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InsideTrack

Secondary poultry processing trends and innovations

SWITCH to excellence
and activate innovation!

OPTiX Switch

The OPTiX Thigh Deboner that also gives you the option
to debone drumsticks whenever you want. Experience the OPTiX as it effortlessly
switches between drumsticks and deboned drums with the touch of a button.

Experience the power of
Intelligent Integration. Superior Solutions.

Digital Inside Track


https://foodmateglobal.com/inside-track/
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‘ ‘ ' Innovations and Gratitude: A Brief Note from Foodmate

Dear reader,

Thank you for your unwavering support. Despite the challenges we faced last year, your
trust has been instrumental in driving our efforts to improve our services, particularly in
Secondary Processing, which includes cut-up, white and dark meat deboning. With the
implementation of cutting-edge technologies such as ChickSort 4.0, Duravant ONSIGHT™ and
through our partnership with Marelec, we are now offering more comprehensive solutions
that cover everything after chilling to dispatch. This enhances our capacity for growth and
underscores our commitment to excellence.

The appeal of poultry is undeniable, and we are innovating to meet the growing demand
for convenient and quick meal solutions that align with changing consumer lifestyles.

We're excited to announce the successful launch of Duravant Lifecycle Services. Together
with Duravant and our sister companies, we now offer customizable service options tailored
specifically for poultry processing equipment. These services are designed to optimize
operational efficiency, maximize productivity, and enhance performance, thus safeguarding
l _' your investment’s upkeep. Our best-in-class Lifecycle Service options and maintenance
ensure that your equipment remains reliable, technologically advanced, and of the highest
quality throughout its lifecycle.

Building partnerships. Maximizing value.

With warm regards and our very best wishes.

BUILDING PARTNERSHIPS. MAXIMIZING VALUE. % DURAVANT

Duravant Lifecycle Services is a global network of Duravant operating company aftermarket organizations. We’'re
structured to support enhanced local delivery of all services, from purchase to installation, parts & maintenance to
end-of-life & replacement.

Duravant Lifecycle Services is built on a center of excellence model that helps our companies coordinate globally to
create new opportunities for improving services locally.

LOCAL SERVICE. GLOBAL NETWORK.

Duravant Lifecycle Services is a global network of capabilities designed to
support our local aftermarket services offerings throughout the life of your
equipment, from purchase & installation to end-of-life & replacement.

BACKED BY THE ENTIRE FAMILY OF DURAVANT COMPANIES.
Duravant Lifecycle Services is a mechanism for Foodmate customers to
benefit from Duravant’s scale & collective strengths, experience & expertise,
financial strength & purchasing power and global presence.

A COMPREHENSIVE OFFERING AND APPROACH.

The Duravant Lifecycle Services network spans the full range of your
DURAVANT equipment aftermarket needs across parts and consumables; repair, retrofits
& refurbishment; installation & maintenance services; training, audit &
service plans; future technologies and much more.

COMMITTED TO CONTINUOUS IMPROVEMENT.
Built on a center of excellence model, Duravant Lifecycle Services strengthens
our aftermarket service offering by providing us easy access to companywide
best practices, facilitating accelerated continuous improvement.

SAME SERVICE TEAM, MORE REACH.

Duravant Lifecycle Services delivers aftermarket excellence through our
highly trained Foodmate service personnel. Nothing changes except our
enhanced potential to improve service quality and breadth in the future,
wherever you're located.
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PARTS SERVICE PRODUCTIVITY CONNECTIVITY

Preventive Training

Maintenance

Spare Parts Field Services Service Plans

Accessories & Technical Support Audits Duravant ONSIGHT™

Consumables Installation & Customer Care Remote Monitoring

Repair & Commisioning Programs
Refurbishment Used Equipment

Upgrades & Retrofits
Registration

Applications Support g e

www.foodmateglobal.com/services


https://foodmate.nl/anuga-2024/31445/
https://foodmateglobal.com/services
https://foodmateglobal.com/inspirience_center/

CUT-UP SYSTEMS
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Foodmate provides solutions to meet the widest range of product specifications and cutting requirements. It meets
the highest standards set by retailers, fast food companies and institutional organizations from around the world.

SEE
CUT-UP
IN ACTION

Catered to our clients’ specific needs, solutions range from a self-contained frame type Cut-up System to ChickSort
4.0 and InVision Camera controlled Flexible Cut-up Systems. Combined with our advanced rehangers the products
can be delivered to any desired location inside your processing area. Rehanging between lines and to intelligent
deboning systems, everything is possible!

Foodmate Compact Cut-up Systems are available in different configurations, designed to meet mainly traditional
product mixes. Some systems are as simple as just cutting front halves and cutting leg quarters Others may include
wing segmenting, options such as weighing and whole bird distribution.
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KEY ADVANTAGES

- HIGH YIELD PERFORMANCE
- LOW MAINTENANCE, EASY TO CLEAN

- FLEXIBLE
- CUSTOMISABLE

- ADJUSTABLE FOR BIRDS OF ALL SIZES
- LINE SPEEDS UP TO 7200 BPH

CHICKSORT 4.0

Foodmate Production Control, Grading and
Distribution Systems accurately measure, control
and monitor manufacturing processes and activities.
Our intuitive user interfaces allow production
managers to easily translate complex production
requirements into highly efficient production recipes,

INVISION DETECTION v Skin flaws/barking v

Parameters Single leg hang

SRR

v
v" Physical size
v

Broken wings

weight, grade or changing condition.

birds.

tools from ChickSort 3

tools.

v’ Better long term software security support.
v’ Integration with Duravant ONSIGHT™ lloT Platform.

ALTS

AUTOMATIC LEG TRANSFERING SYSTEM

Anewstandard wasalready setbytheintroduction
of the ULTIMATE and the OPTiX. Loading an
ULTIMATE or an OPTiX is generally done by 2-4
workers. Now this part of the process can now be
replaced with the ALTS.

HTMLS5, browser-based platform, enabling simple multi-site visibility.

Improved sorting engine - ChickSort assigns “the best decision for
every bird”, replanning continuously based on any changes to recipe,

Improved, faster recipe & InVision system management.
Higher performing InVision engine. Improved vision analysis,
particularly skin tear management and different profiles, such as dyed

Integrated local dashboards for Foodmate deboning machines.
Improved user interface with streamlined, simple settings update SEE

“The Best Decision For Every Bird”

which correct and adapt abnormalities or variations
from specified values.

Processing plants can rely on the ChickSort
continuous replanning algorithms to ensure that
the best decision is made for every bird, keeping
production consistent and minimising product waste.

Missing parts v' Bruises

Hock length v' Feathers

Hock burn v' Organs

Bile stain v" Missing shackle detection

Improved line builder tool with integrated line configuration import

ChickSort 4.0
IN ACTION

The ALTS is capable of unloading chicken legs from most Cut-up
lines. The ALTS transfers the legs to the deboning machine, they
automatically get loaded in the correct orientation and shackle.
The ALTS is available in two speed variations; 6000-7200 LPH &
12.000-14.400 LPH, to cope with the capacities of the ULTIMATE
and the OPTiX.

The Automatic Leg Transfering System can handle left and right
legs or both. Leg selection can be done by utilising the weighing
and grading software ChickSort 4.0.


https://foodmateglobal.com/cut-up-systems/
https://foodmateglobal.com/cut-up-systems/
https://vimeo.com/788186636
https://vimeo.com/foodmatebv/chicksort4

INTELLIGENT WHOLE LEG DEBONING WITH SURGICAL PRECISION INTELLIGENT THIGH DEBONING WITH A CHOICE

ULTIMATE > <\, OPTiX SWITCH

The Foodmate ULTIMATE Whole Leg Deboner marks the introduction of a new generation of N
poultry deboning equipment, bringing a combination of durable mechanics and cutting-edge ..f;,,fgg &F\*
technology in automation ensuring the highest possible yields. et ) ) MAKE THE

FINAL PRODUCT Switch from drumsticks to deboned

drum meat in a split second. < .

The ULTIMATE offers the flexibility of configuration in a left, right or a combination of left and right execution. & / 'c“'\}:&z}
ULTIMATE Whole Leg Deboner uses an X-Ray measuring system to precisely measure each leg. Using this data the The Switch allows processing left and right legs : .
machine automatically adjusts for each leg in real-time at a speed of 6000 legs per hour. at the same time. SWITCH!

Debones up to 7200 legs per hour
Fast Switching between recipes
Precise cut through X-Ray technology

Processing left and right legs at the same time
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SEE THE
ULTIMATE
IN ACTION

Automatic Drum Lengthwise-Cut module with bypass
Final product with or without deboned drums
Produces cartilage-free meat with or without skin

Accurate cutting by individual measuring of every leg

Easy to clean, low maintenance and operational cost

INTELLIGENT
THIGH DEBONING

Switch from drumsticks to deboned drum meat in a split second.

INITIAL PRODUCT FINAL PRODUCT BYPRODUCT
FINAL PRODUCT BYPRODUCT

Foodmate brings you another intelligent deboning solution! The Foodmate OPTiX Thigh Deboner uses X-Ray
technology for detecting kneecap and thigh length, ensuring the highest possible yields. In addition, the OPTiX offers . . ) . - -
integration with the Flex Cut-up System and accommodates a wide variation of bird sizes and a capacity of up to £ > X

¢ W \
14.400 thighs per hour. The OPTiX can proces both left and right legs. —\) %% , *\‘_

SEE THE . = / V), KY
OPTiX IS _ . {8 OPTiX Switch
IN ACTION o « Fo " | IN ACTION


https://foodmate.nl/dark-meat-deboning-systems-2/ultimate-whole-leg-deboner/
https://foodmateglobal.com/dark-meat-deboning-systems-2/ultimate-whole-leg-deboner/
https://foodmate.nl/dark-meat-deboning-systems-2/optix-thigh-deboner/
https://foodmateglobal.com/dark-meat-deboning-systems-2/optix-thigh-deboner/
https://foodmateglobal.com/dark-meat-deboning-systems-2/optix-switch/
https://foodmateglobal.com/dark-meat-deboning-systems-2/optix-switch/

MAXIMA

RELIABILITY AND SMALL FOOTPRINT

Deboning white meat does not have to be a labor intensive and inefficient process. And it should not require a large
footprint or be expensive to maintain. You can eliminate all the challenges named above with the Foodmate Maxima
Breast Cap Deboner.

The machine has built-in PLC controlled technology to automatically skin the breast cap, remove the wishbone and
debone the breast cap. All with minimal meat content and high yields. The Maxima produces single fillets that have
excellent tray packaging presentation and are suitable for many food service applications.

SEE THE

MAXIMA
IN ACTION
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INITIAL PRODUCT BYPRODUCTS FINAL PRODUCT

MAX XL

A
BYPRODUCTS

The MAX XL has been design to debone front halves from 1300 gr. up to
2300 gr. (2.8 Ibs - 5 Ibs) with a capacity of 4800 front halves per hour. The
machine has the same the user-friendly and intuitive control panel as the
MAX 2.0, to ensure your team is comfortable operating the machine with
minimum training.

INITIAL PRODUCTS

The completely enclosed machine has an integrated automatic skinner

and wishbone remover. FINAL PRODUCTS

MAX 2.0

FLEXIBILITY, RELIABILITY AND HIGH PERFORMANCE

The MAX 2.0 can operate at a speed of 6000 breast caps or front halves per hour and only requires a 12 x 2,5 m
footprint. The user friendly and intuitive control panel ensures your team is comfortable operating the MAX 2.0
with minimum training. This machine is easy to maintain and comes with higher performance, safety and hygiene
benefits, while still offering exceptional flexibility in its final product.

All final products display high quality cuts, exceptional yields and presents well for tray packing and many food
service applications. Final products include butterfly fillet, half fillets and tenders in/out.

INITIAL PRODUCTS

IN ACTION

SUCCESS STORY

SEE p
Ardenne o3
Volaille w lerroir savoureux ! g
—ARDENNE—
VOLAILLE
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Ardenne Volaille contacted Foodmate in order to reorganize their logistics flow. After a few months of
collaboration, they decided to expand their current rebuild and get new equipment. Foodmate provided for
this need a MAX 2.0, a Flex Cut-up line with almost all of our modules, a ChickSort System, a Weighing Rehanger
and a Distribution Line.



https://vimeo.com/803783616
https://vimeo.com/803783616
https://foodmateglobal.com/white-meat-deboning-systems/max-2-0/
https://foodmate.nl/white-meat-deboning-systems/maxima/
https://foodmateglobal.com/white-meat-deboning-systems/maxima/
https://foodmateglobal.com/white-meat-deboning-systems/max-2-0/
https://foodmateglobal.com/white-meat-deboning-systems/max-2-0/
https://foodmateglobal.com/white-meat-deboning-systems/max-2-0/

Foodmate and Marelec,
working together, to bring
you intelligent solutions and

higher performance.

INTELLIGENT INTEGRATION.
SUPERIOR SOLUTIONS.

Key Benefits

Cmarelec
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Optimized yields

Separate high-pressure pump
Extremely hygienic and easy to clean
User-friendly touch screen interface
Unparalleled accuracy for precise

A DURAVANT COMPANY

MARELEC PORTIO 1DAP

Meet MARELEC

Marelec Food Technologies is a global
supplier of intelligent portioning, weighing
and grading solutions for the poultry, meat
and fish processing industries. Marelec
designs and manufactures reliable,
efficient and flexible processing solutions
that are tailored to each customer’s specific
needs in order to maximize productivity
and optimize efficiency.

MARELEC TrimLine
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operator efficiency
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operation

Real-time monitoring of yield, capacity and

Equal capacity distribution among operators
Custom designs tailored to specific needs
Hygienic design adhering to stringent standards
Integrated hardware and software for seamless

The PORTIO 1DAP is a dual-lane, fixed-weight
portion cutter that uses a top camera on
each lane to scan the volume of the chicken
fillet, tender fillets, or deboned leg meat. It is
typically used for portioning poultry cubes,
poultry slices, karagee, kakugiri or BLK.
The PORTIO 1DAP features a very high cutting
speed and an angular knife to trim fillets and
maintain the natural droplet shape.

MARELEC MXV-SLIM

The MXV-Slim is designed to excel in uncovering foreign objects within
unpacked, low-profile protein products. Employing cutting-edge
Ultra High-Definition X-ray technology, it adeptly identifies
dense contaminants within the products. Furthermore, it
specializes in pinpointing residual calcified bones, firmly
establishing its market-leading ability to detect even the
minutest bone fragments within poultry products.

When a product with contaminants or bone fragments is
detected, Marelec offers different setups to reject that
specific product, deliver it to an operator for manual inspec-
tion and then re-enter it into the stream for a final inspec-
tion to make sure no contaminants are left in the item.

MARELEC PORTIO JET

the MARELEC PORTIO JET, a cutting-edge waterjet portion
cutter built on over 15 years of successful portioning
experience. Specifically designed for boneless poultry
products, this state-of-the-art cutter ensures precision
and efficiency in every cut. With unparalleled accuracy,
optimized yields, and intelligent cutting algorithms,
the PORTIO JET guarantees top-notch performance. Its
modular design not only allows for increased capacity
but also offers flexibility in adapting to varying produc-
tion volumes.

portioning

Modular design for increased
capacity and flexibility
Intelligent cutting algorithms for
enhanced performance

The PORTIO JET is versatile, capable of cutting chicken
fillets into fixed-weight portions, cubes, or strips. Bone-
less leg meat can be trimmed down and portioned into
fixed-weight portions, known as steaks or thigh patties.
The 2D cutting capabilities of the waterjet cutter
empowers you to combine different cutting paths on
your primary product to obtain the highest yield.

With a modern and intuitive HMI, the operator can easily
program recipes based upon the required application
and primal material the customer wants to cut.

MARELEC TrimLine is a revolutionary system for real-time monitoring of yield and throughput in trimming
processes. Customized to specific needs, it ensures equal capacity distribution among operators, enhancing overall
efficiency. Real-time monitoring of critical factors such as yield and capacity allows immediate adjustments during
production. The MATRIX software facilitates data-driven decisions, storing all processing data for access to valuable
information anytime. MARELEC's commitment to customization is evident in a diverse range of tailor-made solutions.

Visit Marelec
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https://www.marelec.com/home/
https://www.marelec.com/home/

= DURAVANT ONSIGHT'

Operational Intelligence | Situational Awareness | OEE Analysis

Industrial Internet of Things (lloT) for the Poultry Industry
Bridging Intelligence, Powering Efficiency

In an industry driven by ever-growing global consumption, the poultry
processing sector is continually pressed to elevate its quality and production

benchmarks. Recognizing this imperative, Foodmate has pioneered game- Achieve greater efficiency from
changing products like OPTiX and ULTiIMATE, capable of processing thousands your Foodmate equipment with
of units per hour with unparalleled precision. As technology becomes the operational intelligence that goes
cornerstone of maximizing productivity, poultry processors are embracing beyond today's off-the-shelf lloT.

innovation to sustain peak performance of these machines. .
Enable your digital ecosystem

Maximize your investment
Situational awareness
Operational readiness

Now, introducing a groundbreaking solution that transcends conventional
IloT offerings - our IloT services, fueled by Duravant ONSIGHT™. This marks a
new era where operational excellence is not just a goal; it’s an achievable
reality.

DI NN

Unlock Full Control and Automation with Duravant ONSIGHT™.,

Maximize the full potential of your operations through the seamless integration of Foodmate products with our cutting-
edge lloT solution, ONSIGHT™. Instant access to a comprehensive range of data empowers operators to effortlessly
compute advanced metrics, including Service Level Availability, Production Counts and Rates and Equipment Effective-
ness - all in real-time. This heightened situational awareness empowers operators to proactively address challenges
before they emerge, ensuring smooth and efficient operations.

Operational Readiness Digital Operations

Your all-in-one destination Leverage the full potential of
for proactive maintenance, machine data for operator
2 . ~ service requests, remote analytics with our cutting-edge
O CTR O TGl T [T} B2 597 e support and status tracking. API and data broker services.

Situational Awareness Machine Efficiency

Instant access to critical Leverage the power of timely 5
indicators, real-time alerts, insights to fuel advancements i
comprehensive reports and in machine availability, 3
advanced machine learning productivity and quality. w
algorithms empowers The right information, =
operators to proactively precisely when needed,

address challenges before propels transformative

they materialize. improvements.

foodmate
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www.foodmateglobal.com // info@foodmate.nl
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https://foodmateglobal.com/contact/
https://foodmate.nl/duravant-onsight/

