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Two-pronged packaging concept:
thermoformed packs and pouch
packs complement each other
ideally.

Meat-processing companies and food
markets throughout Germany source meat
and sausage products from Steinemann
GmbH & Co. KG, for example for butcher's
shops or in-store butchery departments, or
as freshly prepared product for self-service
areas. In order to pack its high-quality beef
reliably and efficiently, the company had a
new production site equipped with packag-
ing solutions from MULTIVAC: with two R
515 thermoforming machine line, consisting
of a B 510 chamber belt machine, SE 130
shrinking tunnel and TE 130 drying tunnel.

Steinemann GmbH & Co. KG slaughters
beef cattle and pigs, processes beef and pork
for sausage and meat products, and manu-
factures ready meals from meat products.
The family company, which has been based

for almost 50 years in Steinfeld in Lower
Saxony, has three production sites in the
Southern Oldenburg region, which is one of
the most densely populated livestock areas in
Germany. Explaining why this position is

ideal for Steinemann, Thomas Pundt,
Factory Manager, says: “We source animals
exclusively from QS-certified businesses in
the immediate region, and this of course
benefits the quality of our products.” 
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Because only the best animals are
processed at Steinemann, the company has
a great influence on animal husbandry, stall
hygiene, animal welfare and transport condi-
tions. Proof that this commitment pays off is
provided by the annual DLG awards
(German Agricultural Society) for products
from the company's comprehensive range,
which extends from pork sides and beef
quarters through to fresh meat products and
right up to practical ready meals made from
beef and pork. Around 450 tonnes per week
alone of high-quality meat and sausage spe-
cialities are supplied by the family-run com-
pany's site, which specializes in further
processing, and in addition to this there are
up to 150 tonnes of butchered beef from the
new site, where capacity is still not yet
exhausted. In addition to the consistently
high product quality, customers also appreci-
ate the 100 % delivery rate and the flexibil-
ity, even with special requests, with regard to
meat cuts and packaging, as well as the
rapid service and quick-response traceability
system for product and consumer safety.

Secure storage for long maturing times
Steinemann also wanted to fulfil these high
expectations at its new production site in
Steinfeld, which was established in order to
close the gap in the added valuechain
between slaughtering and packing for the
end  consumer. Beef quarters from the com-
pany's own abattoir are butchered into beef
cuts at this site for further processing within
the company and for other sectors of the
industry, primarily for in-store butchery
departments of supermarkets but also for
butcher's shops and the catering industry.
“This means that it is all about the complete

range of possible cuts, even special cuts to
customer's specification”, says Thomas
Pundt. “The beef products are removed
from the packaging in the supermarkets and
then portioned for the end customer.” As a
result, secure packaging with minimal
oxygen permeability is required for this oper-
ation, so that the meat can survive long
maturing times of up to 40 days under opti-
mum storage conditions, without suffering
any loss of quality.

In order to protect the beef cuts as
quickly as possible from harmful effects, it is
necessary to pack them inline directly after
the butchering process. Steinemann chose
both thermoformed vacuum packs and
shrink bag packs for the type of packaging.
The main objective of the investment project
was to ensure a continuous production
process. This even had to be ensured, if
orders from several customers with different
packs had to be processed from one single
butchering batch.

“We already work with MULTIVAC ther-
moforming packaging machines for sausage
products in the further-processing factory”,
says the graduate engineer. "Thanks to the
very good experience with Packaging solu-
tions for great weights and large volumes
Two-pronged packaging concept:  thermo-
formed packs and pouch packs complement
each other ideally Meat-processing compa-
nies and food markets throughout Germany
source meat and sausage products from
Steinemann GmbH & Co. KG, for example
for butcher's shops or in-store butchery
departments, or as freshly prepared product
for self-service areas. In order to pack its
high-quality beef reliably and efficiently, the
company had a new production site
equipped with packaging solutions from
MULTIVAC: with two R 515  thermoforming
packaging machines and a chamber belt
machine line, consisting of a B 510 chamber
belt machine, SE 130 shrinking tunnel and TE
130 drying tunnel.�
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Multivac Belt Chamber Machine B510 with integrated shrink and drying tunnel.


