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Corporate News

MUlTIVAC introducing efficient labelling process

MULTIVAC has intro-
duced a SpeedUp
module for its cross web
labellers, which increases
their speed when thermal
transfer printers are used
at low ambient tempera-
tures. Other benefit of
the new solution includes
excellent print quality,
significant savings in the
consumption of thermal
transfer ribbon as well as
shorter downtime.

Thermal transfer printers are charac-
terized by their high level of print quality
and their flexibility as regards the print
layout. They are therefore particularly
suitable for the growing requirements of
product marking, since the information
content on labels is increasing continually,
food information regulations demand
ever more detailed information about
nutritional values, and there is a growing
desire for multilingual information on
labels. And last but not least, QR codes
are enjoying increasing popularity, since
consumers can conveniently download
additional product information to their
smartphones, such as for example infor-
mation on the origin of meat and sausage
products.

Thermal transfer printers cannot how-
ever achieve their maximum printing
speed at the low ambient temperatures,
which are prevalent in food processing.
Since this also adversely affects the cycle
output of the labeller, MULTIVAC has
developed a SpeedUp module that con-
sists of a servo-driven label advance and a
label buffer, in which the preprinted labels
are temporarily buffered.

The SpeedUp module decouples the
labelling process from the printing
process: the printer is therefore also able
to print while the labeller is at a standstill.
The printed labels are advanced into the
loop that serves as the buffer, are
removed from the dispensing edge and
then applied at maximum speed to the
packs. This means that the overall line
output is no longer adversely affected by
the thermal transfer printer. As an option,
the SpeedUp module can be extended

with a holding device for an inkjet printer
for simple marking tasks. In this case,
there are then two printing processes
available on the one line.

Thanks to the combination of the
SpeedUp module and the MULTIVAC
TTO printers, customers can now benefit
from the advantages of thermal transfer
printers even at low temperatures. Due to
their intermittent operation, TTO printers
are capable of being turned, so that they
can print in either the longitudinal or cross
direction relative to the running direction
of the label. This means that the thermal
transfer ribbon is used to its optimum for
each print layout. Together with the only
0.5 mm gap between each print impres-
sion, this results in significant savings in
ribbon consumption. If a thermal transfer
ribbon with a length of 1,000 metres is
chosen, as is the case for example with
the TTO 10, then down-time for ribbon
change is also reduced significantly.

Other benefits of these high-perfor-
mance printers that are capable of being
used very flexibly: they can be completely
integrated into the MULTIVAC machine
control and operated via the HMI 2.0 user
interface of the packaging machine.
Recipes are downloaded reliably and in a
user-friendly way. The print layouts are
managed centrally and assigned to the
individual recipes, and they are loaded
directly with the recipe itself. This means
that incorrect labelling due to selection of
the wrong label can be avoided. Since no
separate printer control terminal or con-
nection cables are required, the TTO
printers also stand out from the rest due
to their high level of hygiene. � 

SpeedUp module for its cross web labellers.

UK Food Group installs their
8th VORTEX

Vortex a  UK based  food group has
now installed their 8th Vortex.This particu-
lar machine was a Vortex D2 Duo 900. The
concept of this  Duo is unique to the
Vortex and in brief, it has a frame which
divides the Cook and Quench, Chill sec-
tions to offer unparalleled high/low care
separation. This Vortex Duo 900 4 basket
machine will be  Cooking/Quenching and
Chilling a wide variety of short and long
pastas to  5°c (though typically less than
3°c) and has a capacity of up to 2,800kg
per hour via a continuous batch system.

The Vortex 900 is one of our mid-sized
machines. In our range we offer a Mini, a
400, a 900 and a 1350 model, and, with
the exception of the Mini which is a two
basket system, each of our other models
are available in various Cook / Quench /
Chill configurations offering from 3 to 5
stations to maximize throughput.

This Vortex CQC also included the
latest new and enhanced features and
water savings benefits, and also incorpo-
rated the new design Dewaterer which is
highly successful at removing excess water
on all different pastas.�

Nestlé Waters needs youth,
for its new bottling plant
in Italy

Sanpellegrino Group, part of Nestlé
Waters, is investing CHF 17 million to build
a mineral water bottling plant in Italy that
will help address local youth unemploy-
ment, by providing jobs for high school
leavers.

The plant in Castrocielo, Frosinone
province, will open in mid-2016. It will
draw water from the ‘Natural’ source, and
is expected to produce around 220 million
liters for sale under the Nestlé Vera brand in
its first year.

In line with Nestlé’s commitments to
environmental sustainability, the factory will
only use green energy from renewable
sources such as solar power. It will also
incorporate LED lighting and systems for
heat recovery and storage. All packaging
materials used will be recyclable.�


