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P 
owtech, the leading fair for the 
processing, analysis and handling of 

powder and bulk solids, 2016 took place in 
Midst of April and the first try in the new 
look without the usual partner show 
Technopharm and a new hall layout seems 
to be a success. Around 16,000 trade visitors, 
roughly seven percent more than at the 
previous event, came to Exhibition Centre 
Nuremberg. A total of 891 exhibitors from 
31 countries showcased innovations for 
entirely new and more efficient production 
processes. An extensive supporting 
programme explored the challenges faced 
by these sectors and presented pioneering 
solutions. The exhibitors covered a total area 

of 27,711 m2 (up from 27,477 m2 in 2014) 
and featured an international contingent of 
36 percent (32 percent in 2014). The large 
number of international participants 
underlines the significance of Powtech as 
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More visitors than ever
16,000 guests set a new record at Powtech 2016  

in Nuremberg

More guests then before, many new developments and some 
interesting product debuts – Powtech 2016 at Nuremberg in 

the mid of April was worth the trip, especially for the dairy 
industry.

Experts for explosion safety were well in demand in Nuremberg as could be witnessed on the Hoerbiger booth 
(photograph: IEP Technologies)

Big interest: Powtech 2016 was the meeting point for the international process and bulk solids industry (photograph: NürnbergMesse GmbH)



European Dairy Magazine  2/2016 (28. Jg.) 19  

the leading fair for the sector worldwide. 
Most of the international exhibitors came 
from Italy, followed by Switzerland, the UK 
and the Netherlands.
And they watched a lot of new applications 
for the food, and especially the dairy 
industry. We start our show report with 
interesting news from Austrian-based 
Hoerbiger. For the first time the company 
showcased itself as a leading provider of 
comprehensive safety solutions. This part is 
summarized in the IEP Technologies, the 
system and service specialist for the 
comprehensive explosion protection process 
for dust and gas applications, a segment 
which is well known in dairies. It is based on 
the company´s two brands Newson Gale 
und Brilex. According to the company the 
first named is specialized in the protection 
of plants against risks from electrostatic 
charges, whereas the last named is one of the 
leading providers of explosion vents and 
flameless vents. 
At Powtech, IEP Technologies showed the 
SmartDS dynamic detector system for the 
reliable identification of incipient 
explosions. The system can distinguish 
between a dynamic rise in pressure during 
the onset of an explosion and non-hazardous 
process pressure variations in ongoing 
operation. It consists of a dynamic MEX 3.2 
pressure sensor with two measuring cells 
and a FAB4 evaluation unit. The detectors 
are mounted both in the raw and clean gas 
areas of the housing and continuously 
compare the different readings. Through 
this the risk of false alarms is minimized. 
The FAB4 unit stores all events and records 
the measured process pressures. As a result, 
explosions are not only analyzed and studied 
in terms of cause, but potential disruptions 
of processes are also effectively prevented.
Newson Gale showed their new unique 
static grounding system Earth-Rite 
Multipoint II which can monitor the 
simultaneously grounding of up to eight 
individual pieces of equipment at risk of 
explosion due to discharging electrostatic 
sparks.

Q-Rohr and Q-Box with new 
applications 

Another well-known company in this area is 
Rembe. The German manufacturer 
continued to develop and refine its original 
flameless explosion venting solutions, 
Q-Rohr and Q-Box. A new feature is a 

service camera, which can be used to inspect 
the interior of the Q-Box quickly and easily 
during explosion safety checks without the 
need to dismantle inspection hatches. This 
new accessory gives users almost instant 
view of the condition of the installed 
explosion vent.
Also the Q-Rohr is getting better. Until now, 
suction lines have been protected using air 
filters to prevent the entry of particulate 
contaminants and heavy non-return valves 
or explosion isolation valves, which lead to a 
significant loss of pressure. After a 
modification of the Q-Rohr, the filter and 
isolation valve can now be replaced by it. 
Additionally, the Q-Rohr is the first 
flameless explosion venting product to be 
certified for use with metal dusts in 
accordance with DIN EN 16009. 

New pipework system with fully 
food contact compliance 

Another debut was done by German-based 
Jacob. With the new Food Grade and 
Detectable Design product lines, the 
company exclusively presented a modular 

pipework system with extra security for 
particularly hygiene-sensitive industries. 
According to Thorsten Meinsen, Head of 
Marketing of Jacob, all the components of 
this pipework system offer food contact 
compliance with the European EC 
1935/2004 regulations and the American 
FDA guidelines. This applies for the stainless 
steel pipe components and fittings as well as 
for the sealing materials used. In addition, 
gaskets can be supplied as metal detectable 
and also optically demonstrable. The new 
product lines comprise more than 3,000 
products. “We are proud to be the first and 
only manufacturer to offer a complete 
system with these special features in its 
portfolio”, emphasized Thorsten Meinsen.
Service is another aspect that features large 
at the manufacturer. Therefore another 
debut was done in Nuremberg. With the 
new Jacob web shop, the company’s 
pipework systems can soon be ordered 
seven days a week. The shop was on test at 
the trade fair and will shortly be going 
online. According to Meinsen the thing 
that’s special about the shop is that it offers 
features which will facilitate the day-to-day 
work of buyers, project planners and plant 

Debut I: The launch of the prototype of the new online shop of Jacob also took place at Nuremberg (photograph: 
Jacob)
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engineers. These include saving and 
maintaining project and order data, 
downloading functions for project-related 
3-D drawings and dimension sheets, and 
the option to allocate article numbers. 
This online shop is therefore a time-
saving support tool for projects 
incorporating pipework systems of 
the company. 

German technique for bulk 
material inspection 

German-based Sesotec GmbH presented 
proven metal detectors and separators as 
well as magnet separators for the inspection 
of bulk materials that is said to meet the 
most varied customer requirements with 
respect to adaptation to products and 
conveying types. The company exhibited 
their Rapid Vario-FS, Rapid PRO-Sense, 
and GF metal separators at the Powtech. 
According to the company as a common 
feature these metal separators can be easily 
integrated in existing conveying pipes by 
way of standard connections. Rapid Vario-
FS and Rapid PRO-Sense are used for the 
inspection of bulk materials in free-fall 
conveying pipes, whereas the GF metal 
separator is used in vacuum and pressure 
conveying pipes. Metal separators reliably 
and in fully automatic operation remove 
magnetic and non-magnetic metal particles. 
As Rapid Vario-FS and GF are suitable for 
applications with low hygienic demands, if 

New and proven metal detectors and separators as well as magnet separators for the inspection of bulk 
materials were shown at the Sesotec booth (photograph: Sesotec GmbH)

hygienic design is required, or if the product 
to be inspected involves special demands 
like it is usually the case in dairies, the Rapid 
PRO-Sense high-performance metal 
separator can be equipped with product-
specific reject units and cleaning units. 
Metal detectors that are integrated in 
conveyor belt lines – such as the Ecoline-W 
metal detection system presented at the 
Powtech – primarily are used for the 
inspection of packed bulk goods. This one 
guarantees reliable metal detection and thus 
ensures product quality and owns a sturdy 
and highly compact design. 
For the separation of ferrous metals the 
German company provides magnet 
separators. Easy integration in the 
production line (e.g. pipes, free-fall sections, 

or material hopper) and easy cleaning are a 
matter of course. Sesotec at the trade fair 
stand among others presented the Magbox 
Food inline magnet separator that even 
removes finest magnetic contaminations 
from bulk materials.

Malvern presented new tools for 
identification of unknown 
particles

The identification of unknown particles is 
one of the areas British-based Malvern 
Instruments work in. At Powtech the 
company presented some new tools for this 
segment. They base on a collaboration 
between Malvern Instruments and Bio-Rad 
(Hercules, California) which has delivered 
new analytical tools for the rapid 
identification of unknown particles. New 
software to support Malvern’s Morphologi 
G3-ID, which analyzes particle size, shape 
and chemical composition, enables the direct 
comparison of measured Raman spectra 
with reference spectra in the extensive 
database of Bio-Rad’s market-leading 
KnowItAll software. According to the 
company the result are powerful, robust 
particle identification capabilities for 
scientists working in forensic analysis and 
p h a r m a c e ut i c a l / b i o p h a r m a c e ut i c a l 
development who are trying to determine the 
nature and origin of unknown particles. 
The Morphologi G3-ID provides fully 
automated size and shape measurement, 
capturing images of tens of thousands of 
particles in just a few minutes. The Raman 
spectroscopy capabilities of the system can 
then be applied to particle populations of 
interest to provide reliable chemical 

The visualization of nanoparticles through NTA and the well-known Malvern NanoSight was one of the 
highlights at the Malvern booth (photograph: Malvern Instruments)
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Debut II: Xoptix Limited launched its new IntelliSizer in-process particle sizer at Powtech (photograph: Xoptix 
Limited)

identification where size and shape alone do 
not provide sufficient information. Standing 
with the new software, the latest accessory 
package for the Morphologi G3-ID also 
includes the new thin-path wet cell. This 

enables the measurement of suspended 
samples in their native state, without prior 
filtration. This is particularly important for 
applications in biopharmaceutical 
development, and specifically in subvisible 

particle identification, where the Morphologi 
G3-ID now offers an orthogonal approach, 
compared with other dynamic imaging 
techniques.

Launch of new IntelliSizer

Also, in this segment, British Xoptix 
Limited has launched its new IntelliSizer in-
process particle sizer at Powtech. The new 
machine is said to offer a new level of 
intelligence to in-process particle sizing 
which fully automates analysis and 
continuous monitoring of changes within 
the process line. 
This minimises user intervention and 
proactively helps optimize powder 
production. According to the company the 
new features enable both dry powder and 
liquid applications to save money through 
maximising on-spec production and 
minimised waste and downtime.  y

Palsgaard celebrates CO2-neutrality
Food ingredients manufacturer Palsgaard A/S has revealed that it 
achieved CO2-neutrality at its Danish plant during 2015. At the same 
time, the company has reconfirmed plans to achieve a zero carbon 
footprint worldwide at all production plants by 2020. The milestone was 
marked by a well-attended celebration held at the company’s Danish 
headquarters in Juelsminde.
During the celebration Anders Bjørn, PhD at the Technical University of 
Denmark, DTU explained why it’s important that companies take active 
measures: „The climate challenge is enormous and current political 
commitments are far from sufficient to solve it. Therefore, it is encouraging 
to see Palsgaard prove that with an ambitious effort it is possible to 
combine energy-intensive production in this country with CO2 neutrality. 
It is also positive that Palsgaard not only intends to do better in Denmark, 
but also has a target of CO2 neutrality for its production sites abroad and 
is trying to reduce environmental problems from the palm oil they 
purchase”.
The CO2 neutrality has been achieved by optimizing the energy 
consumption throughout the plant in the form of heat recovery and 
insulation, converting from heavy fuel oil to biogas, lighting optimization 
and by making use of certified wind power. The company has also 
established its own straw-fired central heating systems, which have 
enabled the company to achieve a zero carbon footprint in Denmark five 
years earlier than planned. The reduction in CO2 emissions for 2015 alone 
amounted to 16,088 tons, which corresponds to the typical annual 
emissions of approximately 4,200 Danish households.
For years the Danish Ministry of Energy, Utilities and Climate has been 
determined to reduce the CO2-emissions from Danish companies. That 
Palsgaard has carried out its sustainability initiatives singlehandedly, 
greatly pleases the Minister:
Lars Chr. Lilleholt, Minister for Energy, Utilities and Climate, stressed 
that Palsgaard could be an inspiration to other companies. Especially 
when it comes to demonstrating that the transition to renewable energy 
and energy saving measures can go hand in hand with commercial 
interests.  The company, which has subsidiaries in 13 countries and a 

global sales representation, develops emulsifiers and other ingredients 
that help manufacturers to sustainably meet a range of consumer needs 
and to produce excellent food products. Palsgaard’s efforts to ensure 
sustainable production aren’t about to slow down, either. According to 
Jakob Thøisen, plants in the Netherlands, Mexico and Malaysia have 
already embarked on a similar process towards global CO2-neutrality by 
2020. y

Baseline double chamber machine P 650
With the P 650 double chamber machine, Multivac is expanding its 
Baseline series to include a model with particularly large chambers that 
are specially designed for the packaging of bulky or long foodstuffs. Due 
to the company, compared to models in the C series, it offers limited 
equipment options and a simplified machine control. 
With a chamber size of 850 x 850 x 250 mm (w x d x h), the P 650 is 
suitable for packaging especially bulky foodstuffs such as for example 
blocks of cheese and cheese wheels. Both chambers are equipped in front 
and back with two pluggable, 850 mm long sealing bars. The machine has 
a double-seam sever sealing for removing excess film pouch length. The 
sealing height can be optimally adjusted to the product with the help of 
the spacer plates. 
This compact machine accelerates the packaging procedure, since the 
operating processes run simultaneously: while one chamber is being 
evacuated, the other chambers can be loaded. There are no limits on the 
period of use. With three programme presets, individual recipes can be 
selected with the push of a button. Due to its stainless steel construction 
and even work surface, the machine can be washed down.
The P 650 is optionally available with various pumps and several 
equipment options, including a gas flushing system as well as an MC 06 
machine control with vacuum sensor and 30 programme presets. Various 
sealings are optionally available: in addition to a double-seam sealing 
which provides for increased security with two seal seams, a single-seam 
sealing from top to bottom for packaging aluminium film pouches or 
especially thick film pouches is also available. y
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