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VISION
To create a better way for life

MISSION
We Re-imagine ™ the industries 
we serve to create a world that 
feels, tastes and works better.
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• Engineered Solutions & Packaging Systems
• Packaging Design & Testing
• Lean Six Sigma Expertise
• Service & Support

• Packaging/Hygiene Solutions

• Engineering Plant Designs

• Full Range of Equipment/Systems and Services

• Manage Water, Energy

• Building & Kitchen Care Services

• Infection Prevention

• Fabric Care

• Consulting Services & Consumer Brands

How We Deliver Value

2015 Sales: $1.5B

2015 Sales: $2.0B

2015 Sales: $3.3B
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FARM to FORK holistic approach
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PREVENT CONTAMINATION

PROTECT & ENHANCE

MAXIMIZE EFFICIENCY & VALUE
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We address real challenges that our food and beverage customers face everyday:

We deliver purposeful innovation that generates measureable business results

throughout the value chain.

And sustainability is core to everything we do.

Food Care Focus
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Why lower meat consumption in W Eu?
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• Lost of confidence in Animal Health and Food 
Safety Crisis 

• Optimize industry efficiency and power
• Economic crisis / BEEF is an expensive item… 

move to cheaper stores
• Active anti-meat lobbying
• Animal Welfare
• Ageing population, desire for food variety

(ethnics food) 
• Vegetarian and Flexitarians
• Individualism
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Modified

atmosphere pack.
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Very fast
growth of
SKIN
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Fresh Protein packaging evolution
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MAP= modified atmosphere  packaging
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KEY IN 2015:

MOVE TO SKIN

FROM  NORTH 

TO SOUTH

EUROPE
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Convenient packaging can be highly influential
Europe: Consumers highly influenced by the followin g packaging 

functions when choosing grocery products:
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Cryovac® Sealappeal® OSF AW Film

Overwrap 
Modified 
Atmosphere 
Packaging
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• Fresh poultry products protected in hermetic packs from factory 
to consumer;

• No more handling-> reduce microbial contamination;
• High O2 % control Campylobacter growth;
• No preparation at home: it is done by processor;
• No oven cleaning and reduced cooking time-> energy savings;
• High speed machinability -> operating costs reduction;
• Up to 12-15 days according to the type of modified atmosphere;
• Improved taste and juiciness
• Product offer segmentation through various seasoning
• Pack communication – 8 colors
• Unique self venting design eliminates the need to puncture the 

bag prior to roasting.

� Sustainability: less energy consumption; higher productivity; 
reduced cooking time and no oven cleaning.
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Cryovac® Oven Ease®
Barrier Vacuum Packaging
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• Packaging runs on existing equipment, allowing processor to turn a 
commodity product into a value added product w/o additional capital 
expense;

• Promotes labor efficiencies by reducing preparation and clean uptime 
in food service or consumer kitchen;

• Offers labor and food safety benefits by simply placing the product 
directly into the oven;

• Hermetic, leak-resistant  seals to  protect the product during 
distribution;

• Eliminated liabilities associated with metal clips in foodservice or 
consumer kitchen;

• Excellent shelf life;
• No need to touch uncooked product, preventing cross contamination;
• Offers innovation and convenience in the fresh meat aisle: 

opportunity to develop a new market segment;
• Meets consumer demands for hassle free meat preparation and the 

convenience of unattended cooking;
• Expands ability to move certain products, encourages trial of 

products that shoppers may not know how to cook;
• Breadth of seasoning options.
Sustainability:
• Saves energy and improves cooking yields by reducing cooking time.
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Grip & Tear®
Cryovac Grip & Tear® easy-open vacuum bag for for consumer convenience 
and maximum freshness.
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Cryovac® OptiDureTM

High shrinkable bag suitable for 
vacuum packaging in semi or fully 
automated systems.
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High pack security
• Unrivalled post transportation and export security 

thanks to high mechanical resistance;
• Outstanding shrinkability combined with a thin structure 

achieves same abuse resistance as a thicker materials, 
but with less environmental impact keeping the product 
safe in long distribution chains

Increased productivity &automation suitability
• Reduced leakage thanks to excellent sealability

through pleats;
• Drop-in solution for highly automated production lines;
• Increased output due to best in class overlap sealing ;
Outstanding presentation
• Excellent brightness and transparency;
• No excess of plastic.
Sustainability
• Reduction of energy consumption for product 

manufacturing. Total emission of Green House Gas 
favorable to this bag.
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Cryovac® Darfresh® on Tray

A vacuum skin packaging system 
based on tray sealing technology 
with pre-made trays.

19Traditional tray skin (or lidding) 

machine with a film skeleton

NEW system - smaller width

No skeletton – no scrap

BEFORE NOW

• Reduction of aerobic bacteria growth to maintain 
consistent quality;

• Natural meat maturation in the pack;
• Vacuum cooking and high pressure pasteurization 

possibilities
• No skeleton film waste, with reduced film 

consumption
• Full system with easy integration within an off-line 

production process
• Shelf life extension thanks to Darfresh* skin process
• Total Darfresh* seal concept to reduce drip
• Vertical facing with shelf optimization and added 

product differentiation
• Rigid pack with attractive skin tight product 

presentation

Sustainability
• Reduction of food spoilage and waste
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Cryovac® Freshness Plus®

Vacuum Packaging in Shrink Barrier Bag
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How to extend shelf life 
tomorrow?

21
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The future of packaging
Active and Intelligent

22
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Sense

Track

Inform
Control

Release

Absorb
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Key Requirements

1. Compliance with legislation
2. True Correlation with product quality
3. Reasonable price 

OTHERS
� Easy to use/activate/read
� Applicable in-line at high speed
� No or little environmental impact
� Storage Resistance
� Abuse resistance

24

Intelligent Package integrated solution
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Carcass Inspection
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� Fluorescence spettroscophy
� Detects visible & invisible faecal contamination
� Validated with Beef &  Lamb

� Full Automatic system under development
� This based on true Imaging system
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Emerging “novel food processing 
technologies”
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The future of “novel food processing 
technologies”  

The main driver for the application of novel food processing technologies would
be microbial reduction leading to preservation and SL extension.

Technologies mentioned have been developing since early 20° century and 
knowledge is constantly increasing and the results of fundamental research are 
promising.

The factors that still limits the spread and industrialization of emerging
technologies are regulations, technology readiness and scale-up investment.

27
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THANK YOU


