclosure features a double-
sealed door for extra protection 
during washdowns. The mechanical 
zone is isolated from the product zone to 
promote sanitation. The dicer has stainless-steel 
construction throughout, including the solid, round 
bar frame; motors; and hinged panels. The new �uted 
crosscut option provides gentler cutting action. The dicer is available with 
an intuitive optional touchscreen HMI. 

Urschel Laboratories  |  urschel.com
See us at Booth LU-7112
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SANITARY CUBER

The main function of the Deville 
Technologies pneumatic two-way 
cuber is to reduce cheese blocks in order 
to optimize the downstream dicer/shred-
ders. The larger belt width and cheese 
chamber are optimal for processing non-
standard cheese sizes. Not only does the 
guillotine feature (executed via the local 
HMI) optimize working with off-cuts and 
soft cheese, it eliminates the cumbersome 
task of manually spacing out batches of 
off-cuts during production, thereby allow-
ing an operator to �ll the belt and let the 
machine cycle without further interven-
tion. The cuber is robust, hygienic, and 
easy to use.

Deville Technologies
devilletechnologies.com

See us at Booth LU-7332

CLEANABLE 
ELECTROMECHANICAL 
ACTUATOR

The new Exlar electromechanical actu-
ator is designed to meet the requirements 
of food and beverage/packaging (F&B/P) 
applications. The F&B/P-grade actuator 
is part of the integrated GTX product line, 
known for its compactness, power densi-
ty, �exibility, and third-party drive compat-
ibility. The new F&B/P-grade GTX actuator 
features a smooth, cleanable body design 
in white epoxy and a stainless-steel rod. 
It has an IP69K ingress protection rat-
ing and is recognized by 3-A Sanitary 
Standards. Exlar is a Curtiss Wright busi-
ness unit.

Exlar |  cw-actuation.com
See us at Booth N-5977

FOOD MACHINERY LUBRICANTS

Lubriplate NSF H1-registered food 
machinery lubricants are now avail-
able in a new style of aerosol spray cans, 
featuring a dual-spray nozzle with a per-
manently attached straw. The cans offer 
a dual-position spray; when the straw 
is in the “up” position, it offers precise, 
pin-point application. Ergonomically 
designed, the cans have a recessed 
comfort trigger to help prevent accidental 
discharge. GHS-compliant labeling on 
the back panel ensures compliance with 
OSHA requirements, while a scannable 
QR code on the side panel provides quick 
access to product information and safety 
data sheets.

Lubriplate Lubricants
lubriplate.com

See us at Booth LU-8814  

SORTING MACHINE

The Tomra 5C premium sorting machine, featuring Tomra’s unique bio-
metric signature identi�cation (BSI) technology, is now available to frozen 
vegetable and fruit processors. By locating the Tomra 5C on the process-
ing line between the IQF tunnel and the packing station, �nal checks for 
food safety and product quality can be made with accuracy. As the frozen 
product reaches the end of the line, the sorter recognizes and removes 
any remaining foreign material, extraneous vegetable matter, and hard-
to-detect product defects. These detection capabilities greatly reduce the 
risks of consumer complaints or product recalls.

Tomra |  tomra.com
See us at Booth LU-7135
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CALL FOR ENTRIES!

Each year, ProFood World recognizes outstanding food and beverage processing and packaging 
innovation projects via the Manufacturing Innovation Awards competition.

Produced by: Awards to be presented at:

Types of food and beverage projects
eligible for the awards:

Major plant expansion or renovation

Greenfield or brownfield facility
Major line expansion incorporating 
ground-breaking technology
Major plant automation upgrades
Major plant food safety upgrades

Judging criteria:
Level of technology advancement in 
processing and packaging equipment
Level of automation, software and controls
New-to-the-industry use of technology
Major eciency and cost savings
Line changeover, flexible manufacturing, 
sustainability or maintenance achievements

Submission deadline is January 27, 2023

Join the ranks of past winners, including Mark Anthony Brewing, The J.M. Smucker Company, 
Hermes Boissons, Dairy Farmers of America, Clemens Food Group, MWC, CTI Foods, 
Royal Cup Co�ee and Tea, Sugarlands Distilling, and Kraft Heinz.
Learn more, view videos of past winning entries, and download submission entry forms 
at pfwgo.to/mia.
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SEE IT. EXPLORE IT. 
EXPERIENCE IT. 

PACK EXPO International is back in Chicago, giving you the unmissable opportunity to explore 
technology, materials and reinforce industry connections. Discover innovative solutions for 

packaging and processing, automation, sustainability, e-commerce, and more at 
the most comprehensive packaging and processing event in the world in 2022!

LEARN MORE & REGISTER NOW FOR ONLY $30

2000+ LEADING 
SUPPLIERS

FULL-SCALE 
MACHINERY

100+ FREE 
SESSIONS

40+ VERTICAL 
INDUSTRIES

October 23–26, 2022  Chicago, IL USA  McCormick Place  PACKEXPOINTERNATIONAL.COM

7 PAVILIONS INCLUDING 3 NEW HOTSPOTS:
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SECTION 1 DESIGN/BUILD AND ENGINEERING SERVICES

Consult•Design•Engineer•Construct
www.theaustin.com

For over 140 years, companies across the globe have turned 
to Austin for site selection, design, engineering, construction, 
and facility maintenance. Whether you are looking to build 
new, expand existing, or automate production, we have the 
depth of knowledge to help you make all the right moves.
The Austin CompanyEB-56, LU-7633

Food & Beverage Architectural & Engineering Firm 
www.eabonelli.com

E.A. Bonelli is an architectural and engineering �rm working 
exclusively for the food & beverage industries. Over sixty years of 
hygienic design expertise, serving clients from �ve of�ces across 
the U.S. Since 1960, Designing Buildings That Work.
E.A. Bonelli + Associates, Inc.

LU-7719

#1 Food and Beverage Design Firm
www.dennisgroup.com

ENR has ranked us the #1 �rm in food for the last eight years. 
With 35 years in the industry, we have a highly experienced 
team to support you at every stage of a project from small-scale 
studies to ground-up green�elds, and everything in between.
Dennis Group

LU-7411

51

Machinery Installation Contractor
www.doralcorp.net

DORAL Corporation is a 3rd generation Industrial Contractor 
celebrating over 50 years in business. We travel the U.S. 
partnering with A/E/C Firms, Integrators and Owners for their 
Packaging and Processing Equipment Installation needs. 
Capabilities include Millwright Services, Machinery Moving, 
Conveyor Installation, Rigging and Erecting, Precision Alignment 
and Leveling, Dismantling and Relocation Services.  
DORAL Corporation, Inc.

MILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATIONMILLWRIGHT | RIGGING | FABRICATION

LU-7427
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DESIGN/BUILD AND ENGINEERING SERVICESSECTION 1

Design/Build Specialists Supporting 
Companies That Safely Feed The World
www.esigroupusa.com

A nationwide �rm with a sole focus on food and beverage 
with expertise in temperature-controlled storage, automated 
facilities, food distribution and specialty food manufacturing and 
processing facilities including those earning LEED Certi�cation. 
Our Single Source Approach streamlines communication, project 
timelines and lowers costs. This means clients always get our 
Guaranteed Maximum Price.
ESI GROUP USA

N-4630

Your Source for Food Plant Design
and Construction
www.foodplantengineering.com

We are designers and builders of sustainable food production 
facilities. Using imagination, innovation, and ingenuity, we help 
food manufacturing companies improve food safety, gain 
productivity, and grow capacity.
Food Plant EngineeringLU-7014

LU-7327

Gleeson is your Food Processing,
Design/Build Solution
www.gleesonllc.com

Gleeson has a long history of designing and constructing high-
quality, Food- Processing Facilities and Cold Storage Distribution 
Centers, nationwide. Our extensive knowledge of the food industry, 
makes us the right partner for your design/build project.
Gleeson Constructors & Engineers, L.L.C.

LU-7727

Turn-key Facility Solutions
www.hansen-rice.com

Since 1983, HRI has grown from a regional design-build 
contractor to an integrated solution provider of design and 
construction services supporting a broad range of clients 
nationwide.
HANSEN-RICE, Inc.
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DESIGN/BUILD AND ENGINEERING SERVICESSECTION 1

Architecture | Engineering | Process Design
www.hixson-inc.com/FID22

Hixson partners with some of the most well-recognized brands in 
the world on their complex food and beverage, and science + 
technology projects. With 20 technical disciplines co-located in-
house, including building architecture, engineering, and process 
design, Hixson creates lean, high-quality solutions delivered 
effectively and with unparalleled speed.
Hixson Architects/Engineers

LU-7140

LU-8643

Full-Service Engineer, Procure 
and Construct �rm
www.matrixti.com

Matrix Technologies has EPC capability for any engineering or 
automation need. With a professional team of engineering experts, 
in-depth process knowledge, and a proven methodology, Matrix 
consistently delivers superior results on time and on budget.
Matrix Technologies

Engineering Led. Construction Driven. 
Outcome Certain.
www.kiewit.com

Kiewit is one of North America’s largest and most respected engineering 
and construction organizations. We are prepared to safely support your 
food and beverage needs throughout all phases of the project lifecycle, 
from conceptual design, process engineering and constructability 
integration to project production using design-build execution. Kiewit had 
2021 revenues of $12.1 billion and employs 28,800 staff and craft across 
North America, including engineers and construction professionals. 
Kiewit

LU-8962

LU-7605

Your Global Powerhouse in Food Processing
www.stellar.net

Ranked one of the top food manufacturing design-build �rms 
in the world, Stellar offers clients fully integrated services. We 
have designed and built processing and distribution facilities for 
world-renowned food industry clients across the US and around 
the world.
Stellar
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SECTION 2 BUILDING INFRASTRUCTURE

N-6064

Design/Build for Cold Storagem 
and Food Processing
www.tippmanngroup.com

Tippmann Group offers design/build construction services for 
temperature-controlled food processing & distribution facilities. 
The Energy-ef�cient QFR Zone® blast freezing alternative with 
Pallet Fit™ doors freezes your palletized product fast.
Tippmann Group

N-4638

Creating Food-Safe Environments
www.webbersmith.com

Providing food-safe, cost-effective, scalable, and sustainable 
engineering and building design solutions to the Food & 
Beverage Industry. Our Engineers and Building Designers have 
been creating comprehensive client-centric solutions since 
1978.

The WEBBER/SMITH Group

Delivering High-Quality Engineering 
and Design Services
www.zachrygroup.com/foodandbeverage

Zachry Engineering provides a full range of high-quality engineering 
and design services from small revamp projects to large grassroot 
plants for the food and beverage industry in a safe, ef�cient, and 
cost-effective manner resulting in successful projects for our clients.

Zachry Engineering Corporation
SU-7719

High Performance Flooring and Coatings
www.keyresin.com

We manufacture seamless, heavy-duty polyurethane and epoxy 
�ooring systems for durability in demanding environments. Our 
Polygiene is an antimicrobial agent, homogeneously distributed 
throughout Flowfresh �ooring that inhibits the growth of bacteria 
and mold, preventing microorganisms. Our �ooring systems offer 
advantages including slip, chemical and abrasion resistance, 
and stand up to harsh cleaning processes. 
FlowResin/Key Resin Company

S-4066
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SECTION 3

SECTION 4

UTILITIES AND VENTILATION

PLANT ASSETS AND OPERATIONS

Air Compressors, Blowers, and Vacuum
for the Food and Beverage Industry
www.us.kaeser.com

Beyond supplying the highest in manufacturing quality products, 
Kaeser excellence extends to evaluating each customer’s 
application and providing the most effective, reliable and 
energy-ef�cient compressed air solutions.
Kaeser Compressors

LU-7809

Reliable Vacuum Solutions Maximize
Productivity
www.buschusa.com

For over 50 years, Busch has provided reliable vacuum pumps, 
blowers, systems, and services uniquely adapted for each 
application. With increasing process demands, our innovative 
solutions help increase ef�ciency, avoid downtime, and 
decrease energy costs.
Busch Vacuum Solutions

N-5923

Industrial Steam Boilers
www.miuraboiler.com

Miura’s modular boiler installations are a major asset to food 
companies seeking to maximize operation ef�ciency and cut 
energy costs. Whether you’re a vegetable processor, poultry 
plant, or a dairy processor, modular boilers allow greater 
�exibility for food processing companies to turn boilers on or 
off as needed, as well as meet steam demand at the greatest 
ef�ciency.
MIURA

LU-7205

Count on Sullair for Reliable Air Compressors
www.sullair.com

A steady supply of compressed air is critical for your 
operations. Built for Reliability, Durability and Performance, 
Sullair air compressors provide ultimate peace of mind, 
along with access to a global network of Authorized 
Distributors.
Sullair A Hitachi Group Company

S-3752
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www.hansen-rice.com(208) 465-0200

PLAN - DESIGN - BUILD
TURN-KEY FACILITY SOLUTIONS

Since 1983, HRI has grown from a regional design-build contractor to an 
integrated solution provider of design and construction services 
supporting a broad range of clients nationwide.  

LICENSED IN ALL

50 STATES

HRI OFFICE

LOCATIONS

CORP
HQ

PRE-CONSTRUCTION CONSTRUCTION

DESIGN & ENGINEERINGFRONT-END PLANNING

PLAN     DESIGN     BUILD

39+
YEARS

Family Owned

PLAN     DESIGN     BUILD

INTEGRATED SERVICES
Come stop by our booth in the Processing Zone (Lakeside Upper) 
to learn about our customized services:
Come stop by our booth in the Processing Zone (Lakeside Upper) 

LU-
7727
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