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Micvac Exhibits at INTERPACK 2017

THE WORLD'S BIGGEST TRADE
FAIR FOR THE PACKAGING
INDUSTRY AND RELATED
PROCESSING INDUSTRIES

M icvac is, of course, again
exhibiting at Interpack to meet
old and new contacts. “This fair
remains one of our most important
occasions to show our processing
method and the intelligent packaging
concept that goes with it", states
Christina Frohm Kramer, Marketing
Director at Micvac.

Micvac is expanding over the world
with new customers and projects
getting launched setting the
standard for healthy and convenient
food for modern consumers. The
Micvac method for in-pack cooking
and pasteurisation is a continuous
process that 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 it gives
the retail the chance to have a wider
product range.

The last years have also brought
customers and projects not only
working with single portion ready
meals for the retail business, but
also preparing components. “We
see an increase in the demand
for thermoformed products and
pouches”, says Hakan Pettersson,
Managing Director at Micvac.
“This plus our new developments
with two compartment trays,
round trays, etc. give us an even
broader portfolio than at the last
show. Most customers still use our
oval standard Flextray, but there's
an interest for more customer
specific trays as well.”
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The major advantages with the
Micvac method are the quality and
taste of the food, the extended
shelf life and a very consumer
friendly packaging. Consumer
studies made in different countries
in Europe state that the consumer
perceives the difference compared
to other products in the market. This
encourages producers worldwide to
choose the Micvac method for their
chilled products. That it's also a very
waste efficient method is even more
positive for the environment. There’s
very little waste all through the value
chain starting with the production,
the shop and the consumer.

“Our team will be eager to answer
all your questions and discuss
what Micvac can do for you”, says
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Christina Frohm Kramer. “And as
usual, there will be the possibility to
taste the quality of meals made with
the Micvac method.”

The origin of the Micvac method is
production in a microwave tunnel.
In 2016, Micvac launched a new
business segment which is in-pack
cooking and pasteurisation in a
combi oven instead. There was a
demand in the food service market
for safe products and Micvac offers
a solution. The result is also here an
extended shelf life combined with
excellent food quality helping the
large scale kitchens, restaurants,
etc. to plan and manage their daily
activities in a more efficient way. m
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KPYMHENLLASA B MAPE TOPIOBAf
BbICTABKA YMAKOBOYHOM
MPOMBILUSIEHHOCTU U IPYTUX
MEPEPABATbBIBAIOLLMX
OTPACEN

BaTOM roay KomnaHust Micvac cHo-
Ba MpMMeT yyacTue Ha BbiCTaBke
Interpack, 4To6bl BCTPETUTHCA Kak C
MOCTOSHHbLIMU, TaK W C HOBbIMU KJIMEH-
Tamu. ,39Ta BbICTaBKa OCTAETCA OfHUM
13 caMbIX BaXXHbIX COBbITUI [JIs HaLlen
KOMMaHUK, KOTOpoe AaeT HaM BO3MOX-
HOCTb MoKasaTb Hall MeTof nepepa-
60TKM, a TaKKe WHTeNNeKTyasibHYyo
YMaKoBOYHYHO KOHLEMLMIO, CBSA3AHHYHO
¢ HuM", — ckazana KpuctuHa ®pom
Kpamep, AnpeKTop no MapKeTUHry KOM-
naHum Micvac.

KomnaHua Micvac paclumpsieT CBOH
JeATeslbHOCTb BO BCEM MUPE, MpuBe-
Kas HOBbIX KJIMEHTOB U OCYLLeCTBASA
HOBble MPOEKThbl, KOTOpble yCTaHaB-
NMBAOT HOBbIE CTaHJapThbl B 061acTh
310POBbIX U MOAXOASALLMUX MPOAYKTOB
MUTaHUsi OJIS COBPEMEHHbIX NMOTpebu-
Tenei. MeTton KomnaHuu Micvac gns
MPUTrOTOBJIEHNS TNLLU HeMOCPeACTBEH-
HO B YMaKoBKe W mactepusauun siBns-
eTCsl HENpepbIBHbIM TEXHONOTUYECKUM
MpoLLeccoM, MO3BOJIALWMUM MPOU3BO-
OUTENO 3KOHOMUTL BPEMS U SHEpruto,
a TaKXe CHUSUTb KOJIMYECTBO MOTepb
¥ pacxofbl Ha BCeX aTamnax npousBof-
cTBa. bonee AnuTenbHLIA CPOK XpaHe-
HUS MPOJYKLMU MO3BOMISIET MPOU3BO-
OUTENII0 CTPOWUTb COOTBETCTBYHOLLME
MiaHbl U OCYLLEeCTBNATL Gonee addek-
TUBHYIO [eATeNbHOCTb. Kpome ToOroO,
9TO MO3BOJIAET PO3HUYHbIM TOProBL,am
CYLLECTBEHHO paclUpUTbL accopTu-
MEHT CBOeW NPOLYKLIMN.

B TeyeHue nocnegHyx HECKONIbKUX NeT
KOMMaHnAa Ha4ana pa60TaTb C HOBbIMU
KNneHTaMun n Hag HOBbIMU NPOEKTaMU,

He TO/MbKO CBS3aHHbLIMU C FOTOBLIMYU
6rofaMu Ha OAHYy nopuuto anst npeg-
NPUSATUI POSHUYHON TOPrOBIIM, HO U B
061acTu NMOArOTOBKM PasnnyHbIX KOM-
MOHeHTOB. ,Ha pblHKe pacTeT crpoc Ha
TepMoOpPMOBaHHble MPOAYKTLI U Na-
KeTbl", — oTMeTuN XakaH [1eTTepccoH,
yrpaBnstoWmin AUPEKTOP KOMMaHum
Micvac. ,9TU TEexXHONoruu, a TaKxe
Hally HoBble pa3paboTku B o6nacTu
[BYXKaMepHbIX, KPYrfbIX JIOTKOB 1 T.
[. o6ecrneynBarT CYLLECTBEHHOE pac-
lIKPEHNEe acCOPTUMEHTa Hallel npo-
OYKLUWKW MO CPaBHEHUIO C MocnegHen
BbICTaBKOW. BOMbLWMVHCTBO KJIMEHTOB
BCe ellle WUCMoJib3yeT Hall cTaHgapT-
HbIi OBanbHbIN NnoTok Flextray, Ho Bce
60sibliee UYMCIO MPOKU3BOAUTENEN Ha-
YUHaET NPosBATbL UHTEPEC K JIOTKaM,
creunanbHO U3roTOBIEHHLIM MO 3aKa-
3y KJIMeHTa", — po6aBui Takxe XakaH
[MeTTepccoH.

OCHOBHble TMpeumyLLecTBa MeToja
KoMnaHuu Micvac 3akiovaloTcs B
BbICOKOM KayecTBe U BKyce MpoaykK-
TOB nuTaHus,” 6osiee  AJIUTESIbHOM
CpOKe XpaHeHuWsa Mpomykuuu, a Tak-
e B MpuBMeKaTenbHOM YnakoBKe,
OPUEHTUPOBAHHOW Ha MNOTpe6uTens.
WccnepoBaHua  noTpe6GUTENbCKOro
crnpoca, npoBefeHHble B PasfiMyHbIX
€BPOMENCKUX CTPaHaX, CBULETENbCTBY-
0T O TOM, YTO MOTPE6UTENN OCO3HAIOT
pasHULYy MeXAay pasfiuyHbIMU MpoLyK-
Tamu, npegsiaraeMbiMy Ha pbiHKe. 3T0
CMnoco6CTBYET TOMY, UTO BCe 6onbLue
npousBojuTENell BO BCeM MUpe BbI6U-
paeT MeTog KomnaHuu Micvac gns cso-
UX OXJTaXAEHHbIX MponykToB. Kpome
TOTO, laHHbIi MeTog, ABSETCHA OYeHb
3O (HEKTUBHBIM C TOYKM 3PEHUS CHU-
YKEeHUs KoNM4yecTsa noTepb NpoayKuum
npu NPOV3BOACTBE U HE OKa3blBaeT He-
611aronpusaTHOro BO3AENCTBUA Ha OKpY-
Xarwoulyto cpefy. KonnyecTBo noTepb
ABMACTCA OYeHb HeGOMbLINM MO BCeW

I'IpOVl3BO,£I,CTBeHHO-C6bITOBOI7I ueno4ke,
Ha4uMHaa C npousBoACTBa WU 3aKaH4u-
BaA MarasmHamu u I'IOTpE6VITeJ'IﬂMI/I.

,Halu coTpyaHUKM C YyHO0BONLCTBUEM
OTBETAT Ha BCe BalliK BOMPOChl U pac-
CKaXyT, YTo KomnaHusi Micvac MOXeT
chenatb 404 Bac”, — ckazana KpuctuHa
®pom Kpamep. ,Kpome Toro, nocetute-
Ny BbICTaBKM, KakK Bcerga, CMOFyT ro-
nMpo60oBaTh BbICOKOKAYECTBEHHbIE 61t0-
[ia, NPUroTOBJIEHHbIE C MOMOLLbIO MeTO-
Ja Micvac”, — no6aBuna TaKkxe oHa.

B ocHoBe MeTofa KoMnaHuu Micvac ne-
XWUT TMPOV3BOACTBO B MUKPOBOJSIHOBOM
ToHHene. B 2016 r. komnanus Micvac
3anycTuiia HOBbI CermMeHT pesTesib-
HOCTY, CBSI3aHHbIN C NMPUrOTOBJEHWEM
MULLA HEMOCPeSCTBEHHO B YMNaKoBKe
M nacTepusaluen B KOHBEKLUOHHON
KOM6u-reyn. Kpome Toro, Ha pbiHKe 06-
LLEeCTBEHHOIO MUTaHWUA pacTeT Crnpoc
Ha 6esonacHblie MNPOAYKTbl MUTaHKS,
1 KomnaHua Micvac Takxke npegnara-
€T CBOUM K/IMEHTaM pelleHne B 9TOW
obnactu. MpenMyuiecTBamMmmu 3ToOro pe-
WeHUs SBNSIOTCSH 60Mee [AMTENbHbI
CPOK XpaHEeHUs MPOAYKTOB MNUTaHUS,
a TakXke OTJIMYHOE KAa4yecTBO roTOBOW
NPOAYKLMY, YTO CYLLECTBEHHO MoMora-
€T KPYMHbIM KyXHSIM, pecTopaHam u T.
o. 6onee ahdeKTUBHO MiaHMpoBaTb U
yNpaBnsiTb CBOEeW MOBCeHEBHON ges-
TeNIbHOCTbIO. |
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