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International Dairy Magazine
COMPANY PROFILES 2020
Dear Readers,

herewith, we are presenting the COMPANY PROFILES 2020, a special supplement designed to provide you with some extra portion of professional information.
COMPANY PROFILES 2020 is intended to provide you with an overview of established
companies in the supplying industry and problem solvers for specific cases in your
company’s everyday business. On the following pages, these companies present themselves briefly and inform about their services and products.
Our WHO - WHAT - WHERE for the dairy industry, cheese makers not to forget, offers in
short form key information about well-established and reliable suppliers and has been
established as a reference work for many years. We recommend that you keep the
COMPANY PROFILES separately at hand. As it is easy to handle, you can quickly get in
touch with the suppliers listed here, if necessary. The COMPANY PROFILES is included as
a booklet. This means that the COMPANY PROFILE can be removed and can be archived
separately as a reference source directory.

Best Regards
Roland Sossna
Editor
July 2020
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SUPPLIERS DIRECTORY
A❘
Analytical Instruments/Tests
Chr. Hansen GmbH

E❘
8

B❘
Bucket Filling and Closing Machines
GRUNWALD GMBH
Bucket Filling Machines
GRUNWALD GMBH
Building information modeling
foodfab GmbH

Enzymes
Chr. Hansen GmbH

F❘
12

Factory planning
foodfab GmbH

11

12

Food Cutting Machines
TREIF Maschinenbau GmbH

15

11

Filling and Packaging Systems
KHS GmbH

14

Filling Machines
GRUNWALD GMBH

12

C❘
Carton Filling and Sealing Machines
Chr. Hansen GmbH

8

Functional Ingredients
Chr. Hansen GmbH

Cartoning Machines
CAMA GROUP

7

I❘

Case Forming Machines
CAMA GROUP

7

Case Packer
CAMA GROUP

7

Colours (natural)
Chr. Hansen GmbH

8

Consulting
foodfab GmbH
Cultures
Chr. Hansen GmbH

8

11

8

Ingredients
CP Kelco

10

Integrated design
foodfab GmbH

11

L❘
Line Solutions
TREIF Maschinenbau GmbH

15

M❘
8

Machine layout planning
foodfab GmbH

11

15

Made in Germany
GRUNWALD GMBH
TREIF Maschinenbau GmbH

12
15

15

Masterplanning
foodfab GmbH

11

Cup Flling Machines
GRUNWALD GMBH

12

Customer Care and Service
TREIF Maschinenbau GmbH
Customized Solutions
TREIF Maschinenbau GmbH

P❘

D❘
Dairy Industry
CAMA GROUP

7

Packaging Machines
CAMA GROUP

7

Delta Robot
CAMA GROUP

7

Pick&Place
CAMA GROUP

7

Dicing
TREIF Maschinenbau GmbH

15

Pizza Toppings
TREIF Maschinenbau GmbH

15

Dosing Systems
GRUNWALD GMBH

12

Portioning
TREIF Maschinenbau GmbH

15
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SUPPLIERS DIRECTORY

Production engineering and planning
foodfab GmbH

11

Protein Protection
CP Kelco

10

Process technology planning
foodfab GmbH

11

R❘
Rasping
TREIF Maschinenbau GmbH
Robotic Division
CAMA GROUP

15
7

S❘
Secondary Packaging
CAMA GROUP

7

Side Loading
CAMA GROUP

7

Sleeving Machines
CAMA GROUP

7

Slicing
TREIF Maschinenbau GmbH

15

Stabilizer
CP Kelco

10

Suspension
CP Kelco

10

T❘
Top Loading
CAMA GROUP

7

12

W❘
Wrap-Around
CAMA GROUP

7

Y❘
Yoghurt Filling Machines
GRUNWALD GMBH
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U❘
Ultra-Clean Filling Machines
GRUNWALD GMBH
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B&L MedienGesellschaft mbH
B&L MedienGesellschaft GmbH (B&L) is one of Germany’s leading
publishers of specialist information. Focusing on food sectors
hotel business, catering, communal feeding, food technology,
food retail and artisan food trade with more than 35 periodical
5
consumer magazines, trade publications and special issues, B2B
online portals, a manifold portfolio of products and services.
B&L is also partner and coorganiser of a range of leading domestic and international trade shows.
www.moproweb.de
TECHNIK I INGREDIENTS I VERPACKUNG I IT I LOGISTIK
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For more than 50 years, buyers specifiers and industry professionals at all levels have relied on the expertise and knowhow
of B&L through our various media and diversified services on a
daily basis. Continual growth and development at the heart of
a range of industry sectors and simultaneous consolidation of
expertise and experience from all these sectors are part of the
daily activity of our highly motivated employees thus ensuring
that our media will remain at the cutting edge of technology
and an invaluable source of information for our customers long
into the future. Cross-linked structures, shared knowledgeand a
willingness to embrace new innovative ideas, partnerships and

cooperation‘s have long been the prerequisites for our classical
publishing business of tomorrow and the new media that have
derived from it.

Trade publications
Being one of the most respected publishing companies in the
food, food production, retail, hotel and catering, travel and restaurant sectors, B&L publish leading trade and general interest
magazines along with associated websites and trade portals in
all fields served.
B&L’s publications create a unique bridge from production
through to retail whilst also offering a competent basis for
substantiated content of consumer magazines and special
editions. Be it manufacturer, brand manager, retailer or seller,
chef of a large cantine kitchen, barkeeper, innkeeper or hotelier – decision makers will find the important information for
market-oriented management in B&L’s publications that will
enable them to keep up-to-date with trends and ahead of the
competition.

B&L MedienGesellschaft mbH & Co. KG
Max-Volmer-Str. 28, 40724 Hilden
Telefon: +49 (0) 2633 45400, Fax: +49 (0) 2633 454099
info@blmedien.de, www.blmedien.de
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CAMA GROUP
Cama has an existing pedigree in the dairy sector. Formed in 1981,
much of the company’s first decade of operations was devoted
to serving the needs of major dairy companies in Europe, where
its customer list read like a “Who’s Who” of leading multinational
brands. Cama was one of the few manufacturers selling compact
cardboard sleeving machines.
The modern dairy industry needs the agility and flexibility to
quickly address market variety. Manufacturers of dairy products
need to have USPs and, as a result, often rely on packaging innovation to differentiate their products. This is why machine agility
is so vitally important. Worldwide trends are seeing demands for
premium products, in smaller, on-the-go and snack-sized portions.
Cama is making huge strides to reclaim its dairy industry pedigree, bringing with it all the experience it has gained from other
equally competitive and quality-driven markets. Disruptive market demands can only be placated with disruptive technology.

be significant in-company cross pollination of ideas – from one
industry to the others. This means that any breakthrough technology we develop can be shared across other sectors. Dairy is
not unique in the challenges it is facing, but with solutions from
other food and beverage sectors being just as applicable, we already have the technology and skill sets in place to address these
demands, using technology that is ahead of the game in these
other industries.

Innovation and breakthrough solutions are part of the DNA within
Cama – backed up by the fact that 5% of our yearly turnover is
invested in R&D.
Cama’s commitment to the dairy industry is part of a larger
company-wide programme which will see it evolve its products
and capabilities to address multiple sectors. Each sector will be
served by its own vertical industry experts, but there will also

CAMA GROUP
Via Como 9 – 23846 Garbagnate Monastero – LC
Phone: +39 (0) 031 879 811
sales@camagroup.com, www.camagroup.com
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Chr. Hansen GmbH
Building on 145 years of research in microbial science, we use nature’s own resources to commercialize innovations from farm to
fork, for the benefit of animals, plants and humans – and today
more than 1 billion people consume one of our ingredients every
day. Our technological platform has game-changing potential and
is more relevant today than ever before. We use this unique position to drive a sustainable food and health revolution, together
with our partners and customers.
Chr. Hansen was founded in 1874 by a young, ambitious pharmacist in the capital of Denmark, Copenhagen. His name was
Christian Ditlev Ammentorp Hansen, and he was about to make a

fundamental impact on the history of science and innovation in
the food industry.
Based on Christian D.A. Hansen’s legacy and our desire to explore
the unknown, Chr. Hansen has continued to develop natural and
microbial solutions for future generations and has grown to become a pioneer and market leader within our three core business
areas: Food Cultures & Enzymes, Health & Nutrition and Natural
Colors. With our innovation as the backbone we have made it
our mission to improve food and health by working with nature’s
resources to develop sustainable solutions for the food, nutritional, pharmaceutical and agricultural industries.

Chr. Hansen GmbH
Große Drakenburger Straße 93-97
D-31582 Nienburg, Germany
Phone: +49 (0) 5021 9630
decontact@chr-hansen.com, www.chr-hansen.de
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Production takes place at state-of-the-art facilities on four continents, which all share ambitious goals to continuously improve
our performance on environment, climate and occupational
health and safety.

Chr. Hansen Germany – Technology center
in Pohlheim and Nienburg
Chr. Hansen has been active in Germany for more than 90 years, an
important market for the company. Pohlheim is our global center
of excellence for meat cultures, bioprotection as well as cultures
for non-alcoholic beer and fermented beverages. Since the site
has become part of Chr. Hansen in 1991, it has been extended
continuously with the latest significant expansion including new
logistic (2018) and QC facilities (2020). More than 80 passionated
employees work in innovation, production, logistics and support
functions by dedicated teamwork along the value chain, to secure
first class supply of our customers worldwide and day by day.
In September 1997 Chr. Hansen acquired fermentation facilities
for the production of enzymes in Nienburg/Weser. Since then,
chymosin, an enzyme for cheese production, has been produced
in a modern biotechnological fermentation process. Chr. Hansen
sells this enzyme to the cheese industry worldwide, from Nienburg via a branch network of the group. The research department, which was set up on site, in the meantime worked on
continuous further development of the production process and
the environmental friendliness of processes. The course is set:
Chr. Hansen focuses on novel agricultural solutions, reduction of
food waste as well as improved health care. The factory, which

by then also comprised a distribution and service center, today
employees 145 staff.

Pioneering science
Backed by more than 145 years of innovation and our curiosity
to pioneer, we constantly strive to anticipate global trends. We
put this into action at our major research facilities in Denmark
and 19 application and development center worldwide where we
work closely with our customers to bring new exciting products
to the market. We have a broad and relevant culture collection
with access to close to 40,000 microbial strains. This allows for
extensive screening and selection of the best available combinations of strains. We have the know-how to solve customer needs
and help them deliver unique, safe and high-quality products.

Sustainability in focus
Chr. Hansen has been supplying natural ingredients to the food
industry for more than 145 years. Understanding of and respect
for nature’s scarce resources have always been an integral part
of our DNA, and we published our first sustainability commitment
as early as 1949. Today, sustainability remains at the core of our
overall strategy. In fact more than 80% of our revenue directly
supports UN’s Sustainable Development Goals. In 2019, our efforts
within sustainability were acknowledged when Chr. Hansen was
ranked as the world’s most sustainable company by Corporate
Knights. In 2020, Chr. Hansen confirmed its top position by being
appointed as no. 2 in the global ranking by Corporate Knights.
However, the journey is far from over.

Chr. Hansen in a nutshell:
• leading global biotechnology company
• key business: Development and manufacturing of enzymes,
food cultures, probiotic bacterial strains up to natural color
solutions for food, pharma and agricultural industry
• listed in C20-Index at NASDAQ OMX Copenhagen
• global turnover: 1,161 billion Euro in fiscal year 2018/19
• more than 3,700 employees in more than 30 countries
worldwide
• more than 30 subsidiaries worldwide
• research facilities in Denmark and USA
• development centers in Denmark, USA, France and Germany
• application centers in more than 20 countries
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• modern production facilities on three continents
• awarded on the world’s most sustainable company
in January 2019
• ranking to the second most sustainable company in the
world 2020

CP Kelco
CP Kelco is a nature-based ingredient solutions company with
over 85 years of experience working with food and beverage
manufacturers in more than 100 countries worldwide. From
neutral pH and acidic dairy beverages to cheeses, yogurt, fruit
prep and dairy desserts, we unlock nature-powered success by
applying ingredient innovation and problem-solving to develop
customized solutions for your dairy formulations.

Ingredients to Help Solve Dairy Challenges
The world’s leading dairy brands rely upon our portfolio of
nature-based ingredients for viscosity modification, thickening,
suspension, stabilization and gelation, with ingredient grades to
support your Halal, vegetarian, Non-GMO and other clean label
project goals. If you want to hear more, we’d love to talk about it.
GENU® Pectin – Easily recognizable by consumers, it protects and
stabilizes protein, minimizes sediment and serum separation. Can
also be added before fermentation of drinkable yogurts. Also key
to yogurt fruit preparation.

KELCOGEL® Gellan Gum – A multifunctional ingredient for dairy
beverage formulation, it provides suspension of insoluble protein,
calcium, minerals and cocoa while contributing minimal mouthfeel
and a smooth pour.
GENU® Carrageenan – Helps create rich and indulgent textures.
Interacts with milk casein to stabilize protein, provide uniform
suspension of cocoa and minimize fat creaming in chocolate milk.
Suitable for use in HTST and batch pasteurization processes.
SIMPLESSE® Microparticulated Whey Protein Concentrate – Provides
a creamy mouthfeel and supports a whey protein label claim without
adding chalkiness. Heat and pH stable, it’s easy to use and process
forgiving.
See how we can help you unlock nature-powered success:
www.cpkelco.com.

CP Kelco
3100 Cumberland Blvd, Suite 600, 30339, Atlanta, GA, United States
Phone: +1 678 247-7300
solutions@cpkelco.com, www.cpkelco.com
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Integrated process planning with BIM
for the food industry
Flexible, modular building from the inside out: This was the objective set out by the German process planer Michael Trautwein
over 30 years ago. In the meantime, his consulting company
foodfab has firmly established itself as the leading advisor to
food processing companies in Central Europe. As part of the network of ATP architects engineers, which, with over 900 employees, is Europe’s leading provider of integrated design with BIM,
he supports clients all around the globe by transforming their
corporate strategies into smart building concepts.
“We at foodfab lay the foundation stone for comprehensive,
future-proof planning,” says Trautwein, emphasizing that “we
are constantly focused on the process that takes place inside
the building.” Because he is convinced that the primary role of a
building for the food industry is to support the operating technology – and not the other way round.
Trautwein identifies the fast pace of the market as a challenge
to the food industry. This is why the comprehensive and future-

proof masterplans drawn up by foodfab’s experts are conceived
to remain valid for decades. And in their analyses and simulations in such areas as material flow and machinery layout they
employ state-of-the-art design tools: “Together with ATP we
are pioneers in the use of Building Information Modeling,” says
Trautwein, referring to the fascinating possibilities offered by a
“digital building twin”. “A virtual 1:1 copy also makes it easier for
our clients to make early decisions regarding long-term economic performance,” says Trautwein. “For example, when it can be
shown during the earliest design phases that material flows have
been correctly calculated, that these lines function without any
crossovers, that machinery is optimally positioned, and that the
logistics have been logically organized.” Amongst the clients who
put their trust in such smart, integrated solutions for both the
technology and the building envelope, which are conceived to
ensure the long-term efficiency of a food processing operation,
are Milei and Uelzena in Germany and EkoNiva in Russia.

foodfab GmbH,
Munich, Innsbruck
• Planning and consultancy for the
food industry
• Masterplanning
• Factory planning
• Production technology planning
• Material flow planning
• Process technology consultancy
• Machinery layout planning

www.fooodfab.eu/en

Integrally designed with BIM by foodfab/ATP: EkoNiva – Dairy Facility,
Masljanino: Rendering: ATP

Dipl.-Bau-Ing. (FH), Dipl.-Wirtsch.-Ing. (FH)
Michael Trautwein
Managing Partner foodfab GmbH
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Munich office

Innsbruck office

Seidlstrasse 23, D – 80335 Munich
Phone: +49 89 455 62 - 410
Fax: +49 89 455 62 -200

Heiliggeiststrasse 16, A – 6010 Innsbruck
Phone: +43 512 53 70 - 4100
Fax: +43 512 53 70- 4114

info@foodfab.eu, www.foodfab.eu/en

info@foodfab.eu, www.foodfab.eu/en

The next ultraclean (UC) machine generation: fully-automatic cup filling and closing machine
GRUNWALD-FOODLINER 20.000UC in 10-lane design with integrated tray packer for dairy products

Maximum hygiene level without using peroxide
Respecting the environment, more ecology in food
production, wider range of natural products, avoiding
chemical additives – the consumers‘ list of requirements
is extensive and could be extended. Moreover trade has
demanded extremely long shelf lives for their products –
and also for highly sensitive products of the dairy and food
industry – for a long time.

GRUNWALD design engineers have been aware of these requirements for a long time as the development of dosing and
filling technology has always been of great significance.
Therefore a reliably high product safety and the adherence to
statutory hy-giene regulations are one of the most important
issues at GRUNWALD for the development of new machines.

Ultraclean technology for higher demands
Such long shelf lives can only be achieved if the products are
filled at a guaranteed high hygiene level and if procedures
are used which reliably sterilise the packing materials (cup,
bucket, lid and film) during the filling process.

Four years ago GRUNWALD set new standards with regard
to hygiene with the certified and peroxide-free sterilisation
procedure developed. This ultraclean concept meets all

GRUNWALD GMBH
Pettermandstr. 9, 88239 Wangen im Allgäu, Germany
Phone: +49 (0) 7522 9705-0, Fax: +49 (0) 7522 9705-999
info@grunwald-wangen.de, www.grunwald-wangen.de
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GRUNWALD GMBH
GRUNWALD GMBH – a family-owned German mechanical engineering company, located in Wangen im Allgäu
with more than 190 employees and reliable partner
for dosing, filling and packing.
GRUNWALD GMBH is leading supplier of format flexible
cup and bucket filling machines for filling various products in prefabricated packaging materials (cups, buckets, trays, similar containers, jars).
GRUNWALD filling techniques allow for a quick and flexible
response to the manifold requirements of the markets at
any time. Since 2019 all GRUNWALD machines are peroxidefree.

1- to 2-lane rotary-type filler type GRUNWALDROTARY XXL; fully-automatic bucket filling and
closing machine in ultraclean design for 1, 5
and 10 litre buckets
requirements for observing maximum hygiene levels in the
production of dairies and the food industry. Up-to-date
machine technology guarantees a reliably higher product
safety and combines maximum possible flexibility with
maximum performance and reduction of running costs on
the basis of maximum hygiene standards at the same time.
The biggest advantage of this guaranteed reliable, certified
and peroxide-free sterilisation system is not using any
chemicals which means it is free of peroxide. Therefore it
respects all the health of the machine operators to a large
extent and does not have any impacts on the environment.
In addition the issue with the overdosing of chemicals has
been solved!
The pulsed light high-performance UV(C) sterilisation
was tested by several independent German institutes and
they also confirmed its effectiveness. They certified that
this UV(C) sterilisation was an ultra-modern and efficient
alternative sterilisation procedure which presents no health
hazards and which gives reliable service without using
peroxide and guarantees maximum sterilisation rates.

Ultraclean sterilisation for cups and buckets
The pulsed light high-performance UV(C) sterilisation rate for
cup filling machines was well tried and tested over the past
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few years. In the meantime it has been further developed
and now it can also be used on rotary-type and inline bucket
fillers for handling buckets up to 20 litres. A sterilisation
rate of at least LOG4 is guaranteed for buckets from 1 to 10
litres. In addition this procedure can be generally applied for
all standard cups and lids used by the food industry.
The central point of the hygiene concept developed by
GRUNWALD is the guaranteed reliable sterilisation system of
pulsed light high-performance UV(C) sterilisation. It varifiably
guarantees a sterilisation rate of at least LOG4 for cups,
buckets and lids. With this procedure the packing materials
are sterilised with pulsed UV(C) radiators and not with H2O2.

The next GRUNWALD-ultraclean (UC)
machine generation
Meanwhile the development engineers have implemented
the next stage of the GRUNWALD ultraclean (UC) concept:
GRUNWALD-FOODLINER 20.000 UC. The 10-lane inline cup filler –
an intelligent filling and packing machine
• in ultraclean (UC) design with peroxide-free hygiene concept
• maximum hygiene standard and at the same time maximum
speed (sterilisation rate ≥ LOG 4 at 40 cycles/min.)
• fully-automatic tunnel cleaning
• highest possible flexibility
• up-to-date, fully integrated industry 4.0 solution guarantees
maximum process reliability in order to entirely avoid production downtimes.

KHS Group
As one of the leading manufacturers of filling and packaging
systems worldwide the KHS group is a valued partner to
the beverage and liquid food industries. For more than 150
years, the Dortmund based full-service provider has stood
for innovative technology, sustainable solutions, and an
outstanding service. Companies all over the world trust in the
efficient and resource-saving systems from KHS and its global
service network. The internationally operating systems supplier
offers tailor-made solutions for every requirement – also in the
field of aseptic filling.

Expertise for the efficient and
flexible filling of sensitive products
With its new linear InnoPET BloFill ABF aseptic block KHS is
satisfying the requirements of the dairy industry for flexible
filling technology. The efficient block solution combines the

InnoPET Blomax Series V stretch blow molder with the Innofill
PET Asbofill ABF 712 aseptic filler. It is designed to fill milk, mixed
milk beverages, juice, smoothies and iced tea into PET bottles.
Fast format changeovers and a modular design are the ideal
solution to the rapid changes in demand the dairy industry is
now faced with.

Comprehensive portfolio
for every requirement
The Innofill PET Asbofill ABF 712 is another flexible and
resource-saving machine, KHS offers in the field of aseptic
filling. Customers benefit not only from fast product and
format changeovers under aseptic conditions, but also from low
media consumption. The highly efficient packaging and cleaning
machines from KHS optimally round off the diversified portfolio
of the full-service provider.

KHS GmbH
Juchostraße 20, 44143 Dortmund/Germany
Phone: +49 231 569-0, Fax: +49 231 569-1541
www.khs.com, dairy.khs.com
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TREIF Maschinenbau GmbH
TREIF is the worldwide leading developer and producer of
professional cutting and processing solutions for meat, sausages,
cheese and bakery produce. Its product range includes high-tech
machinery and systems for dicing, portioning, slicing and bread
cutting. The company name is synonymous with fast, precise
cuts, top quality and customer-orientated service.

High-performance and customised solutions
Nearly 500 members of staff develop and produce efficient
solutions for retail, supermarkets and the food industry day
after day. As experienced engineers of taste, they always keep an
eye on customers’ requirements and satisfaction. TREIF supplies
robust, hygienic and high-performance solutions for the meat,
sausage and cheese counter, as well as industry-standard line
solutions for cutting diverse, even frozen, foodstuffs. TREIF’s
in-house blade production makes a decisive contribution to the
quality and durability of the cutting machines.

Setting new standards time and time again
As a specialist for industrial cheese dicing, the CASAN 200 is
extremely tough and thus offers security in production. The
machine is loaded fully automatically. Two Euroblocks can be fed in
lying on top of one another. The opening of the cutting chamber is

generously dimensioned with 240 mm / 9 ½”. There are numerous
possibilities for the feeding and discharge of your products.

National roots, international outlook
TREIF’s head office with development, production and a stateof-the-art Customer Centre lies in the Rhineland-Palatinate
town of Oberlahr. The company produces 100% of its machines
and equipment in Germany, with a 70% export share. With its
own subsidiaries and an international sales and service network,
TREIF now operates in over 150 countries worldwide. Today, now
in its second generation, it is managed by Uwe Reifenhäuser and
celebrated its 70th anniversary in 2018.

TREIF Maschinenbau GmbH
Toni-Reifenhäuser-Str. 1, D-57641 Oberlahr, Germany
Phone: +49 (0) 2685/944-0, Fax: +49 (0) 2685/1025
info@treif.com, www.treif.com
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