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Conveyors

Automated Ready Meal
Packaging Line
_ .

A leuding UK bused reudy

medl manufacturer has just
ordered three 14 heud

VFFS - Vertical Form Fill and Seal

FMC supply u range of VFFS systems to fill
buys from u few grams in weight up

Vertical & Horizontal Packaging Systems

to 25 ky sucks of products. The

weighers und u conveyor

verticdl range includes specidlist

system for their rahge of models for making four sided

products. buys us well us options for block
FMC won this order due
to the full wush down
cupubility of their
weighers and the

buse — yus flush — vacuum.

Models avdilable with
production cupucities of up to
200 buys per minute.

3786

The line feutured in the dbove picture is u

ufforduble pricing

3201
2595

Products pucked on our

reudy medl production line. It uses two specidl structures.

multihead weighers to portion cooked systems cun be found in
leuding supermaurkets
throughout the UK. Our

competitively priced

spughetti or one to portion cooked rice or
cooked pustu pieces. The line consists of u
third weigher to portion the meut pieces und u

volumetric filler to portion the sauces. machines mean that

puckuying systems are

The multiheud weighers use u specidl 1 intfo 6

491

BX 600 now Mmore ufforduble than

sorting system to index the portions into the Vertical Form Fill & Seal

ever before.

formed pockets on u thermoforming machine. 1136

The volumetric portioner uses u logic control to

fortion the suuce 2 pucks ut u time.

Ecompack

Multihead and Linear Weighers Complete Packaging Lines

The Food Muchihery Compuny supply custom built conveyors to resolve

Vertical & Horizontal Packaging Systems

product hundling issues, increuse cupucity und reduce lubour.
The Food Muchihery Co offer u complete runyge of weighers o suit most food

upplicutions. We have set up weighing systems for nuts und pulses, powders und 10 Head Multihead Weigher

evenh cooked rice und spughetti. Contuct us to discuss your requirements.

The muchines cun be used us u stund ulone Muchine with u foot pedul control for
manudl filing of preformed buys or dlternatively cun be connected to uny of our

Vertical Bucket
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automutic buyying muchines.

We dlso supply custom-built mounting
plutforms und feed conveyors for

N Discharge Conveyor

the systems. The framework in the

- ;
4O

picture is un exumple only.

The four heud version has four

weigh bins and a muximum weight
VFFS

complete
system

of up to 2 ky per bucket, however
it cun dlso be programmed to

Special models available for:
# Cooked Pasta and Meats

deposit mulfiple buckets should u See videos of some speciully desighed und

weight greuter than 2 ky be required.
The hopper cun dliso be divided into up o

o built systems depositing dacross indexed tray
S - A four sections to dllow up to four different # Salad and Vegetables
&
&

Stick shaped products . . . - )
lines into multiple VFFS machines und much
i more at: foodmc.co.uk/conveyors
es und weights of products to be blended
e Y L Potatoes
é Linear Weigher é info G single bay or contuiner. .
Cooked Spaghetti and Noodles

www.foodmc.com 01634 272345 sales@foodmc.com



HFFS - Horizontal Form Fill and Seal

Printers

Horizontul machines ure typicually used to
produce 3 und 4 sided suchets. Our
S series muchines cun produce stund up
pouches from flat stock, printed or pldin,
saving you spuce fime and money.

The muchine diso presents the bug to
filling stations for automatic filling. The
filled bay cun be yus flushed, have a
euro hole punched into the sedl, hozzles
inserted, even specidl shupe buys cun

be cut inline.
EIAHE Horizontal Packaging system

Flow Wrappers

In line packaging machine for solid products.

Flow wrdapping is used to puck muny food products. Flow wrappers take a flut film and

form d tube, the product is put into the tube und the tube is closed und cut to creute
the finished pack. Any solid product that fits
within the parameters of the selected

o=

mauchine cun be pucked on d flow wrapper,
delicute items may heed to be placed into or
onto u currier.

The films and luminates used on the machine cun
be selected to best suit u product. Chocolute und heut sensitive products caun be used with u
cold seul film. Breud products could have un influted puck in order to protect them from
impuct. Individudl biscuits und pucks of biscuits cun both be pucked with u flow wrapper.

Pre-made Packaging Machines

Our larger clients are accommodated with the High Speed EIAHE system, with over 30 installations in Nestlé Asiu they have
dlreudy proven themselves with one of the world’s largest manufacturers and are how avdiluble in the UK from The Food
Muchinery Compuny.

Stund up pouches ure fust becoming u reyuirement for many retdilers. Their
compuct design muximises shelf space and dlso reduces distribution costs.
Until now systems have been outside the reuch of smaller producers but
FMC ure introducing u brund hew self-contuined system that cun open und
sedl up to 20 bays per minute. This system cun be hand filled or used with
any of our runge of weighers and fillers for both dry and wet products.

Mini Doy Pack

Eiahe P-220 with 1 Filling Station

www.foodmc.com

Ink Jet Printer Thermal Transfer

Diverse inks meet requirements of strong adhesive Thermal transfer printer for printing

on "infermittent and continuous"
operuting machines. Various

und yuick drying. Our inks cun print cleur churacters
with adhesive on plustic, metdl, gluss, puper and
wood. EASYJET is

- models for print areus from
widely used in f o

53 x 90 mm to 107 x 200 mm.

industries such ds:

automotive, daily FUNCTIONING MODE

necessities, The SWING. ie is of the "mobile heud” type for printing on film when
rubber und stopped. It is mounted on the “intermittent” machines and prints while
postal the muchine is stopped. In this cuse, the print heud cun be swivelled
service. in uny position.

The design

cun be PRINT UNIT

uplouded Extremely rugyed und reliuble mechunicul structure, ulso ut high print
via USB or rates. Highly simplified riblbon pussage system (with automatic opening

edited directly of hurrow pussuges). The unit is ulso provided with a transpurent

on the screen. protective lid.

Metal Detection and Checkweighing

Metal Detectors

A range of metul detectors idedl for checking puckaged products for metal contumination. These machines will detect ferrous
and nhon ferrous Metdals,

Metal detection in food requires o machine cupuble of working ut un uccurate frequency. This is because the grades of stainless
steel used in food production ureus ure hurder to detect. The muchine hus un automutic set up fucility which dllows you to udd
new products easily and without the heed to wuit for a service engineer or specidlist, saving time and money.

The touch screen controller is eusy to operate aund the menus are bright and clear. The 100 product

memory mukes it eusy to chunyge between stundurd products. With the use of
un optionul ethernet curd the metul detector cun be connected to u hetwork,
the results cun be downlouded und stored for each product.

This feature mukes HACCP compliance eusier to manuge.
Checkiny this dutu (on screen or on your PC) helps identify
putterns in contamination which can assist in finding their source.

Checkweighers

Our runge of CWC checkweighers ensure consistent puck weight with a
choice of reject mechunism for buys, cartons, boxes or suchets that full out
of the specified runge / purumeters. These will be uutomuaticully rejected
ensuring dll the products supplied dare of the correct weight.

All of our checkweighers use three belts (u chuinbelt system): the infeed belt

is used to chunye the speed of the item in prepuration for weighing, dllowing u B

consistent spuce between products. This is followed by the load belt or and Checkweigher

weighing section which uses u torsion loud cell to detect the weight of the item.
The built-in computer tukes many weight readings from the transducer over the time that the puckuge is on the loud belt to ensure
un uccurate weight reuding. The findl belt is the reject belt where the item can be rejected by one of the various reject systems.

In-line Checkweighers ure sometimes referred to us conveyor checkweighers, belt weighers, in-motion scules, conveyor scules,
in-line scales.

01634 272345 sales@foodmc.com




Volumetric Fillers/Depositors Tray Sealers

i : KULP Filling, Capping & Labelling System

From table top fillers, to complete filling lines we have u solution for ulmost every

FMC J-V Continuous Tray Sealer

Fully Automatic Tray Seuler for preformed trays with

application. FMC hold u selection of stock muchines for tests und trials ut their vucuum and ygus flush und skin puck option.

factory in Kent. We cun deposit und sedl both hot and cold liquids und pustes. There re two different models availuble giving o

The dll stuinless steel construction meets the highest hygiene and sufety standards.

KULP VD 1000-1

KULP Easy Line

Speuk to us ubout how we cun
bring u runye of eyuipment
toyether into u custom line ut
our fuctory.

runye of different truy sizes.

Both models ure fully automutic. The operutor louds
the filled tray onto the infeed conveyor and the tray is
fed forwards into the seuler where the dir is removed
und repluced with u modified utmosphere us
required. A further option dlso dllows for the skin
pucking of the product.

The top film is nedtly trimmed to the edyes of the tray
and the sedled tray is then ejected. The top film can
be printed und d sensor enhsures correct dlignment

L
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with the tray, a further option will dlso dllow the film to be coded with the sell by dute or other datu us reyuired.

Dependiny on the tray size the machine can sedl up to four lanes of frays at a time. Their cycle time varies from 4 to 10 cycles

per minute, fuctors such us the Modified Atmosphere Level (gus flush) or skin packing affect this time. The output cun therefore

be between 4 und 40 fruys per minute.

Both models ure dll stuinless steel und huve u touch screen programmable controller. Busch pumps ure fitted us stundurd.

Thermoformers

Vacuum Packing & Gas Flushing

Vacuum pucking is u simple und proven method of
product preservation. By removing the dir within the
puckaging you reduce spoiling such us oxidisation,
therefore extending the life of the product. Delicate
products such us cukes, cooked pruwns und crisps cun
be dumuyed by the vacuum; for

froducts like these you heed gus

flush. Gus flush meuns thut ufter the
dir hus been removed it is replaced

J-v 012

www.foodmc.com

with O?, CO?, N? or u blend of two
dependinyg on the product.

Gus flush is ulso often referred to us
MAP or Modified Atmosphere
Packaging.

We offer u runge of vacuum puckers
from smuall fuble tfop Muchines up to
laurge high speed conveyor models.

We huave a selection of machines

and guses avdiluble for frials af
our fuctory.

J-V Thermoforming Machine

Automatic thermoformer with two different width models avdilable. JV-9420 & JV-9320

JV - 9420 & JV-9320 Automatic Thermoformer

A thermoformer hus u roll of film (Buse Web) that the muchine uses to uutomaticully form o tray. The thickness of the tray cun

either be semi rigid for modified attosphere products or cun be thin to dllow the findl product to be vacuum seuled.

These trays / pouches are dll joined together und us they index forward there is u louding ureu in which operators or automutic

fillers fill the frays with the reyuired products.

The filled tray pusses into u sedling section where the dir is removed and if reyuired replaced with a modified atmosphere.

After sedling the muchine automaticully separates the puacks into individudl trays / pouches.
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# Choice of vacuum or Modified Atmosphere (Gas Flush)
packaging, selectable from control panel

# All stuinless steel heuvy duty construction
& Colour fouch screen programmable controller

imeo—a # Quick und eusy mould chunyes

>

b
# Simple mould depth udjustment

|

i
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i S # Choice of two different
Dy ; loading lengths (S version)
@ °

# Busch vacuum pump
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The Food Machinery Company Lid

FMC have u range of in-house skills und eyuipment. Our Kent bused factory has a full fubrication set up including u mill, luthes, welding, guillotine, sheet metul folder und with over hudlf of our stuff being enhyineering bius we have the skills to use this eguipment for

modificutions line inteyrution und complete custom built eyuipment.

Our website dllows you to buy vacuum buys und vacuum pucking machines, mincer plates and knives, tubletop scules us well us letting you view brochures, videos und specificutions for most of our staundard muchines.With the hew offices und developement centre we will

be dble to offer our customers the chaunce to test equipment, Pre delivery tridls will be donhe in u purpose built food production ureu und we will be making it possible to frial Vacuum cooling.

The Food Muchinery Compuny have only been offering printed flexible puckaying for 5 yeurs. We dre constuntely increrusing our order levels with customers due to our quulity, low set up und production cost und low Minimum order quuntities. We ulso offer vacuum

bays from stock via our online shop.

# Cold seal film # Printed pre-made bags

& Vifs film & Stand up pouches

# Block base bags

EU Projects

# Food wrap film
& Thermoformer stock

# Plain or printed, flexo or
gravure.

B B —
R stand Pouch
with Window

Stand Pouch
with Zipper

(i N

3 Sided
Seal Bag

Pillow

Pack

Block Base
with Zipper

= o  EEIE
JBioBoard &
www.bioboard.eu

@ CoolMeat %%
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www.coolmeat.eu

FMC huve been involved in severul
EU funded projects under the 7th
Framework. Starting with the
CoolMedut project in October 2010,
this 2 yeur project wus successfully
completed und further
development fridls ure on-goiny.
The project developed d novel
method of vacuum cooling that
uses immersion to muintuin the
meut’s moisture content. For this
project Lee Gupper wus elected
as the Dissemination Manager and
hus subsequently spoken ubout the
findings at Campden BRI us part of
their Meut und Poultry Seminar.

The MildDry project hus beehn set
up to develop unh uccelerated
drying chumber using vacuum und

www.foodmc.com

microwuve to dllow yentle drying
with accurute temperature control.
We have u huge umount of
interest in this project for both
veyun foods und ulso dried meut
products such us biltong and jerky.
Lee Gupper hus been elected
Intellectuul Property Manauger for
this project.

The BioBourd project has been set
up to develop u protein based Bio
sourced film layer to dllow

luminutes to be sepuruted for

recycling or biodeyruduble.

The Meutpuck project is looking to
develop u hovel method to modify
the attosphere of pucked meut
using Dry lon Plusma.

www.meat-pack.eu

01634 272345

sales@foodmc.com



Conveyor Frying, Enrobing Coating and Crumbing

We offer a variety of different styles of
food mixers according to the product
being mixed / blended.

Planetary Mixers

This style of mixer (often culled u
“Hoburt™) hus been desighed to be
us versutile us possible und is cupuble

of mixing douyhs, beuting butters
und whipping creums. Ideully
suited to whipping creums aund
prepuring cuke butters. For
production environments we
recommend u mixer designed to suit its
main application. We offer plunetary
mixers in cupucities runying from 5
Litres up o 200 Litres und u choice
of puinted or dll stuinless steel
versions. The bowls ure removuble
oh dll models und optionul bowl
lifters und tippers ure avdiluble.

Spiral Kneaders

e — —
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Specidl mixers designed
especidlly for mixing doughs such
as those used in the baking
industry, and cun dlso be used
for mixing other products where u
dough like consistency is required
such us Donor Kebub. Capucities
range from 20 ky up to 240 ky.

The bowls ure removauble
oh some models und
optionul bowl liffing und
fipping eyuipment is
uvdiluble for these models.

Single Paddle Mixers

All stainless steel
construction initially
designed for the meut
industry for blendiny und
mixiny different meuts
and ingredients such us
those used in suusuyes
und burgers. They ure
dlso ideul for blending dry
ingredients such us outs und
mailts, us well us Mixing flupjack and other energy bur
ingredients with the syrups used without cuusing uny dumugye to
the purticles in the mix. With a similarly gentle mixing uction to
the Puddle mixer these mauchines ure ideul for pustu suluds ,
sundwich fillings und other delicute items.

Cupucities vury from 60 litre up to 300 litre und they dll
dischuryge by the main mixing chumber tilting to one side,
normuilly directly into stuinless steel tote bins. Optionul auto
louding lifts can be supplied.

Twin Paddle/Ribbon Mixers

Similar to the single puddle mixers but with twin paddles, the
puddles cun either be u blude puddle such us thut fitted to the
single puddle models or they cun be supplied with a ™ Ribbon *
puddle especidlly for blending dry ingredients. Dischurge is by
pheumuaticully operated end dischurge doors where the
direction of the mixiny puddles is dltered to automutically empty
the vessel.

Our puddle mixers ure very yentle
und will not dumuge the o 8
product , you cun select
either Ribbon or Puddle
bludes when orderiny.
Suitable for prawn

sundwich filling, cold
pustu with suuce und
potato sulud, meuts etfc.

el

Cupucities vary from 150 Litre
up to 1280 Litres, optionul
auto louding equipment cun
be supplied.

Mixing Systems

applications.

The Food Muchinery Compuny have desighed aund installed mixing und weighing equipment for a wide variety of

Whether you heed to increuse your mixing cupucity or reduce the labour involved in your process, talk to us about your
mixing reyuirements und we cun advise you on the options .

www.foodmc.com

Conveyor Frying Lines & Enrobers

Since the introduction of u range of conveyor fryers und enrobing systems 5 yeurs ugo, severdl
smull couting und frying lines huve been sold within the UK; the most populur being the 200mm
wide models with u unique wuter filtration system.

With this machine the bottom of the fryer is filled with cold wuter und the oil flouts on top, the
oil is heuted und you fry us hormal. As pieces of breudcrumb und butter escupe the conveyor,
they fdll through the oil und into the water; by not letting the debris sit in the oil und continue to
burn, the oil lusts longer und keejps u much better colour, suving downtime and oil.

One of the UK’s lurgest Ethnic Snack food producers has a 900mm wide é6m lony fryer and
couting system fitted with Teflon Infeed and Thermuail
Oil Heuting system.

6 Metre Continuous Fryer
400-900mm belt widths

Oil Filtration

Multi stage vacuum filter for filtering
cooking oils

The LF ail filter can be used as u stund dlone filter for use with
butch fryers or can be connected us purt of u fully infegrated

system c/w oil storage tunks for continuous frying systems. By
regular filtration oil life cun be extended sighificuntly.

The filter has u combination of stuinless steel wushuble filters und
disposuble puper und powder filter mediu to remove dll
suspended purticulutes in the ail.

It uses u vacuum system to force the oil through the filters.

Increase oil life by up to 10 times
Huge cost savings in waste oils

Improve product quality and consistency

Environmentally friendly

Filters down to 5 microns

Batch and fully automatic systems

g & S @ @« € @

Models for fryers from 10 to 2000 litre capacity

01634 272345 sales@foodmc.com



Cooking Kettles and Bratt Pans

Production Automation

Industrial Cookers & Steamers

We supply a range of cooking kettles with capuacities from 40 to 500 litres. All the models can be supplied with

integrdl stirrers. The Joni range dlso have integrdl steam generators with a maximum temperature of
120 deyrees C (externul steum heuting option avdiluble) und the De Dunieli range uses electricully heuted
thermal oil to reuch temperatures up to 185 deyrees C. Brat Puns for high temperature frying are dlso supplied.

The runye includes the Joni Optimix model for cooking und cooling down to 3 deygrees C.

Use of the kettles include cookiny of soups, stews, vegetubles, curries, rice, pie filings, plus specidlist products
such us ken kee und choux pustry us well us hon-food, pharmauceuticul und petrochemicul applicutions.

We cun supply various ovens built to suit specific needs, let us know your tray size / frolley size, product, reyuired cupucity,

temperature und if you wunt to Smoke, Roust, Steum, Buke or Pusteurise und we cun udvise you of the correct oven or quote to
have a custom-built machine to suit your specific requirements.

www.foodmc.com

Specialist Food Product Machinery Solutions

As u compuny we cun uutomate the production of mauny products, pleuse see the examples pictured on this puye. To find out

more ubout automating your products pleduse contact us to discuss.

Manti
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Hargao Cha Siu Bao

Samosa

2

Formed Samosa

Moon Cake

O.:r"'&f',

Kulcha

Vietnamese Spring Roll

Pita Bread

Piadine

Spring Roll

Al prices quoted are subject to change and are all plus vat. Any fechnical descriptions are not contractual and are given for guidance only.
All orders are accepted in accordance with our ferms and conditions of trade, a copy of which is available upon request.

01634 272345

sales@foodmc.com



Washers

The Food Muchinery Compuny cun offer various standurd bukery eqguipment as well The Food Muchihery Compuny dre proud to have been offering the Unikon ranhyge
us modified or custom made equipment, Check online for stundurd items such us for over 25 yeurs, offering stundurd waushers for crutes, tote bins, pullets und
douyh dividers, mixers, ovens, cookie extruders, provers, sheeters, wuterchillers multihead weigh puns as well as specidlly built washers

automutic production Muchines for croissunts, buygels und much more. for aimost uny application.

Crate Washer

Tray Cleaner

. . . It's only when you fuce the everyduy chullenge of cleuning crutes, boxes,
Biscuit Depositor , o - g

frays, pullets, tote bins und doluvs you reliuse how much fime und resource
it can take. Unikon have desighed d range of various washers to suit the
industriul wushing challenges. Powerful, low maintenunce muchines

designed to yive the cleuning und hyygiene you heed everyduy.

Pizza Machine Contact us to discuss your requirements. Pallet Washer

Butchery Vacuum Coolers

The Food Muchinery Compuny cun offer various stundard butchery eyuipment us well s
modified or custom maude equipment. Check online for stundard items such us tumblers,
slicers, bandsaws, bowl cutters, mincers, sausage fillers, overwrappers, meut mixers und

Vacuum cooling is u very simple process thut uchieves extremely rapid cooling of the product with a minimum of weight und
flavour loss und un improvement in microbiul counts due to the rapid trunsition between 50 und 30 deyrees C.

Typicully 200 kg cun be cooled from 100 deyrees Centigraude to 5 Deyrees Centigrude in s little as 20 minutes with sighificantly less
mectodll und burger production machines. energy thun is required by conventional blust chillers. The princiile uses u vacuum to lower the boiling point of the liquid in the
product to u point where the liguid uctudlly boils, during this boiling
process the evuporation of the wuter in the product meuns thut
lutent heut is drawhn from the product very yuickly thus uchieving

rapid cooling.

The process is hot hew und has been in use by major Food
Processors for severdl decudes, however most systems have been
very lurge und extremely expensive und have only been suituble
for lurge cupucities und continuous processes.

Food Muchinery Co have been uppointed us Europeun distributors
for u runge of vacuum coolers from Asiu. Their range includes
trolley louding cookers with cupacities from 75 litres up to 800 litres
und kettle style coolers from 200 litres upwurds, these cun dlso be
used for cooking und cooling in the sume vessel.

During tridls we recorded u cooling curve showing the cooling of
47 ky of cooked rice from 97 degrees dowh to 22 deyrees in only 4
minutes 10 seconds.

Almost dll products that are unpuckaged uare suitable for this

process. Exumples ure: Soups - Sauces - Meut Stews — Rice -

Meat Mincer Sausage Filler Bandsaw Rousted Meuts - Veyetubles efc,

I I
www.foodmc.com 01634 272345 sales@foodmc.com




Talk to us about. . .

7. Hexible packaging
2 Packaging lines

7. Line automation

7. End of line equipment
j,\t New technology

7. Process automation
7 Vacuum cooling

2‘;@ Industrial cooking

THE FOOD MACHINERY COMPANY LTD
FENN CORNER, ST MARYS HOO, ROCHESTER, KENT, ME3 8RF

www.foodmec.co.uk
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