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Smart Food Manufacturing

OneThird has developed a method to predict
shelf-life of fresh produce. We're using an
Al-based infra-red scanner together with smart
phone imaging and a smart data information
platform. This gives real-time decision power
to growers, distributors and retailers to get the
right product to the right place at the right time.

Resulting in increasing efficiencies, saving
millions of euros and preventing >1/3 of their
food waste.

If the intrinsic quality of the produce is known
BEFOREHAND, smart decisions can be made at
various points in the supply chain to prevent the
food from going to waste: dynamic routing to

send fresher products farther away, dynamic day

Royal Pas Reform is an international company,
which has specialized in the development of
integrated hatchery solutions (incubators,
hatchery automation and climate control
systems) for the poultry sector since 1919.

The company has earned its position as one

of the world’s leading hatchery equipment
manufacturers, through decades of research
into the biological and physiological aspects of
embryo development, combined with a thorough
understanding of all aspects of the poultry
production chain - and a dedicated focus on the
future. Early feeding methods - in ovo and post-
hatch - can have a huge impact on the chick’s
overall growth and wellbeing. Royal Pas Reform
has developed an advanced technological
solution to deliver safe and effective in-ovo
vaccination and nutrition: Smartvac™.

codes to make them reflect the actual shelf-life
in stead of an assumed one, and dynamically
marking down soon-to-expire products to get
them sold (and eaten) in stead of tossed.

OneThird provides the supply chain with
knowledge of the remaining shelf-life of produce
shortly after harvest. In the supply chain of a
large Dutch retailer, strawberry growers are
generating and sharing this information with the
other parties in the supply chain. In this way,
growers, distributors and retailers are working
together to make sure the right product gets at
the right place, whether it's diversion to export,
shipment to a store close by or any form of
repurposing.

SmartVac™ is a new, patented technology that
allows 100% safe, consistent and accurate
in-ovo vaccination and nutrition. It delivers
the injectables only into the amniotic fluid,
thus preventing possible injury to the growing
embryo.

SmartVac™ enables the poultry industry to
apply a wide range of vaccines in-ovo, including
Gumboro, Marek, ND and Coccidiosis vaccines.
This is optionally performed in combination
with nutritional components, for chickens with
a healthy gut, favourable microbiota, enhanced
immunity and thus improved field performance.
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A world-wide leading company in the food
industry, handling chocolates, fruit, meat etc.
A company that distinguishes itself in client
specific machinery.

As a global player Sanders Machinebouw is

the specialist in innovative, complex and well
thought-out machinery in pre-processing,
product forming, -filling and end of line solutions.
Eventually combinated with robotics, vision and
artificial intelligence. Think about the possibilities
to combine your client specific requirement

with machines which are not available in the
market or standard machines that need process
improvements such as faster, more efficient,
more controlled future proof production
processes. From simple single line machines up
and until complete turn key line solutions.

SKF’s mission is to be the undisputed leader

in the bearing business. We do this by offering
solutions that reduce friction and CO2
emissions, whilst at the same time increasing
machine uptime and performance. Our products
and services around the rotating shaft include
bearings, seals, lubrication management,
artificial intelligence and wireless condition
monitoring. SKF is represented in more than
130 countries and has around 17,000 distributor
locations worldwide. Annual sales in 2020 were
SEK 74 852 million and the number of employees
was 40,963.

The Head Quarter’s of Sanders Machinebouw

is bases the industrial area nearby Eindhoven,
the Netherlands. Our factory is equipped with a
state of the art machine park to process almost
every type of material in house. A team of skilled
engineers and project managers is eager to get
involved in the development of R&D, greenfield
and complex projects in which we engineer
cost consciously, where we take sustainability
and socially responsible entrepreneurship into
account.

In search for a trusted partner? Sanders
Machinebouw B.V.!

With the continuous pressure to optimize
production, reduce costs and comply with
strict health, safety and environmental
regulations, food and beverage processors and
OEMs are turning to SKF to find out about new
technologies and services that can address
these business challenges.

Forinstance, our new sealed bearing with food-
grade grease. A smart combination of proven
technologies for non-corrosive environments,
reducing food safety risks and at the same time
increasing reliability. Or SKF Food Line ball
bearing units, the relubrication-free solution
supporting food safety.
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Expertise — Passion — Automation

Van Zutphen Service
Theo van Zutphen

www.vzservice.nl
tvanzutphen@vzservice.nl

Van Zutphen Service

Care For Food Equipment

Smart Food Manufacturing

SMC is the leading expert with a passion for
industrial automation, striving to be recognized
as the knowledge partner for safe and
sustainable technology. Since the company
entered the pneumatics market it has evolved,
together with its customers’ requirements,

to build a comprehensive automated control
equipment portfolio. Japanese values are the
basis of SMC’s actions towards employees and
clients.

our portfolio includes industrial automation
solutions that cover all industries. Five technical
centres, two of them located in Europe (UK and
Germany) vouch for our technical drive and
customer support.

Installation of equipment, machines for
processing, transporting and refrigeration for
food preparation.

Also maintenance and service with leading
solutions for the entire range of food at: Group
catering; Care catering; Restaurants; Chain
stores; Commercial kitchens etc.

The entire Professional kitchen industry.

SMC and the food industry

The food industry is highly influenced by legal
regulations and standards which can be complex
for food processing machine builders and end-
users. Our knowledge of these requirements

is crucial for applying SMC technology in food
processing machinery. Dedicated SMC experts
know which design choices should be made to
comply with food regulations and standards.

SMC'’s sustainable components keep up with
24/7 production processes and also meet the
demands of efficient maintenance. A team of
experts boasts specific expertise to support
daily food challenges with either standard or
customized solutions.
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Interested in Smart Food Manufacturing developments in the Netherlands?

Visit us at www.topsectoragrifood.nl/en.
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