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Micvac Showcase at Anuga Foodtec

SWEDISH FOOD TECH COMPANY,

MICVAC, WILL EXHIBIT AT
ANUGA FOODTEC, A LEADING

GLOBAL TRADE FAIR FOR THE

INTERNATIONAL FOOD AND

BEVERAGE INDUSTRY, IN COLOGNE,
GERMANY, 20-23 MARCH, 2018.

Micvac has developed an
innovative  technology of
producing and packaging chilled
ready meals. At the Micvac stand
visitors will be introduced to the
Micvac method, as well as taste and
enjoy the quality of the fresh ready
meals it produces. "Anuga FoodTec
provides an ideal opportunity to explain
the Micvac method. This consists of
our unique microwave tunnel and
intelligent  packaging concepts,
including the Micvac patented valve
that whistles when food reaches the
right temperature,” says Christina
Frohm Kramer, Marketing & Regional
Sales Director at Micvac.

The Micvac method utilises in-pack
cooking and pasteurisation in one
continuous process housed in a
microwave production tunnel. This
enables food manufacturers to offer
high-quality ready meals that are
fresh, healthy and full of flavour.
Added benefits of the Micvac method
include: ready meals that have an
extended shelf life without the need
of any additives, and less waste in
the food chain. These benefits make
the company a sought-after partner
of the global food processing and
food retail industries.
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Produced with the Micvac method: high quality, fresh and healthy ready
meals full of flavour. / lponsBogcTBo ¢ nomoubio MeToga kKoMmnaHuu Micvac:
BbICOKOKAYECTBEHHBIE, CBEXKUE, 350POBbIE U BKYCHbIE FOTOBbIE OJTI04A.

True to the company's try-before-you-
buy philosophy, the Micvac stand will
focus on the product development
process. A full-size production unit
is available at Micvac's pilot plant in
Sweden where customers can learn
how the method works and produce
a meal of their own choice along with
their marketing strategy. Customers
also have the possibility of buying a
test kit. This can be used to develop
new recipes or demonstrate the
method to decision-makers at the
customer’'s company.

Highlighting Micvac's customer-
oriented outlook, the microwave
tunnel is based on a modular
system. If the customer is sure of the
capacity needed, the corresponding
tunnel size can be purchased
according to requirements. If not,

there is the possibility of adding one
or more modules depending on the
production volume.

"At Anuga FoodTec our team of
specialists is eager to answer all
your questions,” says Guido Kassel,
Country Manager Germany at Micvac.
"We will explain the motto “We serve
the method, you serve the food”. And
we also invite you to experience the
results for yourself. Come and speak to
us about your needs and requirements.
Of course,-we look forward to sharing
with you the delicious meals created by
the unique Micvac method.” m

At Anuga FoodTec, Micvac will
welcome visitors in hall 10.1, stand
C061. For more information, please
see:

2 www.micvac.com
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LIBECKASAl KOMMAHWUSA MICVAC, PABOTAIOLLAA B
OBJIACTM TEXHOJIOrMIA MPOJYKTOB MUTAHMS,
MPEJCTABUT CBOW HOBBIE M3[ENNA HA BELIYLLIEN
MEXAYHAPOJIHOW BbICTABKE MPO/JYKTOB MUTAHUS
W HAMWUTKOB ANUGA FOODTEC, KOTOPASI COCTOMUTCH
B KEJIbHE, TEPMAHUS, 20-23 MAPTA 2018 T.

KOMI‘IaHVIFI Micvac paspa6oTana WH-
HOBALIMOHHYIO TEXHOJIOTWO Mpous-
BOACTBA U YNaKOBKU OXJIaXEHHbIX ro-
TOBbIX 604, Ha BbICTaBOYHOM CTeHe
KoMnaHuy Micvac NoceTUTen BbicTas-
KM 03HaKOMATCA C TEXHONOMUAMU KOM-
naHuK, a Takke CMOTyT MOMpo6oBaTh U
HacnaguTbCs KauyecTBOM CBEXUX FoTo-
BbIX Gnmiof. ,BeicTaBka Anuga FoodTec
Aaet OT/IUYHYH BO3MOXHOCTb MPOJe-
MOHCTpUpoBaTh TexHosmorun Micvac.
OHu BKNIOYAKOT B CEOS Hall YHUKAIbHbIH
MUKPOBOJIHOBbINA TOHHEsIb U UHTENIIEKTY-
ajlbHble KOHUemnuynu B 0671acT YrnakoBKH,
B TOM YuC/le 3anaTeHTOBaHHbIN KnanaH
Micvac, koTopbiii U3gaeT XapakTepHbii
3BYK, KOr/ja npoAyKT LOCTUraeT Temrepa-
TYPbl, MOAX0AALEN A/1S ynoTpebieHna”, —
ckasana Kpuctuna ®poxm Kpamep, gu-
PeKTOop Mo pervoHasbHLIM Npogaxkam U
MapKeTuHry KomnaHum Micvac.

TexHomorua Micvac co4yeTaeT B cebe
MPUroTOBIEHWE MULLM HEMOCPELCTBEH-
HO B YMakoBKe U macTepusaLuio, KoTo-
pble OCYLLECTBJIAOTCA B MUKPOBOJIHO-
BOM MPOU3BOLCTBEHHOM TOHHene. 370
MosBoSifieT MNPOU3BOLUTENAM MPOAYK-
TOB MNUTaHus npegnarate noTpebute-
NIIM  BbICOKOKa4eCTBEHHble, CBexXue,
3[10pOBble U BKYCHble rOTOBble 6JiH0fa.
TexHonorusa komnaHuu Micvac oTnunya-
eTCA TaKKe CliefyrLWyMu npenmyLle-
cTBaMU: 6onee AJIMTENbHbIN CPOK Xpa-
HeHUs1 roToBbIX 6510 6e3 UCMOoMNb30Ba-
HUS MULLEBBLIX J06ABOK U CYyLLECTBEHHOE
CHWKEHWe MoTepb MpU MPOU3BOACTBE
MPOAYKTOB MUTaHUA. 3TU Mpeumylle-
CTBa AENalT KOMMaHWKo BOCTPeGoBaH-
HbIM MapTHEPOM B 061acTU MeXOyHa-

Fol

pOOHOro npousBoacTBa U pOBHVI‘-IHOVI
TOProBJiN NPOAYKTaMU NMUTaHUA.

B cooTBetcTBMM cO cBoen dunocobu-
et ,Monpo6yi, npexae uyem KynuTy”,
KoMnaHua Micvac cocpefoTounT ceoe
BHMMaHMe Ha npolecce paspaboTKu
MPOJYKTOB Ha CBOEM BbICTABOYHOM
cTeHze. B orbITHO-9KCNepUMEHTaNlbHOM
Liexe KomnaHum Micvac B LUBeuun knu-
€HTbl MOTyT YBUAETb MPOU3BOMCTBEH-
HYIO YCTaHOBKY B HaTypasibHYl0 Benu-
YMHY, C MOMOLLbI0 KOTOPOW OHU MOryT
03HaKOMWTLCS € MPUHLMNAMU PaboThbl
TEXHOJIOrUW, MPUroTOBUTL 6JIFOHO MO
COGCTBEHHOMY JKEeNaHuWio U paspabo-
TaTb COOTBETCTBYIOLLYIO MapKETUHIO-
Byt0 cTpaTeruto. Kpome TOro, KSIMeHTb)
MOTYT KYMUTb TECTOBbIA KOMMEKT. OH
MOXeT MCMoNb30BaTbCA AJif paspaboT-
K1 HOBbIX PELIenToB UM BeMOHCTPaLUK
TEXHOJSIOrMn PyKOBOAUTESISIM KOMMaHWUMN.

MWKpOBOHOBLIN TOHHENb Micvac ocHo-
BbIBAETCA Ha MOAYMBHOW CUCTEME, YTO
B O4YepefHOl pas MojyepKuUBaeT cTpa-
TErmio KoMnaHuu, OPUEHTUPOBAHHYIO Ha
MoTPe6HOCTU KIMEHTOB. Ecin KiMeHT

g

vac Ha BbicTaBke Anuga Foodtec

Delicious ready meals easily prepared within minutes due to the patented Micvac
valve. / [IpurotoBsieHne BKYCHbIX rOTOBbIX 604 BCEr0 3@ HECKOSIBKO MUHYT C
NOMOLYbI0 3aNaTeHTOBaHHOrO knanaHa Micvac.

TOYHO 3HaeT, Kakas NpOou3BOAUTESb-
HOCTb €My HYXXHa, OH MOXeT npuobpe-
CTU TOHHENb MOAXOMSALIMX Pa3MepOB, B
COOTBETCTBUM CO CBOMMM Tpe6oBaHms-
MU. B NpoTMBHOM criyyae OH MOXET [0-
6aBUTL OAMH WK Gonee Mofaynen, B 3a-
BMUCUMOCTY OT 06beMa Npon3Bo/cTRa.

.Ha BbicTaBke Anuga FoodTec Haum
crieynanucTbl OTBETAT HA BCe Baluu BO-
npocel”, — ckaszan MBugo Kaccen, perno-
HaslbHbI MeHeKep o [epMaxuy Komna-
Hum Micvac. ,Mbl 06bACHUM MOCETUTENIAM
BbICTaBKM Hal sesus ,Mbl nojaem me-
104, Bbl riogaete nuwy”. Kpome Toro, Mol
npurnalaemM BCeX MOCETUTENEN camum
y6eanTbCcA B pe3ysibTatax Halliero MeTo-
Aa. [puxogute u pacckaxmTe HaMm 0 CBO-
1X MOTPeBGHOCTAX U TpeGoBaHusaX. Kpome
TOro, Mbl, KOHEYHO )Xe, yroCTUM Bac BKYC-
HbIMU  GI0famy, MPUroTOBJIEHHBIMU C
MOMOLYBIO YHUKATIbHON TEXHOIOMN KOM-
naHuu Micvac”, — o6asus TaKke oH. |

Ha BbicTaBke Anuga FoodTec komna-
Hus Micvac nokaxeT CBO MPOAYKLMIO
B 3arne 10.1, cteHg CO61.

2 www.micvac.com
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