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DELICIOUS MEALS, SUSTAINABLE 
TECHNOLOGY – MEET MICVAC AT SIAL 

Truly fresh ideas are better experienced than explained. Micvac will 

exhibit at Sial, the world's largest food innovation exhibition, in 

Paris, France, 21-25 October, 2018. This is the perfect opportunity 

to see the Micvac method at work and taste the great flavours it 

produces. 

 

Micvac has developed a chilled ready-meal production method that 

utilises in-pack cooking and pasteurisation in one continuous process. 

Key to the process are the Micvac microwave tunnel as well as Micvac’s 

patented packaging components: the Micvac tray and the unique Micvac 

valve. The method leads to reduced food waste, high levels of food 

safety, greater cost efficiency and significant energy savings all along the 

value chain. 

 

Great food and good for the planet 

Consumer research shows that consumers love the fresh, authentic 

taste of meals cooked using the Micvac method. They also  

  



 

love the ease and simplicity afforded by the Micvac valve which whistles 

when the meal has reached its ideal temperature in the microwave.  

 

With its focus on sustainability, the Micvac method offers food 

manufacturers the advantage of producing high-quality ready meals that 

save energy and resources. This is due to less precooking and less 

cooking of food in automatic cookers or large-scale industry appliances. 

Furthermore, less water is needed for washing and cleaning as no 

wasted ingredients remain in containers. Micvac packages are also 

extremely compact which in turn leads to energy savings during 

transport. 

 

Fresher, tastier and a longer shelf-life 

The Micvac method enables shelf life of up to sixty days without 

preservatives compared to the typical five-day shelf life for other chilled 

ready meals. This extended shelf life reduces spoilage in stores and at 

home while at the same time keeping food fresh and tasty. 

 

Join us at SIAL 

The Micvac stand will showcase our innovative method of producing and 

packaging chilled ready meals. Meet the Micvac team to experience the 

flavours and taste the quality: 

MICVAC AT SIAL IN PARIS: HALL 7 / STAND C309 

 

See further information on:  

www.micvac.com  

 

http://www.micvac.com/


 

About Micvac 

Micvac is a food tech company that provides fresh ideas for the 

production and packaging of chilled ready meals. The company was 

founded in 2000 and is headquartered in Mölndal, Sweden. Its innovative 

production method for ready meals is now available around the world. 

Apart from the company’s core markets in Sweden, Norway and Finland, 

Micvac also operates in for example Belgium, Italy, Russia, Japan, South 

Africa and Australia. The company continues to grow and is expanding 

globally. 

 

Micvac develops products and solutions in close co-operation with its 

customers. Producers are able to refine and test recipes at Micvac´s in-

company “pilot plant”. This allows them to tailor products to the needs of 

their partners in the food retail and food service sectors.  
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Pictures 
 
Picture 1: Christian Benedict, International Key Account Manager, Micvac 
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Picture 2: Popular Micvac fair stand 2018  
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