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* Auftauanlagen zum schonenden Auftauen

e Klimatisierungs- und Reinraumanlagen
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Chop frozen meat ready for cutters

The frozen meat grinders
from Seydelmann (Stutt-
gart, Germany) chop entire
blocks of frozen meat into
pieces the right size for cut-
ters, enabling efficient fur-
ther processing. Optimal
chopping in the grinder en-
sures the best possible feed
into the cutter, according to
the company.

The frozen blocks are
chopped in two stages: with
each rotation of the robust
screw with its open wind-
ings about 8 cm is cut off
the frozen block. It then
transports the chopped ma-
terial to the blade set for
further chopping. The fro-
zen meat grinders have a
two-speed drive and are al-
so suitable for chopping

other frozen food products
such as fish, vegetables,
cheese and fruit.
Seydelmann is ringing in
a new generation of grind-
ers with universal grinders
that can cut both fresh
meat and blocks of frozen
meat at -25 °C with no
need to change the screw or
the blade set. Only one ma-
chine is now needed for
grinding fresh and frozen
meat, meaning that users
are more flexible than ever,
despite fluctuating meat
prices. The four speeds at
which the feed screw can
operate and the six speeds
of the working screw can
be steplessly adjusted inde-
pendently of one another
using the Command 500

The AU 200 U universal grinder chops fresh meat and blocks of
frozen meat to -25 °C using the same screw and the same

blade set.

control unit. The optimum
processing speed can be se-
lected for any type of mate-
rial. According to the man-
ufacturer, the best possible
cross-sections are achieved
with very efficient hourly

Dinner’s ready when the whistle blows

In 2005 the Swedish com-
pany Gooh (short for “good
and healthy”) brought out
a range of premium chilled
ready meals and was the
first manufacturer to use
Micvac technology. The
company is once again first
cab off the rank, this time
with new premium recipes
in a single tray with two
compartments.

There are two new reci-

pes, Chicken Red Curry
and Chicken Garam Masa-
la, which have been availa-
ble in retail outlets in
Sweden since 11 April 2016.
“We’re very happy to
launch these new pro-
ducts onto the Swedish

market,” said Anna Barrn-
er, Nordic Marketing & In-
novation Manager — Ready
To Eat at Lantminnen, the
company to which Gooh

The new tray separates rice and chicken in two compartments.
A whistle tells the consumer that the meal is ready to eat. micvac
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belongs. “These new recipes
reflect our desire to al-
ways provide the highest
quality and the best taste
‘experience. Another advan-
tage is the separation of
rice and chicken in two
compartments. This is ex-
actly what our consumers
want.”

“Everything started with
Stefano Catenacci, head
chef at the Michelin-starred
restaurant Operakdllaren,
who wanted to offer ready
meals with restaurant qual-
ity. We are very excited to
see how consumers will
respond to the new reci-
pes in the dual compart-
ment trays,” said Christina
Frohm Kramer, Marketing
& Regional Sales Director at
Micvac.

The two-compartment
tray was developed some
time ago by Micvac in
Molndal (Sweden). A num-

Seydelmann

outputs. Frozen meat
blocks can be cut using all
Seydelmann cutters with
bowl sizes greater than 3251
thanks to their robust con-
struction and powerful mo-

tors. www.seydelmann.de

ber of different versions
were tested to ensure the
functionality of the tray
and the vent combined

with the method. “One
of the challenges was
the wuse of only one
valve,” explained Fredrik

Larsson, Technical Director
at Micvac. “We have now
solved this problem. When
the whistle sound tells
the consumer that the
meal is ready to eat,
the temperature is even
throughout both compart-
ments.”

Most Micvac customers
continue to use the familiar
oval Micvac Flextray but
products have also recently
been coming onto the mar-
ket in a variety of round
trays. There is also the op-
tion of using bags and ther-
moformed packaging with
the unique Micvac method.

www.micvac.com
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