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Micvac

Waste-saving in-pack cooking

The Micvac method for in-pack
cooking and pasteurization is a
continuous process that, ac-
cording to the company, allows
the producer to save on time,
energy, waste and costs in all
steps. The extended shelf life
enables the producer to plan
and be more efficient, and
makes wider retail ranges pos-
sible.

In recent years, there has
been an increase in customers
and projects, and not only
those working with single por-
tion ready meals for the retail
business, but also those prepar-
ing components. The demand
for thermoformed products
and pouches is also rising. This,

Witt-Gasetechnik

along with new developments
in two-compartment trays and
round trays, mean have result-
ed in a broader portfolio than
at the previous exhibition. Most
customers still use the standard
oval Flextray, but there’s an in-
terest for more customer-specif-
ic trays, as well.

The benefits of the method
lie in the quality and taste of
the food, as well as the extend-
ed shelf life and consum-
er-friendly packaging. Consum-
er studies made in different
countries in Europe state that
the consumer perceives the dif-
ference compared to other
products in the market. This
encourages producers to

In-pack cooking and pas-
teurization is a continu-
ous process

choose the method for chilled
products. It is also a waste-effi-
cient method, which benefits
the environment. There's very
little waste all through the val-

Inline leak detection in the smallest of spaces

The MAP specialist Witt-Gase-
technik has now released a
new variant of the tried and

tested Leak-Master I\/Iaprﬁax
for the inline leak detection of
packaging, and it's a particular-

Mapmax Compact for the inline leak detec-

tion of packaging
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ly compact version. Minimal
space requirements and a high
test speed make this “short”
version of the Mapmax an ex-

tremely attractive choice. With -

up to 14 test cycles per minute,
the Mapmax Compact enables
the automatic testing of the
entire production volume on a
single packaging line. Only
1.167 m (46 ins.) long, the new
Mapmax Compact is almost 70
cm (3 ins.) shorter than its big
brother. These reduced installa-
tion dimensions make the oper-
ation of an inline leak detection
system possible for the very
first time for a large number of
users.

The Leak-Master Mapmax
enables the non-destructive de-
tection of even the smallest
leaks using CO2 as a trace gas,
and integrates seamlessly into
any packaging line. A vacuum

ue chain starting with the pro-
duction, the shop and the con-
sumer.
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in the Mapmax test chamber
creates pressure differences be-
tween the packaging and the
chamber. Even tiny leaks in the
packaging allow gas to escape
and this is detected by high-
tech sensors. When a leak is
detected, connected systems
such as an alarm, dischargers
or a device stop can be actuat-
ed via potential-free contacts.

Thanks to its speed, the
Mapmax is able to check
everything on a line for leaks in
a contact-free and non-destruc-
tive manner: As well as individ-
ual packaging, even shipping
cases and entire boxes and car-
tons can be tested. Witt delib-
erately relies on carbon dioxide
detection, as this gas is usually
already present in most protec-
tive gas packaging.
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