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Micvac Exhibits
At The IFFA Fair

in Frankfurt 7%-12% May 2016

MICVAC HAS HAD SOME EXCITING YEARS SINCE THE LAST IFFA IN 2013", STATES HAKAN PETTERSSON,
MANAGING DIRECTOR OF MICVAC.“WE JUST ANNOUNCED THAT WE HAVE A NEW CUSTOMER IN SOUTH KOREA;
DAESANG CORPORATION. JAPAN AND SOUTH KOREA HAVE SHOWN A BIG INTEREST FOR OUR TECHNOLOGY THE
LAST YEARS AND WE SEE GREAT POSSIBILITIES IN ASIA. WE ALSO HAVE OUR FIRST CUSTOMER ON THE SOUTH
AMERICAN CONTINENT IN COLOMBIA; GASTRO INNOVA, AND MANY INTERESTING THINGS GOING ON IN THE

USA TOGETHER WITH OUR PARTNER BEMIS.

M icvac’s first customer was the company Gooh (short for
“Good and Healthy”) in Sweden. The success is based
on thehigh quality of the Gooh meals combined with the
easy handling for the consumer (the meal whistles when
ready and is evenly heated).

“This has set a standard in the Swedish market and we see
that followers like Grén Ko (specialized in ecological meat)
and Smalandskriftan (specialized in crayfish, lobsters and
mussels) are having the same success and giving the consumers

various Micvac alternatives”, says Karolina Eldh, Micvac

Communication Manager.

The retail prefers Micvac due to the quality and also the
extended shelf life that means less waste for the shops, which
is an important issue these days. Sweden’s biggest retailer
ICA has now their own brands with the Micvac method. “In
2015, we hired a Country Manager France to put more efforts
into this market. We will do the same in 2016 in Germany’,
declares Christina Frohm Kramer, Marketing and Regional

International Supermarket News | April 2016



thinking,
served.

Introducing Micvac - the Scandinavian food tech company
with fresh ideas on how to produce chilled ready meals.

* 100 % natural with no preservatives
* Optimally processed |

* Premium fresh flavour, texture, taste
‘ * Extended shelf life

* Easy prep - meal whistles when ready

Meet us at IFFA in hall 9.1 stand E58, 7 - 12 May 2016 in Frankfurt, Germany
Www.micvac.com
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