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Packaging systems

While thaf is s0. cuslomen purchaing this Sprinter
rn, rc le l  rust  r r ) l  L lo \ i thuut0 l )erat inScn rv(n icncc.  zs
the nanufacturer states, but als0 pointing out that
thanks to an overall length 0f Onh' 2.6 m il fits into
small moms as lell. But while small in sizc. this
Spfinter's large material input area assurcs efficient
opefati0n, t0 qu0te frOm Komet s 0\\'n prOduct state-
ment, where il is also lndicated that variGtooling al
lows the machine to be used lor different products with
grcat fl€xibilitl fast format chnngeover is nlsO indi
caled to be possihle. with filn or foil changeover done
''in a 'iff\'' , in pfacticall,v n0 time, that is. In the com-
pfi! s O\ln worü, thjs SpriDter is about five times
faster than a chamber machine, while also 0ffering a
new hydraullc lift slstem reducing compressed air
c0nsumption as another distiDctive featule.
As Komet furtherDore indicates, the ne\\'syslem not
onll allo*s a hiSh press on pressurc, but also makes
for maintenance'fiee input suppl.r" 0f the tbfmilrg and
sealing station as well as fbr a crosswise cutting 0p
tior). The hldraulic Oil used is as clear as water. with
oul smell znd neutral to tzLste, cornpatihle with food
stulfs and, fully co1Ltpon4"l* t0 FI)A and USI)A
guldelines, rvithout ar.v risk t0 human health.
Also new from K0met is the aut0matic continuous
flow S 910 B c0ntinuous-florv chamber machine rvith
conve.vor belt.'l'his particular vacuun lackaging unil
has been conccived for efficient packaging of large a.s
well small products coming iD great quantities. Trans-
poüed on the integrated conveyor belt. products are
automaticell,v moved from the input t0 the output
Iine; and products 0f up t0 1,000 üm in size can be
packaged in the nachine's vacuum chanrl)er, as the
compan.l' states, adding that the mode of operation
can be changed over fron] "automatic' to "manual"
and vice \ersa, Vhen operation is aut0matic, two
welding jaws with 1.000 mm length each are avail-
able, $'hile yet another i30 nrm welding iaw ca|r also
he put into use, with that opti0n allovring this model
to be univenally cmploled for all tlpes of applica
ti0ns, as Komet emphasizes. ln addition t0 the abo\e,
and again quoting from the Inanufacturefs own prod
uct statements, the belt speed can also be adjusted to
meet both, th€ operator's ard the giver product's
nceds. l'0r extra protection, the vacuum purnp itself is
accommodated in a stainless steel housing which, be
ing part of the machine, is a subunit üat is also easy
to clean.

Keeping freshness in shape

S.A.Nl. cold-cul and packaging s1'stems from Kuchler
lilectronics oi Klagenfuft, Austria, check in zls the so-
lution jn such cases rvhere, as the manufacturer ex-
plains, fresh packaging withoüt gasiticati0n and vac
uum is desired as would be the case with sausages
anrl hard cheese, but also with large hams, prosciutto
ham or rnortadella sausage. 'll) further quote from the
col]pan-y ri own statement. the special p0int in the
thus produced ham or multi-freshness packs comes
\\,ith the individuall,v separated layers (up Io three peI
pack) which, without the irse 0f additional auxiliary
agents. bring abOut a pro)onged shelf life or keepabil-
itl of fresh cold cuts. And as is furthermorc stated,
these packs can be easjlv opened and their contents
thell taken Out jr.rst as needed. \{'hat Kuchler vjews as a
grcat adlantagc compared to other sOlutions is the
fact that unopened la)"ers remxin untouclred. mezn-
ing that n0 bacte a can be inlroduced as is other'wise
posible b.v way of skin or breathirg air contact. This
tlpe ofpackaging can be considered f0r diäerent fields
0f application, for instance when creating mixedcold-
cut flates, including those tbr custome$ using snlall

A taste of thc ftrture
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sausages - even in canned applications
. lmprcves texture offermented rau5age5 to reach sliceable

condition in shortertime

ACTIVA@ WM is produced in a l5O 90Ol certified factory in France.
The factory also has a quality controlsyttem conforming to

slicing losses in 5ausages

international food 5afety and environmantal standards.
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