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Paramount Quality
The major theme of this year’s Danish Dairy & Food Industry … worldwide is: 

“Paramount Quality”. This focus is essential, as the number of global middle-

class consumers will increase rapidly in the years to come, and precisely these 

consumers demand high quality foods. 

The Danish Food Minister, Dan Jørgensen introduces the magazine, and he 

highlights the Governments initiatives to ensure the Danish Food sectors con-

tinued top ranking on the global quality list.

Further, you will find an editorial about the international dairy company, Arla 

Foods constant focus on ensuring high quality from cow to consumer. Amongst 

other topics, you will find articles about top-hygienic design and high efficiency 

focus on how to build plants and machinery for manufacturing quality foods. In 

addition, suppliers of various cultures, fruit-compounds and other natural ingre-

dients, enlighten you about maximizing benefits of raw milk and providing dairy 

products with extra functionalities. Each year companies manufacture and launch 

food packaging news that add more protection to dairy goods in environmen-

tally friendly packaging. Not least, optimum hygiene and analytical concepts are 

crucial parameters to secure improved food quality, minimize the risk of errors/

waste productions and to produce food regarding safe and hygienic conditions.

Excellences in these processes and functions are only possible when based on 

well-educated and trained staffs. In Denmark, we strive to maintain high levels 

within both dairy education and research. Thus, Danish Dairy & Food Industry 

2014 includes editorials with various perspectives on paramount quality regard-

ing governmental as well as education levels, dairy production, process equip-

ment, hygiene and analysis, ingredients and packaging. All these elements are 

vital in order to meet the requirements for high quality foods from the global 

middle class consumer.

Besides studying this magazine our readers have the opportunity to meet rep-

resentatives from the Danish dairy and food industry at large international ex-

hibitions in 2014 as for example: World Food, Istanbul (4-7 September), World 

Food, Moscow (15-18 September), InterMopro, Düsseldorf (21-22 September), 

World Dairy Expo, Madison (30 September - 4 October), Fi Asia, Indonesia (15-

17 October), SIAL, Paris (19-23 October), IDF World Dairy Summit, Israel (27-31 

October), International Food Contest and FoodTech ’14, both in Herning, Den-

mark (28-30 October) and in 2015 Anuga FoodTech (24-27 March).

The Danish Dairy Managers Association and the Danish Dairy Engineers As-

sociation own and publish Danish Dairy & Food Industry ... worldwide. We have 

published the magazine since 1976, and this issue is the 24th in succession in-

forming you about Danish dairy and food industry.

Danish Dairy & Food Industry ... worldwide is distributed in more than 120 

countries in 9.000 copies. Further, the magazine is available at our homepage: 

www.ddfi.dk. Our experience tells us that about 100.000 dairy, food and mar-

keting specialist worldwide study this journal every year. ■
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Exporting quality foods
In the middle of the last century, it could be 

difficult for Danes to buy the best Danish 

foods. Denmark's most succulent hams, 

best bacon and tastiest cheeses were sold 

to Britain and Germany. That shows how 

important food exports were for the Dan-

ish economy and in making Denmark 

known as a producer of high-quality foods.

Food exports remain very impor-

tant, and today export from the Dan-

ish food cluster account for 24% of Den-

mark's total export earnings. We are the 

worlds leading exporter of e.g. ingredi-

ents for food products - a position we 

aim to uphold.

Controlled safety
The strength of Denmark's food ex-

port is not least due to our high food 

safety standards and internationally 

recognised, well-functioning control 

systems. Innovation also plays an im-

portant role: the Danish food industry 

has shown that it can adapt its food pro-

duction to the requirements and tastes 

of foreign buyers and are now selling 

pigs' ears and organic milk to China. 

Resource efficiency
We must continue to grow and renew 

sustainably - for example, by developing 

resource efficient machinery and other 

food processing equipment. Sustain-

ability in the form of animal welfare, 

care of the climate and the environ-

ment, and effective use of every single 

resource must be the fundamental pa-

rameter in our food production, and to 

a greater extent than ever before.

Growing population
The world's population is growing 

quickly - from 7.2 billion people today 

to over 9 billion in 2050 - and the re-

quirements for food production will rise 

even faster as an increasing global mid-

dle class will have the resources to de-

mand food of higher quality and safety.

Since both land and water are scarce 

resources, it is absolutely necessary that 

the growing demand of food will be met 

through sustainable production.

This requires innovation. Danish 

farmers have shown that it is possible 

to intensify production while reducing 

emissions of greenhouse gases and ni-

trogen per unit produced.

Export strategy 
In future, Danish food must not only 

be known for its high quality and food 

safety, but also for sustainable and re-

source efficient production systems. 

The Danish government will support 

this through research and intelligent 

controls, not restricted by the num-

ber of animals, for instance, but by the 

burden, it poses on the environment. 

Moreover, to further support export 

from Danish food - and food process-

ing producers, we will in the near fu-

ture launch an export strategy to ease 

export from the Danish food cluster. ■

Growth and Sustainability 
Must go Hand in Hand
In the future, Danish food must not only be known for its high quality and food 
safety, but also for sustainable and resource-efficient production systems.

 By Danish Food Minister Dan Jørgensen   

“The Danish food industry has shown 

that it can adapt its food production to 

the requirements and tastes of foreign 

buyers and are now selling e.g. pigs' 

ears and organic milk to China.”
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Growth and Sustainability 
Must go Hand in Hand

 By Danish Food Minister Dan Jørgensen   

We enrich people’s 
lives with more
natural goodness 
every single day
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Lurpak - Quality since 1901
Did you know that Arla in cooperation 

with other Danish dairies have refined 

the quality tests behind the world-fa-

mous butter brand Lurpak - for more 

than 110 years? Well, in October 1901, 

Danish dairymen create and implement 

the quality-system - Lure-brand. They 

did so to protect the Danish high-qual-

ity butter from fraud. Since 1911, only 

Danish dairies participating in the very 

strict quality programme are allowed to 

produce and sell the lure-branded but-

ter named Lurpak. 

Besides daily butter quality evalua-

tions on-site, the dairy plants are once 

a week obliged to provide random sam-

ples for comprehensive analyzes re-

garding consistency, taste, texture and 

packing. These butter samples are cho-

sen and collected on the dairy by the in-

dependent Eurofins Steins to be ana-

lyzed and graded at their laboratory by 

accredited judges to document and as-

sure the Lurpak quality. 

- The tests include meticulous as-

sessments of the butter’s sensory, mi-

crobiological, chemical, and organo-

leptic qualities. The butter is stored at 

recommended conditions through the 

whole shelf life period. The grading 

takes place twice: in the early stage of 

the shelf life and at the end of the guar-

Arla Foods

Quality around 
the Globe
Danish headquartered Arla Foods possess decades of 
experience within optimizing the company’s quality work 
at all levels - from milk producers through production 
to consumers - and all around the Globe. Some of the 
comprehensive quality programs dates more than a hundred 
years back, others are established quit recently to cope with 
quality challenges far from Northern Europe.

 By Anna Marie Thøgersen, Editor   

anteed shelf life, informs Hans Henrik 

Lund, Vice President at Arla Foods. He 

adds that the samples must comply with 

the Lurpak standards at both grading. 

This ensures the needed robustness of 

Lurpak - exported to the entire world. 

- Buying Lurpak butter, new customers 

soon learn and well-established markets 

already know that the Danish butter is 

an all-natural product, and not least, 

they can always trust the paramount 

quality of Lurpak!

High quality milk from 
Arlagården 
Other quality activities at Arla are of 

more recent date. In October 2003, 

Arla introduced the quality assurance 

programme; Arlagården at the com-

pany’s dairy farms in Denmark and 

Sweden. Right now Arlagården are 

under implementation at Arla-farms 

in Germany, Belgium and Luxem-

burg, and it is further to be rolled out 

in UK in 2015. 

Arlagården bases on four corner-

stones, which the farms must fulfill: 1: 

Natural milk composition, 2: Excellent 

hygiene and safe milk without any un-

desirable substances, 3: High animal 

welfare with healthy milking cows, 4: 

Environmentally friendly farming re-

specting the surrounding environment.

Arla updates Arlagården on a regular 

basis in order to meet requirements from 

the company’s customers and consum-

ers on the global markets. - Arlagården 

is a global quality program and we ex-

ecute uniform audit levels at our milk 

farms in all countries, underlines Helle 

Skjold, Director, Global Milk Production 

and Quality Assurance at Arla. 

Helle Skjold stresses that on a more 

general level, Arla Foods constantly fo-

cus on improving sustainability at the 

farms concerning maximum animal 

welfare and minimum impact on the 

surrounding nature and climate.

Chinese demand for quality 
Further and fairly recently, Arla Foods 

got involved in quality-testing raw milk 

in China in order to secure nervous con-

sumers from illegal chemicals contam-

inating their milk and dairy products. 

As known, Arla Foods is very active on 

the Chinese market both as an exporter 

and as an important co-operator and 

co-owner of Chinas largest dairy com-

pany, Mengniu.

To secure consumers, Arla Foods, 

Fonterra and Danish FOSS has devel-

oped a screening method that can re-

veal possible adulteration - such as mel-

amine - in the raw milk. This important 

quality project was one of the first tasks 
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Visit our website and checkout the wide range of machinery. At the website you can also sign up 
for our weekly newsletter with the latest new dairy equipment: www.acmm.dk

AC Dairy Machines • Egevej 46 • 9480 Løkken • Denmark • T: +45 9883 8040 • M: +45 2425 3038 • info@acmm.dk

High Quality Used Dairy Equipment
AC Dairy Machine is the expert in buying and re-selling acclaimed brands within dairy equipment

 e.g.: Alfa Laval, Tetra Pak, Alpma, SPX/APV, Gadan, Pasilac, Scania, Trepko and Westfalia.

at the “China-Denmark Milk Technol-

ogy Cooperation Centre”, which was es-

tablished in Beijing in 2012 in a joint 

venture between Arla Foods, Mengniu, 

Chinese COFCO, and Danish and Chi-

nese authorities.

- The new method is unique, as it 

screens milk for adulteration on a very 

streamlined basis. The method is an im-

portant step towards further improve-

ments of the milk quality and traceability 

from the Chinese milk farms, underlines 

Niels Juul Mortensen, Head of Tech-

nology China at Arla Foods. 

During the development of the screen-

ing method, the project team, headed by 

Marlene Ransborg Pedersen, collected 

milk samples from more than 10.000 

cattle around the world to establish the 

new method called the Milk Fingerprint. 

By now, the project in China deals with 

testing and implementing the method 

at Mengniu dairies. - It sounds like a 

detectives work, and it has almost been 

too, Niels Juul Mortensen smiles: - But 

once we have identified the correct Milk 

Fingerprint, we can soon reveal tam-

pered milk from the Chinese farms.

Amongst other projects in the “China-

Denmark Milk Technology Cooperation 

Centre”, it is worth mentioning: Imple-

mentation of quality management sys-

tem at the milk farms, Optimized milk 

production, Training of Chinese food 

inspectors, and Optimized employee 

cooperation China-Denmark.

Facts about Arla 
Arla Foods is a global dairy cooperative 

and ranks no. 7 on the Worlds Dairy 

Top-10. More than 13.500 farmers in 

Sweden, Denmark, Germany, the UK, 

Belgium, Holland and Luxembourg 

own Arla Foods. Arla markets prod-

ucts in more than 100 countries under 

well-known brands such as Arla®, Lur-

pak® and Castello®. Arla operates dairy 

plants in eleven countries, and has sales 

branches in 34 countries. 

The Arla farmers will this year deliver 

approx. 13.3 billion kilograms of milk. In 

2013, Arla’s total revenue rose by over 

10 billion DKK to 73.6 billion DKK. ■

 

In 2012, a delegation signed one of the first Danish-Chinese quality-agreements. 

Arla Foods’ CEO, Peder Tuborgh standing. (Photo: Rasmus Bluhme).

Each week, Arla Foods and the 

other Danish Lurpak-dairies 

collect random butter samples 

for comprehensive quality-

analyzes by accredited judges 

at the independent company, 

Eurofins Steins.
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Global outlook
For years, the international aspect has 

been integrated and played a major role 

at KOLD College’s Dairy Training Centre. 

Numerous courses and contacts world-

wide bring inspiration to the College, 

and in addition demand high standards 

of flexibility and quality.

Our staff successively participates in 

international activities, and each year 

Tailor-made  
Dairy Courses at  
KOLD College
KOLD College is an expert within tailor-made courses 
for the international dairy and food industries.

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

the dairy department teachers visit Eu-

ropean dairy companies to catch up on 

new trends and tendencies within dairy 

production.

International Dairy Courses
Every year KOLD College arranges a 

number of tailor-made courses for Da-

nida and international companies and 

partners.

Join the November 2014 CIP 
Course!
In November 2014, KOLD College ar-

range a 3 days Theoretical & Practical 

CIP (Cleaning-In-Place) Course. 

The course will be conducted in Eng-

lish and the main focus will be on the 

following subjects: Cleaning and disin-

fection, Plant understanding, Control of 

the plant, Hygienic design, Biofilm, Case 

Story, Safety and Knowledge sharing.

More information about this dairy course 

is available at www.koldcollege.dk

A detailed program for the up-coming November 2014, 3 days CIP-Course is 

available at www.koldcollege.dk – You can also contact educational coordinator 

Sten Holmgaard Sørensen on E-mail: STEN@koldcollege.dk

 

Facts about KOLD 
College 
•   All educations and courses 

linked by the concept “From 

Soil to Table”. 

•   Staff 165 employees, of which 

100 lecturers with vocational 

or academic backgrounds.

•   1,300 full time equivalent stu-

dents and course participants.

•   7,000 students attend educa-

tions or courses each year.

•   Buildings covering 34,000 

square meters.

Areas of education at KOLD 
College:
•   Agriculture, horticulture, ani-

mal keeper, forestry

•  Catering (Chef, Waiter, Baker)

•   Dairy technology (Dairyman, 

Dairy Operator)

•   Technical gymnasium (3-year 

pre-university study course)

•   In-service tailor made training 

and courses.

Join the next international Dairy Course 

KOLD College
Landbrugsvej 55
DK-5260 Odense S
T.: +45 6313 2043
www.koldcollege.dk
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Take a course that will provide you with all the basic 
knowledge on dairy technology - and take it anywhere 
in the world!
University of Copenhagen offers the e-learning course 
“Introduction to Dairy Technology” and all you 
need to attend is access to the internet and a webcam.

Content
The course will cover:
•  Basic dairy chemistry
•  Microbiology of raw milk and dairy products
•  Quality assurance of raw material and product
•  Processing of dairy products: Fluid milk products, Fer-

mented milks, Cheese, Butter and Powder
•  Cleaning and hygiene

The course is based on a series of e-learning modules 
integrating literature studies, exercises relating to theo-
ry and case studies. More information about the course 
at: http://kurser.ku.dk/course/llek10256u/2013-2014

Requirements?
We have designed the course to fit students with a 
background equivalent to a B. Sc. in Food Science.
The course equals 7.5 ECTS credits and it is possible to 
attend as an exchange student, credit student or as part 
of a continuing education plan.
Successful completion of the course is based on a fi-
nal written exam as well as on finishing each e-learning 
module, i.e. participation in online discussions, ques-
tionnaires, fulfillment of individual assignments and 
group work.

Teachers
The teachers are from the Department of Food Science, 
Faculty of Science, University of Copenhagen.
They are all experienced researchers with a compre-

hensive knowledge of the science and practice of dairy 
technology.

About the Department of Food Science 
The Department of Food Science, Faculty of Science, 
University of Copenhagen performs research and con-
ducts teaching at the highest academic level in the area 
of food science.
More at http://food.ku.dk/

Schedule
The course is offered once a year and next time will be 
in September 2014. The course will start on Monday
1st September and end on Friday 7th November 2014.

How to attend?
For information on how you become an e-learning stu-
dent, tuition fee, and the possibilities for continuing ed-
ucation please take a look on the faculty homepage un-
der education: http://www.science.ku.dk/english/

Other questions, please contact the course responsible, 
Professor Richard Ipsen at ri@food.ku.dk

Dairy Technology - in an Online Classroom 

Department of Food Science
Faculty oF Science
univerSity oF copenhagen

(Photo: Anders Clausen)
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Advanced Process Control
- Increases Capacity Utilization, Improves Yield and Saves Energy 

Sophisticated process analytical technology and control systems 
are in demand throughout the dairy industry to facilitate the im-
provement of the overall equipment efficiency, to lower energy and 
resource consumption and to meet strict requirements to product 
quality. GEA Process Engineering has developed a new system, 
GEA Niro DRYCONTROL™, which allows for better process control 
of powder production as compared with conventional measures. 

By 
Anders Sehested, 
Product Manager, 
GEA Process 
Engineering A/S

As the average capacity of new dairy 

powder plants increase and product 

quality requirements become more 

stringent, the gains from advanced pro-

cess control have a significant impact on 

profitability. An important element is to 

optimize the residual moisture content 

of the final product. To conserve milk 

powder its moisture content must not 

exceed a threshold value of 2-4% (de-

pending on the exact type and specifica-

tion). To meet the threshold value with 

a high degree of precision is a key factor 

for profitability, as that means a higher 

yield of the raw material, less water to 

be evaporated and thereby better ca-

pacity utilization.

In milk powder production, the com-

position of the milk concentrate (the 

dryer feed) and the humidity of the 

process air vary over time. If the dryer 

feed was always the same and the air 

humidity constant, the process para-

meters could be fine-tuned and set once 

and for all, but because there is a signif-

icant variation in both over time, there 

is much to gain by monitoring the vari-

ation and adjusting the drying process 

accordingly. 

GEA Niro DRYCONTROL™
GEA Process Engineering’s new ad-

vanced process control system GEA 

Niro DRYCONTROL™ allows for an 

unsurpassed process control and opti-

mization based on real-time measure-

ments. It is a system combining GEA’s 

expertise in spray drying processes with 

model predictive control (MPC) tech-

nology. Real-time input to the control 

system is provided by the new in-line 

GEA Niro POWDEREYE™ platform 

for standard powder quality tests - in-

cluding the moisture content of the fi-

nal powder - and a GEA Niro in-line 

instrument for measuring air humid-

ity in the drying chamber. 

The software - based on model pre-

dictive control technology - continu-

ously assesses and compares current 

and predicted operational data with the 

desired results whilst setting new control 

targets to reduce in-process variability 

and improve process performance. The 

mathematical model behind has been 

developed in cooperation with the Dan-

ish Technical University (DTU) and is 

built on GEA’s vast knowledge on spray 

drying processes. The result is consid-

erably reduced process variation, and 

thus set points can be more precisely 

adjusted to any quality or process limits. 

The GEA Niro DRYCONTROL™ sys-

tem controls the residual moisture in the 

final powder, drying chamber humidity 

and temperature - the parameters de-

fining the drying process. The systems 

provide the spray dryer with an optimal 

combination of multiple process con-

trol actions based on the in-line process 

measurements, the specific powders 

drying properties and the simulation 

of the drying. Thereby the influence 

of process disturbances on the quality 

of the final powder is minimised, and 

Large-scale dairy powder plants can benefit significantly from GEA Process 

Engineering’s new Advanced Process Control system, GEA Niro DRYCONTROL™. 

By improved control of the drying process, the system allows producers to gain an 

additional capacity of 3-5%. 
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the reduced variation provides a more 

uniform product. At the same time, the 

capacity utilization exploitation of the 

dryer is optimised, and through opti-

mised set points the advanced control 

system ensures a maximum yield and 

reduces energy consumption.   

Improved operation
In-plant testing of the GEA Niro DRY-

CONTROL™ system has proved the sys-

tem’s value. Data from an installation 

in Germany show a consistent pattern 

with several benefits in terms of a re-

duction in variation and subsequently 

improved capacity utilization and lower 

energy consumption:

• 0.1-0.5% additional residual mois-

ture (extra yield)

• 30-60% reduction in variation

Maximum allowed powder moisture

Set point moved closer 
to quality constraint

Less product variation

Conventional control DRYCONTROL™ turned on

Time (hours)

Re
sid

ua
l m

oi
st

ur
e 

(%
)

• 3-5% increased capacity in utilization

• 3-5% reduced energy consumption/

kg powder

In the current market with increas-

ing milk volumes, the opportunity for 

gaining 3-5% additional capacity from 

an existing installation is highly valued 

by most milk processors. Moreover, 

a reduced variation in moisture con-

tent will also facilitate energy savings 

and additional yield. For a milk pow-

der plant with a capacity to produce 

7.5 tons whole milk powder/hour, the 

value of the additional yield with a typi-

cal 0.35 % moisture increase will alone 

total more than EUR 500,000. 

The GEA Niro DRYCONTROL™ sys-

tem can be supplied with new plants or 

easily retrofitted to existing plants. The 

system has already been sold to several 

plants in Europe. ■

The value of the GEA Niro 

DRYCONTROL™ system lies in “squeeze 

and shift”: The variation is squeezed and 

set points can be shifted closer to the 

maximum value.  

Kold College offers tailor-made courses for the 
global dairy sector and food industry.

We houses the only dairy college in Scandinavia: The 
Dairy Training Centre of Denmark, which special-
ises in courses in dairy technology • laboratory tech-
niques • maintenance of dairy equipment • environ-
mental engineering • energy saving • quality control 
management • the operation of dairy plants.

The high standard of Danish dairy and food technology 
is recognised and appreaciated worldwide. Kold College 
has played an important part in developing and main-
taining this exellence. Our international activities focus 
on the integration of food education and are based on 
our fundamental concept “from soil to table” .

landbrugsvej 55, dK-5260 odense s  •  t: +45 63 13 20 43  •  Cvr-nr:86572028
KoldCollege.dK •  KoldCollege@KoldCollege.dK

Our mission is to continue the to expand our international courses and contacts. Please contact os for futher infor-
mation. 
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Better Insulated 
Pipes 
Improve the Energy Efficiency of pipe systems.

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

There are several good reasons for us-

ing pre-insulated pipe systems within 

the food and chemical industries. Given 

the current heightened political focus 

on energy efficiency and reductions in 

CO2 emissions, we are seeing greater 

interest in environmental and economic 

factors in addition to the practical and 

hygienic benefits.

The environment and 
economics
LOGSTOR’s technology for the pro-

duction of pre-insulated pipe systems - 

straight pipe and joint systems - is con-

stantly being refined to reduce energy 

losses to an absolute minimum, and 

thereby minimise operating expenses 

for companies and environmental im-

pacts from their systems. The result is 

a very efficient pipe system with a high 

insulation property throughout the sys-

tem’s entire service life. 

Optimal insulation plays a vital role 

in avoiding energy losses during pro-

duction processes. LOGSTOR sup-

plies pipe systems with various in-

sulation thicknesses, so service pipe 

dimensions match to any given re-

quirements. The energy loss from a 

pre-insulated pipe system from LOG-

STOR is over 40% lower than for an 

equivalent system using traditional 

insulation.

Condensation and hygiene
The primary reason why the food in-

dustry originally began to use pre-insu-

lated pipes was to prevent condensation 

and improve hygiene. These are both 

still important advantages. By choosing 

an insulation thickness, which ensures 

the air temperature remains above the 

dew point temperature, condensation 

and dripping from pipes is prevented, 

and the risk of bacteria accumulation 

is minimal.

The pre-insulated pipes are sup-

plied with white or black polyethylene 

(HDPE) casing. They are 100% water-

proof, and can therefore handle high or 

low-pressure cleaning without moisture 

impregnation. The insulation remains 

intact and dry, and does not provide a 

breeding ground for bacteria. It also 

protects the service pipe, avoiding cor-

rosion. A report from the Danish Tech-

nological Institute has shown that the 

smooth surfaces on LOGSTOR’s pipe 

system are just as easy to clean as stain-

less steel surfaces.

Maintenance costs
Pre-insulated pipe systems are mainte-

nance free. The outer casing and insula-

tion have a high combined mechanical 

strength, making them resistant to im-

pacts from the physical environment. 

They can even be used as a gangway, 

without damage to either the casing or 

insulation. The HDPE casings do not 

deform like metal casings, and there-

fore remain sealed, keeping the insu-

lation intact throughout the lifetime 

of the system.

Pre-insulated pipes provide the fol-

lowing advantages in dairy applications:

• Constant, high insulation capacity

• High energy efficiency in the pipe 

system

• Sturdy pipes which do not deform 

• Plastic (HDPE) casing: shock-re-

sistant, waterproof, salt and chemical 

resistant, hygienic, protects against 

corrosion

• Easy to clean

• No condensation

• Pipe supports directly on the plas-

tic casing prevent thermal bridges.

Pre-insulated pipes from LOGSTOR 

are manufactured in a controlled fac-

tory environment, and the system en-

compasses all necessary fittings and 

joints, making the pipes easy and safe 

to install - indoors, outdoors or under-

ground. The system is very flexible, ac-

commodating the best pipe routing for 

any given project. ■

The organisation behind LOGSTOR pre-insulated pipe 
systems
LOGSTOR is the world's leading producer of pre-insulated pipe systems for 

the transportation of all types of liquids and gases, at temperatures rang-

ing from -200°C to +250°C. The most common applications are in areas 

of district heating, district cooling, the food industry and other industries, 

and oil and gas.

LOGSTOR has it’s headquarter in Løgstør, Denmark, and has around 1300 

employees in nine production companies and 13 sales companies through-

out Europe. Dealers around the globe also represent the company.
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Clear advantages of using LOGSTOR pre-insulated pipes
•   Consistently effective thermal protection that ensures high energy 

efficiency in your pipe systems
•   Prevent condensation forming on cold surfaces, protecting service 

pipes against corrosion
•   Robust HDPE casings do not deform and are shock-resistant and 

waterproof, as well as salt and chemical resistant
• Casings are easy to clean, and comply with hygienic requirements.

The better the insulation, the  
lower the energy consumption

LOGSTOR pre-insulated pipe systems are the ideal way to 
equip your refrigeration set-up with exactly the right insulation 
thickness to get the job done effectively.

Dry, energy-efficient insulation means
• reduced energy consumption
•  lower operating costs
•  fewer CO2 emissions

LOGSTOR pre-insulated pipe systems are designed for 
strength and durability that ensure they remain completely 
intact and 100% energy efficient.
LOGSTOR pipe systems are easy to install, and maintenance 

free once in place.

The right gear for the job …

38
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LOGSTOR A/S
Danmarksvej 11 · DK-9670 Løgstør
Tel. +45 9966 1000 · Fax +45 9966 1548
logstor@logstor.com · www.logstor.com
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XIC of -MRM (22 pairs): 333.0/289.1 amu from Sample 8 (U207-5486-1 A) of DataNEG.wiff Max. 355.0 cps.
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XIC of -MRM (22 pairs): 333.0/289.1 amu from Sample 8 (U207-5486-1 A) of DataNEG.wiff, Smoothed Max. 280.9 cps.
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XIC of -MRM (22 pairs): 333.0/192.0 amu from Sample 8 (U207-5486-1 A) of DataNEG.wiff, Smoothed Max. 3602.6 cps.
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Avoid Antibiotic Residues
 
Verification and specific determination of antibiotic residues found by microbiological 
inhibitor tests.

By 
Carsten Theisen Pedersen, QA Manager 
and Peter Pedersen, Key Account 
Manager, Eurofins Steins A/S

Focus on antibiotic residues
The dairy industry has a very high fo-

cus on avoiding that antibiotic residues 

enter the dairy products. This is driven 

by the overall focus of the authorities 

to reduce the risk of developing further 

multi-resistant microorganism that can 

challenge the health of the population. 

The customers and consumers are also 

very aware of the subject and there is an 

increasing demand for milk and milk 

products free of antibiotic residues. 

Different methods
The dairy industry implements the con-

trol differently, but control at the re-

ception and control at the farm level 

using microbiological inhibitor test is 

the normal procedure.

With these tests two different ap-

proaches are used depending on the 

country, region and dairy company. 

Some test to the Maximum Residue 

Level (MRL) and others to the detec-

tion limit of the methods. The detection 

limit for most methods is 2-4 times lower 

than the MRL. The settlement system 

is likewise arranged to support one of 

the two strategies.  

Testing to the detection limit and sup-

porting this in the settlement system is 

obviously the most efficient system to 

keep the antibiotic residues out of the 

dairy products.

The microbiological methods are con-

stantly being improved; they get more 

sensitive and can detect more and more 

compounds. However the screening 

methods are unspecific, meaning that 

having a positive result does not tell 

which substance was used.

A positive reaction could be caused 

by the presence of veterinary medical 

substances, but other inhibitors (natu-

ral or foreign) may give a similar effect. 

For the identification and quantifica-

tion of unknown substances, a method 

based on liquid chromatographic sepa-

ration followed by tandem mass-spec-

trometric detection (LC-MS/MS) is the 

most obvious technique for a confirma-

tory method that for the specific com-

pounds are at least as sensitive as the 

screening methods.

Advanced generic method 
Eurofins Steins Laboratory offers an 

advanced generic method based on LC-

MS/MS for identification and quanti-

fication of several groups of veterinary 

substances in milk including beta-lac-

tams, cephalosporins, sulphonamides, 

macrolides, tetracyclines and aminogly-

cosides (Table 1). By this analytical pro-

Figure 1: Mass chromatograms of raw milk containing 2 μg/kg of penicillin G 

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

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

peak areas) are directly proportional to the concentration of the substance.
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cedure, the veterinary substances are ex-

tracted and isolated from the main milk 

matrix. Thus, the substances are sepa-

rated from other substances by chroma-

tography before a final mass-selective 

isolation is performed in a mass-spec-

trometer. The isolated molecules are 

fragmented to smaller units and from 

the fragmentation pattern, the sub-

stances are identified in a unique way.

The applicability of the method has 

been proven through extensive use in 

the Danish and Swedish milk qual-

ity-monitoring programs since 2006. 

All samples tested positive for inhibi-

tory substances by the screening meth-

ods are re-analyzed by the LC-MS/MS 

method to confirm presence of veter-

inary residues. More than 99% of the 

positive samples can be verified and 

one or more specific compounds can 

be quantified. An example of analysis 

is shown in Figure 1.

Table 1: Substances covered by the standard LC-MS/MS procedure. 

Other substances are easily included in the generic analytical method.  

Beta-Lactams Cephalosporins Sulphonamides Macrolides Tetracyclines Aminoglycosides Miscellaneous

Penicillin G Cefazoline Sulfamerazine Spiramycine Tetracycline Neomycine B Trimethoprim

Penicillin V Cefquinome Sulfadoxine Tylosine Chlortetracycline Gentamicine Dapsone

Ampicillin Ceftiofur Sulfamethoxazole Erythromycine Oxytetracycline Streptomycine Meloxicam

Amoxicillin Cefoperazone Sulfadiazine Tilmicosine Dihydrostrepto-
mycine

Prednisolone

Oxacillin Cefalexine Sulfamethazine Kanamycine A Chloramphenicol

Cloxacillin Cefapirine Sulfathiazole Kanamycine B

Dicloxacillin Cefalonium Sulfamethizole

Nafcillin

Eurofins Steins LC MSMS.

By using LC-MS/MS the presence of 

veterinary residues in suspect samples 

can be confirmed. Furthermore, the sub-

stances can be identified and quantified 

accurately. That provides detailed and 

valuable information for practical and 

judicial decisions. 

Handling samples in practice
When a lab finds positive samples these 

are frozen, and can be collected for e.g. 2 

week periods and then send to Eurofins 

Steins in dedicated cooling containers 

provided by Eurofins Steins. The trans-

port should be kept below 36 hours. ■
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OEE - Overall Equipment 
Effectiveness 

By 
Klaus Dam, 
Managing Director, 
Au2mate A/S

OEE is a recognized tool for monitor-

ing and improving the effectiveness of 

production plants.

Traditionally, OEE is used widely in the 

industry, originally on mechanic individ-

ual machines. The first version of OEE 

Industry Standard was introduced in 

2001 and in 2010, OEE Foundation was 

established with the purpose to maintain 

and further develop the standard. In re-

cent years, OEE has increasingly gained 

distribution in the dairy industry, not 

only on individual machines, but also 

on complete process plants. This trend 

is expected to continue.

Flexible solutions
OEE solutions provided by Au2mate 

are standardized and flexible. The OEE 

solutions are scalable and can be used 

both in connection with existing plants 

as well as with new installations. The 

solutions may be applied for overall 

production planning, functioning as 

support for detailed planning and mea-

suring the effectiveness of the daily pro-

duction. The dairies object to reduce 

manual, paper-based routines can also 

be supported by integration with over-

all ERP systems.

Our solutions are based on open 

standards that can be customized to 

the current requirements. The data is 

organized in databases in accordance 

with S95 structure, facilitating integra-

tion with other systems. Visualization 

and reporting will be integrated into 

the infrastructure of the existing pro-

duction IT, such as operator stations 

and reports, so that the distribution of 

information is simple and user-friendly 

in addition to being economical.

Au2mate's automation engineers have 

many years of experience in supplying 

process control systems for the dairy 

industry. We can offer the full pack-

age, an OEE solution where the entire 

system and process are analysed and 

optimised on the basis of total accu-

mulated knowledge in the dairy and 

at Au2mate. The outcome is that "best 

practice" will be implemented through-

out the whole dairy. ■

Dairy Automation, 
OEE  
- the full package
Au2mate supply com-

plete solutions from data 

capturing sources of er-

ror in machinery and pro-

cess equipment to IT in-

tegration and reporting. 

The solutions are based on 

proven standardized soft-

ware and open platforms 

that are easy to service and 

further develop.

Four quick facts about 
Au2mate A/S
•  Founded in 2001 by Carsten G. 

Jensen and Klaus Dam.

•  Has 69 employees at offices in 

Silkeborg, Dubai and in the UK, 

holding more than 500 man-

years of experience in dairy au-

tomation.

•  Project-oriented, has delivered 

more than 1500 projects; PLC, 

SCADA, MIS/MES and ERP in-

tegration to dairies through-

out the world, including Nordic 

countries, Europe, Middle East 

and Africa, America and Asia.

•  Supply solutions based on open 

standard platforms and interna-

tionally recognized methods for 

software development and pro-

ject management.



Looking to improve texture, intensify flavor, enhance yield and 
food safety or optimize your process efficiencies?

We combine our strong scientific knowledge and application 
expertise to offer one of the broadest dairy portfolios 
available.

Working together with you, our team of global experts help 
deliver the healthy, natural and indulgent dairy products 
consumers demand.

To find out how our innovative dairy solutions and unique 
enzyme and culture combinations can help you make it 
happen, visit www.dsm.com/food.

Your way in dairy
We make it happen
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Yogurt is and remains a popular and 

highly versatile dairy product with sales 

increasing significantly over the past few 

years, reaching a total value of € 53.3 

billion1. Yogurt’s healthy positioning 

based on a combination of probiotics, 

calcium, low fat and high protein con-

tent has fueled this growth. In partic-

ular, protein has become a key factor 

driving this growth, resulting in an in-

flux of Greek style products entering 

the market. This article will focus on 

this trend, the formulation challenges 

involved and the solutions available 

to Greek-style yogurt manufacturers.

The Greek yogurt  
revolution 
Sales of Greek and Greek-style dairy 

products have risen rapidly over the past 

five years. Between 2012 and 2013, Greek 

yogurt sales in the US doubled from US$ 

By 
Cécile Aubert, 
Product Applica-
tion Expert, DSM

Greek-style Yogurt
How cultures and lactases can help retain 

authenticity and taste

0.8 bn to US$ 1.6 bn2.  Although growth 

in this segment is still primarily focused 

on North America, Europe has also ex-

perienced a renewed interest in Greek-

style products. One of the reasons behind 

the Greek yogurt craze is the desire to in-

crease protein consumption to maintain 

a feeling of fullness for longer. 

Greek or Greek-style?
Historically, Greek yogurt was made by 

using ewe’s milk, which was strained 

through a cloth after fermentation to 

remove the whey. As demand increased, 

this traditional method was replicated 

by a more industrial process, in which 

cow’s milk is fermented and then con-

centrated through centrifugation. The 

result is a creamy yogurt that is high in 

protein (> 8 percent), high in fat (8-9 

percent) and carries a distinctive acidic 

taste and intense yogurt flavor.

While traditional Greek yogurt re-

mains popular, the trend towards 

health and wellness has seen the in-

troduction of more Greek-style yogurts. 

These products are often milder in taste 

compared to traditional Greek yogurt 

and contain less fat (0 to 2 percent). 

To achieve the same structure typical 

in high fat Greek yogurt it is necessary 

to increase the whey protein matter to 

more than 7 percent. Furthermore, it 

is important that the pH decrease is 

slowly during the separation process 

to ensure that the product will have 

the mild flavor and clean mouth-feel 

consumers expect.

Cultures and lactases
One of the solutions to overcome the 

different process challenges and de-

velop Greek-style yogurts with high and 

smooth textures and a clean fresh fla-
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vor is to combine specific cultures and 

lactase. Selected cultures are able to 

mimic fat to increase the smoothness 

of low fat products, while the combina-

tion of freshness from the culture and 

natural sweetness from the lactase can 

help improve the flavor. 

DSM has been at the forefront of 

developing unique solutions for dairy 

products. Its Delvo® Fresh Pure range 

of cultures can help producers develop 

different variations of Greek style yo-

gurts by providing a very mild yogurt 

flavor even when long cooling times after 

fermentation or long storage times are 

required. These cultures can also avoid 

further pH decrease during centrifu-

gation. For Greek-style products with 

lower fat levels, cultures can provide a 

smooth, thick and creamy texture even 

under process stresses such as stirring 

and pumping. In addition, DSM’s cul-

tures contain probiotic strains to allow 

a healthy positioning.

The company’s latest innovation, 

Maxilact® LGi, can further aid the pro-

duction of Greek-style yogurt by natu-

rally enhancing the yogurt’s sweetness 

and providing it with an improved tex-

ture and appearance. Based on propri-

ety technology, Maxilact® LGi is an in-

vertase-free lactase, making it ideal for 

sugared dairy products as it ensures that 

the sucrose remains intact in the final 

product. It has demonstrated benefits 

in plain yogurts, enhancing the natu-

ral sweetness and limiting the devel-

opment of the bitter taste and dry fla-

vor normally found in 0 percent and 

low fat yogurts. 

Conclusion
The trend towards Greek-style yogurts 

shows no signs of abating. To benefit 

from this trend, manufactures need high 

quality ingredients that allow them to 

create unique dairy innovations with 

consumer appeal. Working in close 

Cultures and lactases - a perfect 

combination for high quality 

Greek-style yogurts.
partnership with yogurt manufactures, 

DSM’s broad range of enzymes and 

cultures can help deliver healthy, nat-

urally sweet Greek-style yogurts with 

the smooth textures and mild flavors 

consumers are looking for.

DSM - Bright Science. 
Brighter Living™
Royal DSM is a global science-based 

company active in health, nutrition and 

materials. By connecting its unique com-

petences in Life Sciences and Materi-

als Sciences DSM is driving economic 

prosperity, environmental progress and 

social advances to create sustainable 

value for all stakeholders simultane-

ously. DSM delivers innovative solu-

tions that nourish, protect and improve 

performance in global markets such as 

food and dietary supplements, personal 

care, feed, medical devices, automotive, 

paints, electrical and electronics, life 

protection, alternative energy and bio-

based materials. DSM’s 24,500 employ-

ees deliver annual net sales of around 

€ 10 billion. The company is listed on 

NYSE Euronext. More information can 

be found at www.dsm.com. ■

1: Datamonitor: Consumer and Inno-
vation Trends Yogurt - November 2013
2:  Statista: http://www.statista.com/
statistics/279827/us-market-greek-
yogurt-sales/
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Customer dialogues
LP Kolding is a specialist within de-

signing, planning, construction, doc-

umentation and installation of stain-

less steel tanks and process equipment. 

We always cooperate with customers, 

from concept to the desired installa-

tion is completed, installed and ready 

for production.

Based on positive dialogues to provide 

optimal design, our business concept is 

custom-tailored solutions. LP Kolding's 

expertise bases on the company's em-

ployees who possess the necessary high 

skills ranking from design knowledge to 

technical handling of materials during 

construction and assembly.

Tanks and complete plants
LP Kolding has decades of experience 

within designing and constructing steel 

tanks without pressure, as well as pres-

sure tanks in stainless steel. We custom-

design PED approved pressure tanks, 

thus fulfilling current EU standards 

for safety in operation, material de-

sign, manufacturing process and con-

tinuous tests.

LP Kolding possess special expertise 

in manufacturing pressure vessels and 

Paramount Quality

By 
Mogens Andrea-
sen, Managing Di-
rector, LP Kolding

LP Kolding features 50 years of experience in design and 
construction of stainless steel tanks and processing plants. 
When designing new or upgrading existing facilities for 
optimized production, LP Kolding focuses on hygienic 
designs. Recently we have delivered units completely ready 
for powder processing, and another delivery was two buffer 
tanks for melted cheese with agitators.   

various process equipment  for the fol-

lowing purposes: Drying chambers, cy-

clones, fluid beds, fermenters, mixing 

tanks, inoculum tanks, process tanks, 

tube heat exchangers, sterile tanks, 

air tanks, vacuum tanks, and pressure 

cookers.

We clarify the required needs for the 

processing tanks regarding e.g. design, 

pipe work, heating/cooling jacket, vari-

ous applications, and measuring equip-

ment. Further, we ensure all require-

ments regarding strength, insulation 

and cladding depending on tank loca-

tion. Moreover, we are experts within 

final assembly and subsequent docu-

mentation.

During the years, LP Kolding has con-

structed units for: Fermentation, evapo-

ration, powder, drying chambers, butter 

churns, pressure filters, and complete 

units - ready to install in the dairy plant.

Optimized hygienic design 
Recently, we have constructed several 

buffer tanks with agitators for melted 

cheese. In this case, optimizing the hy-

gienic design is the keyword. Thus, we 

e.g. focused on optimizing optimum 

CIP cleaning, which is very difficult 

with these kinds of products. In addi-

tion, continuous quality control of sur-

face roughness and the welding quality 

must always be in focus.

When designing the pipelines for the 

powder units and other food processing 

equipment we always  use the EHEDG-

guidelines, which ensures the custom-

ers  good and safe engineering and hy-

gienic design as a paramount factor.

Global Company
The LP Kolding staff count 26 highly 

competent employees, and the com-

pany contributes as subcontractor as 

well as independent business partner 

within our field of expertise: Designing 

and building hygienic process equip-

ment and tanks for customers - around 

the world. ■
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Raw milk is the basis of most dairy prod-

ucts and controlling the quality from the 

incoming tankers is an essential part of 

process and quality control towards the 

final product. The value of the traditional 

compositional analysis is indisputable, 

but another quality aspect, which has 

been largely underestimated, is the abil-

ity to spot samples which in one way or 

another deviate from the norm. Such 

samples can be extremely harmful and 

costly in terms of food safety or wasted 

production.

The trouble can start from dilution 

or contamination from chemicals added 

either intentionally or accidentally, for 

example, resulting from animal feed or 

from contamination of the tanker. And, 

the impurities may be well masked. Eve-

rything else in the sample, even includ-

ing taste, could be quite normal, but in 

the late production stages, the impurity 

shows up as a nasty surprise such as a 

chemical taint or even a serious food 

safety risk.

As experienced dairy producers know, 

the vast majority of incoming milk is 

quite normal, but even so, those few 

problematic samples still need to be 

caught. To be absolutely sure, it would 

be necessary to give each and every sam-

ple a comprehensive diagnostic investi-

gation to catch the few really important 

ones - an impractical idea as this would 

be both costly and laborious. However, 

getting existing analytical equipment to 

By 
Richard Mills, 
Journalist, FOSS

Screening can Spot the 
Needle in the Haystack  

Screening raw milk for adulteration with infrared testing 
equipment can boost existing quality controls with an extra 
line of defense against accidental or deliberate adulteration, 
but to date, it has involved quite a lot of data collection by 
the user to get up and running. Now, new developments with 
the technology can make adoption of raw milk screening 
considerably easier for a broader group of users.   

do a bit more in terms of screening milk 

is a much more practical proposition, 

and increasingly, it is becoming more 

accessible to dairy producers.

Screening with infrared
Many analytical instruments used for 

testing liquid milk are based on Fourier 

Transform Infrared (FTIR). The tech-

nology has become well-accepted as a 

rapid way of measuring fat, moisture, 

total solids and much more and, for-

tunately, the technology also has other 

tricks up its sleeve.  

Analysers based on Fourier Trans-

form Infrared (FTIR) technology can 

also be programmed to screen for ab-

normalities in milk. The screening is 

done at the same time as the composi-

tional measurements are performed and 

no extra equipment or time is required.

It works by testing a sample of milk 

against a profile for normal milk. Nat-

ural raw milk has a particular infrared 

spectrum - a unique fingerprint. Using 

FTIR analysis, it is possible to program 

an analyser to recognise the spectra 

(or fingerprint) representing pure raw 

milk. A warning is then given if there is 

a mismatch. This alerts the user to the 

need for further testing to determine 

the nature of the abnormality.

The screening concept introduces a new 

and convenient testing option for rou-

tine milk testing, for example, to screen 

milk samples for a broad variety of ab-

Milk analysers using Fourier Transform Infrared (FTIR) can be programmed to 

recognise a ‘normal’ milk sample and thereby also give a warning if something looks 

abnormal. 
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normalities, to check whether different 

milk types are mixed up and to moni-

tor milk for consistent quality of finished 

dairy products.

   
What is normal milk?
As described on page 8, the screening 

method has been adopted to test for pos-

sible adulteration of milk used in Chi-

nese dairy production based on screening 

technology developed by FOSS in collab-

oration with Arla Foods and Fonterra. 

The project involved data on no less than 

10.000 dairy cattle to identify the cor-

rect Milk profile or ‘fingerprint’ and the 

technology is now in active use at dairies. 

Although not on such a grand scale, 

other users of the screening technol-

ogy have also conducted milk sample 

data collection projects to establish the 

normal milk profile for a local collec-

tion area. Now, those wishing a shorter 

route to screening can avoid the majority 

of this work with ready-made models.  

FOSS has been working on the de-

velopment of screening with FTIR over 

many years and has acquired a vast 

amount of milk sample data. With the 

help of some smart footwork from chem-

ometricians, mathematical models have 

been developed that make this treasure 

trove of data available for any user in 

the form of optional software modules 

for particular FTIR analysis equipment. 

The clever handling of data is helping to 

create global ready-to-use models offer-

ing a quick and practical solution based 

on a well-known hardware platform al-

ready in use around the world. 

Untargeted and targeted 
screening models
Milk samples can be abnormal due to 

many different reasons, perhaps due 

to deliberate adulteration for financial 

gain or accidental adulteration where, 

for example, cleaning agent is mixed 

with the milk.  

When screening for adulterants the 

challenge is of course that whilst adul-

terants already used are known to us, 

new ones may not be. This is where an 

untargeted model comes in. Its strength 

is that it will react to any spectral ab-

normalities, known or unknown, in a 

milk sample. A sample of milk is tested 

against a profile for normal milk. A 

warning is given if there is a mismatch, 

alerting the need for further investiga-

tions to determine the nature of the ab-

normality.

Targeted models can be used when 

the hunt is on for known adulterants, 

for example, to quantify the content of 

The FOSS MilkoScan FT1 analyser that now offers targeted and untargeted 

adulteration screening models.

adulterants such as Hydroxyproline, 

Sodium Nitrite, Melamine, Maltodex-

trine and Cyanuric acid.

Due to the nature of a targeted model 

it can only predict the concentration of 

the adulterant for which it was devel-

oped and if there is a need to monitor 

for several adulterants, specific targeted 

models have to be used for each one.

Screening milk for abnormalities is by 

no means a fool-proof way to stop every-

thing unwanted entering the dairy pro-

duction chain, but it does offer an impor-

tant way to boost existing quality control 

systems using existing infrastructure 

and equipment. Plus, the new availabil-

ity of screening models looks as though 

it can really make the screening concept 

fly by making it more quickly accessible 

to dairy producers leading hopefully to 

more needles found in the haystack. In 

30 seconds, users can screen for an ar-

ray of specific well-known adulterants 

and in addition screen for any unknowns 

which appear as deviations from normal 

raw milk samples. ■
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New Pack  
for Easy Snacking

An innovative and brand new packaging solution from 
RPC Superfos is now available for the dairy segment. The 
stylish pack includes a convenient spoon and is in tune with 
consumer demand for more easy meals on-the-go. 

By 
Søren Marcussen, 
Regional Director, 
Region Nordic, 
RPC Superfos 

In recent years, global sales of spoonable 

yogurt and chilled desserts have been 

on the rise. More and more people crave 

an easy meal when they are on-the-go - 

including breakfast - and they want to 

be able to eat their food straight from 

the pack. Now, a newly developed, in-

novative and elegant EasySnacking™ 

solution from RPC Superfos accom-

modates the need for a handy pack for 

easy snacking. 

Super spoon - easy to grab
The new pack comes with a spoon inte-

grated into the lid of a square pot. It is 

very easy to get hold of the spoon; all you 

need to do is to tear off a self-adhesive 

peel-off label on top of the plastic pot. 

At RPC Superfos, we are proud to in-

troduce the well-designed and innova-

tive packaging to food producers in the 

dairy segment. It is a very handy and 

practical solution: The spoon is ready 

to grab without any need for opening 

a smaller plastic bag. The key word is 

simplicity - there is all you need, but 

no more than that.

Soft look in two versions
Just like the injection moulded plas-

tic pot as a whole, the spoon is beau-

tifully designed and a delight to hold. 

The entire solution features attractive 

smooth lines and gives a soft impres-

sion - quite similar to the texture of any 

dairy content. 

The design is available in two ver-

sions: one with the spoon in the lid and 

one with a higher lid with room for both 

a crunchy topping and the spoon. There 

are two sizes to choose from; a brimful 

of 210 ml or 300 ml. 

Apart from outstanding convenience 

and functionality, the pot is re-closa-

ble, stable and optimised for stacking 

- filled or empty.

Ensures effective on-shelf 
presence 
On shelf, the pot for dairy products looks 

enticing to end-users: With hi-tech in-

mould labelling the brand identity is 

maximised. Colours, pictures, decora-

tions and trademarks are rendered in 

premium image quality. 

The new easy snacking pack has al-

ready attracted a good deal of attention 

and one of our customers is currently 

planning a dairy product launch later 

this year in the pot with the in-lid spoon. 

We trust consumers will receive both 

content and pack very well. ■

EasySnacking™ is a very handy and 

practical solution for dairy products on-

the-go: The spoon is inserted in the lid. 



Vegetable oils and fats from AAK 
– your global solutions provider 

www.aak.com

Healthier profile 
Excellent taste and structure 
Tailored melting properties 
Improved heat stability 
Longer shelf life 
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New Opportunities 
with Speciality Fats 
from AAK

By 
Malin Thors Rosenquist, Commercial 
Product Manager, Dairy  
Lena Ingvarsson, Marketing Director, 
Dairy, AAK

Food safety
AAK has a long experience in supply-

ing tailor-made vegetable oil products 

to different parts of the food industry. 

Due to different factories around the 

world, the wide range of raw materials 

and processes used enables endless pos-

sibilities to produce tailor-made prod-

ucts. In order to do so food safety is a 

top priority in all we do. AAK is com-

mitted to delivering the safest possi-

ble products. Achieving such high food 

safety standards starts with an extensive 

knowledge of all the contaminants that 

can appear in oil or fat and where they 

come from. Then it is down to selective 

sourcing and optimal oil processing to 

keep the contaminants at bay. AAK food 

safety is built by the following building 

blocks: Raw materials, HACCP, Refin-

ing technology, Control programme. 

Through the defining and maintaining 

of a high level of food safety, we show 

that we are working in a secure and safe 

way and producing products fulfilling 

the highest demands.

Adding value into dairy 
products
Targeting dairy producers, AAK offers 

a wide variety of solutions for added 

value in dairy products. The segment 

has been developed to create prod-

ucts that make it possible to replace or 

complement milk fat while improving 

functionality, nutritional profile and 

cost structure. 

Optimizing ingredients 
Dairy Solution products have been de-

veloped to mimic the behaviour of milk 

fat in various applications. They have the 

ability to add value to the end products in 

terms of increased functionality, health 

and improved cost structure. Introduc-

ing a fat with the same or even improved 

properties enables optimization of the 

usage of various dairy components. The 

milk fat can be used in premium end 

products that can be priced at a higher 

level to consumers. The Dairy Solutions 

range can also complement other com-

ponents of the milk to formulate cost ef-

fective consumer products. 

High demands on properties
Successful milk fat replacement must 

be done with a fat that fulfils the high 

quality standards and the excellent 

functionality of the milk fat. The end 

products must perform in the way the 

consumer expects without compromise 

on taste, structure and mouth feel. The 

fat must not interfere with other taste 

development and it has to add desired 

texture and provide the correct melt 

off. The replacement must not demand 

investments in extra equipment but 

standard dairy production equipment 

must be used. By using a fat from the 

AAK Dairy Solutions range you will 

get all this and can further be sure that 

you have a fat with the highest quality 

standards with properties tailored for 

the specific application.
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Healthier profile 
With Dairy Solutions, the nutritional 

profile of the end product can also be 

improved. By replacing milk fat with 

a non-trans, non-hydro fat with lower 

levels of saturated fat, the end product 

will have a healthier composition. With 

the possible addition of omega-3 and vi-

tamins, the product could be marketed 

as a healthier choice with maintained 

functionality. 

Dairy Solutions concept 
In addition to its products, Dairy So-

lutions also offers extensive technical 

support in implementation and new 

product development. AAK can provide 

assistance in recipe optimization and 

advice on process recommendations, 

as well as labelling suggestions and 

ideas of new products. As dairy prod-

ucts are often complex systems where 

different ingredients interact to create 

the full character of the final product, a 

deeper understanding of the ingredient 

matrix is usually needed to be success-

ful in developing new products. With 

support from the AAK team, the route 

from the start of a project will be sig-

nificantly shorter. ■

AAK in the world
AAK is the world’s leading manufacturer 

of high value added specialty vegetable 

oils and fats. The many advantages of 

these natural and renewable raw mate-

rials create opportunities in the market 

segments of confectionery, food, infant 

nutrition and beauty and personal care. 

The advantage of AAK’s product portfo-

lio is that it consists of natural vegetable 

oils and fats that have a low saturated 

fat content and contain desired prop-

erties that promote healthier lifestyles. 

AAK offers total value added solutions. 

These are comprehensive packages of 

benefits like new product development, 

customization, market advice, delivery 

systems, technical support and AAK 

ACADEMY™. 

 AAK’s head office is in Malmö, Swe-

den, and the production facilities are 

in Denmark, Mexico, the Netherlands, 

Great Britain, Sweden, Turkey, Uru-

guay, USA and soon also Brazil. AAK 

also have sales offices and agents/dis-

tributors all over the world. Therefore, 

no matter where you are, you are within 

reach of AAK, the first choice for value 

added vegetable oil solutions.

AAK Food Safety building 

blocks: Raw materials, 

HACCP, Refining 

technology, Control 

programme.

International Dairy Books
International Dairy Books (owned by Mælkeritidende I/S - Denmark) is a publishing house providing 

scientific literature and journals for professionals within the dairy industry. The web shop of the publishing 
house offers a broad range of dairy books within the subjects: Dairy Technology, Cheese, Juice, Functional 

Foods, Microbiology, Preserved Milk Products, Ultrafiltration and Membrane Processes etc.
Amongst the most popular books in the web-shop you will find: 

Dairy Processing Handbook, Handbook of Milk Powder Manufacture, The Orange 
Book, Spray Drying in Practice, and Butter and Related Products.

Visit www.dairybooks.dk to order
International Dairy Books • Munkehatten 28 • DK-5220 Odense SØ

Phone: +45 66 12 40 25 • Fax: +45 66 14 40 26 • info@dairybooks.dk
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Keep Customer  
Attention on your Brand

A renewed and improved packaging solution is part of the 
action plan for keeping your customers interested in your 
brand and product. To do just that, the Norwegian company 
Mills DA now re-launches two types of margarine in a sleek, 
updated bespoke pack from RPC Superfos.

By 
Per Sollenby, 
Regional Sales 
Director, Region 
Nordic, RPC 
Superfos 

Products from Norwegian Mills sup-

port a healthy lifestyle. An example is 

their margarine including Soft Flora 

- mainly containing Nordic canola oil 

- and Vita hjertego' - made from sun-

flower and canola oil. Both have very lit-

tle saturated fat, a delicious flavour and 

are spreadable directly from the fridge. 

Now the two sorts of margarine are 

re-launched in a bespoke packaging 

solution from RPC Superfos to retain 

customer loyalty and keep their inter-

est in the brand.

Creates a family image 
Ole Kristian Vestbekken, Senior Pack-

aging Consultant at Mills, stresses that 

the margarine business is a competitive 

one and demands continuous develop-

ment - also in terms of packaging. He 

says: “With the new packaging we have 

successfully created a strong family 

image on shelf for Vita hjertego’ and 

Soft Flora - each in three sizes. All vari-

eties have the same visual expression.”

 “We are very pleased with the result. 

The pack is easy to recognize, which 

strengthens the relation between our 

products and our customers. We have 

created a distinctive character for Soft 

Flora and Vita hjertego’ margarine, 

leaving no doubt about, who the brand 

owner is.”  

Notice the lid
Mills has given the design of the lid a 

lot of consideration so that customers 

would get a perfect lid in terms of both 

looks and functionality. The artwork sig-

nals softness and natural ingredients. 

The decorations and graphic finish have 

been made possible thanks to in-mould 

labelling - even at the rim, leaving a 

room for a message to the customer 

on the indentation of the lid, for exam-

ple choose heart-wise and spreadable.

 “The quality of the lid is very im-

portant. We chose a tight and strong 

snap-on lid that will not crack even af-

ter frequent use,“ Ole Kristian Vestbek-

ken stresses.

Cooperation by the book
A team from Mills and an external indus-

trial designer have worked together with 

RPC Superfos to create the new pack-

aging solution: “It has been a perfect 

development project run by the book. 

We have worked together very closely 

with RPC Superfos, shared ideas and 

executed the best of them,” Ole Kris-

tian Vestbekken concludes. ■

Norwegian Mills is 

pleased about cooperating 

with RPC Superfos 

regarding a new 

bespoke pack for healthy 

margarine. 
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Imagine saving a million litres of 

water or up to 70% of your annual 

water consumption by making minor 

adjustments to your dairy installation. 

That is what a major European dairy did 

by reprogramming their valve Cleaning-

in-Place (CIP) program. 

Using Alfa Laval Unique Mixproof 

valves (Image 1) lets you select between 

two cleaning operations:

1.  External cleaning, which connects 

an external CIP line directly to the 

leakage chamber.

2.  Seat lift (Image 2) and seat 

push (Image 3) cleaning, where the 

independent movement of the upper 

and lower plugs enables simultaneous 

cleaning of the leakage chamber, seal, 

and seat. 

Alfa Laval recommends the seat 

lift and seat push method because it 

saves significant amounts of water 

and cleaning agent while providing 

superior cleaning results compared 

to the external cleaning method. Most 

residues, whether milk or quark, 

generally require between one and five 

seat lifts with each lift lasting about 

two to five seconds. By following the 

recommendations in the Alfa Laval 

Unique Mixproof valve manual, dairies 

are able to select the most efficient CIP 

program to remove various product 

residues.

Improved seat lift and seat 
push cleaning method
Now there is a better way to clean 

double-seat mixproof valves and reduce 

water and CIP liquid consumption 

even further. This involves quick and 

repetitive opening and closing of the 

seat, rather than exposing valve surfaces 

to CIP liquid flow for a given duration of 

time. This discovery was made at one of 

Alfa Laval’s process facilities. Alfa Laval 

engineers observed that, during the 

first fractions of a second of a cleaning 

cycle, the flow of CIP liquid created a 

high level of shear stress on the valve 

surfaces used less water than traditional 

seat lift and seat push cleaning, and 

increased overall cleaning efficiency.

To substantiate this hypothesis, Alfa 

Laval worked with a major European 

dairy to verify whether the same would 

hold true under actual operating 

conditions in its raw milk reception. 

The results confirmed higher cleaning 

efficiency and a potential annual savings 

of one million litres of water. The dairy 

has therefore implemented this new seat 

lift and seat push cleaning method in 

its milk reception. 

Requirements for improved 
CIP efficiency
Can you save more water during every 

cleaning cycle at your dairy? You can 

start saving immediately by making a 

few adjustments on the CIP program 

for your double-seat mixproof valves 

if your installation:

• Uses double-seat mixproof valves 

because single-plug, double-seal valves 

do not have a seat lift and seat push 

cleaning function and therefore require 

external cleaning.

• Has a fixed kV value for the seat 

lift and seat push function that is 

known. If the kV value is not known, 

ask your valve supplier. This value 

indicates the flow of water per second 

through the seat opening. Double-seat 

mixproof valves with fixed kV values 

and a defined metal-to-metal stop, 

Unique Water Savings

By 
Allan Bruun, 
Industry Manager, 
Dairy, Market Unit 
Food, Alfa Laval 

How to achieve up to 70% savings in water consumption in your dairy!

such as Alfa Laval Unique 

Mixproof valves, make it 

possible to inspect only one 

valve after a given number 

of seat lifts to validate the 

cleaning program for the 

entire installation. Validating 

the cleaning program when the seat 

lift is adjustable, on the other hand, is 

a labour-intensive and time-consuming 

process because every valve requires 

adjustment and subsequent inspection.

• Has a very fast-acting actuator 

that requires a small air volume to 

perform seat lift and seat push cleaning 

operations and locally situated solenoid 

valves to optimize the cleaning process.

Reprogram your PLC today
If your installation meets these 

requirements, then consider the 

savings that can be realized on a dairy 

installation with hundreds of valves 

that require frequent seat lift and seat 

push cleaning. Simply adjust the PLC 

cleaning program of your dairy’s double-

seat valves to lift and push the valve 

seats as quickly as possible. Why wait? 

Optimize today and start saving now.

About Alfa Laval
Alfa Laval is a leading global provider 

of specialized products and engineering 

solutions based on its key technologies 

of heat transfer, separation and fluid 

handling.

The company’s equipment, systems 

and services are dedicated to assisting 

Image 1: Alfa Laval Unique 

Mixproof SeatClean is 

the choice for standard 

installations that handle 

products with solids. 

Seat lift during normal 

cleaning procedures 

cleans the plugs and seats.
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customers in optimizing the performance 

of their processes. The solutions help 

them to heat, cool, separate and 

transport products in industries that 

produce food and beverages, chemicals 

and petrochemicals, pharmaceuticals, 

starch, sugar and ethanol. 

Alfa Laval’s products are also used 

in power plants, aboard ships, in the 

mechanical engineering industry, in 

the mining industry and for wastewater 

treatment, as well as for comfort climate 

and refrigeration applications. Alfa 

Laval’s worldwide organization works 

closely with customers in nearly 100 

countries to help them stay ahead in 

the global arena. Alfa Laval is listed 

on Nasdaq OMX, and in 2013, posted 

annual sales of about SEK 29.8 billion 

(approx. 3.5 billion Euros). The company 

has today about 16 300 employees. ■

Image 2: Seat lift: The upper valve plug is raised off the seat 

thus cleaning plug seal, seat and leakage chamber through 

CIP flow.

Image 3: Seat push: The lower plug is pushed downwards thus 

cleaning the plug seal, seat and leakage chamber through CIP 

flow.

A global force in 
rigid plastic packaging

Tel:  +45 59 11 11 10

Email:  superfos@superfos.com

Web: www.rpc-superfos.com

Packaging that 
whets your  
appetite

Take a look at this perfect pot for margarine. It is just one of many sleek plastic packaging solutions developed and 
produced by RPC Superfos. Reap the benefits of plastic for warehousing, production, filling, after treatment, on the road 
and at your customers’ home. Through our know-how about design and production, your dairy and food products will 
get distinctive shelf presence.
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Do You Want to Join the 
International DAIRY Contest?

The Danish Dairy Contest has taken place for decades, but no 
longer as a national fair! Nowadays it is international, and last 
year almost 1.200 different dairy products from 13 countries 
participated in the International Dairy Contest!
The fair takes place every autumn at the MCH Messecenter 
Herning in the city of Herning, Denmark, and it is the world’s 
largest within rated dairy products! If you want to join the 
International Dairy Contest this year, we warmly welcome you!

In 2013 dairies from 13 dif-

ferent countries participated 

in the dairy competition 

about producing the very 

best rated dairy product 

in the world. Dairies from 

following countries par-

ticipated: Brazil, Canada, 

Denmark, Faroe Islands, 

Holland, Iceland, Norway, 

Romania, Sweden, Ger-

many, UK, USA and Austria. 

We hope to see you at the 

contest - 28-30 October 2014!

You are welcome!
Dairies throughout the world are welcome to join the 

International DAIRY Contest. If you want any further 

details about the contest you can read more on www.

foodcontest.dk or you can contact General Secretary 

Lars Johannes Nielsen, phone +45 30 83 10 81 and 

E-mail: ljn@lf.dk.

Notice deadline for registration is 3rd of October 2014!

His Royal Highness Prince 

Joachim of Denmark (left, 

in gray suit) is protector of 

the FoodTech fair. Prince 

Joachim normally visits 

the International Food and 

Dairy Contest during the 

opening ceremony. To the 

right, Chairman of the In-

ternational Food Contest, 

Søren Jensen.

Foods & Technology
The International Dairy Contest is part 

of the general International Food Con-

test, which takes place in MCH Messe-

center Herning, Denmark each year - 

and this year during 28-30 October.

- In 2013, nearly 1,200 dairy products 

from 13 different countries participated. 

Professionals rated most of the prod-

ucts in advance. Later on these products 

joined in on the contest to be the best 

international dairy product! This year 

we expect to reach almost 1,700 food 

products from around 16 countries. So 

tells General Secretary and Senior Con-

sultant Lars Johannes Nielsen, L&F.

Part of the FoodTech fair
International FOOD Contest and In-

ternational DAIRY Contest are held 

along with Northern Europe's largest 

food technology fair: FoodTech. Read 

more about this trade fair at page 64! 

Who is behind the contest?
Organizers of the International FOOD 

Contest and International DAIRY Con-

test are: Danish Dairy Board/Dairy 

Committee plus the Danish Dairy Man-

agers Association, The Danish Feder-

ation of Private Dairies, the Danish 

Cheese and Butter Association, and Dan-

ish Agriculture & Food Council (L&F) ■
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FH SCANDINOX A/S - DENMARK

(Sales- & Engineering Department)

Phone: +45 75343434 • Fax: +45 86944800

• DK-8464 Galten/Aarhus

E-mail: fhs@fhscandinox.com

Web: www.fhscandinox.com

The Cheese Plant consists of:
• 4 x 15.000 liter cheese milk storage tanks
• 5 x 15.000 liter “OST 4” cheese tanks
• 2 x 12.000 liter buffer tanks
• 2 x Mould buffer storage column lines; square and round
• 2 x CASOMATIC. Model S6
• 1 x Pressing system - 360 cylinders     
• 1 x Emptying and turning unit 
• 1 x Washing machine
• 1 x Conveyer system
• 1 x Brine Rack basin system
• Belonging automation, pumps, valves, platforms, etc.

The  plant will be sold in 
“as it is working condition” 
Ex works at:
“TINE Nærbø Dairy” Norway.
Inspection & Sale Now!
Take over 01.01.2015

FOR SALE NOW!
TRADITIONAL SEMI-HARD CHEESE PLANT

Complete cheese production line. 3000 kg/h. Manufacturer: TEBEL. 
10 Kilo Square and Round blocks. Fully Automatic.

The plant is still in full operation.

Visit our Web page for more information.
Responsible for sale and customer appointment. www.fhscandinox.com

Do You Want to Join the 
International DAIRY Contest?
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Yogurt made with and without FreshQ®, held for 30 days at 7 degrees C/45 degrees F. 

Inoculated with common mold types.

Nature’s own protection 
Fermentation is one of the old-

est techniques to extend storage 

time for food.  The requirement 

to store and preserve milk is 

the reason products like yo-

gurt and cheese were invented.  

With FreshQ® Chr. Hansen  has 

developed this ancient tech-

nique further. The FreshQ® bio 

protective cultures are natural 

microorganisms inhibiting con-

taminants like yeast and mold 

through fermentation.

Clean label to Fresh Dairy and 
Cheese applications 
The FreshQ® cultures have been 

developed as a natural ‘clean label’ 

alternative to chemical preserva-

tives. They are based on unique 

strains of lactic acid bacteria in 

several versions specifically tar-

geting fresh dairy and cheese ap-

plications. 

Reduce risk 
Today a main challenge in dairy prod-

ucts is contamination by yeast and mold, 

which are naturally present everywhere 

and could lead to spoilage - especially if 

the products are exposed to heat dur-

ing the value chain from production to 

the consumer’s table.

At the same time, there is an increas-

ing focus on food quality and safety 

from regulatory bodies and consum-

ers across the globe. The number and 

magnitude of product recalls are in-

creasing year by year. Even consider-

ing only the costs directly related to the 

recall incident, recalls are very costly 

Beyond Protection 
of Your Business

By 
Peter Thøysen, 
Global Marketing 
Manager, Cultures 
& Enzymes Divi-
sion, Chr. Hansen

and complex to manage. But the poten-

tial long term damage of a brand can 

be devastating. 55% of consumers re-

ported in a survey from the USA that 

they would temporarily switch brand 

following a recall incident. Moreo-

ver, 21% would avoid purchasing any 

brand made by the same manufac-

turer. (Source: PRNewswire/Harris 

Interactive). 

Part of the solution could be FreshQ® 

protective cultures from Chr. Hansen. 

FreshQ® is an all-natural way to reduce 

the risk of spoilage caused by yeast and 

mold contamination, thereby protect-

ing brand value and lowering quality 

issue related costs for dairies.

Improve consumer quality 
experience
Dairy products with increased robust-

ness against yeast and mold will not 

only ensure a high over-the-counter 

quality. It also helps to keep the pro-

duct fresh for longer, even under chal-

lenging conditions. For example during 

the consumption period, where there is 

a high risk of yeast and mold exposure 

from a large variety of sources. 

How many times does the dairy prod-

uct move from fridge to the table? How 

long does it sit on the table? Does the 

consumer always remember to use a 

clean spoon or knife when taking out 

a little portion of the product? 

Hence increasing the robustness even 

in a product, which initially left the dairy 

without significant yeast and mold con-

tamination, can make a good business 

case. FreshQ® helps pave the way for 

successful premium brand positioning 
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food-supply chain will be heavily scru-

tinized. Ingredients derived from the 

waste stream will also hold enormous 

potential.” (Source: PRNewswire/In-

nova Market Insights). ■

  

or simply increasing the attractiveness 

of the product in consumer minds.

Extend shelf life
Dairy markets are growing more and 

more international and many large dairy 

players are looking to expand through 

greater international reach. A practical 

hurdle in expansion is often the short 

shelf life of products. With the right 

bio protection, there is a potential to 

increase shelf life and thereby not only 

reduce scrap at retailer level, but also 

increase market reach.

Extended shelf life has also been ap-

plied successfully for productivity and 

efficiency gains by allowing to operate 

with longer production runs and larger 

batch sizes throughout the logistic chain.

Addresses global challenge
With the ability to inhibit contamina-

tion and prolong shelf life, FreshQ® ad-

dresses the global concern relating to 

food waste. According to Innova Mar-

ket Insights, food waste will be at the 

top of the trends list for the food and 

beverage industry in 2014, following 

a major shift towards greater aware-

ness of food waste in 2013: “Food loss 

during production and food waste at 

the retailer and consumer end of the 
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What is NOT  
in the Package?

By 
Jesper Bjørn 
Hansen, CEO, 
Trepko A/S

Today’s perception of food quality is 

largely defined by the standards within 

Organic/Ecological products. Even con-

sumers not willing to pay for such prod-

ucts, will use these definitions for eval-

uating the declaration of the individual 

product. It is thereby safe to say that; 

“Excellence in food is today as much 

defined by what is NOT in the package 

as what IS.” 

While food consumers become more 

and more aware of the content of the 

package they are buying, the solution 

for a long shelf life is steadily mov-

ing from preservatives to hygiene in 

the packaging process. In reality this 

is nothing new, as a matter in-fact, it 

is a process, which has been going on 

for more than 15 years, but as the con-

sumer awareness has been accumulat-

ing, it has caused hygiene to be the sin-

gle most important feature for dairies, 

when they are to decide for the appro-

priate filling and packaging equipment.

Ultra-Clean-Standard
Today CIP/SIP for the internal parts 

of the filling system and clean atmos-

phere modules for the filling zone are 

considered the standard specification 

for a dairy machine, and the require-

ments often aim at an even higher hy-

giene level in the machine. This has led 

to the forming of the unofficial Ultra-

Clean-Standard.

Especially peroxide spray- and acti-

vation-modules formerly reserved for 

aseptic machines are now adopted as 

a standard for disinfection of the pack-

aging within the Ultra-Clean-Standard. 

Another major focus area is the clean-

ability of the machine itself. Typically, 

machines following this standard will 

thereby include an automatic clean-

ing system for the entire product zone. 

Sanitary 3A-Standard
An even more important cleanability 

issue is the machine surfaces, which 

are a quality measure NOT covered by 

the Ultra-Clean-Standard. Especially 

the surfaces in the product zone are 

becoming a focus area for most food 

manufacturers aiming at increasing the 

hygiene level in the machine. Thus, all 

surfaces are targeted as self-draining 

and without any groves. Joints are to 

a great extent welded to make them as 

smooth as possible, and the welds are 

sought minimized through pipe-bend-

ing. In the filling system itself, product 

couplings are of clamp-type and seals 

are prepared in a way ensuring that ad-

equate cleaning is done in the shortest 

possible time-frame.

In the most ultimate version, these 

qualities ensuring fast and efficient 

cleaning of the machine, are speci-

fied by the sanitary 3A-standard, un-

der which Trepko is certified, as the 

only European cup-filling-machine 

manufacturer.

Trepko Aseptic
The trend is definitely moving to-

wards higher and higher hygiene lev-

els, and this is also the background for 

the Trepko group’s acquisition earlier 

this year, where the company Hugart 

(now Trepko Aseptic) joined the Trepko 

group, now totaling 550 employees. 

For many years, Trepko Aseptic has 

been refining the hygienic design of 

cup-filling machines, allowing a level 

exceeding the Ultra-Clean-Standard by 

far. The 100 employees of Hugart have 

thereby created the company’s own near 

aseptic-standard. With the joint efforts 

in the Trepko Group, the developments 

in Trepko Aseptic are now carried for-

ward, at an even faster pace, and the 

new TREPKO ASEPTIC in-line cup-filler 

will thereby be launched at the Anuga 

Food Tech in Cologne in April 2015. 

The new Trepko Aseptic Cup-filler is 

based on the well-known compact and 

flexible standards of Trepko. The pro-

duction-mode atmosphere and packag-

ing sterilization relies solely on peroxide, 

and 16 servo-drives ensure an extremely 

high efficiency of the machine. ■

Trepko Ultra Clean.

The Trepko Group
The Trepko Group is a Danish fill-

ing- and packaging-machine manu-

facturer with subsidiaries in Eng-

land, Poland, Sweden and USA. 

Founded in 1947, the Group has 

550 employees.
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FreshQ® Bio-Protective 
Cultures

Protect your business and improve quality with FreshQ® - natural 
microorganisms inhibiting contaminants like yeasts and molds in 
cheese and fresh dairy applications.

• Protect & strengthen your brand
• Reduce scrap
• Increase shelf-life
• Improve consumer quality experience

www.chr-hansen.com\freshq

Chr. Hansen A/S 
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DK-2970 Hoersholm - Denmark

Phone: +45 45 74 74 74
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The milk farm
Novadan’s focus within the dairy seg-

ment begins at the farm. The call for 

action starts before milking, as the ud-

der-hygiene and the use of udder-care 

products are extremely important areas 

in order to prevent unwanted growth of 

bacteria after milking. After the milking, 

it is crucial to carry out a gentle after-

care treatment, preferably with a disin-

fectant spray or dip. Today, cleaning of 

a milking plant is adjusted according to 

the individual robot installation.

This may be trivial reading, but is 

however an important task for achie-

ving the desired high quality milk be-

From Udder 
to Greek Yoghurt

In recent time, ever more TV-channels market shows about 
preparation of food - amongst minor manufacturers as well as 
at the major companies. TV-tasters act as experts and give 
their opinion about differences within production methods and 
the final results. It is an interesting development and it gives us 
an insight into what we as consultants and advisors experience 
within sale of cleaning detergents and disinfectants. 

By 
Jens Ole Jensen, 
Business Develop-
ment Manager, 
Novadan

fore delivering to the dairy for further 

processing.

Elevated hygiene level
Today, Novadan has an extensive net-

work of dealers in both Eastern and 

Western Europe, and we hold numer-

ous examples of how proper knowledge 

about hygiene, proper care, and clean-

ing solutions have lifted the milk qual-

ity amongst many farmers and thus in-

creased their milk prices.

It is Novadan’s experience that when 

we focus on quality and set new quality 

guidelines in cooperation with the client, 

we do achieve the objectives together.  

Helping new customers
Around the world, we get new custom-

ers, including recently build production 

plants, and they require a safe and good 

start-up. Typically, all our new custom-

ers are offered a start-up phase during a 

certain period and until all hygiene and 

cleaning quality parameters are met.  

Membrane cleaning
Now let us get inside the dairy. In the 

dairy industry, Novadan largely expe-

riences increasing demands for dairy 

products with low fat and high in pro-

tein - and thus the use of membranes. 

Novadan has now more than 30 years 

of experience within membrane clean-

ing, and today holds the leading posi-

tion in the knowledge-area of optimal 

membrane cleaning.  

There is a tendency that dairies have 

low flux values, a lack of capacity of 

their membranes, and thus a frequent 

replacement of these. Novadan has se-

veral examples of how we have helped 

clients under such circumstances. Cir-

cumstances, with no standard-solution 

of the task. In such cases, Novadan al-

ways offer to conduct a survey of the 

matter at the plant, and hence a report 

with results and proposals for optimiz-

ing the cleaning efforts.

In most cases, we are - with our know-

ledge and quality products - able to pro-

vide the clients with a significant and 

remarkable quality-increase in terms of 
 Focus on high hygiene at the milk farm is of utmost importance, thus ensuring high 

quality milk delivered to the dairy for processing.
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Modern consumer demands for low 

fat and high-protein products such 

as Greek Yoghurt calls for extra high 

hygiene levels of the plants membranes. 

Novadan has yearlong experiences 

within this cleaning area - too. 

improved production flow, additional 

operating hours of the plant, and an in-

crease in life expectancy of the mem-

branes.  

Novadan has a team of specialists 

within membrane cleaning that travel all 

over the world partly in order to start-up 

new membrane plants partly to educate 

our distributors around the world and 

our personnel in our sister companies 

in Poland and Spain. 

From farm to fork
These descriptions about milking-hy-

giene and membrane-filtration are only 

a few examples of how Novadan gen-

erally works in the dairy segment. We 

cover all processes from farm to fork 

where cleaning results are essential. 

When the result are achieved, we fur-

ther focus on optimization - but never 

at the expense of quality. 

Overall, Novadan offers dairies a clean 

exercise from farm to fork. Therefore, 

if milk quality and maximum produc-

tion hygiene is crucial to you, contact 

us, and let us review your diary - too. ■

Innovators in Cleaning

Platinvej 21  -  DK-6000 Kolding    
Tlf.: +45 7634 8400
www. novadan.dk

Solutions for cleaning and 
disinfection processes

• Optimal membrane cleaning
• Effective disinfection
• Plant analysis
• Additional operating hours
• Increase in membrane life expectancy
• Maximum production hygiene
• High quality milk

Environmental and safe membrane cleaning and disinfection
in cooperation with your preferred supplier Novadan.

Annonce_juni 2014_halvside.indd   1 03-06-2014   14:15:49
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High-Quality Traceable 
Infant Formulas
Jorgensen Engineering is a leader within fully integrated packaging handling 
solutions equipped with all necessary detective features guaranteeing safe and 
traceable infant formulas to consumers - in this case small children - all over the world. 
Furthermore, the company is a distinguished member of SEDEX, and additionally 
audited according to their SMETA guidelines. In the latter case at the request of Nestlé.

 By Anna Marie Thøgersen, Editor   

Safe and traceable foods
National food authorities around the 

world increase demands on produc-

tion and import of safe high-quality 

foods. Not least China, which has expe-

rienced repeatedly domestic food scan-

dals, notably within infant formulas for 

babies and young children. Therefore, 

the country has increased the require-

ments on imports of these products, 

and this naturally reflects on the entire 

chain, including suppliers of equipment 

for the production and packaging of in-

fant formulas. 

As a leader within fully integrated 

packaging handling solutions for these 

products, Jorgensen Engineering meets 

the strict requirements, and the pack-

aging lines are equipped with all neces-

sary detective features guaranteeing safe 

and traceable foods. Just to mention a 

few features, the lines can be equipped 

with; Jet air and UV cleaning, Vision, 

Leak testing, X-ray, Case coding and 

Code reading. - For instance, the Jor-

gensen Inspection Scanner scans each 

can that passes through the system to 

check that these specific codes match 

the ones previously programmed in the 

system, explains Sales Manager Per Ve-

del Rasmussen. He adds that even at 

high capacity lines with high speeds, 

the reading is faultless. Thus, in con-

sumer-end the inspection system pre-

vents counterfeiting and fake products.

Integrated line management
Jorgensen Engineering has constructed 

several complete lines including robotic 

technology and SCADA control systems 

for the world’s leading producers of in-

fant formulas. - In the case of control 

systems, Jorgensen’s highly competent 

software technicians are experts within 

getting older as well as new produc-

tion lines to “talk” together. This ne-

cessity is an ever-increasing impera-

tive, as food production lines around 

the world become larger and larger. 

When totally new - or new parts of a 

huge production line - is constructed, 

it is of the utmost importance that all 

operations and workstations along the 

line operate within the Jorgensen con-

cept control system, Per Vedel Rasmus-

sen emphasizes.

SEDEX and SMETA
For years, Jorgensen Engineering has 

been a member of SEDEX (Supplier 

Ethical Data Exchange), which is a non-

profit audit dedicated to drive improve-

ments in responsible and ethical busi-

ness practices in global supply chains. 

- Fairly recently, we also successfully 

passed the SEDEX audit according to 

The Jorgensen Group
• The Group was founded 80 years ago and includes Jorgensen Engineering 

and brüel international in Denmark, and three brüel subsidiaries in other 

European countries as well as several agents/agencies around the world.

• Jorgensen Engineering is headquartered at a state-of-the-art 7,800 m2 

domicile in Odense, Denmark.

• Production facility at the new headquarter is 6,000 m2.

• The Group employs approx. 250 highly skilled staff, including more than 

60 engineers and software specialists.

Jorgensen Robotic Scope Inserting System (left) and Scanner for 360 Degree Label 

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

With a little help…
…from Jorgensen

EnginEEring
innovation
Know-how Jorgensen Engineering a/s

M.P. Allerups Vej 20 • DK-5220 Odense SØ

Tel.: +45 63 13 22 11 • www.jorgensen.dk

We care for your brand!

the SMETA guidelines (Sedex Mem-

bers Ethical Trade Audit) at the request 

of Nestlé, one of our large customers. 

SMETA is an audit procedure, which is 

a compilation of good practice in ethi-

cal and sustainable production, explains 

Jesper Johansen, Marketing Manager 

at Jorgensen Engineering.

JORGENSEN Complete Powder Packaging Line.

These actions point out to the global 

customers that Jorgensen Engineering 

operates extremely seriously and holds 

high ethical behavior in the global sup-

ply chain. ■

Marketing Manager Jesper Johansen 

(left) and Sales Manager Per Vedel Ras-

mussen in front of a newly ordered In-

fant Formula line in the 6,000-m2 pro-

duction and assembly building at Jor-

gensen’s domicile in Odense, Denmark.
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International Dairy Books - www.dairybooks.dk

Butter and Related 
Products
International Dairy Books is a publishing house providing a 
broad range of scientific dairy literature. Recently the affiliated 
web-shop www.dairybooks.dk launched the high-rated book 
about "Butter and Related Products" by Adjunct Professor 
Børge K. Mortensen.

Finally a Butter Book!
At the release of the Butter Book, Pro-

fessor in Dairy Science and Technology, 

Roger K. Abrahamsen, Norwegian Uni-

versity of Life Sciences was delighted by 

the initiative, and he wrote: It is highly 

appreciated that one of the world’s lead-

ing dairy scientists and technologists, 

Børge K. Mortensen, Denmark, has 

taken the challenge to write a textbook 

on butter and related products. With 

his practical experience in butter pro-

duction as well as outstanding scien-

tific knowledge about the subject, he 

is probably the most competent profes-

sional to present the interesting story 

and information about butter. 

The book may be considered a ne-

cessity for students attending dairy 

technology courses at various levels of 

food science and technology education 

worldwide. In addition, practical butter 

makers and dairy managers will benefit 

greatly from reading the book.

Highly appreciated
Further, Professor Roger K. Abraham-

sen stresses that the book is well writ-

ten and illustrated with relevant pho-

tographs and figures. The author also 

presents a praiseworthy number of rel-

evant references and a very useful sub-

ject index.

Mortensen has written a very relia-

ble and useful book about butter and 

related products, which will be highly 

appreciated by both dairy profession-

als and dairy students.

International Dairy Books
International Dairy Books (owned by 

Mælkeritidende I/S - Denmark) is a 

publishing house providing scientific 

literature and journals for dairy pro-

fessionals. The web shop of the pub-

lishing house offers a broad range of 

dairy books within the subjects: Cheese, 

Butter, Dairy Technology, Juice, Func-

tional Foods, Microbiology, Preserved 

Milk Products, Ultrafiltration and Mem-

brane Processes etc. ■

Børge K. Mortensen: “Butter and Related Products - Product characteristics, 

production technology and quality aspects” (ISBN 978-87-995290-0-1). 

Published by International Dairy Books, Odense, Denmark. 

International Dairy Books

The “Butter Book” is published by 

International Dairy Books, Odense, 

Denmark (info@dairybooks.dk)
Visit www.dairybooks.dk to order!

ABOUT THE AUTHOR
Børge K. Mortensen, M.Sc. and Ph.D. in Dairy Science and Technology (Cand. Lact.), the Royal 

Veterinary and Agricultural University in Copenhagen. Børge K. Mortensen has worked as Re-

search Dairy Scientist at the Governmental Research Institute for Dairy Industry and as Man-

aging Director of this Research Institute from 1982-1990. Later he was Head of Research at 

Arla Foods until 2005. 

Further, Børge K. Mortensen has e.g. been member of the Danish National Committee of the 

International Dairy Federation (IDF), member and later president of the Permanent IDF Com-

mission B (Dairy Technology & Engineering). Since 1997, he has been Adjunct Professor in 

Dairy Technology at Copenhagen University.



Working +20 years within this business we combine in depth 

knowledge about milk production, logistics of the milk and 

milk analyses with solid skills within project and product 

management!

 

Our clients get a robust solution,  benefitting from our knowledge of milk 

production and analyses, - combined with our extensive network within the 

business. Below are examples of our recent assignments.

 

 

Leading independent consultancy to

companies dealing with processes 

involving raw milk

- locally and globally!

 

International Dairy moves towards one uniform 

settlement model 

When dairy cooperatives  merge across borders 

there is a need to unify payment models. Due to 

differences in local procedures and national 

legislation this is a challenge. With our inter-

national experience within this field we are able 

to assist in uncovering differences and outlining a 

way  to reach a common settlement scheme.

 

Demand for a new analytical solution?

Due to our deep knowledge of this very specific 

niche market, we have assisted several 

companies in evaluating a new potential game 

changer, a next generation  solution  or making 

marketing surveys to identify potential 

distributors for existing solutions.  

 

Lift to Colombian milk payment analyses 

Assuring trustworthy laboratory results is essential 

to improving raw milk hygiene. We have assisted 

the government in developing a national bacteria 

conversion equation meeting international 

standards.

 

New analytic parameters in milk offer crucial  

information for optimizing nutrition!

New parameters are routinely introduced in labs 

or on farm. Many ingredient companies realize 

that the effect of their products can  now be 

monitored  large scale via these analyses. Our

 knowledge of herd management, available 

analyses and our large network can assist you in 

developing strategies and carrying out large scale 

trials to verify effects of an ingredient.

 

 

To read more about us visit

www.rawmilkconnect.dk/consultancy

 

Kind regards 
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When Machine 
Manufacturing is an Art! 

Scan-Vibro A/S is an expert and global partner within 
vibration technology. Custom-designed sifters, conveyors 
and feeders are built - and in operation at many food plants 
all over the world. Scan-Vibro offers multifunctional vibration 
equipment for sorting, spreading, draining, conveying, 
cooling, drying …

By 
Lars Valentin 
Peters, Business 
Development 
Manager, M.Sc. 
Dairy Science, 
Scan-Vibro A/S

Food safety starts at the drawing board. 

Hygienic designs ensure that everything 

exposed to contact with food - from 

single components to connections and 

welds - is made from approved materi-

als and build to enable correct and ef-

ficient cleaning. In this respect, Scan-

Vibro is a trusted and well-recognized 

partner, when it comes to delivering 

vibration machines of superior func-

tionality and quality for the food pro-

cessing industry!

Equipment Design Details
The guidelines described by the Euro-

pean Hygienic Engineering & Design 

Group (EHEDG) are becoming ever 

more familiar and used by the machine 

end-users and machine manufacturers 

as their mutual approach. 

EHEDG Document 8 describes the 

main criteria for Hygienic Equipment 

Design. The document includes a para-

graph on “welding and surface finish”, 

and some of the statements are:

• Metal surface in contact with product 

should have a “roughness” of 0.8 < R
a
.

• Corners should preferably have a ra-

dius equal to or larger than 6 mm; the 

minimum radius is 3 mm. Sharp cor-

ners (≤ 90°) must be avoided.

• Permanent metal-to-metal product 

contact must be continuously welded 

and free of imperfections.

• Welds on the non-product contact 

side must be continuous and smooth 

enough to allow proper cleaning.

• The exterior and interior of all equip-

ment must be self-draining and easy 

cleanable.

Today, Scan-Vibro frequently cooper-

ates with our customers when defin-

ing design-details of various machines. 

Recently, Scan-Vibro cooperated with 

one of the global babyfood ingredients 

manufacturers and developed a de-

tailed hygienic standard for vibration 

sifters and conveyors - specifically for 

this company’s production and clean-

ing demands. It is worth mentioning 

though, that most of our designs for 

vibration-equipment go further than 

legislation prescribes!

A key factor in high-standard vibra-

tion equipment is the welding of the ma-

chinery. Scan-Vibro’s first class weld-

ers are at all times educated within the 

newest welding procedures and stand-

ards. Typically, our welders participate 

during final machine-inspections and 

testing of the equipment, thus ensur-

ing that they understand our customers’ 

needs and expectations! Today’s weld-
ing is in many ways becoming an art! 

New Surface Finishing 
The conventional treatment for machine 

exterior is glass-bead blasting which 

provides a visual nice surface. How-

ever, this treatment actually destroys 

the clean-ability of the surface when 

going from a R
a
-value below 0.8 µm to 

a R
a
-value of 1.5-2.5 µm. The machine 

interior is conventionally untreated sur-

face or polished, with welding polish to 

a R
a
-value < 0.8 µm.

SRS Vibration Sifter for baby food ingredients with new exterior and interior 

Scan Vibro Surface Finishing. 
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As an answer to these problems, 

Scan-Vibro now offers an innovative 

surface finishing treatment, applied 

to both the exterior and interior of 

the machinery. This new method opti-

mally influence the surface roughness, 

as all micro-peaks are removed, thus 

exposing the deeper valleys and mak-

ing them more accessible for clean-

ing. The R
a
-values always improves, 

but never gets below 0.35 µm, and in 

contra, the R
a
 of mirror-polished ma-

terial increases from 0.001 to 0.35 µm. 

Thus, the surface gets a micro-scale 

structure that minimizes the adhe-

sion tendency of undesirable compo-

nents such as dirt and bacteria. This 

reduces the risk of deposit attack and 

bacteriological pollution considera-

bly. Moreover, dirt and microorga- 

nisms are easily removed during clean-

ing. In addition, customers’ will find 

improvements of food powders flow-

ability through the machine.

Although the surface finishing is not 

a pickling process it removes the oxide 

film and simultaneously all unwanted 

contaminants, including the burned 

weld area. Immediately afterwards a 

new oxide layer arises by natural pas-

sivation.

A very pleasant side effect is that no 

chemicals are in need, so the use of sur-

face finishing has no negative impact 

on the environment.

Scan-Vibro A/S
Scan-Vibro’s technological superiority 

rests on knowledge and the employees’ 

year-long high technical experience. 

The staffs count 67 highly skilled engi-

neers, smiths, CAD draughts-men and 

other technicians. 

The company is engaged in long last-

ing and innovative relationships with 

large international plant- and engi-

neering companies. When it comes to 

collaboration with these companies, 

Scan-Vibro contributes as a subcon-

tractor within the field of vibration tech-

nology expertise. However, Scan-Vi-

bro also works alone, when customers 

worldwide learn about the company’s 

expertise and want to either replace or 

SRS vibration sifter, interior polish 

surface Ra < 0.8.

SRS vibration sifter, interior with new 

developed Scan-Vibro Surface Finishing 

Ra > 0.35 μm and Ra < 0.80 μm.

expand their plants with new types of 

vibration equipment.

Scan-Vibro A/S was founded in 1949, 

operates two production facilities and 

serves customers worldwide. ■
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High-Quality Food Production Requires:

High-Quality Water 
Treatment

The Danish dairy company Arla has recently taken a step 
closer to its ambition of becoming one of the leading 
producers of dairy products in Russia, specifically high-quality 
cheese products. Thanks to EUROWATER, Arla now has the 
necessary expertise in high-quality water treatment.

By 
Jens O. Gjerløff, 
Marketing 
Manager, 
SILHORKO-
EUROWATER A/S

Reliable water treatment - 
Arla Russia
For the first time, Arla has established 

local production in Russia. More spe-

cifically in the city of Kalacheevsky in 

southwest Russia where Arla's Russian 

subsidiary together with the dairy com-

pany Molvest has converted an exist-

ing dairy in accordance with Danish 

standards. 

EUROWATER has supplied water 

treatment plants for many of Arla's Dan-

ish dairies, so it was natural to continue 

the cooperation in Russia where EURO-

WATER already has many years of ex-

perience in sales and service.

Projecting
Mr. Palle Jellesmark of the consult-

ing firm Dairy Tech Denmark was em-

ployed by Arla as project manager to 

tie the threads together for the crafts-

men, suppliers and authorities involved. 

”The partnership with EUROWATER 

as supplier of water treatment plants 

has fully met the agreed objectives,” 

says Palle Jellesmark.

 In connection with commissioning, 

EUROWATER also had a technician at 

the dairy in Russia to ensure that eve-

rything was done by the book.

Water treatment
In the dairy and the waterworks be-

longing to it, water treatment plants 

from EUROWATER were applied for 

the following purposes:

•  Process water for cheese production.

•  Technical water in connection with 

milk separation and pasteurization.

•  Water for CIP system (Cleaning In 

Place).

Water for cheese production
A waterworks owned by Molvest sup-

plies the dairy with water. Among other 

substances, the water contains too much 

iron and manganese. Previously, the 

dairy used groundwater without treat-

ment, but those days are gone. Now the 

water is filtered in two parallel pres-

sure filters from EUROWATER - just 

as it is done in thousands of water-

works in Denmark. The treated water 

is collected in large stainless steel ves-

sels and a pumping unit supplies clean 

drinking water to the-user points as re-

quired. The plant has a production ca-

pacity of up to 180 m3/h and the water 

is primarily used as ingredient water 

for cheese production and as drinking 

water, secondarily for cleaning. Main-

taining a constantly high cheese qual-

ity requires that the water have no bac-

terial activity, which is achieved with a 

UV disinfection system.

The complete solution consisting of 

pressure filters, pumps, UV system, PLC 

control, electrical connections and con-

necting pipe system of stainless steel was 

pre-installed in the factory in Denmark. 

Then the plant was quality assured, in-

cluding functional test and pressure 

test. Before dispatch, all connections 

were labelled and documented, thus 

the plant is ready for quick and safe 

installation in the dairy.

Foreground: Frame-mounted pumping unit with the UV disinfection system.

Background: Two pressure filters with a connecting pipe system of stainless steel.
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Reliable water treatment
– for the food and beverage industry

Hygiene, safety and product quality are important 
issues in food and beverage production. 
EUROWATER has decades of experience in dimen-
sioning, producing, installing and servicing water 
treatment plants for a demanding industry.

Find your local EUROWATER office
– visit eurowater.com

EUROWATER offices
Distributors

Cooling water for milk 
separation
In connection with milk separation and 

heat treatment, it is important that the 

water is free of salts to avoid malfunc-

tions and failures of technical equipment 

such as pumps and heat exchangers. To 

this end, a softening plant with subse-

quent reverse osmosis system was in-

stalled in the dairy, thereby removing 

98% of the salts in the water.

Water for CIP system
CIP cleaning of membrane systems in 

connection with whey production re-

quires access to demineralized water of 

high quality. For this purpose, a com-

pact unit was chosen comprising a re-

verse osmosis system with pre-treat-

ment built on the same stainless steel 

frame, ready for use. The concept offers 

many advantages, including:

•  A complete and standardized solu-

tion that simplifies dimensioning 

and purchasing.

•  Frame assembly with all internal pip-

ing and electrical connections made 

Compact reverse osmosis system with 

pre-treatment - ready for use. 

in our factory to ensure quick and 

safe installation.

•  The entire system is pressure tested 

and function tested electrically be-

fore shipment.

•  Compact and space-saving design. 

Taken together, the solutions from EU-

ROWATER mean that the dairy will have 

a better product optimization and pro-

cessing as well as an optimized use of 

resources in terms of water and elec-

tricity. The water treatment solutions 

therefore contribute positively to the 

dairy's total operating costs and com-

petitiveness.

Pure water treatment since 
1936
EUROWATER has many years of expe-

rience within the fields of developing, 

manufacturing, selling and servicing 

complete water treatment plants for 

waterworks, heat and power plants, 

hospitals and industrial companies. 

The main applications are boiler wa-

ter, process water, cooling water, rinse 

water and drinking water. EUROWA-

TER has more than 330 highly quali-

fied employees at 23 sales and service 

offices around Europe. ■
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SPX Flow Technology solutions for

Innovative Thermal 
Processing

By  
Bent Oestergaard, 
Director Global 
Marketing, Food 
& Beverage, SPX 
Flow Technology, 
bent.oestergaard@
spx.com

and final cooling and transfer to an asep-

tic tank at filling temperature.

Victor Korsten, chief executive of 

Coega Dairy, commented, “We selected 

the SPX solution because of our previous 

experience with them and confidence 

in their dairy processing expertise. The 

technology offered in this UHT system 

fits with our drive to obtain and main-

tain best efficiency, provide competitive 

milk production and minimize our im-

pact on the environment.”

The increased running time of the 

plant not only extends production ca-

pability but also reduces the amount 

of clean in place (CIP) cycles required. 

This lowers production costs and re-

duces the amount of product lost dur-

ing the cleaning process.

Sterile and Natural Fresh 
Milk 
Realizing market trends in terms of 

long product lifetime, minimal prod-

uct alterations for freshest tastes and 

high food safety, our R&D scientists 

have developed a new ground break-

ing thermal process known as APV 

InfusionPlus. This technology com-

bines super high pasteurization at 150-

160°C with an incredibly short hold-

ing time of 0.09 sec. The process has 

been proven to deliver an extremely 

high spore kill rate (B* value of 1.45) 

with low chemical effect (C* value 

of 0.04), ensuring a combination of 

high food safety and fresh milk taste 

while protecting the nutritional value 

and other desirable natural product 

characteristics. 

The APV InfusionPlus technology not 

only enables the dairy industry and con-

sumers to benefit from sterile ESL milk 

with fresh milk taste, it also has inter-

esting potential in other applications: 

Thermal processing equipment and 

technology is one of the corner stones 

of SPX’s offerings to the global Dairy, 

Food & Beverage Industry. Some of 

the key trends in developed markets 

and in the rapidly growing emerging 

markets are:

•  Increased productivity

•  Increased food safety

•  Protection of nutritional values

•  Environmental-friendly processing  

Our advanced Innovation Centers and 

dedicated dairy and food technologists 

help us to consistently deliver innova-

tive, customer-centric solutions for pro-

cessing and end product improvements.

In this article, examples of innova-

tive Thermal Processing will be cov-

ered, including:

•   One step UHT processing for in-

creased productivity

•   Sterile long life milk with fresh milk 

taste

•   Spore free high solids Infant Formula 

and other nutritionals

•   Scale free heating of egg and WPC 

products.

One-step UHT processing 
The SPX Enhanced UHT Sterilizing 

System is a one-step tubular UHT so-

lution that offers savings in energy and 

water compared with traditional plant 

configurations; producing high qual-

ity milk with minimized environmen-

tal impact. In line with its vision to be 

the leading, world class, environmen-

tally friendly dairy company in South 

Africa, Coega Dairy selected this system 

for their drinking milk plant. 

The system shown in Fig. 1 provides 

one-step processing of fresh milk from 

raw milk silos into an aseptic tank in 

one continuous flow with a capacity of 

up to 18.000 liters per hour. The pro-

cess includes pre-heating, deaeration, 

fat separation and standardization, de-

aeration homogenization, sterilization 

Fig 1 - SPX one-step Tubular UHT plant.
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In the treatment of cheese milk and 

powder milk it respectively  eliminates 

clostridia spores and bacillus spores, 

resulting in improved cheese and pow-

der quality.

Spore free high solids Infant 
Formulas 
The challenge in the Infant Formula 

and other nutritional industries is to 

combine highest food safety, i.e. elimi-

na tion of heat resistant spores, while 

protecting nutritional quality. A very 

gentle thermal treatment is therefore 

paramount to avoid damage of essen-

tial amino acids, proteins and vitamins, 

which can result in nutritional degrada-

tion, unacceptable flavor changes and 

the formation of burnt particles.

The APV Instant Infusion techno logy 

(Fig. 2) is specifically designed for com-

bined high heat and gentle treatment 

of heat sensible products containing 

high solids and viscosity concentrates, 

ensuring uncompromised food safety 

and quality.

The Instant Infusion process involves 

preheating to 55-73°C followed by rapid 

heating to 133-148°C using steam in-

fusion. The product is distributed in 

the form of thin strings into a cham-

ber heated by direct steam. A patent 

holding cell (displacement pump) at 

the bottom cone of the infusion cham-

ber ensures an accurate holding time 

in the range of 0.09-0.5 seconds and, 

after flash cooling to 55-70°C, the high 

solids nutrition (up to 58% total solids) 

is routed to a spray drier.

Data from this process confirms a 

combination of high spore kill rate (log 

reduction) of Bacillus Cereus, Z = 9.7°C, 

D = 2.3 sec. of >100 with a B* value 

(Thermophilic spores) of 0.6 and a very 

low C* value (Chemical effect) of 0.04, 

ensuring high safety and protected nu-

tritional quality. 

Scale free pasteurization of 
egg and WPC
Using licensed and patent technology 

based on hydrodynamic cavitation, SPX 

has launched technology, known as the 

APV Cavitator, that delivers excellent 

microscopic mixing, hydration, emul-

sification and gas dispersion as well as 

superior scale free heating.

The Cavitator system (Fig. 3)  is suc-

cessfully implemented in egg pasteuri-

zation and, in combination with an ordi-

nary plate heat exchanger, enables 4-5°C 

increased temperature without fouling 

and denaturation of the egg proteins. It 

also eliminates the need for a homoge-

nizer and has been proven to produce 

high quality products while giving a run 

time that is 3-4 times longer than con-

ventional pasteurization.

Fig 2 - APV Instant 

Infusion System.

Fig 3 - APV Cavitator.

As the Cavitator has no heat trans-

fer surfaces it is ideal for the pasteuri-

zation of a wide range of heat sensitive 

and high fouling products, including 

dairy nutritionals such as whey pro-

tein concentrate (WPC), acidified prod-

ucts, sauces, puddings and chocolate 

products. ■



52  Danish Dairy & Food Industry … worldwide 2014 NR. 24

The Best of 
Hygiene in the 
Drainage System

By 
Søren Davidsen, 
Marketing 
Manager,  
Blücher A/S

Excellent hygiene properties
Compared to the materials tradition-

ally used for drainage systems, stain-

less steel offers the advantages of ease 

and speed of installation, excellent hy-

gienic properties, easy cleaning and 

maintenance, durability and favorable 

whole-life costs. Stainless steel has an 

extremely smooth surface providing 

fast flow, preventing deposits and min-

imizing bacterial growth. Inherent ad-

vantages, which in BLÜCHER® drain-

age products are enhanced by careful 

product design, making them partic-

ularly suitable for the dairy, beverage 

and food industry - and other applica-

tions requiring high levels of hygiene.

EU hygiene requirements state, 

among other things, that floor surfaces 

in food processing plants must be easy 

to clean and allow adequate surface 

drainage. Legislation on safety states 

that floors should be slip-resistant un-

der normal conditions of service.

Drainage systems worldwide
BLÜCHER® drainage products have 

been installed in dairies and food-pro-

cessing factories worldwide for nearly 

50 years. Among the dairies, brewer-

ies and food processing factories fitted 

with a BLÜCHER® drainage system are:

•   Almarai Dairy, Saudi Arabia

•  Heineken, Sevilla (Spain)

•  Danone, Valencia (Spain)

•  Unilever (Helados Holanda), Mexico 

City (Mexico)

•  Valio Ice-Cream Factory, Turenki 

(Finland)

•  United Dairies, Westbury (England)

•  Several Arla dairies in Denmark and 

Sweden, among these Taulov Mejeri, 

Arinco and Rødkærsbro Mejeri.

Highest quality  
standards
Food processing plants require equip-

ment of the highest quality in terms of 

operational, hygienic and environmen-

tal standards. To minimize the risk of 

bacteriological contamination of the 

products, the equipment used must be 

easy to clean and keep clean. 

All BLÜCHER® drainage products are 

made entirely from high-performance 

austenitic stainless steel grade 304 or, 

for the most demanding corrosive en-

vironments, grade 316L. All products 

are chemically descaled and passivated 

to enhance their natural corrosion re-

sistance and to provide a uniform matt 

silver surface finish.

Being a modular system comprising 

floor drains, drainage channels and a 

pipework system - all combinable, the 

BLÜCHER® stainless steel drainage 

system offers numerous possible com-

binations and a solution to any drain-

age project.

For industrial applications, BLÜCHER 

offers heavy-duty floor drains and chan-

nels point and linear drainage. The hy-

gienic design of drains and channels 

without corners or cavities inside the 

drain body prevents bacterial growth, 

and reinforcement of the underside of 

the frame edge with synthetic resin in-

fill provides a hygienic structure also 

without any cavities. 

Important features
One of the most important features is 

the removable water trap with its excel-

lent self-cleansing properties and small 

water surface that minimizes bacterial 

growth. In addition, the water trap unit 

is easily removed for cleaning. Experi-

ence shows that this water trap facil-

itates cleaning because larger solids 

trapped in the water trap and grease 

deposits in the water trap can be re-

moved by washing down. Being easily 

removed and refitted in the drain or 

channel, it also provides access to the 

drain bowl and the pipe underneath.

Floor drains and channels are fitted 

with a grating, the load capacity and slip 

resistance of which is suitable for the 

application in question. For the drains 

and channels BLÜCHER offers a range 

of gratings with one, or two-way non-

slip surface, all designed with a view to 

obtaining excellent hygienic properties 

and facilitating cleaning.

The smooth surface of stainless 

steel also makes it the perfect mate-

rial for drainage pipework systems in 

hygienically demanding applications. 

BLÜCHER EuroPipe® is a lightweight 

and versatile drainage pipework sys-

tem featuring simple push-fit jointing, 

thus ensuring easy handling and rapid 

installation.

A further and important safety advan-

tage is that BLÜCHER® products are 
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non-combustible. In the event of fire, 

the high temperatures will not cause 

any toxic gases to be released from the 

drain and pipe material. 

BLÜCHER®

BLÜCHER® is certified in accordance 

with ISO 9001 and ISO 14001 and all 

products are manufactured under this 

globally recognised quality assurance-

system . BLÜCHER is an international 

group of companies with head offices 

and production facilities in Denmark, 

subsidiaries in Norway, Sweden, the 

UK, Germany, France and a worldwide 

network of sales representations and 

distributors. ■

All development and 

manufacturing takes place at 

the BLÜCHER headquarter 

in Vildbjerg, Denmark.

 what is a cavitator?

The APV Cavitator offers breakthrough benefits for scale-free heating of 

liquids as well as providing solutions for many of the most difficult mixing 

and dispersing challenges. The APV Cavitator is another example of how 

SPX continues to focus on innovation to better address the needs of our 

customers. 

SPX can leverage its extensive industry experience and process expertise to 

support customers in applying the new APV Cavitator to their process. 

To learn more contact us today at 

ft.enquiries@spx.com or visit www.spx.com /

www.apv.com



54  Danish Dairy & Food Industry … worldwide 2014 NR. 24

New generation of heat exchanger improves

Versatility and Efficiency
With the new generation of the Tetra Vertico® heat exchanger, 
Tetra Pak® introduces an innovative coiled mono-tube design 
to improve upon the performance of traditional tubular and 
scraped surface heat exchangers. The equipment offers 
customers greater versatility and efficiency in heating and 
cooling a wide range of prepared food products.

By 
Frederik 
Wellendorph, 
Marketing Director, 
Tetra Pak Europe & 
Central Asia

The new generation Tetra Vertico is 

designed to meet food processing cus-

tomers’ needs for highly efficient and 

versatile heat treatment, especially for 

high and very high viscous products, 

while maintaining high standards of 

food safety and quality.

The unique design of the coiled mono-

tube, compounded with higher pres-

sure, enables Tetra Vertico to deliver 

a number of advantages compared to 

traditional heat exchangers including 

unmatched product versatility, higher 

production and operational efficiency, 

excellent product and particle inte-

grity and uncompromising food safety. 

Unmatched product 
versatility 
The coiled mono-tube in the Tetra Ver-

tico enables high capacity processing of 

high viscous products, such as creamy 

dairy desserts like chocolate pudding. 

It also supports food processors to in-

novate for the future by handling an 

unmatched range of foods, from low to 

high viscosities, and both smooth prod-

ucts and products with particles up to 

25 millimetres in diameter. 

The high-pressure rating, up to 300 

bar, and the mechanical design of the 

unit are the keys to achieving high 

product versatility. Pumping a liquid 

through a pipe builds pressure in a 

system that is proportional to the vis-

cosity of the product and the velocity 

of the liquid through the system. The 

pressure rating of the heat exchanger 

often sets the limit of what velocity is 

possible, and thus also at what capac-

ity viscous products can be processed. 

The high-pressure rating of Tetra Ver-

tico makes it possible to process vis-

cous products at velocities above 4 

m/s. Moreover, these higher velocities 

enable higher capacities, thus maxi-

mizing the viscosity range that a pro-

ducer can run. 

Maximizes production and 
efficiency 
The high-pressure rating, and resulting 

high product velocities through Tetra 

Vertico, improve heat transfer efficiency 

and thus production efficiency, cutting 

cost per litre and saving our custom-

ers money. For high viscous products, 

Tetra Vertico achieves an up to 40% 

or higher increase in heat transfer ef-

ficiency compared to tubular heat ex-

changers. This enables producers to 

achieve higher production capacity of 

high viscous products, which improves 

operational efficiency, thanks to higher 

product throughput, and better matches 

filling machine capacities.

Higher heat transfer efficiency mini-

mizes heat surface area and system vol-

umes, optimizing CIP and minimizing 

product losses. Compared to concen-

tric heat exchangers, Tetra Vertico re-

duces both system volumes and hold-

ing times by up to 20%, and reduces 

product losses by up to 6%. 

In addition to reducing product losses, 

the small system volumes also reduce 

operational costs thanks to shorter turn-

around times between products and re-

duced detergent and water consump-

tion - cutting both cleaning costs and 

environmental impact.

The high product velocities also min-

imize fouling, which extends running 

time between cleaning and increases 

operational efficiency. 

Tetra 

Therm 

Aseptic 

Visco.
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Tetra Vertico also minimizes main-

tenance costs with, for example, fewer 

connections and gaskets and no mov-

ing parts or scraping blades.

Excellent product and 
particle integrity 
Optimized and gentle processing in 

Tetra Vertico ensures high, consist-

ent product quality. Small system vol-

umes and short retention times in the 

heat exchanger minimizes time at high 

temperatures, preserving maximum 

quality texture, taste, colour and nu-

tritional value. 

In addition, the coiled mono-tube 

unit - between 30 and 100 meters long 

- has only one inlet and one outlet con-

nection. This enables gentle mechanical 

treatment and ensures excellent particle 

integrity for particles of up to 25 milli-

metres in diameter, in products such as 

fruit preparations for yoghurt and ice 

cream with tasty fruit particles, as well 

as chunky soups and stews.

We are able to optimize the Tetra Ver-

tico heat exchanger to meet each pro-

ducer’s needs with our advanced heat 

transfer calculations, either based on 

a producer’s own product values or on 

our database of over 5000 products, 

integrated into a heat transfer calcu-

lation tool. 

Ensures uncompromising 
food safety
The unit is designed with high hygiene 

standard and optimized CIP (cleaning-

in-place) and maintenance processes. 

The hygienic heat exchanger design has 

floating ends to prevent cracking caused 

by thermal expansion. It is also designed 

with no moving parts and a minimal 

number of connections, which reduces 

the number of gaskets and welds.

The design of the unit employs pro-

duction techniques for the highest hy-

giene demands, such as orbital welding 

and machine pipe bending. Further-

more, the unit is EHEDG approved.

Tetra 

Vertico.

The new generation Tetra Vertico 

heat exchanger is available in 15 dif-

ferent configurations and each unit is 

backed by performance guarantees. 

Test the new technology
A new Tetra Vertico pilot plant is cur-

rently being installed at our Product 

Development Centre in Lund, Sweden. 

This gives producers the opportunity to 

come and test the new technology on 

their products. ■

WHEN HYGIENE MATTERS

The BLÜCHER® floor 
drainage system offers 
the best stainless steel 
finish enhanced by care-
ful product design, which 
is founded on 50 years of 
experience and has been 
developed in cooperation 
with the food processing 
industry.
 
BLÜCHER® is a EHEDG 
member and the first 
drainage system to hold a 
HACCP certification.

BLÜCHER · export@blucher.com · www.blucher.com
  A Division of Watts Water Technologies Inc.

Hygienic grating designed for easy cleaning
and with open sides for easy access of 
water and waste

Removable filter basket 

Removable self-cleansing
water trap in accordance 
with EN1254, with 
sealing ring placed 
above water level

Slope 
towards
center line
and outlet to avoid 
water standing in the 
channel/drain

2 mm
channel/drain

body with solid edge 
infill securing a hygienic 

jointing between
channel/drain and floor

Stainless steel drainage pipework system 
resisting high-temperature water over time 
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Minor Company  
- Global Outlook
During the last three decades the Danish company, 
AC Dairy Machines has evolved from a local actor 
to a reseller of high quality used Scandinavian dairy 
equipment on the global market.

 By Anna Marie Thøgersen, Editor   

International Arla Foods. Typically, AC 

Dairy Machines clean and re-sell the 

dairy equipment to various dairy and 

food companies throughout Northern 

Europe - and even further out on the 

global market. 

- Fairly recently, we completed a dairy 

project in Thailand. As in the rest of 

Scandinavia, where we have partners 

at agent basis, it was also through our 

Danish network that we got the Thai 

project. The project included both sup-

ply and implementation of a complete 

pasteur-line with separator on Wang-

namyen recombination dairy in East-

ern Thailand, says Lars Christensen.

Several other highly regarded Dan-

ish dairy forces are familiar with the 

great expertise that AC Dairy Machines 

possess. Amongst others, we find “Mr. 

Cheese” alias Knud Kristensen, an ex-

pert within the dairy industry in e.g. 

Chile - as well as Jørgen Schmidt, for-

mer Technical Director of Lactosan, in 

Uruguay. Today, Mr. Schmidt runs his 

own consulting company in Uruguay, 

but when holidaying in Denmark he 

often visits AC Dairy Machines to spot 

the best equipment for a potential Uru-

guayan dairy customer.

Want to know more?
For more than 30 years, AC Dairy Ma-

chines has gained expertise within trad-

ing used equipment for the dairy and 

food industries. The equipment includes 

entire production facilities as well as var-

ious stainless steel tanks, milk trucks, 

cooling tanks, etc. Further, the company 

offer rentals of various tank solutions 

and in numerous sizes, for shorter or 

longer periods.

If you want to be up-dated on the 

newest quality dairy equipment, you 

can sign-in for the company’s weekly 

Newsletter on www.acmm.dk. ■

Owner and manager of AC Dairy 

Machines, Lars Christensen in front 

of the company’s premises in Løkken, 

Northern Jutland. 

equipment in-person and identify ex-

actly what they are looking for. Thus re-

cently, a Polish dairy engineer dropped 

by, and he even brought a “shopping 

list”. Before the visit was over, the cus-

tomer had literally ordered equipment 

for a complete cheese plant in Poland. 

So tells Lars Christensen, owner and 

manager of AC Dairy Machines.

Scandinavian quality on 
global markets
AC Dairy Machines buys and sells qual-

ity equipment from Scandinavian dair-

ies and amongst the main companies 

we find Norwegian TINE and Danish/

Unique concept
AC Dairy Machines differs quite signif-

icantly from comparable companies, 

which buy and sell used dairy equip-

ment. Thus, AC Dairy Machines accepts 

large projects involving several of the 

staffs to disassemble dairy equipment 

from parts or even entire dairy plants in 

Scandinavia. Subsequently, the equip-

ment is returned on own trucks to the 

company’s headquarter in Northern Jut-

land. Back home, the employees clean, 

sort, and line up the dairy machines.

- This business concept has set the 

basis for several of our international cli-

ents visiting our premises to check the 



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

SOUNDER THAN EVER
Our latest development – the new Tetra Centri AirTight Eco separator 

– takes sound performance to a new level. Offering reduced energy 

consumption in your overall separation system by up to 35%, a unique 

new feature enables you to save even more money, while also saving 

the environment.

 Tetra Centri AirTight separators are already known for providing 

excellent product quality, superior separation efficiency and 

unmatched production flexibility.

 The new Tetra Centri AirTight Eco separator also provides 

embedded separator controls that assure optimal performance. 

And a new direct drive that boosts effi ciency even further, 

while lowering your costs. 

 There’s more. It’s designed for simplicity of installation, 

start-up, operation, cleaning and maintenance. Oh yes, it 

cuts noise levels too.

You’re welcome to visit us 
at www.tetrapak.com 
– or get in touch directly: 
info.processing@tetrapak.com

Tetra Centri Eco-EU.indd   1 09-10-14   12.24.30
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The Prisoners 
Dilemma
The prisoner's dilemma is an example of a game 
analyzed in game theory that shows why two in-
dividuals might not cooperate, even if it appears 
that it is in their best interests to do so. Familiar 
with this situation?

By 
Soren Bollerup 
Hansen, CEO and 
Owner,  
MyAdvizor A/S

(Photo: Colourbox)

The dilemma
The dilemma is the following: The po-

lice have arrested two members of a 

criminal gang. Each prisoner is in sol-

itary confinement with no means of 

speaking to or exchanging messages 

with the other. The police do not have 

enough evidence to convict the pair 

on the principal charge. They plan to 

sentence both to six months in prison 

on a lesser charge. 

Simultaneously, the police offer each 

prisoner a bargain:

• If A and B both confess to the prin-

cipal crime, each of them will serve 

2 years in prison

• If A confesses but B denies the crime, 

A will be set free whereas B will serve 

3 years in prison (and vice versa).

• If A and B both deny the crime, both 

of them will serve 6 months in prison.

Betraying your partner?
Let’s look at the expected behavior 

around this dilemma. Betraying your 

partner rewards better than cooper-

Collaboration is much better 

for both parties if it bases on 

trust and the desire to help the 

partners, as it in the end will 

benefit the project and other 

partners. (Photo: Colourbox).
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All you need to design, build or optimize your Dairy plant
- is our phone number: +45 27 15 44 03

myadvizor.dk

We Care

ating with them. Your partner gets a 

three-year sentence, and you can leave 

the station. That is a super deal! All ra-

tional self-interested prisoners would 

betray the other, and so the only pos-

sible outcome for two purely rational 

prisoners is for them both to betray 

each other and both will serve a three-

year sentence.

Play it safe
So why don’t they both just deny any in-

volvement and both serve the 6 months 

sentence? Let’s test this question on 

you. Let’s imagine that you for a mo-

ment trust your partner, and that you 

deny any wrongdoing. Feels good, but 

at the same time I assume that you 

would be wondering how you would 

feel if your partner blew the whistle, 

and he would get off and you would 

have to serve three years. Not some-

thing nice to think about. Better be on 

the safe side.

Therefore, we play it safe, it is bet-

ter to betray your partner just to be on 

the safe side. At best, you can leave the 

station the same day, and should he 

have betrayed you as well, then that 

just proved that it was right of you not 

to trust him!

Client and a supplier
The label “prisoner's dilemma” may be 

applied to situations not strictly match-

ing the formal criteria: for instance, 

those in which two entities could gain 

important benefits from cooperating or 

both suffer from the failure to do so. Is 

this not often the situation between a 

client and a supplier?

Through my many years of expe-

rience with projects, I get the feeling 

that clients are always thinking that 

the supplier is a non-reliable partner 

whose only role is to sell equipment as 

expensive as possible and if possible 

sell more than needed. On the other 

hand, the suppliers are always think-

ing that the clients are always trying 

to squeeze the price to a point where 

there is no longer a margin for profit 

and somewhere in the tender dossier 

there is for sure a catch.

Trusted relationship
A fantastic way to start a good long 

trusted relationship is getting the op-

timal solutions to both parties!

This collaboration would be much 

better for both parties if it was based 

on trust and the desire to help the part-

ners, as it will benefit the project and 

other partners in the long run.

We can help you achieve this. - Just 

ask our customers! ■
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Paramount Quality  
Spices & Fruits

In the Dairy-Fruit-World, consistently high quality, excellent 
flavors and innovative solutions are key concepts for our 
customers' products. In order to deliver fruit preps and spices 
of high consistent quality, our Quality Department constantly 
focus on ensuring our customers' products. Thus, Dairy Fruit 
is approved according to ISO 22000, 14001 and TS 22002. 
Further, audits of our customers, and even audits of internal 
and external auditors ensure transparency and confidence in 
the system. Visit our new website www.dairy-fruits.com and 
discover the Dairy-Fruit-World!

By 
Mogens Hede 
Jensen, QA & Lab. 
Manager, Dairy 
Fruit A/S

Corporate Social 
Responsibility
Not only does Dairy Fruit A/S guaran-

tee high quality products, and that the 

products are sound to consume, we 

have further implemented a compre-

hensive CSR-program (Corporate So-

cial Responsibility).

Our CSR system ensures that there is 

track of subject areas such as Business 

Principles, Environment and Climate, 

Community Relations and especially 

protection of Human Rights. Regard-

ing the subject of Community Relations, 

Dairy Fruit is e.g. involved in a Danida-

supported fruit-project in Bolivia.

Dairy Fruit ensures these issues 

through supplier questionnaires and 

several visits to our suppliers around 

the world.

Commodity control 
We source all our raw materials from 

exclusively approved suppliers, and the 

commodities are quality approved prior 

to application in various productions. 

The approval is amongst other impor-

tant analyses based on microbiological 

and sensory evaluations.

In our Fruit-World, working with 

natural ingredients such as raspber-

ries and blueberries, securing against 

foreign objects is a very important focal 

point. On receiving such raw materials, 

we always sort and repack these com-

modities to ensure paramount quality 

of the final products intended for end-

consumers.

Gentle production 
We choose the raw materials accord-

ing to the criteria of best flavor charac-

teristics, and further the commodities 

ability to retain their physical structure. 

That is why, the production equipment 

and the actual construction of this, is 

of extreme importance when preserv-

ing the natural structure of the spices, 

fruits and berries.

Besides a gentle production, our pro-

cess equipment is designed in a way 

that it preserves the volatile aromas of 

the raw materials. This is particularly 

important in Denmark, where addi-

tion of flavorings only are allowed to a 

very limited degree in Fruit Preps and 

Liquid Spice.

For years, exactly conserving the orig-

inal taste and physical structure of the 

fruit and berry commodities has been 

one of Dairy Fruits strongest character-

istics. That is a significant reason why 

we are one of Europe’s largest players 

Dairy Fruit’s Quality Department 

constantly focus on ensuring paramount 

quality in our fruit preps and spices.
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DAIRY FRUIT A/S • HESTEHAVEN 3

DK-5260 ODENSE S • DENMARK

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

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

Dairy Fruits expertise: 
• Clean label 
• Health and quality 
• Environmentally awareness 
• Organic 
• Nature guides our innovation
•  Joint working partnerships. - The driving force  

behind today’s new developments 
•  30 years of experience of providing custom  

solutions, using our experts to inspire creation.  

Working together we can design your next  
product based on …

 … Nature’s Taste

Nature’s Taste

within ecology, as sourcing and gentle 

production of organic goods are pri-

mary success factors.

 
Food safety
We keep strong focus on food safety, 

so that consumers can feel confident in 

eating  dairy products with ingredients 

from Dairy Fruit. Thus, we analyze all 

our finished ingredients within fruits 

and spices according to internationally 

established microbiological methods.

To maintain the consistently high 

quality of the goods produced at Dairy 

Fruit, we exclusively employ highly 

trained staffs within both the dairy pro-

fession as well as professionals in the 

field of food safety.

In addition, we perform a compre-

hensive program for sensory education 

and evaluation of all our employees, in 

terms of our experts at the Product De-

velopment Department and the Qual-

ity Department as well as all staffs who 

have been involved in the production 

of goods, before we release the prod-

ucts for sale.

In addition, Dairy Fruit constantly 

meet all required quality demands 

through customer audits, inspection 

by the authorities, and various certifi-

cation bodies.

Enterprising Dairy Fruit
However, top-class raw materials, gen-

tle treatment, quality approvals, pro-

cedures, and good intentions are not 

the only qualifications at Dairy Fruit. 

The company possesses entrepre-

neurial spirit, and further the man-

agement makes sure to maintain the 

staff's skills and interests to produce 

food of paramount quality. This we 

achieve through the employees parti- 

cipating in frequent tests with multi-

ple choice questions and answers. This 

helps to ensure that the correct infor-

mation is in the right place.

In addition, we at Dairy Fruit have 

plenty of visions, and some are already 

on its way through projects, which we 

currently conduct in collaboration with 

various educational institutions such as 

Kold College, University SDU, and the 

University of Aarhus. ■

Highly educated experts at Dairy Fruit’s 

Departments for Product Development 

and Quality ensure innovative and safe 

fruit and spice ingredients. 
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The QbD-concept
ALECTIA is a leading Danish engineer-

ing and consulting company with roots 

in the process industry sectors dairy, 

food, beer & beverage and pharmaceu-

tical industry. Our trademark is engi-

neering and consulting services that 

combine a high degree of professional-

ism with a deep understanding of our 

clients’ business. Alectia has profound 

knowledge and international experience 

in developing new dairy factories, food 

processing factories and breweries. We 

Quality by Design

By 
Erik Dath Harbo, 
Senior Consultant, 
Alectia

base our design of the hygienic produc-

tion facilities on a high focus on pro-

ductivity, functionality and high qual-

ity standards. Process design bases on 

profound insight in the process tech-

nology combined with logistic analysis 

and business understanding.

A recent trend in designing food and 

dairy processing facilities is to improve 

and control product quality by a more 

pharmaceutical approach to designing 

new installations, based on the concept 

Quality by Design (QbD). 

The idea behind the QbD-concept is 

to base quality of a product on design 

and process control, rather than test-

ing of the final product. Quality prob-

lems and cost are minimized by plan-

ning and designing your products and 

process in a way where product qual-

ity is implemented in the design and 

to less degree is based on test and ap-

provals after the product has been pro-

duced. The Quality by Design process 

allows for continuous improvement 

of the product quality and production 

method as described in Figure 1.

Avoidable extra costs
The definition of a dairy product is as 

minimum given by the legal regulations 

in markets where the product will be 

sold. The dairy industry has interna-

tional definitions as in the Codex Al-

imentarius. Today’s dairy processing 

companies are under constant pressure 

to perform as requested by their clients, 

as demands on the dairy product qual-

ity is defined by the customer, that be-

ing large retail chains, private label cus-

tomers and big B2B customers. Often, 

the customers define requirements to 

the specific products and the produc-

tion conditions, and in most cases, those 

requirements are more stringent than 

the legal requirements. Consequently, 

these market conditions has resulted 

in a new agenda where it is good prac-

tice to involve your key customers in 

the design work of the products and 

processing facilities.

A recent example of such a need for 

customer involvement we experienced 

from a new client, who years back in-

vested in an extended production instal-

lation, designed for bulk production of 

standard milk powders. Basically, the 

plant was designed and installed on the 

above criteria, and the design turned 

Figure 1: Quality by Design (QbD) is 

a concept first outlined by Joseph M. 

Juran in various publications. Juran 

believes that quality can be planned! 

The concept was introduced to the 

pharmaceutical industry in the mid-

eighties, and today the FDA approach to 

quality bases on the QbD concept. The 

same approach is becoming standard 

within designing dairy processing lines 

for high quality products, e.g. child 

nutrition products. (Graph and source: 

GoogleBooks.com).
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ALECTIA is a leading international consultant to the food and 
dairy industries. Our consultancy combines in-depth industry 
knowledge with solid skills in project management, factory 
planning and design, construction management, process  
optimisation, operation, and product development. Let us help 
you develop your ideas – and ensure that their implementation 
leads to a successful operation. Meet us at alectia.ru / alectia.com

Dairy & meat processing  
Russia

»Your independent advisor  
- from idea to operation

Whey protein & lactose factory 
Arla Foods Ingredients, Denmark

Meat processing 
 Miratorg, Russia

out to be excellent for the bulk prod-

ucts. However, new product requests 

from several customers have resulted 

in a project defining a brand new spray 

dryer installation, not out of a require-

ment for higher capacity but due to the 

product specifications. Consequently, 

the dairy company needs a new spray 

dryer designed to another specification. 

Was this situation avoidable, if the cus-

tomers had been involved during the 

design of the initial dryer installation, 

and could the business case have sup-

ported the extra initial investment? 

A QbD approach
In cooperation with Alectia, yet another 

client is engaged in designing a new 

dairy factory. The company currently 

plans to screen the milk for penicillin 

Joseph M. Juran is behind the concept Quality by Design, and he has 

written several publications of the matter, amongst other: “Juran on 

Quality by Design”. (Picture and source: GoogleBooks.com).

residues on arrival and at the milk recep-

tion, thus we designed the pretreatment 

to handle two separate streams of milk. 

It could be argued that the right ap-

proach from a QbD viewpoint would be 

to test the milk at the farms, and let the 

individual suppliers withhold the milk 

if any penicillin is present in the milk. 

However, due to the small sized farms 

and large numbers of milk farmers it is 

currently impossible to get the farms to 

guarantee delivery of good quality milk. 

Consequently, the design is capable of 

screening and handling the two men-

tioned milk streams.

Unique experience
Alectia holds a unique combination of 

experience from the dairy, food, bever-

age, and pharmaceutical industries, and 

we are experts within assisting our cli-

ents in designing new processing facil-

ities, based on the approach Quality by 

Design. Currently, we are involved in 

design-projects of processing lines and 

facilities for dairy products, aimed at the 

nutritional markets, in which projects 

we implement the QbD-approach. ■



64  Danish Dairy & Food Industry … worldwide 2014 NR. 24

FoodTech is Northern Europe's largest 

trade fair for food technology, and it 

presents lots of inspiration, new know-

ledge as well as the latest technologies. 

The fair takes place in MCH Messe-

center Herning, Denmark from 28-30 

October 2014.

250 companies - so far!
At the FoodTech trade-fair thousands 

of equal professionals meet to share 

their expert approach to their prod-

ucts, their companies and their ambi-

tions to cooperate to develop the best 

products in the world. 

By mid-summer 250 companies made 

reservations for stands, and thus the ex-

hibition is heading towards a level be-

fore the 2008 financial crisis. It is still 

possible to book stands!

Activities & Events
Besides visiting the broad range of com-

pany stands, the visitors can join in on 

several activities and events at Food-

Tech '14. In cooperation with a wide 

range of partners, MCH Messecenter 

Herning arranges following activities:

Northern Europe's Largest Trade Fair for Food Technology

Join & Visit  
- FoodTech 2014

• International FOOD Contest - the 

world’s largest dairy exhibition (see 
page 44)

• FoodTech Challenge

• Conference: Multi Business Model 

and Technology (international key-

note speakers!)

• FoodTech Product News & Award

• Matchmaking

• Chinese delegation

• Networking

• Product presentations

• Science Street

Read more about some of the events 

below.

FoodTech Challenge
FoodTech Challenge is sponsored by 

Damstahl, and it is an open innova-

tion competition running as a three-

day workshop during FoodTech ’14. 

The participants will be handpicked 

students - divided into five teams, and 

they will work with specific cases in a 

controlled process.

The aim of the FoodTech Challenge is to 

bring the corporate world and the know-

ledge communities together in a new way. 

FoodTech Award
FoodTech ’14 places extra focus on new 

products/innovations, as all exhibitors 

are welcome to submit new products 

for approval and rating. 

Innovations can create increased 

value for the customer. Therefore, the 

FoodTech Innovation Award aims to 

promote creativity and ingenuity among 

food industry suppliers thus contri-

buting to the development of new food 

products or to the improvement of ex-

isting production processes. 

The Danish Dairy Board and the Dan-

ish Food and Drink Federation spon-

sor the FoodTech Award.

You can see all approved and rated 

products on foodtech.dk by the end of 

September.

Matchmaking
As part of FoodTech 2014, Enterprise 

Europe Network organizes a matchmak-

ing event on 29 October. The European 

Commission support this event, thus 

it is free of charge for all participants. 

At the matchmaking, companies have 

chances to meet other companies and 

discuss potential cooperation oppor-

tunities. Both a Chinese and a Brit-

ish business delegation will visit the 

matchmaking.

Please visit foodtech.dk, if your 

company consider participating in the 

matchmaking. ■

FoodTech takes place every second 

year, and in 2014 from 28-30 October. 

Thousands of professionals visit this 

trade fair for food technology. (Photo: 

MCH Messecenter Herning).

Questions about joining?

If you have any questions regard-
ing stand booking or the fair in 
general, you are always welcome 
to contact Team FoodTech, Project 
Manager Klaus Erichsen, Tel. +45 
99 26 99 37 - ke@mch.dk



28-30 October 2014

Northern Europe’s 
largest food technology 
trade fair

foodtech.dk

• New knowledge

• New technology

• Inspiration

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

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

Australasia: Australia, Fiji and 
New Zealand.

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

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

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

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

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

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

Seeking new markets or 
employees?
Are you looking for markets to launch 

your processing equipment, innova-

tive ingredients, packaging, analysis 

or sanitary equipment? 

Or are you looking for highly skilled 

dairy employees with international 

experience such as dairymen, dairy 

technicians or M.Sc. in Dairy Tech-

nology? 

No matter what, you can always 

advertise in Mælkeritidende! 

For more information please visit 

www.maelkeritidende.dk

Mælkeritidende
“Mælkeritidende” and “Danish Dairy 

& Food Industry ... worldwide” is 

owned and published by the Danish 

Dairy Managers Association and the 

Danish Dairy Engineers Association. 

The topics of Mælkeritidende are 

scientific, technical, and political in-

formation about the dairy industry 

and related areas. Furthermore, Dairy 

R&D, dairy product information, com-

pany profiles and exhibition infor-

mation are accepted by the journal.

Further information
If you want further information 

about Mælkeritidende and Danish 

Dairy & Food Industry … worldwide, 

please contact Chief Editor, M.Sc. in 

Dairy Technology, Anne-Sofi Chris-

tiansen or Editor, M.A., Anna Marie 

Thøgersen.

Mælkeritidende and Danish Dairy 

& Food Industry, Munkehatten 28, 

5220 Odense SØ, Denmark. Phone: 

+45 66 12 40 25, Fax: +45 66 14 40 

26, www.maelkeritidende.dk - www.

ddfi.dk  - info@maelkeritidende.dk

Are you looking for new Markets for your Products  
or Highly Skilled Dairy Employees? Contact:
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Membrane filtration is our 
core competence. 
We ensure utilisation of all 
milk components, optimising 
your yield and profit.

DSS, A Tetra Pak Company
Phone +45 8720 0840 • Hotline +45 7070 1661
info@dss.eu   
www.dss.eu • www.tetrapak.com
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A culture of  
efficiency in dairy

There are great opportunities in the fast-growing markets for cultured products such  

as yoghurt and cultured milk drinks. This competitive category demands innovation, 

flexibility, high efficiency and hygiene in continuous batch production. 

Alfa Laval offers a complete range of valves, centrifugal and positive displacement 

pumps, heat exchangers, mixing & blending equipment and tank equipment to 

optimize and control processes such as in formulation and fermentation. From valves 

and automation for improved flow, to efficient mixing & blending and tank cleaning 

equipment for shorter turnaround times. 

Our components increase productivity while reducing product loss and water 

consumption. The result is lower costs and more freedom to capture opportunities.

u Discover more at www.alfalaval.com/dairy
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