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With the outbreak of 
COVID-19 in 2020, 
snackification - 
meaning the trend 

for snacks eating occasions to 
increasingly substitute meal 
times - has seen a sudden and 
fundamental transformation. As 
Euromonitor International puts 
it, urbanization, shrinking 
households and the rise of 
technology in our daily lives, 
which have been pillars of the 
snackification trend in food 
markets worldwide, causing 
consumers to increasingly want to save time by choosing 
convenient ready-to-eat food products, have been 
significantly disrupted by the pandemic. As an immediate 
response to the virus, social distancing measures have 
brought along a drastic reduction in people mobility. This 
could be followed by a progressive re-opening of societies 
and ultimately, consumers adapting to a ‘new normal’.  
What does this mean for snackification in the short term? 
Since now almost everyone considers their homes as 
sanctuaries, e-commerce has increased considerably. 
Snacks players, obviously including potato snack 
producers, need to reroute innovation efforts from the 

conventional and weakening 
impulse channels, towards the 
home, where consumption 
occasions have regrouped. The 
explosion of e-commerce sales 
also presents opportunities to 
invest in this channel, utilizing 
major online retailing platforms, 
but also other forms of online 
ordering and delivery. As well as 
omnichannel strategies like click 
and collect, there are other new 
models currently being tested, 
such as direct-to-consumer or 
subscription-based concepts in 

particular, all of which are quickly opening new doors to 
snacks brand owners. 
Euromonitor analysts believe that the future of snacks will 
be shaped by this category’s ability as an industry to 
become relevant at home too, and to reach and entice 
consumers online. Eating snacks remains driven by the 
demand to treat oneself and as a means of escapism, 
while the experience of indulging into a delicious bag of 
potato chips can be elevated to bring the comfort and 
excitement that consumers are still looking for, in these 
uncertain times. 

Happy Holidays!  l

The experience of 
indulging into a 

delicious bag of potato 
chips can be elevated 
to bring the comfort 
and excitement that 
consumers are still 
looking for, in these 

uncertain times.

Dan Orehov - Managing Editor 
email: dan.orehov@trade.media, Skype: dan.orehov
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TOMRA Food joined over 200 
forward-thinking companies as 
the newest project member of 
the World Business Council for 

Sustainable Development (WBCSD). 
The company’s mission is to enable its 
customers to improve returns, gain 
operational efficiencies, reduce food 
waste, optimize quality and ensure a 
safe food supply via smart and 
sustainable technologies. Their 
solutions are installed at food growers, 
packers and processors around the 
world. TOMRA Food’s advanced sorting 
and grading solutions can help increase 
the yield of produce by between 5 to 
10%, which when put into context 
equates to as much as 25,000 trucks of 
potatoes every year. This allows 
businesses to maximize productivity and 
recovery rates, while reducing food 

waste and improving the overall quality 
of the produce. Connecting 
with WBCSD’s network of forward-
thinking businesses across a variety of 
sectors will enable TOMRA Food to 
continue to enhance and implement its 
sustainability ambitions in collaboration 
with like-minded partners. 
Michel Picandet (pictured), executive 
vice president and head of TOMRA 
Food said: “To achieve a sustainable 
future for the food industry, 
governments, corporates and 
consumers alike, must change the way 
in which we produce and handle food – 
from farm to fork. By 2050, food 
demand will increase by 50%, so 
meeting these challenges is vital to 
ensure food sector sustainability for 
future generations. At TOMRA Food, 
we’re committed to leading the 

resource revolution through our 
technology, helping improve yields, 
reduce food waste and use our food 
resources more efficiently – three key 
factors in food sustainability.” TOMRA is 
already a member of The Alliance to 
End Plastic Waste, and now TOMRA 
Food is taking the partnership with 
WBSCD one step further to make the 
future of food sustainable. 

Equipment producer Vanmark has introduced a 
new option to its peeler/scrubber/washers, that 
automatically and effectively cleans the peeler bed 
and rolls in as little as 10 minutes, according to the 

company, allowing for cleaning during production and 
dramatically reducing downtime during sanitation. 
Vanmark’s peeler/scrubber/washer Clean in Place (CIP) 
system features upper and lower spray bars that provide a 
thorough and consistent cleaning to the peeler bed and 
rolls. The minimum cleaning cycle time is 7-10 minutes, 
and optional controls automate operation. 
“With the latest safety guidelines not allowing operators 
to clean peelers during production, we created a solution 
to do it for them quickly and effectively,” says Vanmark’s 
Engineering 
Manager, Kyle Huck. 
“Not only that, it also 
assists with 
sanitation, which 
gets the peeler back 
online faster. We’ve 
also seen water 
savings through the increased efficiency and lower water 
usage than the traditional pan set up. Our processor 
customers are excited about all of the possibilities the CIP 
System offers.” 
The Vanmark CIP System works with all roll types on 
various peeler/scrubber/washer models and is available as 
a retrofit and on new builds. 

Vanmark’s CIP 
System Cleans 
During OperationOptimum launched their 

newest optical belt sorter 
called Novus. The base 
frame of the Novus has been 

redesigned to comply with the strictest 
hygiene standards and the most recent 
machine guidelines. Moreover, the 
equipment is modular, so it can be easily 
configured, according to the needs of 
the user, and it can also be expanded 
with the same flexibility after 
installation. Over the past three years, 

the company has systematically evolved and improved their previous 
Focus product line, eventually bringing all the innovations together in a 
new product. The result is a new belt sorter, with some unique features 
for even more accurate sorting. According to a press release, the Novus 
is equipped with metal detection technology, making it the only 
machine on the market that combines three sorting technologies. The 
M-TEC module built into the frame detects and removes tiny stainless 
steel, ferrous and non-ferrous metal particles that the cameras and 
lasers might not detect. The module is made up of several smaller coils, 
which means that its detection sensitivity is greater than that of 
traditional metal detectors. 
“The Novus is also equipped with advanced high-resolution cameras 
(RGB, IRGB, InGaAs or IR) known from the Focus, but the camera 
mounting has been improved and the lenses optimized. Furthermore, 
the 5/6 configuration for the sorting of diced potatoes and other 
tuberous vegetables is still available. A new addition is the S-TEC 
module, that also inspects the bottom of the product, which is particu -
larly interesting for dry products,” company representatives explain. 

Optimum Launches 
Novus Belt Sorter

TOMRA Food Joins WBCSD





Global food processing and 
packaging solutions specialist, 
tna, is launching an all-new 
virtual platform – tna Connects 

– to provide the food manufacturing 
community with a go-to destination for 
insight, innovation and inspiration. From 
sharing expert-led solutions and 
expertise, to gaining a better 
understanding of the challenges facing 
today’s food manufacturers, tna Connects 
will bring a host of live virtual events 
directly to manufacturers the world over. 
Beginning November 9-12, the platform 
will launch with a series of four virtual 
roundtables on topics that include 
conveying, packaging, processing and 
seasoning. The discussions will 
supplement the product innovation 
information and tna’s live sessions at Pack 

Expo Connects, offering a greater level of 
detail on the growing concerns facing 
food manufacturers today. Specialists 
from tna, alongside senior industry 
leaders from leading snack brands, 
including Richmond Baking, Campbell’s 
Snacks and World Food Products, among 
others, will guide the conversation and 
share examples from real-life challenges, 
operation stories and solutions. Attendees 
are encouraged to submit questions prior 
and during the roundtables, with each 30-
minute session also available to watch 
on-demand following the live events. 
“We’re continually looking for ways to 
innovate and add real value to our 
customers and prospects. The new online 
platform is a fantastic way for fellow 
professionals to connect and expand their 
knowledge – wherever they are in the 

world,” comments Alf Taylor, managing 
director & CEO at tna. “With sudden 
fluctuations in product demand 
throughout the pandemic and changing 
consumer habits, the food industry has 
experienced considerable challenges in 
recent months. We want to create a 
community through which we can 
discuss challenges and share key 
learnings, as well as information about 
the latest technologies and innovations. 
All with a view to helping manufacturers 
take their production capabilities to the 
next level.” 
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Sorma Group announced it is introducing a fruit and 
vegetable packaging that is 100% paper-based and 
therefore completely recyclable. The models boast an 
innovative and distinctive component compared to those 

currently available on the market: they are equipped with a window 
made of a cellulose mesh, which enables the product inside to 
“breathe”, prolonging its shelf life and ensuring excellent visibility. 
“With this new packaging line, we are enhancing and completing 
our range with a focus on environmental sustainability and we 
are meeting the demands of consumers who are paying 
increasing attention to this issue,” explains Andrea Casali, sales 

director for Italy at Sorma Group.  
Sorma Group’s paper packaging will be available in five standard 
models: “PaperPillow”, with or without a finger grip, 
“PaperStandup”, also with or without a handle, and PaperVertbag. 
Every version is made of 100% paper certified by FSC (Forest 
Stewardship Council) and features a cellulose viscose mesh 
“window” allowing the product to breathe and enabling 
consumers to check its quality. Another key advantage is the new 
material’s adaptability to packaging machines. The company says it 
will be possible to use the 
paper on the SBU model of 
Sorma packaging machines, 
by applying a simple kit, 
therefore without the need to 
purchase special paper 
processing machines, resulting 
in significant cost savings. 

Insort announced a major 
development for increased safety 
in food production with the 
introduction of Sherlock Safeguard. 

The heart of the machine is the latest 
generation of the tried and tested 
Chemical Imaging Technology. This 
hyperspectral imaging technology, 
which is now being used for the first 
time in the further improved 3rd 
generation, can record the chemical 

composition of food in real time. This means that not only 
dangerous foreign bodies such as stones, metals and glass 
but also all organic and unappetizing foreign bodies such as 
wood, plastics, insects, maggots, rodents and much more are 
detected with a previously unattained scope and security. 

The new software platform has Realtime Artificial 
Intelligence on board, which enables food in all of its natural 
occurring variability of chemical composition, color, shape, 
surface (pattern) and much more to be recorded by several 
sensors and to be classified with the highest accuracy. The 
Realtime Artificial Intelligence Tool is able to use 
multidimensional parameters to create algorithms that 
clearly exceed human capabilities. This allows customer-
specific solutions to be generated that were previously 
unimaginable. Sherlock Safeguard creates a new dimension 
in the distinction between good product and foreign bodies. 
Due to this capability, there are hardly any incorrect 
classifications on the good product and thus the least 
possible false rejects in the industry. This enabled Insort to 
optimize the discharge mechanism with “Zero Touch Reject 
Technology”, which is unique for optical systems. 

News 

Insort Unveils Sherlock Safeguard Optical Sorter

tna Connects Brings Insights 

Sorma Introduces 
Pack Made Of 100% 
Recyclable Paper
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Key Technology and Heat and 
Control announced an 
extension of their existing 
strategic partnership, 

supporting customers in Australia, New 
Zealand and India, to now include the 
region of South Africa and Sub-
Saharan. Under the terms of the 
agreement, Key has appointed Heat 
and Control as their exclusive agent in 
these regions to sell and service Key’s 
high-performance digital sorters, 
vibratory conveyors and other 
automation systems effective 
immediately. Bringing these two 
suppliers together for Africa and the 
sub Saharan achieves a common 
purpose and augments both 
companies’ value propositions to 

benefit customers in this region. Key’s 
line of equipment is highly 
complementary to Heat and Control’s 
processing and packaging portfolio, 
giving processors convenient access to 
a more complete line solution from a 
single source. By leveraging Heat and 
Control’s facilities in Cape Town, South 
Africa, Key can better support 
customers with demonstration and 
application testing capabilities and 
expedite delivery of Key’s spare parts 
and after sales service. 
“Key Technology has a long-standing 
history with Heat and Control, and our 
collaborative partnership now extends 
to deliver innovative, optimized 
solutions to processors in South Africa 
and sub Saharan,” said Erik Blom, 

managing director of Food Processing 
EMEIA for Duravant. “Together, we can 
deliver added value to our customers 
through our combined industry 
expertise, extensive product offering 
and strong infrastructure of sales and 
service organizations.” 
Jeff Rossouw, general manager Africa at 
Heat and Control added: “The Heat and 
Control team is excited about this new 
partnership with Key. Their products 
complement ours perfectly in terms of 
their innovation and reliability, yet they 
offer adjacent capabilities that target 
the same or similar product 
applications. Key’s equipment is ideal 
for processors that want to elevate their 
product quality and food safety while 
improving efficiencies and yields in an 
increasingly competitive market.”

Scotts Precision Manufacturing is aiming for growth 
in Ireland following the appointment of a new 
dealer. The designer and manufacturer of 
vegetable cleaning and harvesting equipment has 

added Quaile Machinery in Ireland to its dealer network. 
Operating from its headquarters in Dublin, Quaile 
Machinery will be promoting Scotts’ full range of Trinity 
haulm toppers, Evolution separators, Microlift fully 
mounted windrowers, Windrower conversion kits and 
parts replacement. Established in 2012 by Kenny Quaile, 
the company currently represents Pottinger, Kubota, 
Scanstone, Dewulf and Deutz-Fahr. As well as selling 
Scotts’ full range of machinery, Quaile Machinery will be 
offering servicing and will be the sole importer of Scotts’ 
spiral roller segments which are suitable for use on 
Grimme machines. Since the banning of Diquat, Scotts has 
seen demand for its toppers double in the past year. 
Scotts’ Managing Director, Derek Scott, is expecting a 
further surge in orders for the 2021 season, with a lot of 
interest expected in the company’s latest additions to the 
range. The Trinity 36B four-
row topper and the Trinity 
54B six-row topper have 
recently been put through 
their paces in Scotland and 
Lincolnshire ahead of a 
launch in early 2021. The 
Trinity 36B has been designed 
as an affordable high output 
machine for growers with less 
than 300 acres. 

Scotts Targets 
Irish Growth 

Marcelissen recently 
delivered a complete 
production line for 
processing potatoes into 

various end products at Funk 
Kartoffeln in Büttelborn, Germany. 
Marcelissen was tasked with the 
design and installation of the entire 
line from A to Z. Funk Kartoffeln 

needed the ability to process new potatoes, or potatoes to be divided 
into ½, ¼, ⅙, and also to be able to process excess potatoes on one 
line in a workflow that is as continuous as possible with as little 
personnel as possible. The equipment that was installed stands out 
not because of the use of a knife peeler or halver, but because of the 
company’s renewed optical sorter with no less than 6 outlets and an 
overflow. The user-friendly Ellips interface ensures that the customer 
can control the quality, and thus the peel loss and waste, of his 
production line. The optical sorter is considered the ‘heart’ of the line, 
enabling the customer to get the highest return from his product and 
at the same time the reduction of food waste to a minimum. By means 
of buffer conveyor belts, the three different potato sizes, which have to 
be divided later, are collected separately. These eventually end up on a 
three-track conveyor belt – each size on its own track – before 
reaching the 6-lane sub-machine. In addition, an output is reserved for 
further processing of potatoes, one for further processing of the 
excess and another for the bad product, which is pulverized in a 
shredder. The overflow is used for re-peel potatoes that are returned 
to the knife peeler via a long screw conveyor.

Marcelissen Delivers 
Complete Production 

Line

Key Technology & Heat and 
Control Extend Partnership

News 
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DALSORB® 
www.dalsorb.com 

DALSORB® Oil Purifier is a synthetic magnesium silicate-based 
adsorbent used for removing degradation byproducts from 
cooking oil. DALSORB® has been trusted by processors of fried 
foods for more than 20 years to extend the life of frying oil and 
improve overall product quality. Customers have reported 91% 
reduction in free fatty acids, 47% reduction in polar 

compounds, a 70% improvement in color, and lowered oil 
management costs by as much as 77%. We offer a fully-
integrated program that includes product, training, delivery, 
performance, and support to help our customers to reduce 
and possibly eliminate oil discard.

EIMA ENGINEERING 
www.eima.de 

EIMA ENGINEERING has over 40 years of experience and 
specializes in technical and engineering services of 
machines and plants for the potato and vegetable 
industry. The portfolio covers de-stoning, washing, 
peeling, calibrating, cutting, blanching and frying, with 
different machines, depending on the product, process 
sequence and customer specifications. EIMA 

ENGINEERING 
plans, 
develops and 
manufactures 
all machines, 
equipment 
and control 
systems in-
house. 100% made in Germany at the highest  
industrial level.

Elea PEF Technology 
www.elea-technology.com 

With over 175 installed systems worldwide, Elea is the 
leading supplier of Pulsed Electric Field (PEF) systems to 
the food, beverage and scientific sectors. PEF is able to 
restructure raw materials such as tubers, providing new 
product opportunities and enhancing process optimization 
for snack processing such as chips and French fry 
manufacturing. Benefits: water and energy savings, higher 

yield, 
smoother 
cut, less 
breakage, 
reduced oil 
uptake, 
better color and improved quality. Elea provides a range of 
PEF Advantage Belt systems up to 70 t/h, but also a flexible 
solution for businesses looking for an output between 1 
and 6 t/h. 

FAM 
www.fam.be 
FAM focusses on the development of industrial cutting 
machines for the potato industry. We provide customers 
with the innovative, groundbreaking solutions they need for 
the cutting, slicing and dicing of potato chips and French 
fries. Over the past 60 years, we established a long-lasting 
close cooperation with highly reliable influential clients and 
partners in the industrial potato processing market. We are 
present in all continents, with customers experience centers, 
stocks and service. 

Fabcon Food Systems Ltd  
www.fabcon.co.uk 
From its British factory and design hub, award-winning Fabcon 
Food Systems manufacture, supply and install product 
handling and processing machinery to the global food and 
snacks industry. Fabcon’s innovative, high quality and cost-
effective conveying, frying, distribution and seasoning systems 
are widely admired and together with a reputation for first-

class customer 
service, Fabcon 
continues to 
grow its 
customer base 
across the UK, 
mainland 
Europe, the 
Middle East, Australia and Africa.
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Key Technology 
www.key.net  

Food processors around the world depend on Key 
Technology’s innovative solutions to increase product quality, 
efficiency and yield.  The VERYX® family of belt-fed and chute-
fed sorters achieves new levels of detection of foreign material 
(FM) and product defects. With all-sided surface inspection, 
multi-sensor Pixel FusionTM and the highest resolution 
cameras and laser sensors available on a digital sorter, VERYX 

improves product 
quality and 
maximizes yields. 
Look to Key 
Technology for 
unique integrated 
conveying, sorting 
and process 
automation 
systems that solve complex challenges on the plant floor. 

Kiremko B.V.  
www.kiremko.com 

Kiremko is a leading manufacturer of processing lines for the 
potato processing industry.  Together with our partners Idaho 
Steel, Reyco Systems, we innovate, design, manufacture and install 
advanced processing lines worldwide, process potatoes into 
French fries, chips, flakes, pellets, fresh cut and pre-cooked potato 

products, hash 
browns etc. 
Kiremko’s strength is 
to deliver total 
solutions for the 
processing of 
potatoes, from the infeed of potatoes to the packaging line, with a 
high-quality end product as a starting point.  

Marcelissen Food 
Processing Machinery  
www.marcelissen.com 

At Marcelissen Food Processing Machinery we construct and 
develop machines with the highest quality for the food 
processing & handling equipment industry. Based on over 70 
years of experience, respective empirical knowhow, in-house 
research & development, engineering and testing, we ensure 

that all machinery is always top-notch. In addition, with our 
personal approach and advice, we cultivate custom made 
solutions to ensure the highest efficiency for our customers. 
All this we do since we believe in a world in which organic 
substances and foods are maximized in their utility and where 
waste is reduced to a minimum. 

Insort GmbH   
www.insort.at 

Insort is a developer and manufacturer of innovative technologies 
for the classification and sorting of food. Our development, 
Chemical Imaging Technology opens new possibilities for food 
safety, quality control and process automation. The expertise and 
custom engineering for special requirements form the basis of 

creating the 
perfect solution for 
our customers, 
who range from 
small businesses to 
large corporations. We focus on improving our equipment, 
developing new technologies and providing the highest standard 
of customer service.  

Heat and Control, Inc. 
www.heatandcontrol.com 

Heat and Control have been manufacturing and servicing food 
processing and packaging equipment for over 70 years supplying 
our customers with systems for baked and fried snacks, French 
fries and other potato products, vegetables, meats, poultry & 
seafood, product handling, coating and conveying systems. With 
over 30 locations, ten manufacturing facilities, 11 test centers 
globally, we support our customers with locally based 
manufacturing, engineering, product development, field service, 

parts, 
sales & 
training 
services.  
Our commitment is to provide the latest technology and 
excellence in our standard of equipment as a means of achieving 
productivity, flexibility and accuracy in the design and 
manufacturing environment. Heat and Control’s "total systems 
approach" to food processing operations offers customized 
integrated solutions designed for your business, featuring start to 
finish integration.

FLO-MECH LTD 
www.flo-mech.com 

With over 40 years of experience, Flo-Mech Ltd is a leading 
supplier of equipment to the food processing industry, providing a 
complete range of products and worldwide turnkey project 
management solutions including: 
Complete snack processing lines, Flo-Starch™ - Starch and water 
recovery systems, Flo-Therm™ - Oil heating systems with pollution 

control, Flo-Cut™ - Potato 
grading/halving equipment, Flo-
Peel™ - Peeling systems, Flo-Flavour™ 
- Flavoring systems, Flo-Filter™ - Oil 
Filtration systems & fryer chimney 
filter systems, Flo-Dry™ - Energy 
efficient snack drying systems , 
Health & safety management, Energy 
& sustainability management.
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Provisur Technologies  
www.provisur.com 

Provisur was formed to consolidate the company's food 
processing equipment manufacturing acquisitions. Provisur 
has a portfolio of leading brands to serve its global customer 
base with a broad range of value-added equipment and full 
line solutions in: Grinding, mixing, forming, coating, cooking, 
and freezing solutions, Form pressing, slicing and sliced 

product handling solutions, Protein recovery and separation 
technologies, Defrosting, marinating and cooking tumblers 
and chambers, In package CookChill and sous vide cooking.

Martin Lishman Ltd  
www.martinlishman.com/potatoes 

Martin Lishman manufacture and distribute potato quality 
equipment to help improve quality, increase yield and reduce 
rejections. The TuberLog Electronic Potato immediately 
identifies the causes of damage and bruising in harvesting and 
processing machinery. Our Potato Hot Box range will assess 
bruising levels at intake points within 12 hours and can also be 

used for 
disease and 
shelf-life 
testing. Our 
range includes 
dry matter and sugar testing equipment, temperature 
monitoring systems and quality control equipment suited to 
bulk testing and quality control before potatoes are processed 
or put into long term storage. 

Restrain  
www.restrain.eu.com 

Our story begins in 1999, when we set out to find a safe, effective 
way to prevent sprouting in potatoes. Our research led us to 
conducting trials with ethylene which were so successful the 
Restrain company was born. Ethylene is a natural gas that leaves 
no chemical residue. Today the Restrain system is used to treat 

more than 1.5 
million tons of 
seed, table and 
processing 
potatoes in 38 
countries 
worldwide. 
Restrain is the natural replacement for CIPC in potato storages. 

Stumabo International 
www.stumabo.com 
For more than 65 years, Stumabo International have been 
designing, manufacturing and selling innovative industrial 
precision blades for the cutting of potato chips and French 
fries, covering both food processors and machine 
manufacturers. With an annual turnover of close to 3 million 
blades, Stumabo is a well-reputed, leading supplier, active 

worldwide. 
We are proud 
to serve both 
local 
processors 
and well-
known 
international 
customers in five continents.
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Rosenqvists Food Technologies AB  
www.rosenqvists.com 

Rosenqvists Food Technologies develops, designs and 
manufactures complete processing lines for the global snack 
food and frozen potato product industry. We focus on the 
thermal treatment process with expertise and unique know-
how in blanching, drying and frying. Rosenqvists supplies 
complete lines for potato chips from 500 to 3000 kg/h and 

complete 
french fry lines 
from 2 - 15 t/h. 
We are experts 
in frying coated 
fries and wedges 
(up to 25 t/h) 
and frying systems for potato specialties (up to 9 t/h).  
“Oil management” is our trademark.

Spice Application Systems Ltd  
www.spiceapplications.com 

Spice Application Systems (SAS) is a recognized leader in the 
innovative use of electrostatics for the application of flavorings 
(oils, liquids and powders) onto a wide range of foods, 
including potato products, snacks, confectionery and cheese. 
Over the last 21 years, more than 2,000 electrostatic units have 
been installed by many of the biggest food producers 
worldwide, helping achieve major cost savings through 

improved 
application, less 
powder wastage, 
increased 
efficiency/energy 
saving and 
delivering a 
better taste. SAS 
has a UK test 
laboratory where customers can undertake confidential trials.



tna Solutions Pty. Ltd.  
www.tnasolutions.com 

tna is a leading global supplier of integrated food processing 
and packaging solutions. Since the launch of the revolutionary 
robag® vertical form fill & seal (VFFS) packaging machine in 
1985, the company has remained at the forefront of 
innovation. Today, it offers a complete range of end-to-end 
solutions from washing, cutting and processing equipment, to 
frying, cooling, seasoning, distribution, weighing and 
packaging systems for the potato processing industry. tna’s 

unique combination of 
flexible, efficient 
technologies, extensive 
project management 
experience and 24/7 
global support allows 
customers to produce 
higher quality products 
faster, more consistently 
and at the lowest cost 
of ownership.

Tolsma Grisnich 
www.tolsmagrisnich.com 

As a family-run business, Tolsma-Grisnich is a pioneer and 
leading specialist in the field of efficient and innovative total 
solutions for the entire process of handling, storage, 
processing and packaging of potatoes, onions and carrots with 
more than 75 years of experience. Tolsma-Grisnich provides 
high storage and processing returns for growers, processors 
and industrial packers of agricultural products. Because every 

customer and every process is different, Tolsma-Grisnich 
provides custom solutions and intelligent concepts. In turnkey 
projects, all the expertise and experience that are built up over 
the years are concentrated in the innovative control 
technology of the system.

Tummers Food 
Processing Solutions  
www.tummers.nl 

Tummers Food Processing Solutions organizes innovative 
solutions around the world for processing potatoes and tubers 
from land to customer. We can do everything from A to Z for you 
as our customer, thanks to our extensive range of machines, our 
wide-ranging service provision, but most of all due to the way in 

which we work together with you. The company has become a 
leading manufacturer of machines, machine parts and complete 
production lines for potato and vegetable processing. The 
Tummers Group currently consists of four companies with more 
than 100 employees and it operates all over the world.

Potato Processing Equipment - Key Suppliers Guide 
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Urschel Laboratories, Inc. 
www.urschel.com 

As the global leader in food cutting technology, Urschel 
continues to lead the world in the manufacturing and selling of 
commercial cutting equipment to food processing and allied 
industries. Founded in 1910 by inventor William E. Urschel, the 
company has continued to expand throughout its 100-plus year 
history keeping pace and adapting to the everchanging needs of 

the marketplace. Increases in productivity, energy-saving 
machinery, cleaner, more precise cuts, and developing new cut 
shapes, are just a few ways Urschel continues to rise to the 
demands of this dynamic industry.

TOMRA Food 
www.tomra.com/potatoes  

TOMRA Food designs and manufactures sensor-based sorting 
machines and integrated post-harvest solutions for the food 
industry, using the world’s most advanced grading, sorting, 
peeling and analytical technology. Over 8,000 units are 
installed at food growers, packers and processors around the 
world. The company’s mission is to enable its customers to 

improve returns, gain operational efficiencies, and ensure a 
safe food supply via smart, useable technologies. TOMRA Food 
operates centers of excellence, regional offices and 
manufacturing locations within the United States, Europe, 
South America, Asia, Africa and Australasia.

WALTERWERK KIEL    
www.walterwerk.com 
WALTER sugar cone machinery is already well-established 
worldwide for more than 60 years. We are bringing our baking 
skills to the growing premium snack market. The METEOR 
snack baking lines produce crispy, but fat-reduced snacks with 
a multitude of different recipes. They can be for liquid batter or 

kneadable dough on the basis of 
potatoes, corn, gram, rice, wheat 
etc. It is possible to produce several 
different recipes on the same 
machine. WALTER will be happy to 
assist with the developing and 
testing of new recipes at our pilot 
plant in Germany.
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We have also seen a 
strong need for 
engineering and 
technical support 

during and after system installation 
and commissioning. To address the 
capacity challenge, Heat and Control 
has deployed leading edge 
technology that provides the ultra-
high capacity capability. Targeting 
the operational and support 
opportunities, we have created an 
intuitive, advanced controls systems 
that makes it very easy to learn and 
to operate the system. Through 
situational awareness feedback, 
operators can easily monitor and 
quickly optimize the system by using 
the embedded automated 
diagnostics. Computer-based 
training modules provide ongoing 
training capability to the operation 
teams, allowing them to sustain and 
to improve their team’s performance. 
Our global technical and 
engineering support teams provide 
localized support for factories 
globally, continuing our 75-year 
history of providing the best service 
in the industry. 
 
CHANGES AND INNOVATION 
Probably the most interesting and 
dramatic changes in conveying are 
the emergence of innovative gentle 

horizontal motion (HM) conveyors 
over vibratory (i.e., shaker) conveyors 
and the introduction of new gate 
technology. Prior to HM conveyors, 
such as Heat and Control®’s 
FastBack®, vibratory conveyors 
accounted for nearly all conveyors 
used in post-production conveying 
applications. Since the introduction 
of this new technology, FastBack HM 
conveyors now account for most of 
the non-processing sanitary 
conveyors used in French fry (FF) and 
potato chip applications. The reasons 
are clear: the gentle motion 
technology improves the finished 
product quality delivered to clients 
by eliminating product breakage, 
reducing or eliminating seasoning 
and coating fall-off, reducing 
sanitation down-time which 
increases productivity, and reducing 
ambient noise levels, positively 
impacting employee welfare. The 
patented Heat and Control 
Revolution® Gate provides a much 
safer gate system that is designed to 
prevent product breakage, to 
eliminate maintenance-heavy 
pneumatics, and to deliver 
proportioned product for improved 
packaging feed and efficiency. The 
gate also addresses food safety with 
its leak-proof design that eliminates 
all concerns of cross contamination. 

BENEFITS OF 
MODERN EQUIPMENT 
Beyond the main benefits of gentle 
motion and low breakage, FastBack 
HM conveyors deliver an extremely 
long life, providing more than 
100,000 operating hour intervals 
between maintenance items and 
backed by a 5-year warranty. The 
IP65-rated systems facilitate both 
wet and dry sanitation with their 
minimal surface area and smooth, 
easy-to-wipe-down enclosures. All of 
these items build on key 
performance metrics critical to the 
potato industry, including product 
quality, product yield, total cost of 
ownership, uptime, labor reductions, 
and total system efficiency. HM 
conveyors dominate the conveyor 
market, and with 25-years of 
experience in this ground-breaking 
technology, Heat and Control leads 
the market in installations, training, 
and service. Our current Generation 
3 FastBack conveyor combines the 
best of our experience and 
innovations, including reduced low-
energy usage, reduced sanitation, 
and higher travel rates and 
capacities, as well as the premier 
global support structure. For 
example, our externally mounted 
motor provides optimum cooling 
and ease of maintenance, while the 

The potato market has several challenges, including high volumetric capacities (40 
tons/hour for the FF industry, 3000 kg/hour and more for the potato chip market), as well 
as many common operational challenges, such as ever-increasing labor costs, manpower 
shortages, operator trainings, and production demands that make uptime essential. 
 
By Heat and Control 
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smooth sided IP65-rated casing 
reduces surface area for cleaning as 
much as 47% compared to the 
competition. The main drive can be 
“swapped out,” similar in style to a 
race car pit stop, in less than 30 
minutes, exponentially reducing 
downtime requirements compared 
to others. 
 
WHAT DO CLIENTS WANT? 
A common demand by clients is for a 
vendor to offer excellent full support 
and to have deep potato industry 
knowledge, starting from knowing 
product traits to system design, 
including processing and handling, 
right through to packaging for the 
full life of the equipment. FastBack’s 
versatility and reliability are why we 
are usually a company’s first choice. 
Being part of the Heat and Control 
family means that we can fit 
seamlessly at any part of the process, 
both now and in the future. Every 
industry is unique and our longevity 
and reputation in the potato 
industry give our clients comfort 
with both short-term and long-term 
support and commitment. In 
addition to the basic demands, one 
of the areas many smaller companies 
fail to consider is the requirement for 
documentation and certification, 
right down to the material tracking 
sheets for any materials that are used 
in the construction of the conveyors. 
Heat and Control provides this. We 
service the needs of companies of all 
sizes. ROI is a key measurable and the 
FastBack and Revolution Gate 
systems excel in this area by 
providing high value up front, low 
operating costs, exceptional 
longevity, and superior performance, 
especially in the areas of product 
efficiency, packaging efficiency, and 
overall uptime. All of this add to an 
easily calculated ROI benefit. Quality, 
reliability, and value are universally 
sought characteristics regardless of a 
company’s geographic location. 
Although there are many common 
themes, such as ROI, sanitation, 
uptime, and response time that 
producers around the world share, 
there are many localized 
specifications with which Heat and 
Control continually works. Our global 
operational base puts Heat and 
Control in a unique position to not 

only respond more quickly but also to 
understand the local requirements, to 
communicate in the local language, 
and to interpret any nuances that 
may otherwise be missed. 
 
RESOURCE SAVINGS ARE 
INCREASINGLY IMPORTANT 
Energy saving is a growing area of 
concern around the world. As a 
total unit operation, conveying 
systems account for a very small 
percentage of overall factory 
energy usage (less than 1% in many 
cases); however, even this low 
percentage is scrutinized. Since our 
beginning 70 years ago, Heat and 

Control always has been pressing 
forward and innovating, so we have 
been proactively pursuing energy 
savings of our company’s drive to 
continually improve. A great 
example of this is our use of 
advanced electrically driving 
accessories, such as the Revolution 
Gates in lieu of pneumatic gates, 
which use 4X the energy. Heat and 
Control’s portfolio puts us as the 
number one supplier in both the FF 
arena as well as the potato chip 
industry. We supply conveying 
systems for both finished product 
as well as raw/fresh product for 
most applications. l

“Probably the most interesting and 
dramatic changes in conveying are the 
emergence of innovative gentle horizontal 
motion (HM) conveyors over vibratory 
(i.e., shaker) conveyors and the 
introduction of new gate technology.”
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Coronavirus emerged as 
growers in the Northern 
Hemisphere were 
preparing to plant their 

potato crops. Many in Europe and 
North America planted more table 
varieties in response to increased 
demand among shoppers as they 
were forced to stay indoors. But 
the closure of restaurants across 
the world to help contain the 
spread of the virus meant 
processing potato growers cut 
back their areas in response to the 
sudden drop in demand. 
The result is at least a 5% drop in 
the production of potatoes in the 
USA, with the drop in the output of 
processing potatoes more like 10%. 
In the five main western European 
potato-growing countries 
(Belgium, France, Germany, 
Netherlands and UK) production is 
around 4% higher than last year as 
larger areas in France and Germany 

outweighed small declines in the 
Netherlands and UK.  
The crisis led to a 20% increase in 
consumption of table potatoes at 
home in April and May in many 
countries, including France, 
Germany, the UK and the USA. As 
lockdown restrictions were eased, 
the consumption of potatoes at 
home fell and by September they 
were only marginally up on the 
year before. There is evidence that 
the second lockdowns in Europe 
has boosted table potato sales, 
but not to the same extent as 
those in March. 
The restrictions on restaurant sales 
inevitably led to reduced demand 
for processed potato products and 
the potatoes that are used to make 
them. However, figures suggest 
that the decline in demand was not 
disastrous. Analysis by World 
Potato Markets shows that the 
global trade in potatoes and 

potato products was down 3.4% to 
EUR13.240bn in the Northern 
Hemisphere potato season of 
August 2019 to July 2020. That 
figure was still the second largest 
on record after the 2018/19 record. 
The volume of sales of frozen fries 
was down 5.1% but an extra 6.3% 
of ware potatoes was exported. 
As restrictions on restaurants have 
returned, demand for frozen 
products has inevitably tailed off. 
European frozen fry exporters saw 
an increase in orders from non-EU 
markets in August and September, 
but demand in Europe remained 
10% below what it was last year 
and will have fallen again 
throughout October and 
November. US fry exports have 
remained down throughout the 
whole crisis. That is not just 
because of lower global demand 
but also because of reduced supply 
in America as growers and 

No part of the potato industry has been untouched by the Covid-19 virus. There has been 
plenty of bad news, but there has been some good news too, writes Cedric Porter, 
Editor of World Potato Markets.

Cedric Porter 



processors cut their capacity.  
Prospects for frozen fry trade for 
the rest of the season will depend 
on whether restaurants across the 
world can reopen. The potato 
industry will welcome the prospect 
of a number of Covid-19 vaccines, 
but be fearful for when they 
actually start to make a difference 
and bring the virus under control. 
That could be at the end of the 
northern hemisphere exporting 
season, which might mean there is 
still surplus supplies of frozen 
products, especially in Europe. 
Growers are now looking to finalize 
their planting for 2021. European 
growers have been urged by potato 
organizations to cut their plantings 
by 15% to help rebalance the 
market. The gamble is that demand 
will return in late 2021 and into 
2022 and there will not be enough 
supplies to meet that demand. In 
contrast, American growers may 
plant more to make up for the 
shortages of 2020/21 and benefit 
from the return of global demand.   
There are some positive longer-
term impacts of the crisis. Many 
shoppers have discovered or 
rediscovered that potatoes are a 
nutritious, versatile and good-value 
food. Convincing those shoppers to 
keep on buying more potatoes for 
home use and to start buying 
them again when restaurants 
reopen is both a challenge and an 
opportunity. Meanwhile, there 
have been more alternative uses 
for potatoes over the last year. 
Unused stocks have been used for 
animal feed, dehydrated and in 
biogas plants. These uses will 
never replace the main food uses 
of potatoes, but they may 
stimulate demand for potatoes 
may otherwise be difficult to sell. 
The potato industry has a long way 
to go before it can describe itself to 
be anything like back to normal, 
but it has learnt a lot in the last few 
months and there is the prospect of 
better times to come in 2021.  l  

Cedric Porter is the Editor of weekly global trade, 
production and price briefing World Potato Markets. 

See here for more: www.worldpotatomarkets.com or 
contact him on +44 1892 543444 or email 

cedric@supplyintelligence.co.uk World Potato 
Markets has its own podcast called PlanetPotato. It 

celebrates all that is good about the potato and can 
be listened here: 

https://www.buzzsprout.com/1028971. Follow 
PlanetPotato on twitter @PlanetPotatoPod  
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Total world potato & potato product exports in millions EUR 
August-July 
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The search for innovative 
ways of doing business has 
become very prominent, 
but for Kiremko and Van 

den Pol, it has always been in their 
DNA. As a global player on the 
market of potato processing 
equipment, Kiremko had to 
reinvent itself in the field of service 
and installation.  As one example, 
Kiremko was awarded the contract 
to supply an advanced, state-of-
the-art French fry line for the 
Moroccan potato processor Fun 
Fries. This complete line was built in 
the Netherlands and shipped just 
before the COVID-19 restrictions 
were introduced. This provided 

Kiremko with another opportunity 
to test a new way of installation 
that they had been working on 
internally for some time, together 
with their partner, Van den Pol. 
 
MOMENTUM 
Although Kiremko, that 
manufactures machines for the 
potato processing industry and 
supplies worldwide, was working 
on the application of Augmented 
Reality for some time now, it was 
because of the corona crisis it 
gained momentum. It was a new 
experience for both Kiremko and 
Morrocan potato processor Fun 
Fries; the French fry line that was 

installed last summer was started 
up entirely remotely using 
augmented reality. This service 
uses an advanced headset with 
camera, sound and monitor, an 
Internet connection and high-
quality technicians on both sides of 
that connection. 
“At one point, we couldn't travel at all 
anymore”, says project manager 
Matthijs Laks, who normally visits 
customers from all over the world to 
help them get started. “This was the 
first time we started a line in this way, 
using the AR-technology. The AR 
glasses played a crucial role in this 
project. We were able to assist the 
customer remotely and to start up 

A numbing pandemic has made us all realize how vulnerable certain processes are. How 
fragile success is and how indispensable personal contact sometimes seems. But it also 
shows how resourceful the production industry appears to be and how resilient the 
potato industry is.  
 
By Kiremko and Van den Pol 
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the line, despite the travel ban that 
applied. Without this technology 
that would never have been 
possible. The technology will further 
improve and Remote Service will 
increase our customer’s possibilities 
in these uncertain times.” 
 
SIMULATION SET-UP 
The software and electrical 
engineers at Van den Pol have been 
working worldwide on projects 
together with Kiremko for many 
years. The engineers of both 
companies usually work side by 
side during the installation of 
potato processing lines. But this 
year turned out to be different. 
“When COVID broke out, our 
objective remained unchanged: 
providing maximum support to our 
customers,” says Ronald Kiens, 
business unit leader Industrial 
Automation at Van den Pol. Local 
lockdowns often forced our 
employees to leave foreign 
projects. “We started looking for 
ways to do our work remotely. For a 
project in the United States, for 
example, a simulation set-up at our 
headquarters led the customer's 
employees step by step through 
the commissioning process.” 
 
EYES AND EARS IN MOROCCO  
At Fun Fries, the technical 
installations were installed by local 
partners under the supervision of 
Van den Pol. “The COVID-outbreak 
forced our people to leave 
Morocco. The project came to a 
standstill. But the client wanted to 
use the new production line as 
soon as possible. We did everything 
we could to make this happen. This 
attitude is in line with our drive to 
find new solutions. We continue 
until we find a way in which 
something can be done,” 
emphasizes Kiens. “Our company 
has previously experimented with 
the use of AR-glasses. Partly based 
on our experiences with remote 
control in the before mentioned 
American project, we decided to 
use AR for the commissioning of 
the Fun Fries production line. A first 
for the potato processing industry.” 
Fun Fries received AR-glasses with a 
camera. “This gave our specialists in 
the Netherlands eyes and ears in 

Morocco. With the help of the AR-
glasses, we were able to have local 
employees at Fun Fries perform the 
right actions in real time.” 
 
AUGMENTED REALITY 
DURING A PANDEMIC  
Mustapha Laraqui, director of Fun 
Fries Morocco, tells us about his 
experience with the AR-glasses and 
the use of this new technology: “It 
was a really fruitful experience, and 
I think this is the way to work in the 
future. Without the glasses, I 
believe we could have gotten in 
trouble. The online communication 
on site with the Kiremko and Van 
den Pol team allowed us to do the 
job as if the engineering teams 
were physically on site. Laraqui 
believes that with the advantage of 
the AR-glasses, his technicians are 
better trained than in a 
conventional way. “It's already the 
present, and not something of the 
future anymore.” 
 
WOULD IT WORK? 
There was some reluctance 
beforehand, both at Van den Pol 
and at Fun Fries. “Remote 
commissioning had never been 
done in this way before. Would it 
work?” The answer turned out to be 

a resounding ‘yes’. “The work was 
carried out smoothly and on 
schedule. To the great satisfaction 
of the customer. Because despite 
the lockdown - Morocco is still not 
accessible to our employees - the 
new production line is now in use.”  
 
QUALITY IS GUARANTEED 
Meanwhile, the AR-glasses have 
been used by Van den Pol in more 
projects, both in potato processing 
and in other industries. And even if 
COVID is under control, the use of 
virtual and augmented reality will 
increase, according to Kiens. 
“Thanks to remote support, our 
people have to fly around the 
world less frequently. This increases 
the efficiency for customers 
considerably. Just think: no costs 
for tickets and accommodation and 
less travel time. An additional 
advantage is that our CO2-
emissions also drops.” By using 
their knowledge and experience 
virtually to manage local partners, 
Van den Pol's impact remains 
unchanged. “Naturally, the quality 
of our work must be guaranteed. 
We do this, for example, via an app 
that allows technicians to check a 
new production line step by step 
on site.” 
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HERE TO STAY 
In addition to the use of AR during 
commissioning such as in 
Morocco, Van den Pol sees many 
more possibilities. “Think of the 
remote supervision of a 
installation process. Virtual 

support can also be of value for 
service and maintenance. So 
virtual and augmented reality in 
the potato processing industry is 
here to stay.” 
Not only in difficult circumstances, 
like a pandemic, also in a future 

focused strategy, Kiremko sees big 
opportunities in creating digital 
environments to improve the 
performance of their equipment. 
This idea, towards the Factory of 
the Future with data-analysis for 
process optimization, will remain 
an important goal for the years to 
come. Remote Service is an 
excellent add on to that strategy.  
“Our vision for the future is that 
companies like Kiremko will 
eventually sell capacity, or pay per 
use. That implies a constant stream 
of data to keep track of the desired 
performance. We are heading 
towards “so many kilos per hour” 
instead of separate machines”, says 
Marcel van Huissteden, director at 
Kiremko. From that perspective, 
we can already use our technical 
resources, plus one person in 
between to start up and control a 
processing line, see and hear. This 
not only impacts our way of 
working, but also the quality of 
service we offer our customers. All 
these developments are worth 
celebrating in my opinion! " l
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However, not 
only lines can 
be single-
sourced, but 

also projects, and by that it 
should read a particular area 

within a processing line – 
for instance all the 

equipment needed for 
frying, batch frying or peeling. 

This article is meant to present 
the advantages and challenges 

of choosing a single-source potato 
processing equipment 
manufacturer.  

 
WHY 
CHOOSE 
ONE? 
According to 
Tummers, the 
main benefit of 
working with 
one supplier for 
a turnkey 
processing line is 
that the customer 
has one point of 

contact, which greatly 
reduces the risk of 
communication errors. 
The turnkey supplier will 
be overall responsible 
for the good functioning 
of the complete line and 
thus the customers 
prevent ‘finger-pointing’ 
between different 
suppliers if something 
goes wrong. Tummers’ 
experience as turnkey 
supplier greatly reduces 
the risk of errors, due to 
their extensive experience 

with integrating third party 
equipment in the complete line. 
According to the company, they 
have the knowledge to select the 
right machine for the job, and also 
know what is required to integrate 
this machine into a complete line. 
Another advantage can be for 
customers who are supported by a 
large investment company, or work 
with government contracts / 
grants. Very often the investment 
company dictates that the 
complete line is bought from one 
company, in order to reduce the 
risks. In the end it is the customer 
who needs to make the decision 
for turn-key supply or individual 
suppliers. Tummers 
representatives say they can help 
with both options. When the 
customer wants to buy 
components directly, Tummers can 
integrate these machines in the 
overall design and P&ID, to ensure 
a smooth integration. 
“The initial costs may be slightly 
higher, as Tummers needs to 
calculate a project management 
fee on the price of the third-party 
equipment. But it saves the 
customer in labor, and ensures a 
quick and smooth start-up of the 
line, and that is where the main 
benefit is. You can imagine that if 
one link in the processing chain is 
not selected / installed or 
connected in the right way, it will 
hold up the commissioning of 
the complete factory, with a 
potential risk of very high losses,” 
says Edwin Langbroek, head of 
Sales at Tummers Food 
Processing Solutions. 

Potato processors that decide to resort to a single 
equipment manufacturer own generally large-scale 

operations, that prefer this method for several 
reasons, including easier communication with the 
supplier, as well as financial ones - as getting a 
loan is easier when presenting the business plan 
to the bank and saying that all parts and 
equipment come from the same producer.  
 

By Dan Orehov 
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WHAT ABOUT A TURNKEY 
SEGMENT OF A LINE? 
Some companies, especially SMEs, 
may choose to resort to a one-stop-
shop supplier, but only for a 
particular project or part of the 
entire processing line, that they 
either need to replace, upgrade or 
install from scratch. According to 
Göran Wadsten, Rosenqvists Food 
Technologies, the Swedish 
company that is well-known for its 
highly proficient frying equipment, 
they have received both demands 
for full line installations, as well as 
for particular areas of the 
processing line, such as the batch 
frying components.  
“When a higher capacity of finished 
product is requested (250 -300 
kg/h), the relation between the 
output capacity and total oil 
volume will give limitations using a 
direct gas heated batch fryer. For 
this reason, Rosenqvists Food 
Technologies developed a batch 
fryer using an indirect heating 
system, where the vegetable oil is 
heated over a tube heat exchanger 
using thermo oil as heating media. 
Thermo oil is a mineral based oil 
designed for temperatures up to 
290-degree C. The boiler heating 
the thermo oil uses natural gas or 
diesel fuel. This system is an 
external indirect heating system, 
where the vegetable oil is heated 
outside the frying pan over a 

specially designed U-tube heat 
exchanger,” says Wadsten. 
 
BANKING ON SIMPLICITY 
A turnkey solution is a full 
manufacturing process, including 
supply chain services, design, 
fabrication, installation, technical 
support and service. The 
equipment layout can be fully 
optimized for workflow and 
positioning, while a single point of 
contact provides a simple project 
approach for the customer. Design 
and manufacturing can be 
synchronized to ensure the project 
timeline remains as 
uncompromised as possible. 
According to Flo-Mech 
representatives, many food 
industry clients demand a turnkey 
solution and search out the 
supplier who is competent in 
delivering the project on their 
behalf. Flo-Mech take pride in 
being approachable in all aspects 
of the supply chain process, 

providing a consistent quality level 
throughout. Minimizing downtime 
and interruption are always at the 
forefront of any project and being 
able to provide a full turnkey 
solution ensures a seamless 
continuity. 
“Referring to benefits of a single-
source supplier for a turnkey line, 
we would mention quality and 
reputation. The benefit with a 
turnkey solution is that one Project 
Manager is dealing with each 
individual aspect of the solution. 
Specific design requirements, or 
alterations are not lost in 
translation or within the scope of 
multiple inputs. Planning and 
execution are integrated into an 
end-to-end service, ensuring the 
same level of quality is delivered 
throughout. Providing a turnkey 
solution with an unbiased 
approach, allows the provider to 
select the Best in Class product for 
each individual aspect of the 
process. This allows for maximum 

Photo: Sormac
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efficiency not only in product 
capacity, but also in terms of energy 
requirements and global impact; An 
efficient state of the art steam cooker 
reduces heavy water consumption. 
These factors steer the customer 
away from initial investment costs 
and towards complete life ownership 
and additional value,” Ray 
Cawthorne, Proposals Engineer with 
Flo-Mech says.  
 
THE PEELING ANGLE 
Experts from Sormac, the Dutch 
equipment manufacturer, say that 
they currently offer two types of 
potato lines: one that incorporates a 
batch peeler, including a transport 
belt, roller inspection belt and 

weigher, and the second that is a 
potato peeling and cutting line, 
which includes the potato halving 
and quartering machine DMA-60 as 
well. This particular machine has the 
capability to cut the potatoes into 2, 
4 or 6 pieces. The DMA-60 is free 
standing and constructed in 
stainless steel and consists of three 
major components: drive 
mechanism, aligning rollers and a 
cutting section with knife block. For 
equal filling of the positioning rollers 
with potatoes, the machine is set up 
with a vibration chute. It also has a 
frequency drive system that consists 
of rotating aligning rollers, which are 
driven from both sides of the 
machine. The self-aligning rollers 

have a diablo profile, 
which can facilitate 
four potatoes across 
the width of the roller 
bed. The product is 
transported by an 
indexing system, 
which advances three 

rows to the cutting section. The 
knife block can (optionally) halve the 
product on one side of the machine 
and produce four or six segments on 
the opposite side. 
 
50%-50% 
Current market trends would 
suggest around 50% of enquiries 
are based on providing a turnkey 
solution, according to companies 
contacted for this piece.  
“Specific challenges derived from 
providing a turnkey solution are 
often from customers that require 
a pre-determined piece of 
equipment. This may be an item 
that is outside of your remit, or an 
item that is provided through a 
market competitor. As the project 
provider it is essential that 
complete integration is practiced, 
and the finishing touches provide 
the same expected level of quality. 
Delivering a project that is Right 
First Time is key,” concludes 
Cawthorne of Flo-Mech. l

Photo: Tummers

Photo: Rosenqvists

Flo-Mech Pellet frying line,  
in partnership with: Provisur Technologies, Key Technology, Marel 
Further Processing, Zacmi Food and Beverage Plants, JBT FT Non, 
Cablevey Conveyors, AlexanderSolia Food Processing.
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By visiting entrepreneurs 
and companies at their 
site, there is the 
opportunity to learn, talk 

and experience the questions and 
future challenges that the customer 
is dealing with. This thorough 
understanding of the production 
process and daily workflow are 
essential to every machine 
manufacturer in order to deliver a 
solution that will not only do the 
work it is designed to do, but also 
provides customers with an ease of 
mind and the chance to look to the 
future and react to new 
opportunities within their market. 
Our starting point is always the 
desired end product and result of 
the customer. This means that 
instead of starting at the beginning 
of a processing line, the first 
question should be; ‘’what kind of 
end product(s) would you like to 
produce now and possibly in the 
future?’’ With the answer to the 
abovementioned question, our 
consultants actively start to form a 

solution whilst asking additional 
questions during the process. This 
slowly creates a clear picture for 
both consultant as well as customer 
as to what it is they exactly want or 
need in order to successfully thrive 
in the future. After having brought 
to light all active and sub-conscious 
wishes of a customer, an offer 
meeting their specific needs can be 
drafted. Upon order, engineering 
will start and take into 
consideration all imaginable 
aspects of a processing line. Not 
only lining-up machines, but more 
so focus on the location of water/air 
connections, the optimal distance 
between waste pumps to limit 
power usage or facilitating easy 
cleaning possibilities in hard to 
reach, customer specific, areas. This 
all ensures that the eventual line 
will best serve and adapt to the 
circumstances at the facility it will 
be installed. In order to guarantee 
each project being handled 
according to the highest standards, 
the workflow of projects has been 

standardized as much as possible at 
Marcelissen according to the 
following steps:  
• Identification of customer’s wishes 

& needs (sketching) 
• Optimal solution determination  

in cooperation with Engineering 
and R&D 

• Production 
• Testing phase 
• Installation at the customer’s site 
• Commissioning of the 

production line 
• Evaluation & feedback 
• Service & maintenance.  
 
KNOWLEDGE 
Due to the fact that we’ve been 
active in the food processing 
business for over 70 years, we 
possess an extensive and intrinsic 
level of knowledge and experience 
which helps us to obtain a deeper 
understanding of customers’ needs 
and desires when it comes to 
turnkey processing lines. In order to 
deliver perfectly tailored processing 
lines, one should not only have a 

Creating and installing a (tailor-made) potato processing line is a lengthy and intensive 
process whereby the aim should always be to find the optimal solution for the customer 
and his specific production process.  
 
By Sjors Vullings, Sales & Marketing consultant at Marcelissen

The Tailor-made Approach
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proper understanding of the 
mechanical or technical 
functioning of different machines 
and their influence on the 
customer’s product and end result, 
but also possess knowledge 
concerning the customer’s actual 
product. Take potatoes, after a hot 
summer, potatoes are smaller than 
average and are therefore not ideal 
for making French Fries, meaning 
that alternative products could be 
an outcome in order to sell a 
smaller yield.  
On the other hand, when there is a 
very wet winter, the potatoes will 
often rot in the ground or show 
more defects than when being 
harvested after a relatively dry 
winter. This will result in a more 
waste or oddly shaped products 
after being chipped. When you 
know wet winters can be common 
in certain areas, it gives the 
possibility to actively advice 
customers upfront concerning 
waste minimization and treatment 
in order to ensure the highest 
possible turnover, even when 
dealing with large amounts of 
waste in specific periods. As you 
can see, it is important to have this 
deeper understanding of potatoes 
and how their lifecycle looks like in 
order to know how to process and 
store these products as best as 
possible in order to obtain the 
highest quality end product.  
 
TECHNOLOGY 
Apart from knowledge about our 
customers’ products and 
production processes, machine 
technology plays a vital role in 
staying on-top in the processing 
business. Where many machines 
within our portfolio have been 
introduced years ago and further 
optimized throughout the years, 
the development of new machines 
and incorporating technology in 
these already existing machines has 
become more and more important. 
The best example of a machine 
innovation and therewith the 
transition towards an Industry 4.0, 
are optical sorting systems, which 
have become a vital part of almost 
every modern-day processing line. 
By using Vision technology every 
single, unique, potato can be 

directed to a specific step in the 
processing line in order to 
maximize the yield out of each 
separate product (read more). 
Furthermore, by using Vision 
technology, other processes can be 
optimized as well using the 
gathered data. For example, when 
data analysis shows that almost no 
repeal is necessary, it can be 
concluded that too much product 
is being peeled off in the first place. 
This can (automatically) be 
corrected and therewith reduce 
waste whilst increasing yield at the 
same time. In addition to the 
mentioned increase in Vision 
technology, sensors and software 
measuring tools are being 
incorporated into ‘traditional’ 
machines in order to enable the 
manufacturer to notice 
performance changes and predict 
maintenance as well as breakdowns 
before they take place. This way, 
customer and manufacturer can, 
instead of react to breakdown, 
pro-actively avoid these production 
stops. These new techniques and 
ways of reducing downtime all 
contribute to the further stabilizing 
the production process for 
customers around the globe.   
Lastly, a trend in expanding 
product shelf life in a natural 
manner have been gaining more 
attention in the market. With 
manners varying from optimally 

Overview small line

Hydro Cutting system

Optical Sorting

Peeling Carborundum & Knife
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using the features of knife peeling 
or new forms of packaging towards 
highly innovative methods using 
natural chemistry, this will be a 
field of innovation that will further 
develop and increase in 
importance in the near future.  
 
MARKET TRENDS  
The demand for complete potato 
processing lines has been 
increasing the last years, especially 
is Eastern European countries. Due 
to an increasing GDP as well as 
one-person households and full-
time jobs, resulting in a higher 
expenditure of inhabitants, you 
can see the markets slowly moving 
towards more convenience food 
products such as pre-cut, sliced 
and/or blanched potatoes 
destined for supermarket 
convenience shelves. This in 
combination with the availability 
of government subsidies, farmers 
and small to medium-sized 
processors see opportunities to 
invest in larger processing lines 
with higher capacities as well as 
more advanced processing 
techniques. This trend will 
probably be one that will even 
further expand in the upcoming 
years, leading to interesting 
business opportunities for food-
processing manufacturers as well 
as food-processing business. 
Furthermore, the role of 
automation becomes even more 
important in the current economic 
and societal climate, where the 
focus has shifted (in western 
European countries) and is shifting 
(in eastern European and Asian 
countries), to reducing 
maintenance costs and labor cost. 
With factory workers being harder 

and harder to find, customers are 
looking for automated processing 
solutions that will have an equal 
but preferably better quality than 
the human labor used to provide 
in the old days. When they have 
the chance to operate at the same 
but preferably higher level of 
quality and quantity with a 
reduction of employees, they will 
not only make a decision based on 
the sales price of the machine but 
take into consideration the TCO 
just as well. Another trend we have 
been seeing over the past years is 
that customers are shifting more 
and more towards to the principle 
of total project management. 
Meaning that the want to have 
one supplier taking on the 
complete project and delivering a 
turnkey solution, whereas in the 
past multiple suppliers often 
worked and communicated with 
the customer separately on a 
project, eventually delivering one 
total solution.   
 
TO CONCLUDE 
It is safe to say that turnkey 
projects, delivered by one main 
supplier, making use of sub-
suppliers or not, are far from 
obsolete. If anything, the market 
will demand more and more all-in-
one, worry-free solutions in the 
upcoming years. With younger 
generations looking for 
responsible, innovative and 
technical, high-quality solutions to 
offer streamlined production 
processes and therewith ease of 
mind, the potato processing 
market has a blooming future for 
all who value environmental 
neutral yet efficient food-
processing processes.  l

Processing line - Halving part

Halving and Weighing

Processing line
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Accuracy of seasoning 
systems are essential to 
good product quality and 
flavor and today’s 

equipment manufacturers are keen 
to provide processors with 
advanced systems that can assist in 
this important process. 
 
ENSURING THE RIGHT 
FLOW, PERFORMANCE 
AND ACCURACY 
During this step in the process, 
manufacturers are looking to 
achieve an even coverage of the 
product with the exact amount of 
seasoning. According to specialists, 
an accurate seasoning system is the 
guarantee for a great snack 
product, but also an insurance to 

control the production economy. 
Industry technicians identify three 
key success factors for the perfect 
seasoning of snacks. To ensure an 
even flow of potato chips or other 
snacks, in a good seasoning 
solution, consistency is needed, as 
well as limiting the number of 
unwanted stops in the production. 
These are to be avoided, because 
every stop will mean some 
variation in the application of 
seasoning. An even flow of snack 
product entering the seasoning 
drum, enables processors to always 
apply seasoning according to their 
recipe. If they wish to apply 6% of 
seasoning, an even flow is a pre-
condition to make this happen. To 
achieve this flow, manufacturers 

need a buffer where to accumulate 
product. The product is then 
transported on vibratory conveyors 
to even out the product. Moreover, 
processors should take into 
account the performance of the 
seasoning drum, as the seasoning is 
usually applied in a rotating drum 
where the potato chips is kept in 
motion and slowly moved forward. 
It is of utmost importance to create 
the perfect “surf wave” of product 
inside the drum, not too high. 
When done right, the result is a 
perfect coverage of seasoning. A 
gentle handling of the product, a 
good “surf wave” and an exit where 
the snack lands smoothly, are 
factors influencing the drum’s 
seasoning performance. Delving 
even deeper, specialists 
recommend an accurate feed of 
seasoning, because this is fed onto 
a scarf feeder with a bias-cut exit. 
Here, seasoning is slowly shaken 
forward into the seasoning drum 
and the challenges are to achieve a 
good spread of the seasoning and 
an even speed forward. In addition 

Coating can be applied before or after frying, or post freezing. Before frying, this would 
be in the form of a starch-based batter, with or without flavor. 
 
By Dan Orehov
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of these three factors listed above, 
there are other aspects of 
importance influencing perfect 
seasoning of snacks. The 
temperature of the product and the 
amount of oil affects the ability to 
glue the seasoning to the snack. 
Different seasoning blends have 
also different properties for sticking 
to the product. Equipment 
manufacturers offer several 
different standard configurations of 
their seasoning systems, which can 
be designed and customized for 
any coating need. Slow speed, 
gentle action, and uniform product 
depth prevent product breakage 
and ensure optimal coverage for 
consistency with all types of 
seasoning. All seasoning systems 
are built on one skid for ease of 
installation and the design has 
been optimized for easy access and 
cleaning including a retractable 
scarf feeder, drum/swivel and 90-
degrees rotating seasoning feeder. 
The design of the seasoning drum 
allows the product to be 
treated/tumbled gently ensuring 
that all the product in the drum will 
get the same coverage of 
seasoning. The result will be an 
even seasoned product with no 
wasted seasoning. 
 
CONTINUOUS INNOVATION 
A major challenge for the industry 
is the requirement from retailers, 
and especially big discount chains, 
for a quick turnaround of small 
volume runs for quick delivery. This 
means flexibility of seasoning 
systems in particular is of 
paramount importance for 
producers looking to streamline as 
much as possible. There are, of 
course, technical advancements to 
this predicament. This issue can 
addressed by on machine 
seasoning systems (OMS), whereby 
each weighing and packaging 
station has its own mini seasoning 
system. This allows several flavors 
to be run simultaneously on multi 
bagmaking lines and also obviates 
the need to clean elevators when 
carrying out a flavor change, as is 
the case with kitchen seasoning. 
Another demand for innovation in 
seasoning and coating equipment 
stems from the need to reduce or 

avoid powder wastage/drop-off 
and product quality. In this case, 
electrostatics demonstrate without 
a doubt that food processors can 
achieve major savings, because less 
powder is used and a more efficient 
powder usage saves money, while 
also bringing environmental 
benefits, because there is less dust 
in the air, which is better for 
employees and for the clean-up 
process. Thirdly, because 
electrostatics reduces the amount 
of powder ‘floating around’ in the 
air, it means employees enjoy a 
much cleaner working 
environment, and it also reduces 
downtime for cleaning equipment 
on production lines and increases 
efficiency, because less stoppages 
are needed. To put it simply, the 
whole process becomes cleaner 
and more effective. 
 
TECH IMPROVEMENT 
By utilizing Pulse Electric Field (PEF) 
technology for example, several 
product features can be improved, 
from producing a crunchier chip to 
improving the entire yield and 

minimizing acrylamide formation. 
The PEF process perforates the cell 
walls of the potato, creating ‘micro’ 
holes that allow the asparagine and 
sugars to be washed out of the 
potato in a cold wash, which lowers 
acrylamide in the final product. This 
process reduces or eliminates the 
need for blanching in most cases 
and also means the potato chip is 
lower in fat content. According to 
specialists, a properly designed 
coating equipment will incorporate 
accurate dosing, mixing chilled 
water, tanks and transfers to the 
application system, which must be 
designed to allow complete coating 
of all the products, as well as 
excellent removal of excess and 
carry-over batter during transfer to 
different parts of the complete 
system. Experts say that good 
quality systems are not low cost, 
however the impact on the product 
is critical and processers should 
always be looking to use good 
quality equipment that ensures 
good effective coating and 
management of the batter, mixing, 
applying and excess removal. l

“A properly designed coating equipment 
will incorporate accurate dosing, mixing 
chilled water, tanks and transfers to the 
application system, which must be 
designed to allow complete coating of all 
the products.”
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ROMAIN COOLS SPEAKS 
ON THE POTATO INDUSTRY 
IN EUROPE 
What are your thoughts on the 
state of the potato industry in 
Belgium specifically and around 
the world?  
The pandemic has hit the Belgian 
potato sector seriously. As this is an 
export driven food sector, (Belgium is 
the biggest exporter of frozen potato 
products and potato snacks of the 
world), it has three major clients: 
retail, foodservice and food industry. 
The global lockdown measures have 
impacted all links of the value chain. 
Especially the foodservice suffered 
because of closing restaurants and 
restricting all public events. In Europe, 
we are now experiencing the effects 
of lockdown2.0, whereas exports to 
other parts of the world are 
improving. The second pandemic 
wave is affecting the Belgian potato 
sector again, after the industry 

recovered from the first one. On 
average the processing industry was 
getting back on track, approaching a 
90% level of the 2019 sales figures at 
the same time. Processors are 
experiencing a new decline of 
demand within the EU with figures 
between 10 to 40 %, depending on 
their share of retail or foodservice. The 
free market potato prices are at their 
lowest again, with nearly no demand 
at all, as processors are respecting 
their contracts with farmers and 
traders. The industry is experiencing a 
“Coronavirus crisis revisited” feeling.  
 
How do you see the potato industry 
evolving in a post COVID-19 era? 
Where do you believe there will be 
the most significant negative 
impact next year? 
Though the whole world is 
experiencing a hopeful positive 
perspective with the evolution 
towards efficient vaccines that will 

become available soon, the reality of 
the global demand for billions of 
people to be vaccinated also makes 
us grounded again. Rules of social 
distancing and continuous testing 
will probably apply till the fall of 2021. 
This is also influencing that potato 
value chain in Western Europe. While 
farmers are still harvesting the 2020 
crop because of the wet fall (luckily 
weather conditions are exceptionally 
good now), the first signals are 
already given about a sharp reduction 
of the contracted volumes for the 
new 2021-2022 season. Belgapom 
hopes that its international potato 
event Interpom 2021 at the end of 
November next year could become ‘a 
new spring for the European potato 
sector’. This illustrates the realism in 
the potato sector, that 2021 will be 
another difficult year for our industry.  
Which areas do you believe will be 
the most affected because of the 
restrictions and country lockdowns?  

In the first part of this article, I sat down with the acting Belgapom CEO, Romain Cools, to 
discuss the state of the potato industry in Belgium and Europe overall. In the second part, 
you will find information on how Potatoes USA, the main marketing organization 
representing over 2,500 potato growers, sees the upcoming year and its estimates on 
several categories of potato products.  
 
By Dan Orehov

“The least impacted markets are Korea, up 2%, Taiwan, down 
6%, and Japan, down 12%. The 
biggest impacts were in China, 
down 62%, Indonesia, down 
71%, the Philippines, down 
67%, and Vietnam, down 69%.”  
Potatoes USA
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Production will be reduced, though the processors have 
respected their contracts with traders and producers. This 
will probably also have an impact on stocks, which will 
affect markets and thus also the income of farmers. The 
European industry has been coping the last 5 years with 
several years wherein the potato crop has been suffering 
from drought and high temperatures. On top the 
alternative (natural) sprout suppressants for the by the 
European legislation forbidden CIPC will increase 
production costs and there is still uncertainty about their 
efficiency. Last but not least a global wave of protectionist 
measures is influencing global trade more and more: anti-
dumping accusations, Brexit, ‘buy local’ campaigns etc. 
The European potato industry has been shaken on its 
foundations. It is still unclear to what extent consumer 
behavior will be affected by all this.  
 
Which are some of the most pressing matters that the 
association can assist its members with next year? 
Belgium has just created its new branch organization 
Belpotato.be, which has the ambition to strengthen the 
potato value chain and prepare it for the future. Though 
this organization still has to learn how to take its first 
steps, it is facing a huge responsibility to ‘think out of the 
box’, finding solutions for this crisis and bringing a new 
perspective to growers, packers, traders and processors. 
We have experienced a new confidence after the first 
pandemic wave, but the sector is now fearing the impact 
of the second one. The lack of communication within the 
value chain because of the postponed potato events and 
exhibitions is also not helping us. This is why Belgapom, 
with other associations, is trying to help the industry with 
transparent communication within the value chain, but 
also to consumers and authorities. Also, the search for 
solutions for all the practical problems the complete 
sector is facing is crucial. But next to this we also have a 
role to bring a perspective for the future. Innovative 
projects such as WatchITgrow, new soil disinfection 
equipment, promotion activities – including setting up 
online events – and the preparation for the new Green 
Deal and climate driven ‘Farm to Fork’ strategy of Europe 
are essential tools to prepare the sector for the post 
Covid-19 era. Hoping for old instruments of the past to 
help us on this doesn’t seem to be the right answer to me.  
 
What are the main reforms that the potato industry 
needs in your opinion?  
The Belgian and European potato industries are rather 
young, and have been investing heavily in growth but 
also in sustainability. It is commonly known that a crisis is 



affecting first those companies 
which were already in a difficult 
position before the problems had 
started. As our industry has recently 
been investing record high 
amounts during the last years, cash 
flow problems might arise. This will 
probably push companies to focus 
on their priorities and increase 
pressure on flexibility and risk 
spreading. It might sound a bit 
strange: but in these times where 
individualism seems logical 
(everyone for himself ), 
collaboration is also needed more 
than ever because we’re all in the 
same boat. As I sincerely believe 
that also in post corona times 
potatoes and potato products have 

a bright future ahead, we have to 
help as much as possible all 
valuable partners of the value chain 
to survive this crisis, as we will need 
each other again afterwards.  
What are the first thoughts that 

“Processors are experiencing a 
new decline of demand within the 

EU, with figures between 10% to 
40%, depending on their share of 

retail or foodservice. The free 
market potato prices are at their 

lowest again, with nearly no 
demand at all.” 

Romain Cools, Belgapom
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come to mind when you think of 
2021 and the potato industry? 
Because of my personal situation, 
this is a very strange feeling, as I 
plan to retire next year. Normally 
the World Potato Congress in 
Dublin Ireland in June would have 
been my last activity. Postponing 
this major potato event to June 
2022 has been a difficult, but 

necessary decision. The positive 
outlook of an effective corona 
vaccine widely spread by the fall of 
2021 opens new perspectives for 
the potato sector. Though I believe 
that next year could be even more 
difficult for our industry than 2020, I 
hope that Interpom 2021 in Kortrijk 
will salute a new spring of the 
European potato sector. As our 
value chain is depending on a 
global solution for this pandemic, it 
is crucial we also get the whole 
world on board to create a revival 
of the potato sector.  
 
What should authorities do (or 
do more) in order to help the 
potato industry? 
I believe the authorities are doing 
their utmost to help everybody to 
survive these difficult times. We are 
experiencing uncertainty about 
controlling the disease, the effect of 
lockdown measures on economics 
and on the mindset of the people, 
the effect of social media, 

populism, but also often one-
sighted views from certain NGO’s, 
so these are not the easiest times in 
modern history. Young and 
talented people are leaving politics. 
Increased public debts make 
everybody juggle with billions like 
they were only millions. Everybody 
looks at the authorities for support, 
not only the potato industry. I 
believe that the first task of the 
authorities is to assure that society 
and its economy will be able to 
bridge this pandemic. Next to this 
they are the only one able to create 
perspective for all of us. And last 
but not least authorities have a 
huge responsibility not to “throw 
the baby with the bathwater”: free 
trade agreements have contributed 
enormously to the welfare of the 
world. I am convinced that on a 
longer term the creation of new 
protectionist policy measures could 
harm much more welfare of people 
and countries than this pandemic 
will ever do.  

Spotlight – Market Estimates for Next Year 



Most people involved in the 
industry believe that the 
foodservice segment will take a 
long time to recover as it has been 
one of the most affected. What are 
your thoughts on this? 
I am more optimistic on this. Though I 
am aware that the increased public 
debts will have an effect on the 
economic welfare, the measures 
taken will have probably protected 
the middle class from the worst-case 
scenario. After the pandemic 
relaunch, measures can be expected 
and I believe that also foodservice will 
restore, as people will long for 
renewed social contacts and eating 
with others is essential in this. New 
behavior such as home cooking and 
home delivery will not disappear, 
though we have already seen in 
Belgium after the first wave that 
certain new tendencies like ‘buy local’ 
and ‘short chain initiatives’ had fallen 
back to pre-coronavirus market 
shares. I am convinced that there is 
enough creativity in our sector to 
assure a place for everyone, also 
smaller and family driven companies.  
 
POTATOES USA ARE 
CAUTIOUSLY OPTIMISTIC 
In a recent communication with the 
media, Potatoes USA said that the U.S. 
potato exports for the July – 
September quarter were down 
significantly compared to the same 
period in 2019. This drop is a result of 
the pandemic’s continuing impact on 
the demand in many markets, 
particularly in SE Asia and Central 
America and the tight supplies of U.S. 

frozen potato products. Additionally, 
exports for this period in 2019 were at 
record levels, so the bar was set very 
high. Frozen exports were down 23% 
in volume; however, they were down 
only 14% in September, showing 
recoveries in some markets. Frozen 
exports to Mexico are still well above 
2019 when the retaliatory tariff 
caused switches to Canadian and EU 
products. The least impacted markets 
are Korea, up 2%, Taiwan, down 6%, 
and Japan, down 12%. The biggest 
impacts were in China, down 62%, 
Indonesia, down 71%, the 
Philippines, down 67%, and Vietnam, 
down 69%. Dehydrated exports were 
down only 2% for the quarter and 5% 
for September. This reduction is more 
reflective of tight U.S. supplies than 
decreased demand. Some very 
positive results were recorded for 
Japan, up 19%, Korea, up 71%, 
Taiwan, up 16%, and Saudi Arabia, up 
137%. Exports of fresh potatoes, 
including table-stock and chipping, 
were down 6% for the quarter but up 
10% in September. The decline is 
largely caused by a 16% drop to 
Canada as the movement of raw 
potatoes for frozen processing was 
curtailed. Exports to target markets 
in Asia, Central America, and Mexico 
were either up or even with last 
year. Of note, the new year-round 
access to Japan resulted in a 306% 
increase, while the Philippines was 
up 30%, and Taiwan up 42%. 
Exports to Mexico held steady and 
were up 3% in September despite 
the significant negative impacts of 
the virus on this country.  l
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“In geographical terms, future growth in 
consumption of potato-based snacks is 

expected to be highest in emerging 
economies such as India, China 

and parts of South-East Asia and 
Latin America.” 

The last 12 
months have 
seen several 

changes in the 
consumption 

of potato-
based 

products, 
reports 

Jonathan 
Thomas.

Jonathan 
Thomas
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2020 has been a momentous 
year for many potato-based 
products. Although Covid-19 
has adversely affected 

demand in some sectors (e.g. sales via 
foodservice channels), its effects have 
also created opportunities, such as in-
home snacking. The immediate 
prospects for the industry will now be 
discussed, focusing upon French fries 
and frozen products, as well as 
potato-based snacks.  

FRENCH FRIES 
& FROZEN PRODUCTS 
The global market for French fries, 
chips and other frozen potato 
products is expected to take a major 
hit in 2020, mainly due to Covid-19. 
Much of this is due to the lockdown 
measures introduced throughout the 
world to combat the spread of the 
virus, which included the closure of 
foodservice outlets such as pubs, bars 
and restaurants for long periods. 
These channels account for 80% of 
global consumption, with the retail 
sector making up the remaining 20%. 
During 2021, a recovery in the market 
is anticipated, although this will 
depend upon measures to contain 

Covid-19 and their effect upon the 
global foodservice industry, as well as 
how strongly the world economy 
rebounds. The arrival of Covid-19 has 
halted the rapid growth in demand 
experienced for out-of-home 
breakfasts in markets such as the UK. 
Although this has had a negative 
impact upon consumption of potato-
based products such as hash browns, 
changing breakfast habits have also 
created opportunities. With more 
people working from home, the 
popularity of home-cooked breakfast 
options has increased, with people 
taking longer to prepare and eat their 
first meal of the day since commuting 
has been reduced.  
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Future trends within the category are 
likely to include further attempts to 
improve the nutritional profile of 
products, such as via the launch of 
gluten-free French fries and further 
reductions in calories and levels of 
saturated fats. The market is also 
expected to witness the introduction 
of more products made from sweet 
potatoes, which contain fewer 
calories and have a higher fibre 
content than standard white varieties. 
Furthermore, although most French 
fries and similar products are suitable 
for vegans, more efforts will be made 
to cater towards this growing 
consumer demographic within the 
next couple of years. In the large US 
market, French fries should maintain 
their leading position as a potato-
based meal accompaniment during 
the next few years, especially within 
the foodservice industry. According to 
a survey of 1,000 US consumers 
carried out for National Potato Day in 
2020, French fries were cited as the 
most popular potato-based dish, 
ahead of mashed potatoes, baked 
potato, hash browns and tater tots. 
The survey also revealed that a 
leading 22% of consumers claimed 
that curly fries were their preferred 
format for French fries, ahead of 
standard, cheese and Chilli Cheese 
varieties. The range of French fries 
available via retail and foodservice 
channels in the US looks set to remain 
as broad as ever, given the wide 
diversity of tastes which exists 
amongst the country’s population. 
According to a survey carried out in 
2020 by Spruce, curly fries are 
especially well-liked by US consumers 
based on the West Coast. Together 
with waffle fries, curly fries are also 
markedly popular in the Mid-West 
region, while home fries appear to be 
the format of choice for consumers in 
the North-East. Across much of the 
South, waffle fries are the preferred 
option. Further growth in the market 
is expected to be driven by the 
ongoing popularity of ‘loaded’ 
products. According to leading 
manufacturer Simplot Foods, 60% of 
US consumers show a strong interest 
in loaded fries, for reasons such as 
greater exposure to foreign or ethnic 
cuisines and the growing penetration 
of fusion foods. Loaded fries possess 
the added advantage of naturally 

lending themselves to images 
shared on social media 
websites, which has 
increased their appeal 
amongst the younger 
age groups. Frequently 
used toppings for 
loaded fries have 
extended well 
beyond traditional 
favorites such as 
bacon and cheese, a 
trend expected to 
gather pace within 
the next couple of 
years as consumers 
seek out novel and 
different meals. One 
successful US operator in 
this field has been Taco Bell 
– recent innovations have 
included Nacho Fries (which 
feature a cheesy nacho topping) 
and Rattlesnake Fries, seasoned fries 
topped with nacho cheese, jalapeno 
sauce and pieces of steak. Nacho Fries 
were brought back by Taco Bell at the 
beginning of 2020 after a short 
absence, with a new Buffalo Chicken 
flavor. This incorporated toppings 
such as shredded chicken, cheese, 
buffalo sauce, nacho cheese sauce, 
sour cream and pico de gallo.  
Another US foodservice operator 
which has helped to pioneer the idea 
of loaded fries is Wendy’s. In the 
autumn of 2020, the company 
launched Bacon Pub Fries, described 
as sea salt fries topped with 
applewood smoked bacon, shredded 
Cheddar cheese and warm beer 
cheese sauce. Inspired perhaps by the 
trend towards online ordering of food 
due to Covid-19, Wendy’s offered a 
free order of Bacon Pub Fries for 
consumers purchasing via its app 
during September 2020. The Wendy’s 
range in the US also includes side 
dishes such as Chilli Cheese Fries 
(which are topped with creamy 
cheese sauce and chilli con carne) and 
Baconator Fries, which have cheese 
sauce and smoked bacon as a 
topping. Like their US counterparts, 

many 
UK consumers favor some form of 
accompaniment for their chips when 
eating out, which suggests that the 
market for loaded fries in this part of 
the world also has potential for future 
growth. The range of choices now 
stretches beyond traditional sauces 
such as ketchup and mayonnaise, 
with curry sauce one favorite – 
according to a Twitter poll carried out 
in 2019 on behalf of LADbible (which 
surveyed the opinions of over 16,000 
respondents), curry sauce was cited 
as the preferred form of topping for 
chips amongst 40% of consumers, 
ahead of gravy (29%) and cheese 
(28%). A separate YouGov survey 
found that curry sauce was the most 
popular accompaniment for fish and 
chips amongst the UK population. 
This was most apparent in parts of the 
Midlands such as Birmingham, but 
much less so in London and the 
South-East. 
In a similar vein, the next couple of 
years can be expected to witness the 
emergence of more flavored varieties 
of French fries and similar potato 

“Future trends within the market for 
potato-based snacks are likely to center 
heavily upon flavor innovation.”
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products. Beer has been one of the 
major influences within this sector – 
in June 2019, for example, McCain’s 
Australian business launched Craft 
Beer Batter Chips (as well as potato 
wedges), using craft beer flavors such 
as Pale Ale, Session IPA and Golden 
Ale. Meanwhile, the consumer 
demand for spicy and intense flavors 
is expected to continue growing. For 
example, Aviko’s UK business supplies 
potato wedges to customers in the 
foodservice industry in flavors such as 
Piri Piri and Spicy Jacket. One 
emerging trend which is expected to 
develop further within the next year is 
the ‘fries board.’ This is a similar 
concept to a cheese board, whereby 
various types of French fries (e.g. 
straight cut, crinkle cut, Steakhouse, 
sweet potato) and other potato 
products (e.g. wedges, waffles, 
croquettes, etc.) are presented for 
consumption in the form of a large 
platter, alongside a selection of 
dipping sauces – potential examples 

could include ketchup, mayonnaise, 
mustard, guacamole, salsa, sweet 
chilli sauce, katsu curry, etc. These 
platters are already starting to make 
an impact in markets such as 
Australia, due in part to their 
suitability to in-home occasions. 
Should Covid-19 or the economic 
situation discourage people from 
socializing out of doors, concepts 
such as this are expected to gain 
added traction.  
 
POTATO-BASED SNACKS 
Potato-based snacks such as crisps 
and chips appear to be one of the 
main beneficiaries of the enforced 
change in buying and eating habits 
resulting from Covid-19 and the 
measures imposed to curb its spread. 
It remains to be seen whether these 
trends persist in 2021 once the 
influence of Covid-19 becomes less 
marked, although most indications 
suggest that the number of snacking 
occasions worldwide will keep 
growing. The latest review of the 
global snacking market from 
Mondelez suggests that snack foods 
represented a source of comfort for 
large sections of the global 
population during the momentous 
events which took place during 2020. 
Over half (52%) of respondents 
described snacking as a ‘lifeline’ 
during the pandemic, while 54% have 
relied upon snack foods for 
nourishment. A sizeable 88% of adults 
worldwide claimed to be snacking 
more frequently or at least the same 
during the pandemic, with 
consumption boosted by factors such 
as people spending more time in the 
home. According to separate data 
from YouGov, 36% of US adults were 
snacking more frequently in 2020 
compared to the period before the 
pandemic. Other significant findings 
from the Mondelez study included 
the fact that 64% of respondents 
planned to continue eating small 
snacks throughout the day, rather 
than fewer large meals. Of those 
working from home, 67% prefer 
snacks to meals, a figure which rises 
to 70% of millennials and which 
provides additional evidence to 
forthcoming growth in the number of 
snacking occasions worldwide. 
Potato-based snacks have benefited 
from these feelings – in North 

  80% 
of global 
consumption of 
processed potato 
products belong 
to the foodservice 
segment. 
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America, the percentage of people who ate chips or 
crisps at least once a week rose from 59% to 65% in 
2020. In Europe, the percentage figure increased from 
35% to 45%. Although consumers have been turning 
to potato-based snacks for reasons of comfort and 
indulgence during the pandemic, health is expected 
to remain a leading market driver during 2021 and 
beyond. Varieties such as low-fat and low-sodium 
products are expected to remain well to the fore, 
although there are signs that manufacturers are now 
addressing more specific audiences – early in 2020, for 
example, the Kettle Chips range was extended in the 
UK with a new variety aimed at a vegan audience. 
Named ‘Sheese & Red Onion’, it was marketed as an 
alternative to Cheese & Onion and launched to mark 
Veganuary, i.e. when people are encouraged to follow 
a vegan diet during the month of January. 
Future trends within the market for potato-based 
snacks are likely to center heavily upon flavor 
innovation. Within the UK market, for example, there 
are an estimated 400 different flavors of potato crisps 
available – this includes approximately 75 variations of 
Cheese & Onion and more than 120 meat-based 
flavors. Consumers in western markets are increasingly 
demanding hotter, bolder flavors that provide a 
greater range of taste sensations – in the UK, sales of 
potato crisps with ‘hot’ flavors are currently growing by 
around 29% per annum. Data from Nielsen indicates 
that flavor is the leading purchase driver within the 
potato crisps market. Consumer demand for potato-
based snacks with novel textures is also forecast to 
keep growing. Thick and crunchy products continue to 
gain market share, while the popularity of ridge-cut 
crisps (as evidenced by brands such as McCoys from KP 
Snacks) shows no sign of diminishing. The desire for 
products with enhanced texture is also expected to 
drive growth within the market for batch-cooked or 
kettle crisps in places such as Europe and the US.  
In geographical terms, future growth in consumption 
of potato-based snacks is expected to be highest in 
emerging economies such as India, China and parts of 
South-East Asia and Latin America. The number of 
snacking occasions in these regions is expected to 
continue to grow, driven by increasingly urban 
lifestyles which more closely resemble those in the 
west. In addition, countries such as China and India are 
making major investments into their infrastructure, in 
areas such as airports, shopping malls, railway stations, 
etc. These outlets appear ideally suited towards on-
the-go consumption of potato-based snacks. The 
change in buying habits caused by Covid-19 is likely to 
persist even after the pandemic, with the result that 
more snacks such as potato crisps and chips should be 
purchased online over the next few years. This trend is 
likely to be especially evident in western markets such 
as the US and Western Europe, as well as in Asian 
countries like China, where e-commerce now accounts 
for a significant share of retail sales. According to the 
2020 study from Mondelez, 69% of adults worldwide 
plan to continue shopping for snacks online in the post 
Covid-19 landscape.  l
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According to specialists, 
late blight can destroy a 
potato crop very quickly. 
The first symptoms of this 

affliction in the field are small, light 
to dark green, circular to irregular-
shaped water-soaked spots. These 
lesions usually appear first on the 
lower leaves. The fungus thrives 
most in cool, damp weather. Under 
moist conditions, a white ‘downy 
mildew’ can be seen on the leaf. 
Late blight infection of tubers is 
characterized by irregularly shaped, 
slightly depressed areas of brown 
to purplish color of variable size on 
the skin. The disease cycle can be 
halted in a dry spell, but will 
continue where it left off when 
damp weather returns. If left 
untreated, late blight can eliminate 
an entire field of potatoes. 
Another common disease that can 
be treated efficiently with the 
proper tools is early blight, which 
first appears as small, dark brown 
to black spots on older leaflets on 
lower portions of plants. The spots 

expand forming the disease’s 
characteristic concentric rings. The 
lesions produce asexual spores. 
Under wet, humid conditions, 
these spores are readily spread by 
rain and wind. Under severe 
pressure and/or extremely 
favorable conditions for disease, 
these lesions can coalesce and 
form chlorotic tissue that becomes 
brittle and dry. Early blight occurs 
mainly on plant leaves. The fungus 
can survive on infected crop 
debris in the soil, on volunteers, or 
on alternate solanaceous hosts 
such as eggplant. Wind-blown 
spores germinate, infect foliage 
and form lesions within two to five 
days. The early blight fungus can 
often be recovered from healthy-
looking leaf tissue prior to the 
onset of tubers but causes no 
visible symptoms until potatoes 
approach maturity. Alternating 
wet and dry conditions favor the 
disease so it may be worse in areas 
with overhead irrigation and 
frequent dews. 

MAIN CONSIDERATIONS 
Potato agronomy is changing, 
raising the need for new solutions 
to old problems. In an 
environment where pests, weeds 
and diseases have no regard for 
the pressure to meet tight market 
specifications companies are 
committed to helping you produce 
quality crops that are also 
profitable to grow. 
As such, Bayer has identified five of 
the most important aspects that 
need to be accounted for, in order 
to avoid the spread of potatoes in 
storage or in the field. According 
to the company, the first aspect 
suggested for an analysis is store 
hygiene. Information from Bayer 
shows that good store hygiene 
does not need widespread use of 
disinfectants, in most situations 
basic physical cleaning will suffice.  
Sweeping can disperse dust, but 
where floors are rough or cracked, 
vacuuming or power washing 
(with appropriate water disposal) 
are preferable. 

From black spots on older leaflets, which bring about lesions under excessive humidity, 
to the infamous late blight, which can destroy an entire potato crop, diseases that occur 
in storage can seriously impact the owners, unless they are kept in check.  
 
By Dan Orehov



Storage Special – Disease Control  

“The focus should be on removing 
as much dust and dirt from stores 
and machinery as this is an 
excellent carrier of bacteria and 
fungal spores. Growers will know 
from experience what diseases 
affect their crops so can use this 
knowledge to guide their actions 
and inform what level of cleaning 
is needed,” says Dr Stuart Wale, 
potato consultant and researcher 
at Scotland’s Rural College (SRUC). 
“Disinfectant use on concrete 
floors has rarely proved effective.  
However, a deep store clean 
involving disinfectant, such as a 
fumigation with peracetic acid or 
using an ozone generator, are 
worth considering occasionally,” 
he adds. 
The second consideration should 
be box stacking, since proper box 
stacking is the foundation of 
efficient air movement and it is 
important to develop a system that 

supports optimum ventilation. This 
can be as simple as marking a 
layout on the floor to ensure 
minimal gaps between boxes and 
no obstructions to air flow. A 
positive ventilation system that 
moves air through the potatoes 
ensures more uniform air 
movement, though passive 
ventilation by passing air along 
pallet apertures can also be 
effective” says Dr Wale. Storage 
owners are advised to ensure boxes 
of the same height are used in each 
column. Stacks should be at the 
same height and ensure that there 

is enough room at the back of the 
store, about 1m, for the air to fall 
back down and pass back along 
pallet slots. Over-filling stores 
frequently restricts effective 
ventilation, according to Wale. 
Proper ventilation is the third detail 
that should be implemented, as 
poor air movement can lead to a 
loss of quality through uneven 
temperatures and condensation. It 
also increases costs as more energy 
is consumed in an attempt to keep 
temperatures uniform in those 
areas where air flow is poor, or 
boxes are poorly stacked. 

“Tuber temperature is also a function of 
how long it takes wounds to heal, because 
the warmer the temperatures at intake 
are, the quicker wounds will heal.”



Ventilation is not just there to dry 
potatoes as they enter the store, 
but also to remove heat of 
respiration. When potatoes are 
moved, respiration rises and they 
give off heat; if this is not controlled 
it could lead to the build-up of 
temperature gradients and, 
ultimately, condensation, according 
to Wale. Moreover, air will always 
take the path of least resistance, so 
where boxes are poorly stacked the 
air will be able to exploit gaps to 
travel back to the ventilation unit 
without passing through or over 
the potatoes. This is why AHDB 
experts say that the use of a 
plenum or an air divider curtain can 
help to prevent short-circuiting and 
make sure air is used to best effect 
in overhead-throw stores, as 
ensuring stores are well-sealed will 
not only support efficient air 
movement but support the 
performance of alternative sprout 
suppressants such as ethylene or 

mint oil. Speaking of suppressants, 
AHDB experts say that these 
volatile substances need good air 
circulation within the store, to 
properly distribute through the 
crop, but air leakage from the 
building is a concern. For instance, 
Adrian Cunnigton of AHDB says 
that on a windy day, it is not 
uncommon to see two to four air 
changes an hour in a poorly 
maintained store, which would 
make the cost of applying ethylene 
or mint oil expensive. In his 
opinion, the best way to assess a 
store’s air tightness is to stand 
inside, turn out the lights and see 
where the light is coming in.   
 
THE FIRST WEEKS IN 
STORAGE ARE CRITICAL 
Bayer experts say that potato lifting 
is rarely completed in constant 
conditions and fluctuations in 
temperature and humidity 
between crops being harvested can 

lead to condensation and 
eventually soft rots. This is why, the 
first two weeks of storage are 
critical and it is always worth 
monitoring potato temperatures as 
they move into store, if problems 
with condensation are to be 
avoided. As long as the crop 
coming into store is close in 
temperature to that which is 
already in store then problems are 
often minimal. This can help to 
reduce the temperature of the store 
by a degree or so below ambient to 
aid the cooling of crop potatoes 
coming into the store. In the same 
vein, skin set is fundamental to 
maintaining a barrier against 
disease, but also preventing 
moisture loss. This is important to 
supporting the long-term 
storability of the crop, especially 
with processing varieties, where it is 
possible to go from weight loss of 
5-6% to over 10% if skin set is less 
than optimal. There is, however, 
scope to reduce temperatures, to 
support storage and suppress 
sprouting though this depends 
largely on the variety being stored. 
For the fresh market this is less of 
an issue but is more critical with 
processing potatoes where low 
temperatures can stimulate the 
accumulation of reducing sugars 
which leads to darker fry colors in 
chips or chips. 
Last but certainly not least, tuber 
temperature is also a function of 
how long it takes wounds to heal. 
For example, the warmer the 
temperatures at intake the quicker 
wounds will heal. At temperatures 
above 10C, primary curing is 
reasonably rapid, often just a few 
days, but at less than 10oC primary 
curing can take seven to 14 days. 
Specialists also say that the 2020 
season is 10 to 14 days earlier than 
a typical season so there is a good 
chance that quality will be better 
than average, but it pays to monitor 
crops closely at intake if problems 
are to be avoided later. Therefore, it 
is worth understanding how much 
soil is present in the box or if there 
are any rots present. Hopefully, 
these will have been dealt with on 
the harvester, but if they make it 
into store then it pays to know at 
what level.  l
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“The focus should be on removing as 
much dust and dirt from stores and 
machinery, as this is an excellent carrier 
of bacteria and fungal spores.” 





Getting Rid of CIPC Residue
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According to AHDB, a new, 
much lower, temporary 
Maximum Residue Level 
(tMRL) for CIPC is expected 

to be introduced following the 
chemical’s loss of approval. 
Cleaning potato stores as soon as 
they are empty will therefore be 
critical to help avoid exceedances of 
this new level. Furthermore, experts 
from Colorado University explain 
that to prepare a satisfactory 
storage environment before the 
loading of fresh harvest of potatoes, 
a variety of disinfectants are used 
for cleaning the potato storage 
facilities and potato handling 
equipment. This is because some 
pathogens, such as the silver scurf 
pathogen, may survive from one 
season to the next and ring rot from 
three to seven years, depending on 
the surface in the storage facilities. 
Storages and handling equipment 
should be cleaned and sanitized or 
disinfected after the storage is 
emptied and before handling and 
storing the new crop. Disinfection of 
storages and handling equipment is 
a three-step process. 

1. Cleaning the storage and 
surroundings by removing dirt and 
debris from the storage and 
equipment. Pathogens strive on 
organic debris. It is also advisable to 
remove potato debris and other 
trash from within and around 
storage facilities from the previous 
crop.  A cull pile is a potential 
source of many diseases (soft rot, 
ring rot, late blight, viruses). 
Instead, burn, chop, compost, 
freeze or bury discarded potatoes. 
Wind gusts in the early spring or 
early fall may bring inoculum into 
the storage or packaging facilities. 
If the storage is with dirt floor it is 
advisable to remove 1 to 2 inches 
of soil and replace with soil from 
healthy non potato growing fields. 
Lastly, it is recommended to clean 
dust and dirt and sprout inhibitors 
from fan blades. 

2. Washing with steam and soap - 
effective sanitation requires a 
thorough cleaning of all surfaces 
before a disinfectant is applied, 
which is why owners should wash 
the storage bins, walls, and 
machinery floor with hot soapy 

water, using a high-pressure 
washer and followed by rinsing 
with water. Soil, clay particles and 
organic material quickly neutralize 
the biocidal properties of most 
disinfectant material, while steam 
exposure time should be five 
seconds for fresh, wet bacterial 
material and 20 seconds for dried 
bacterial material. Moreover, it is 
recommended to disinfect 
equipment and storage structure 
with recommended materials 

3. The Disinfection Itself - in general, 
disinfectants must be in contact 
with the surface to be disinfested 
for a minimum of 10 minutes to 
kill bacteria. A foaming agent can 
be added to some disinfectants to 
help the chemical stay in place, 
such as on a wall, for 10 minutes to 
penetrate the fungal cell wall or 
dissolve the bacterial slime and kill 
the pathogens. Further, spray 
areas should use a high-pressure 
jet (up to 4250 kPa pressure) to 
penetrate cracks, etc. in floors, 
while in the case of wood surfaces, 
they can be treated with a specific 
preservative. Lastly, after 
disinfection, storage workers 
should rinse well with cold or hot 
water and remove excess water. 

  
MINIMIZING CIPC LEFTOVERS 
Cleaning will be one of the key pillars 
of industry-wide efforts towards 
minimizing CIPC residues and is likely 
to be one of the conditions imposed 
for any tMRL, AHDB experts say. This is 
part of a Europe-wide effort to 

“Cleaning will be one of the key pillars of 
industry-wide efforts towards minimizing 
CIPC residues and is likely to be one of the 
conditions imposed for any tMRL.”  
AHDB

Cleaning is an important step in good store management, but has taken on an additional 
dimension this year, with the banning of CIPC. Cleaning is usually associated with 
hygiene, reducing transfer of disease inoculum from one season to the next. It also has 
implications for chemical residues.  
 
By Dan Orehov
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maintain the tMRL at a level where 
industry will not be adversely 
affected. Filling stores with hot CIPC 
fog and, in later years, using fans to 
recirculate it, will have ensured all 
surfaces in stores are covered with 
CIPC-contaminated dust. With some 
fabrics, like concrete, CIPC can even 
penetrate inches below the surface. 
Add a bit of condensation, dust and 
soil and deposits can become a firmly 
attached layer, while taking the certain 
steps will help to effectively remove 
CIPC-contaminated dust and deposits. 
The 2020 storage season is the first 
where store managers in Europe 
cannot apply Chlorpropham (CIPC) in 
store. However, AHDB believes they 
have an important job to do in 
reducing CIPC levels left over from 
previous applications, in order to meet 
any forthcoming temporary maximum 
residue level (tMRL) for future crops. 
AHDB expects that any tMRL that is 
announced to be set at a level that is 
achievable for the industry - but only if 
a rigorous program of cleaning is 
followed. To help store managers 
across the continent comply with a 
future tMRL, the European Potato 
Value Chain, a group of industry 
bodies that includes AHDB, has 
produced guidelines for reducing CIPC 
in potato stores. 
 
KEY PRINCIPLES 
• All stores with a history of CIPC use 

must be cleaned as soon as the 2019 
crop has been unloaded. 

• Cleaning activities must integrate 
safety parameters: always use 
personal protection equipment 
(PPE) and pay attention to safety 
when working at height. 

• Keep written records and pictures 
of what has been cleaned, how 
and when. The buyer of the 
potatoes may request a record of 
cleaning activities. 

• Preferably use dry cleaning methods 

and in any case start with them. Only 
if no suitable dry-cleaning method is 
available, or not sufficient for 
complete cleaning, should water be 
used. When using complementary 
wet cleaning, an acceptable method 
of collecting water and disposing of 
it appropriately must be used to 
avoid dispersing waste water into 
the environment. 

• Care should be taken to minimize 
re-distribution of CIPC. Loose 
materials should be removed 
promptly, by vacuuming. 
Sweeping and brushing generate 
dust, which risks re-distribution. 

• Cleaning must be carried out from 
top to bottom (i.e. roof to floor). 

• CIPC is only slightly volatile. 
Volatilization will contribute to 
removal of CIPC, but over longer 
periods of time. When the store is 
not in use for potato storage, doors 

and hatches should be left open to 
allow for continuous refreshment. 

• Underground cleaned ducts should 
also have a constant movement of 
air after cleaning, either by running 
fans or by natural draft. Low airspeed 
is sufficient. 

• Where possible, first remove loose 
waste material by dry cleaning and 
then move store hardware (boxes, 
above ground ducts, etc.) outside so 
weather action (sun, rain, wind, 
temperature) can also contribute to 
CIPC removal. 

• Cleaning efforts should focus in 
positions of highest contamination, 
like plenum and fans Minimizing 
disease risk. 

  
EUROPEAN 
RECOMMENDATIONS 
• Use dry cleaning methods first 

(broom + vacuum) 
• Use mechanical (industrial) brush 
• Complete with water cleaning only if 

dry cleaning not sufficient -take care 
on waste water management 

• Collect waste water in the tank or pit 
• Clean boxes and storage equipment 

first dry and possibly wet. Keep them 
outside as much as possible 

• Refresh air of the store continuously 
by leaving hatches and doors open 
during the empty period. l
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“Storages and handling equipment should 
be cleaned and sanitized or disinfected 
after the storage is emptied and before 
handling and storing the new crop.”  
University of Colorado

Cleaning guidelines for reducing CIPC from potato stores

This is a best practice based on the current knowledge. Spring 2020 
With collaboration of: Copa Cogeca, Europatat, EUPPA, ESA (European Snack Association), Starch Europe, AHDB, Arvalis 
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INTERPACK SPECIAL - Road Map and Event Agenda 

Processes 

Pre-cleaning, Washing, De-stoning 

Cutting, Peeling, Slicing 

Transportation, Product Handling 

Expert View  

Sharp Innovation in Potato Cutting 

Smart Packaging and End-of-line Solutions 

Spotlight 

Seasoning, Flavoring and Additive Treatment 

Markets  

Western Europe 

Products  

Flakes, Pellets and Mashed Potatoes 

Storage Special  

Store Preparation and Hygiene 

Storage Disease Control 

Trade shows: Potato Expo/Jan 6-7, Fruit Logistica/Feb 3-5, 

Interpack/Feb 25-Mar 3 
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2021 FEATURE PLANNING

POTATO EUROPE SPECIAL - Road Map and Event Agenda 

Processes 

Conveying Systems and Belts 

Forming and Extrusion 

Expert View  

Innovation in Cutting Equipment 

Conveyors and the transfer of potato products and snacks 

Spotlight 

Weather and Its Effects on Potato Crops 

Markets  

North America 

Products  

Batch Fried Chips 

Ingredients 

Salt Reduction 

Storage Special  

Heating in Storage Facilities 

Storage Energy Efficiency 

Trade shows: Potato Europe/1-2 September, Potato Association of 

America Annual Meeting/Jul 22-26, PMA Foodservice 

Conference and Expo/July 23-24

INTERPOM SPECIAL - Road Map and Event Agenda 

Processes 

Forming and Pasteurizing 

Oil Filtration Systems & De-fattening 

Expert View  

Frying Innovation for French Fries 

Conveying Systems & Inspection Tables 

Spotlight 

Cleaning and Sanitation Updates 

Food Safety Regulations 

Markets  

Australasia 

Products 

Extruded, Pasteurized and Formed Potato-based Snacks 

Ingredients 

Flavors and Seasonings for Chips and Fries 

Storage Special  

Diseases and Defects 

Sprout Suppressants in Storage 

Trade shows: Interpom/Nov 28-30, PB Potato/Nov 24-25, 

Process Expo/October 12-15

ANUGA FOODTEC SPECIAL - Road Map and Event Agenda 
Processes 

Drying and Dehydrating 

Sorting, Blanching 

Process Monitoring 

Expert View  

Optical Sorting - Ensuring a reliable and flexible production flow 

Drying - Innovation in Belt and Drum Dryers 

Blanching and its influence on crispiness, color and firmness  

Spotlight 

Procesas Monitoring – Digital Programing & Industry 4.0 

Markets  

Eastern Europe 

Products  

French Fries in Retail and Foodservice 

Ingredients 

Batters, Coatings 

Storage Special  

Ventilation, Drying 

Trade shows: Anuga FoodTec/March 23-26, ProFoodTech/April 13-15, 

ALAP Congress/Mar 16-19, Foodex UK/Apr 12-14

SNACKEX SPECIAL - Road Map and Event Agenda 

Processes 

Frying  

Coating 

Cooling and Freezing 

Expert View  

Innovative Frying Equipment for chips and French fries 

PEF Applications in the Industry 

Cooling, Refrigerating and Freezing  

Spotlight 

The Latest Reports on Acrylamide 

Markets  

South America 

Products  

Chips and Potato-based Snacks 

Ingredients 

Frying Oils 

Storage Special  

Humidity and Condensation Control 

Cooling and Freezing 

Trade shows: WPC & Europatat/May 31-June 3, Snackex/June 16-17

FRUIT LOGISTICA SPECIAL - Road Map and Event Agenda 

Processes 

Energy and Water Saving 

Turnkey Projects 

Expert View  

Complete Lines for Processing  

Advantages of Pulse Electric Field Technology in Potato Processing 

Spotlight 

Saving Water, Energy, Oil during Potato Processing 

Markets  

Global Market Predictions for 2022 

Products  

Global Market Predictions for 2022 

Markets 

Processed Potatoes Global Market Trends 2020 

Storage Special  

Storage Monitoring & Quality Assurance 

Cold Storage Updates



Like our page and join our online community: 
www.facebook.com/Potatobusiness  

 
 
 
 
 
 
 
 
 

Follow us on Twitter: 
http://twitter.com/potatobusiness 

We will update regularly on our activities, 
upcoming features and show attendance. 

 
 
 
 
 
 
 
 
  

Join our group on LinkedIn search for:  
Potato Processing 
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