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18 Years Food-Processing Initiative e.V.

Commitment pays off!

Each and every period hasits challenges. The food
industry is constantly confronted with new technolo-
gy and market requirements. With the foundation of
the organization on the 17th November 2000, the top
topics for the companiesin the sector were product
and process development, quality and safety as well
as flexibility and new business concepts; all of which
have remained to this day.

Whatis new is the dynamics providing momentum
through digitalization, globalization but also through
rising consumer demands for more transparency
and sustainability. Being able to keep an eye on the
complexity of the topics, to recognize trendsetting
developments and to integrate theminto one's own
company are some of the greatest challenges that
any company has to master.

The clever minds who developed the Food-Pro-
cessing Initiative at that time were aware of this and
came up with the idea of offering companies a con-
tact point for precisely these issues: a network which
connects expertise in order to master challenges
and to guarantee a view beyond the horizon when
time is lacking.

Theodor W. Berief Dr. Klemens van Betteray

Prof. Dr. Mark Buicking Achim Sampl

In our network we are dealing with solutions, but
also with safeguarding the opportunity of getting
involved, when relevant and finding the right con-
tact person for every idea and every challenge. This
is our claim.

Asking questions, developing ideas, establishing
partnerships, working together to bring 'crazy' ideas
to life - all of these stimulates cooperation. This
commitment pays off: for the dedicated compa-
nies and research partners, for the industry, for the
region and for the network!

Therefore, the board of the Food-Processing
Initiative e.V. would like to thank the founders for
their far-sightedness, the committed members, col-
laboration partners and regional, national and inter-
national partner networks for the successful time.
We are looking forward to future collaboration!



Norbert Reichlis looking for barriers that prevent compa-
nies from becoming better.

Bielefeld

75km .

([ Diisséldorf

() Cologpé

Location with advantages: North Rhine-Westphalia is one
of the leading economic regions.

Talking with Gerald Bose about knowledge transfer through
trade fairs.
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The North Rhine-Westphalia Ministry of economics and mid-sized enterprises, technology and
transport founds the Food-Processing Initiative
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Prof. Dr. Andreas Pinkwart has been Minister of Economic
Affairs, Innovation, Digitisation and Energy of the State of
North Rhine-Westphalia since 30 June 2017.

We support medium-sized companies on their way into

the digital world!

Digitalization and technology transfer are two
topics that are currently of major concern to com-
panies. Even the economic policy is focusing on the
digital transformation, as there is one clear evidence:
itis not only a major change, but also it provides new
opportunities. However, it is also clear how difficult
and complex it is, especially for SMEs, to deal with
all the possibilities offered by modern digitalization
and to establish and implement suitable processes
and concepts.

We are therefore particularly pleased to support
our medium-sized businesses on their way to dig-
itization and look forward to working with cham-
bers, trade associations, banks, academia and also
networks such as the Food-Processing Initiative to
support them inimplementing digitalization and also
in qualifying their employees.

Strong networking also helps with technology
transfer - ranging from research to small and medi-
um-sized enterprises - enabling us to participate ac-
tively with innovative ideas from one of the densest
research landscapes in Europe, such as the one we
have here in North Rhine-Westphalia. In addition, it is
becoming a growing priority to combine the benefits
of digitization with new products and processes of
circular value creation.

Circular value creation means that new products,
designs and processes are developed in which no
more waste is generated, but the end products after
use serve as the starting point for a new value crea-
tion. This reduces the consumption of resources and
triggers additional growth effects. As you can see,
there are so many challenges facing the food indus-
try and you can also recognize thatitis good to have
access to strong networks and to be able to secure
your own competitiveness through cooperation! B

Prof. Dr. Andreas Pinkwart
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With the support of the Ministry of Economic Affairs, the Food-Processing Initiative launched
its first market exploration excursion to Russia in 1999.
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Ursula Heinen-Esser has been Minister for the Environment,
Agriculture, Nature and Consumer Protection of the State of

North Rhine-Westphalia since 29 May 2018.

© Anke Jakob

On the way to Green Economy in the

food processing industry

Thefood processingindustry in North Rhine-West-
phalia is characterised by high quality standards, a
wide range of products, around 1,000 companies with
almost 96,000 employees and a turnover of around
36 billion euros. Germany's top-selling food industry
is represented by global players as well as small and
medium-sized enterprises.

Several of them are already well on the way to-
wards improving the efficiency and environmental
compatibility of their production methods. Environ-
mentalissues such as sustainability and climate pro-
tection have already reached the centre of society. It
is our responsibility to provide and apply practicable
solutions to global challenges - as a federal state,
as a company, as citizens.

The efficient use of resources and the transition
to sustainable forms of economic activity are sig-
nificant factors of successful business management
for companies in the food industry. However, they
are also the key to preserving our environment and
the global climate whilst also expressing responsible
management based on ethical principles.

Due to the ongoing networking of companies
and suppliers in the food industry with research
institutions providing their scientific and technical
expertise, the Food-Processing Initiative in North
Rhine-Westphalia aims to promote the progressive
process towards an even more resourceefficient and
eco-friendly and processing of food.

The state government of North Rhine-Westphalia
therefore welcomes and supports this highly suc-
cessfulinitiative and is pleased to participate in joint
projects - with the aim of making Green Economy a
standard in the food processing industry. B

Ursula Heinen-Esser
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"Successful clusters are based on
trusted relations!"

What challenges do small and medium-sized companies face? How
can they be supportedin solving these problems in order to remain
innovative and competitive? Norbert Reichl, General Manager of the
Food-Processing Initiative e.V., reveals how solutions to problems
can be found on site - and how networking is evolving in the age of

digital change.

Mr. Reichl, when companies
are preparing for the challeng-
es of today and tomorrow, it is
inevitable to deal with the topic
of innovation ... Innovations are
the key for successful corporate
management. After all, only those
who can identify and implement
the latest trends, or even better:
those who set them, can survive
on the market. Nowadays, being
innovative no longer only means
to develop new products and
processes. In fact, the configu-
ration of an internal innovation
management must be the focus
of attention.

Who is the more innovative,
medium-sized companies or
bigger corporates? In fact, due
to their flat hierarchies, small and
medium-sized enterprises are
often more innovative than big
corporations. It is no coincidence
that numerous hidden champions
arise from the German "Mittel-
stand." They are strongly oriented
towards the demands of their cus-
tomers, where they see a source of
new ideas. But they rarely have the
capacity and resources to manage
everything on their own and to deal
with strategicissues associated with
systematic personnel and organi-
zational development. The access

to adequate research facilities is
also often lacking. The Food-Pro-
cessing Initiative is open to all com-
panies, which want to implement
innovative ideas in cooperation.

Innovation management is a
complex process. What are you
suggesting? By connecting with
each other, companies can solve
the challenges they face and co-
operate to develop new innova-
tion potential. Successful clusters
are based on trusted relations.
The coreidea of networks follows
the idea of jointly improving the
impact of actors, regardless of the
competition, without forgetting
aboutit. The mostimportant thing
is the willingness to cooperate.
This is how on-site solutions are
created for on-site challenges.

The individual company
therefore needs partners: oth-

The association was founded on 17 November 2000. Starting from now, the topics
of the Food-Processing Initiative e.V. are co-determined by the companies.
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The Food-Processing Initiative focuses its activities on four areas that stand for
success in tomorrow‘s markets: technologies, networks, processes and talents.

er businesses, research institu-
tions for technology transfer,
business promotions. How does
the Food-Processing Initiative
support the quest? Systemati-
cally and from the root. In other
words, we network competencies
from economy, science and pol-
itics, for example by organizing
conferences or initiating work-
shops on specific topics. And we
sound out the subsidies for inno-
vative ideas.

You compare your tasks and
those of your team in Bielefeld
with those of Sherpas ... Without
Sherpas, even trained alpinists
would not be able to reach the
summit of the greatest moun-
tains. They secure the paths for
the expeditions, build bridges over
the glacial crevasses and help car-
rying the loads. The comparison is
therefore accurate to the extent

V) Innouations in our
network are based on
evolution, you never start

from scratch. [( 4

that we accompany the entrepre-
neurs on their way to new goals
and we help them wherever the
need arises.

How do you proceed? How
does a cooperation typically
unfold? First and foremost, it is
a matter of bringing together the
right partners of expertise and to
create the right climate so that
everyone sits down at the same
table: companies, universities and
also politics. This allows everyone
to decide together what is intend-
ed to be attained in the network
asawhole orinindividual projects.

Where do you see the
strengths of the Food-Pro-
cessing Initiative? Innovations in
our network are often based on
evolution, you never start from
scratch. Conversations show which
approaches lead to solutions and

how much effort is to be expect-
ed. The central question is: What
are the barriers that prevent com-
panies from growing or improv-
ing? - then you get to the right
decisions! The next step is about
implementation.

Many companies are already
experiencing a lack of qualified
workers. Doesn't the big chal-
lenge lie in finding good people?
Especially for small and medi-
um-sized companies the search for
new employeesis a huge challenge.
Since 2015, the focus of our work
has therefore been more intensive-
ly on skills and processes. A good
example of this is PerlLe, a project
that meets the requirements of the
personnel management in times of
digital change. The aimis to qualify
managers from regional companies
for strategic personnel manage-
ment. The participants exchange
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and efficient.

Beate Kolkmann, Ariane Rieger and Sabine Hofel (from left) support the
members and network partnersin remaining capable of development, creative

information inregular meetings so
that a transfer of knowledge can
take place on the basis of good
practice examples.

Keyword Industry 4.0: Nu-
merous medium-sized compa-
nies worked intensively on what
digitalization means for their
companies ... The digital trans-
formation of the food industry is
avery multi-layered phenomenon,
as it affects not only the digitali-
zation of processes, but also the
work environments and economic
structures. Proven solutions can
rarely be found here. Therefore,
it is not yet clear to most people
how digital technologies actually
provide concrete benefits. This is
exactly where our projects set to
Food 4.0 begin - with the needs
of companies. Together we de-
termine suitable digital solutions

J) The central question is:
What are the barriers that
prevent companies from

growing orimproving? &

for urgent issues such as quality
assurance, extended durability
or resource efficiency. Here we
work closely together with the
“Ostwestfalen-Lippe” University,
where with the Smart Food Factory
adevelopment space for digitized
food processing is being created.

What are the threads that
will occupy your members in
the coming years? The subject
of digitalization will continue to
gain momentum. According to our
members, the greatest challenge
lies in securing their own compet-
itiveness. Especially for smalland
medium-sized enterprises, the in-
creasingly fluctuating consumer
demands mean permanent time,
innovation and cost pressure. Due
to technical improvements and
the constantly growing product
range, stakeholders along the

food supply chain have to adapt to
faster change and shorter prod-
uct life cycles. At the same time,
resource consumption must be
reduced to a minimum.

Withtheincreasingdemandsin
theindustry, the demands on net-
working are also likely toincrease
... We are faced with the question of
how can we network, in future, fac-
ing the digital change as efficiently
as possible on behalf of all partners?
This is one reason why we have re-
cently focused on the development
of virtual spaces and collaborative
network development, which en-
able project work to be carried out
regardless of time and location. To-
gether with two other clusters, we
have created CLOUS - a platform
on which members have the op-
portunity to exchange information
in specialized groups.

Food Competence Centre: The state of North Rhine-Westphalia supports the
association's first application and thus the development of the network.
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Together with his teamin Bielefeld, Norbert Reichlis looking for
the “barriers that prevent companies from becoming better,”
says the Managing Director of the Food-Processing Initiative.

How can teamwork be ef-
fective in a virtual room? The
project management tools from
CLOUS and a conference system
enable the secure processing of
documents as well as the estab-
lishment of public and private
groups for a trustful exchange.
Over 300 cluster managers and
members from 16 countries are
already using this system for their
work. Many of our EU projects are
being coordinated on this plat-
form. In this way, we create a pool
of experience and knowledge that
portrays the results of successful
project work and can be accessed
by companies at any time.

2018 was a specialyear for the
network, as the Food-Process-
ing Initiative e.V. was founded
exactly 18 years ago. However,
the roots of the initiative go

For small and
medium-sized companies
the search for personnel
is a huge challenge.

V),

[( §

back t01996 ... The state initiative
Food-Processing NRW was found-
ed at the Bielefeld University of
Applied Sciences with the support
of the Ministry of Economics. We
started more than two decades
ago with the aim of strengthening
the innovativeness of the region's
food industry and thereby pushing
North Rhine-Westphalia beyond
its borders. With the creation of
the association on 17 November
2000, we laid the foundation for
our successfulinnovation network
with over 120 members today - so
now we have actually come of age.

You have been general
manager of the network from
the very beginning. What has
changed during this time re-
garding innovation? Initially, the
projects were almost exclusively
technology or process-oriented.

Over the years it became clear
that innovation is more than just
technology. Today, we concen-
trate our network activities on
four central building blocks, which
in our view stand for broad inno-
vation capability: Technologies,
Networks, Processes and Talents.

For the next few years, what
have you set your sights on? We
have a well-established network
of clusters, researchers and co-
operation partnersin 18 European
nations and want to grow further.
To achieve this, we have to address
a wide range of topics in order to
be attractive for the versatile food
industry, without getting bogged
down at the same time. A further
goalis to make the competencies
united in the network even more
visible on the national and inter-
national scale. ®
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Innovation through technology

Drive for successful economic development

Digitalization is fundamentally changing the methods of industrial food production:
human beings, production facilities, logistics and products all communicate and co-
operate directly with one another, processes are self-regulating, individual customer
needs can be implemented on industrial scale. Whole new business models be-
come conceivable and the boundaries between the different production sectors
become blurred.

Consulting right from the start! Innovations takes place at the junction between

market and technology. Small and medium-sized enterprises in particular often

do not have sufficient capacities in order to drive innovation projects forward.

Would you like to know how innovative your company is and how you can improve

its capacities for innovation? The Food-Processing Initiative supports companies of
all sizesin ...

... the implementation of innovative ideas and the use of new technologies
... the quest for partners in economy, science and research

... the search for financial support for pioneering projects

... the information sourcing on the latest technology trends

Award of the 1st NRW Cooperation Prize in the food industry. More than 100
companies and research institutions take part.
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Projects of the Food-Processing Initiative

Food 4.0: From digital strategy to realization

New technologies leading to marketable products are one of the most challenging
management activities because they involve a high degree of uncertainty, risk and
complexity. Are you able to identify the most promising idea and turn it into a
successful innovation? The partners in the Food-Processing Initiative's network
cooperate in this process: from research and development of new technologies to
market launch and international commercialization of ...

M ... process innovations

M ... product innovations

M ... innovative business-models
M ... innovative service-models

Seize the opportunities of digitalization! This is
where the project Food 4.0 comes in. The project
team of the Institute for Food Technology NRW
at the University of Applied Sciences Ost-
westfalen-Lippe and the Food-Processing
Initiative support companies in putting
digital transformation into practice.
Based on the needs of the compa-
nies, the team brings together the
matching expertise and develops
concrete solutions.

The projectis a component of the

integrated action concept OWL

4.0, a network of 150 represent-

atives from business, science and

politics. Target of the ten projects is

to extend the digital transformation

over the region Ostwestfalen-Lippe.

With support from the region, the federal
government and the EU, a total of 200 mil-
lion euros will be invested in projects by 2022.

More information: www.owl-morgen.de
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2) The challenges for food
companies are becoming
increasingly complex. With
its work, the food processing
initiative provides important
impulses and creates sustainable

solutions for theindustry. €€

Prof. Dr. Ing. Ralf Horstmeier, initiator of
the initiative and honorary member of the
Food-Processing Initiative e.V.

NRW tischt auf: the cross-sector congress 'Between Innovation & Tradition' is
organized together with the University of Witten/Herdecke.
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"Medium-sized companies far more innovative
than big companies™
The Alfred Willich GmbH & Co. KG is located in  often face similar challenges. The Food-Processing
the heart of Westphalia with its typical sausage Initiative stands for a wealth of expertise which we
and meat industry. The family-owned company implementin our company in our own way. But the
from Versmold develops tailor-madedippingand exchange within the network also brings acknowl-
coating compounds for therefinement of sausage edgement for one’s own path - akind of benchmark
and ham products. An interview with managing thatyou don’t get from market studies and statistics.
director Volker Willich.
What are you currently focusing onin your en-
Mr. Willich, what are the success factors of a  trepreneurial activities? We are currently focusing
medium-sized family business? Medium-sized oninnovations that fit into our portfolio and at the
companies are faster, more flexible and oftenalot  same time address new markets. We are continually
more innovative than bigger corporations. The key  expanding our range, as evidenced by the fact that
success factors are customer proximity and product ~ Clarys Food Ingredients and Willich Tauchmassen
knowledge. These factors promote corporate suc-  have been linked since 2015. Moreover, with the slo-
cess, bind customers in the long term and make the  gan 4 Brands with 1 Vision’, four brands have united
company attractive for qualified employees. under the CeWeCon umbrella that follow one guid-
ing principle: developing, manufacturing and selling
In this context, what role do networks suchas solutions for the food industry.
the Food-Processing Initiative play? They are the
key to more innovative strength and competitive- L
ness. They support small and medium-sized com- ?\'A"lker.w'u'.m
A . anaging Director
panies and offer a platform to report about their Alfred Willich GmbH & Co. KG
own activities and actions. They help to rethink 33775 Versmold
everyday processes and provide suggestions for www.willich-tauchmassen.de
new approaches.
An important aspect of networking involves
exchange, because the learning impact from and
with others is usually bigger ... Other industries
I I I I I I I I I I I I I
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© Staatlich Bad Meinberger Mineralbrunnen GmbH & Co. KG

Consulting for
resource efficiency

The beverage producer Staatlich Bad Meinberger
reduces its water consumption by more than 4,500
cubic metres per year. Zentis, the Aachen-based
manufacturer of fruit spreads, uses recycled water
for pre-cleaning. And plant oil producer Walter
Rau from Neuss achieves greater cost transpar-
ency, higher energy efficiency and lower CO, emis-
sions. What do they all have in common? They have
allbenefitted from the advice offered by the con-
sulting services offered by the Effizienz-Agentur
NRW (EFA).

Due to its strength and high relevance for re-
source use, the food industry is a core sector for the
Duisburger Effizienz-Agentur NRW, an efficiency
agency based in Duisburg that operates eight re-
gional offices throughout North Rhine-Westphalia
in addition to its headquarters based in Duisburg. But
what is the task of the EFA?

“It was founded more than 20 years ago on the
initiative of the North Rhine-Westphalian Ministry of
the Environment as an independent service provider
to boost resource-efficient managementin industrial
and craft enterprises,” explains the EFA Managing

In the run-up to the implementation of its new, resource-
efficient concept, Staatlich Bad Meinberger used the PIUS
financing of the Effizienz-Agentur NRW..

Director, Dr. Peter Jahns. By providing resource ef-
ficiency consulting, the agency supports manu-
facturing companies in making their products and
processes as efficient as possible and thus reducing
costs and environmental pollution. In addition, it
offers financial advice for research and develop-
ment as well as investments and accompanies the
implementation of the necessary measures. Moreo-
ver, the EFA provides regular information on current
developments regarding these topics during events,
training courses and workshops.

Innovative concept reduces water
and chemical consumption

But back to the examples: Bad Meinberger re-
duces its water consumption with the help of an
innovative CIP plant concept, which leads to energy
savings of over 100,00 kilowatt hours per year and
a reduction of CO2 equivalents of almost 22 tons
peryear.In order to reduce the need for fresh water,

More than 200 companies and institutions from all branches of the food industry take partin
the competition 'Cooperation and Innovation in the Food Process Chain NRW 2004".
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© Effizienz-Agentur NRW

Besides consulting, the mostimportant task of the employ-
ees around EFA manager Dr. Peter Jahns is to provide infor-
mation on resource efficiency.

the wastewater volume and thus the costs, Zentis
successfully relied on the development of aninno-
vative membrane process to reprocess parts of the
cleaning water. The recycling of the treated process
water reduces the freshwater requirement and the
amount of waste water by 52,000 cubic metres per
year. Nowadays at Walter Rau, an improved, pre-
ventive maintenance management system ensures
annual savings of 424,000 kilowatt hours of energy
and 240 tonnes of CO2 emissions.

Resource efficiency has arrived
in the sector

For Peter Jahns, these examples are only a small
part of the many advisory activities of the EFA, car-
rying out around 250 projects and more than 200
events each year. “The fact is: In Germany, the cost
of materials has fallen steadily in the past few years
while at the same time the gross domestic product
has increased. This shows that the topic of resource

efficiency has arrived in the industry. However, it is
also afact that this is not yet happening to the extent
that the urgent problems of raw material scarcity and
environmental pollution caused by extraction, pro-
duction and disposal can effectively be countered,”
states Dr. Jahns.

Neutral consulting partners such as the EFA,
offering their services in the areas of production,
product and cost accounting and their experiencein
the field of resource efficiency, truly provide valua-
ble support in the network of the Food-Processing
Initiative.

Ilona Dierschke
Ressourceneffizienz-Beratung
Effizienz-Agentur NRW (EFA)
47119 Duisburg
www.ressourceneffizienz.de

EFFIZIENZ
AGENTUR
NRW
—t—t———————————————————
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© Berief

"Knowing where"
determines success!

The Berief Nahrungsmittelmaschinen GmbH
& Co. KG manufactures systems for the ther-
mal treatment of food products in Wadersloh-
Diestedde. With its machines, plants and produc-
tion lines, the medium-sized company is success-
fully established on the international market.
“Progress is born fromideas,” says Theodor W. Ber-
ief. The company owner sees networks as further
supportinginstruments for entrepreneurial action.

Mr. Berief, you have been planning and produc-
ing high-performance machines for the thermal
treatment of food for over 70 years. Which chang-
es have taken place during this time? Theodor W.
Berief: The markets work in different ways today.
In the future, regions with large populations and
growing incomes will only be able to meet the de-
mand for food through continuous processes with
high capacities. In Europe we notice the opposite
trend, characterized by shrinking batches with an
incredible range of products. As plant manufac-
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For Theodor W. Berief, the Food-Processing Initiative‘s net-
work is a usefulinstrument which enables him to think outside
the box.

turers, we see this as our future challenge: in the
development of flexible solutions for markets with
both large and small batch sizes, with increasing
total capacities.

What are the demands to which a medi-
um-sized mechanical engineering company must
respond today? Consumers want fresh food with
a long shelf life. To achieve this, the systems must
reach the highest hygiene standards - while taking
economic efficiency into account. As a result, food
producers come much closer to the clean label tar-
get, which lowers raw material costs and increases
product quality.

In addition, there are the aspects of gentle food
processing ... Our strength lies in the production of
natural flavours by braising and frying. The ther-
mal processes of our plants are based on the gentle
homemade method. The taste aromas are formed
naturally. Food producers thus come significantly

For the first time, the network of the Food-Processing Initiative
isinvolved in a project from the 6th EU Framework Programme.
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—berief

Nahrungsmittelmaschinen

FOOD MACHINES FOR A NATURALLY BETTER TASTE

Itisimpossible to imagine the industrial production of ready

meals and convenience products without: The tiltable cooking k2
and roasting kettle from Berief. g
Nahrungsmittelmaschinen . !
. - as Beste!
far die Industrie Fiir lhre Kiche bekowuwen St wur o
closerto the Clean Label goal, which reducesraw ma-  edge between research and industry? A funding
terial costs and increases the quality of the products.  project with the Ostwestfalen-Lippe University of
Applied Sciences has been established via the net-
What role do networks play for you? Short dis-  work. Aim of the projectis the distillation of essential
tances ensure fast and flexible solutions. The factor  oils from herbs with newly developed plant technol-
“knowing where” is decisive for success,and we find  ogy. We are currently working on a prototype which
itin networks such as the Food Processing Initiative.  will allow us to develop new process parameters.
They enable us to look beyond our own horizons and
make new contacts. This is how we came across Sur- What do you expect from the results? In the
face4Food, a network dedicated to refining surfaces  end, there should be a marketable process plant
and effective cleaning. capable of extracting essential oils in a very gentle
and energy-saving way.
What are the current areas of challenge? We
are intensively focusing on the topic of ‘Industry
4.0’ and are continuing to expand our ERP system.
In the future, we want to expand our services tar-
geting food producers by providing training on our
machines. DiplL.-Wirt.-Ing.
Theodor W. Berief
Managing Director
As a member of the Food-Processing Initiative, Berief Nahrungsmittelmaschinen
how do you benefit from the transfer of knowl- GmbH & Co. KG
59329 Wadersloh-Diestedde
www.berief.de
I I I i I i I I i I i I I
2008 2009 2010 20™M 2012 2013 2014 2015 2016 2017 2018 2019 2020


http://www.berief.de

© CSB-System

Teamwork in the heart
of Asia

The fourth industrial revolution, the digital net-
working of the economy, is keeping food compa-
nies in suspense. In the future, business models
will be based on the analysis of data and will func-
tion via IT and business platforms. The Food-Pro-
cessing Initiative creates the platform for the food
industry and CSB-System AG from Geilenkirch-
en successfully implements digitisation for the
branch - a cooperation whose joint expertise ex-
tends as far as South Korea.

From the very beginning, the platform idea has
shaped the cooperation between the Food-Pro-
cessing Initiative and CSB-System AG. Back in the
year 2000, around six months before the association
was founded, Norbert Reichl and Dr. Klemens van
Betteray contacted each other and metin Dortmund
at the EuroPartner trade fair, where van Betteray
gave a lecture on modern information technolo-
gy and food safety. “Around 400 exhibitors, main-
ly from North Rhine-Westphalia, presented their
performance profiles to a large specialist audience.
The aim was to establish new business relationships

| | | | |
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With its portfolio of software, hardware and services, the CSB
Group has consistently specialised in the processindustry and
trade.

between companies from industry, commerce and
skilled trades,” he remembers.

The automation solutions of the IT specialists
from Geilenkirchen play a centralrole in the context
of Industry 4.0. The joint activities with the FoodPolis
technology center illustrate how the digitization of
processes in the food industry is not only a topic
here in Germany but receives great interestin South
Korea as well. The leading Korean Food Cluster and
the Food-Processing Initiative agreed in May 2017,
during a visit to CSB-System AG, to strengthen co-
operationin the areas of research, development and
innovation.

Korea’s international food hub is located in the

heart of Asia, covering an area of 358 hectares and
connecting ten research centres and over 160 food

tion Exchange Agriculture and Food Economy in Chengdu.

The Food-Processing Initiative is partner of the EU-China Coopera-
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companies with 20 percent of the world’s population.
With this combined competence and the expertise
of foreign partners, solutions are to be found for the
global demand for food, whereby food quality and
safety are the top priorities.

At the end of 2017, a German team of experts,
including Klemens van Betteray, helped to shape
the symposium ‘Food Industry and the 4th Industrial
Revolution’ at the cluster’s research centre in Iksan
near Seoul. More than 200 participants attended the
symposium, which was moderated by German and
Korean experts. In addition to the conference and
the visit to the laboratories of FoodPolis, the sausage
producer S-Food and the State Control Authority for
Meat Industry were visited. Moreover, a conversa-
tion was held with the representative of the German
Embassy in Seoul.

© CSB-System

In May 2017, representatives of FoodPolis and the Food-
Processing Initiative signed a Memorandum of Understanding.

“Foodpolis is more than just a business platform.
Itis a place where experts come together to research
and develop solutions for the complex issues of
food production,” explains van Betteray. A reunion
with the Korean hosts has already taken place: The
exchange continued in February 2018, this time in
Germany.

Dr. Klemens van Betteray
Vice President
CSB-System AG

52511 Geilenkirchen
www.csb.com

r

CSB-SYstem
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Innovations through networks
Creativity grows best where people
share their knowledge

Those who share their own skills with others and expand their knowledge remain
competitive. This is exactly where the Food-Processing Initiative network comes in.
We aim to bring the various players from economy, science and policy together. We
arrange further contacts within our network in order to gain access to international
markets or to establish collaborative projects with research institutions. And we
support you inimproving your own network - for example with our CLOUS cluster
management tool.

Areyou ready for innovation? The ability to create networks will be decisive for

economic success in the future. Developing relevant solutions in a methodical

way is only possible within the framework of an open innovation culture. Thus,

employees, cooperation partners and clients become innovation drivers. However,

an essential part of network-based processes in small and medium-sized enterprises

fails because of a lack of know-how when it comes to establishing new contacts in the
longer term. The Food-Processing Initiative supports the ...

.. innovation work in networks

.. capacity building and technology transfer
.. application for state subsidies

.. organization and management of networks

With the projects Global Food and FutureFood.NRW, personnel
qualification is moving into the focus of network activities.
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Achieving something new together! Complex tasks or tasks distributed over several
stages of the value chain cannot be mastered alone and in a single project. The
network of the Food-Processing Initiative brings together offer and demand
for know-how and expertise. Not only technicalinnovations are being considered,
but also distribution processes and marketing strategies as well as personnel man-
agement are addressed along the entire value chain.

In this trustworthy community we coordinate the ...

Projects of the Food-Processing Initiative

Circular economy for a future without waste

.. development of an ecosystem of innovation
... transfer between research and economy

.. exchange with experts on innovation topics
... use of cluster management tools

Stop the waste production! This is the vision of
CirQuality OWL's partners. Energie Impuls OWL,
InnoZent OWL, the Food-Processing Initiative, OWL
Maschinenbau and the Verein zur Férderung von
Innovationen in der Gesundheitswirtschaft OWL e.V
are the five innovation networks in the region of
Ostwestfalen-Lippe that combine their competences
to realize this mission.

Core of the projectis the circular economy and there-
fore products, components or materials which are
designed from the very beginning in a way that they
can be used in a continuous cycle - without ending
up in downcycling.

Ifimplemented rigorously, this will lead to a separa-
tion of the economic growth from the use of natural
resources. Around 60 companies, universities and
institutions are participating actively in the project.
The Bielefeld University of Applied Sciences provides
the anchor in engineering education with its Circular

Economy study module.

Dipl. Engineer Karsten

Ollesch, authorized sig-

natory and sales manag-

er of the company Glass

from Paderborn, Germa-

ny, explains: “Our future

task is to increasingly

design more materials, components and complete
assemblies for endless use. A task that cannot be
completed by one company alone. The OWL net-
works enable interdisciplinary cooperation. With the
support of the State of North Rhine-Westphalia, we
can develop Ostwestfalen-Lippe into a model region
for circular economy.”

More information:
www.die-innovationsnetzwerke-owl.de
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250 km

150 km

Bielefeld

75km

@ Diisseldorf

@ Cologne

Business location in
the heart of Europe

The region of North Rhine-Westphalia is one

of the leading economic regions as well as the
most populous federal state in Germany. Its 17.9
million inhabitants generate over a fifth of Germa-
ny’s total gross domestic product with around 705
billion euros and is therefore clearly at the leading
edge of all federal states.

In a radius of 500 kilometers around the state capital
of Dusseldorf are living approximately 160 million
people. No other European metropolis has such
great purchasing potential. The food value chain
stretches from the input sectors of agriculture, over
the food industry and the food craft up to the diverse
consumer interfaces in food retailing or.gastronomy.

The food industry in North
Rhine-Westphalia

With its world-famous large-scale enterprises as
well as small and medium-sized enterprises, the
food industry stands for the power of innovation and
high productivity. Especially medium-sized compa-
nies with up to 250 employees form the heart of the
food industry. The strengths of this sector lies in its
proximity to millions of customers all over Germa-
ny and overseas, a well-diversified industry and the
availability of efficient suppliers of all’kinds.

M Over 1.000 food processing companies
with more than 109.000 employees are
located in North Rhine-Westphalia.

M With a turnover of 41 billion euros per year, this
sector generates almost a quarter of all German
turnover.

M North Rhine-Westphalia is home to half of the 50
top-selling companies in the German food industry.

M More than 4,500 Young Professionals
study and do their doctorate in more than
40 study fields linked to the food industry.

M The three leading international trade fairs
Anuga, Anuga FoodTec and ISM are housed
in Cologne.

M The technology suppliers from North
Rhine-Westphalia provide excellent food

processing and packaging machines worth
around two billion-euros.

500 km
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With around 79 percent of all food imports and 83 percent of all exports, the EU
internal market is the focus of foreign trade.
Quelle: ITNRW, VDMA NRW, AuRenhandelsstatistik Nordrhein-Westfalen, Stand: 2017

Market, trade and
exports

An outstanding infrastructure, a central

location and a highly qualified work-

force make North Rhine-Westphalia the Exporting countries
economic metropolis of international

importance. The state ranks amongst

the global leaders in numerous param-

eters.

In 2018, the North Rhine-Westphalian
food and animal feed industry gener-
ated over 36 billion euros and export-
ed goods worth 8.5 billion euros. North
Rhine-Westphalia is the home of four
of the ten top-selling food retailers in
Germany: Rewe (3rd), Aldi Group (4th),
Metro (5th) and Lekkerland (6th).

Importing countries

The Food-Processing Initiative network becomes stakeholder at NRW.Europa, the
platform for Zenit's EU markets and the development bank for North Rhine-Westphalia.
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© Koelnmesse

In 2008, Gerald Bose took over the
position of head of the Cologne Deutz
Exhibition Centre. The business econo-
mistisresponsible foraround 80 events
each year, including world-leading
trade fairs for over 25 sectors.

Gerald Bose on the importance of trade fairs in the digital age

"Face-to-face meetings are becoming

increasingly important™

Koelnmesse is the flagship of
the entire region and the show-
case of the global food industry.
Gerald Bose is convinced: “In the
age of digitalisation, leading in-
ternational trade fairs such as
Anuga or Anuga FoodTec are not
only important, they are also
becoming increasingly impor-
tant.” Inaninterview, the CEO of
Koelnmesse GmbH reveals how
heintends to keep the trade fair
experience attractive for exhib-
itors and visitors.

Mr. Bose, with its 100 years,
Anugais the oldest marketplace
for industry - and still at the
cutting edge ... Anuga is without
any doubt the world’s largest and
mostimportant trade fair for food
and beverages. It offers inspiration
and networking at highest level,
making it a must-attend event for
many decision-makers. There is
no comparable platform on which

supply and demand and the en-
tire business community as well
as the entire innovative power of
the respective sectors come so
closely together.

How do you explain this suc-
cess? Over the years, Anuga’s
consistent expansion into a trade
fair, its qualitative selection and
the constantly refined bundling
of product categories, as well as
its clear focus, have made it what
it is today: an unrivalled event in
terms of the breadth and depth of
its offerings. On top of this comes
the impressive concept, which has
constantly been perfected and
stands for the diversity of the food
industry: ten trade fairs under one
roof, each of them unique in its
respective product segment.

B2B decision-makers today

are able to obtain up-to-the-
minute information. Why are

trade fairs still needed in times
of digitalinformation exchange?
Ouraimis to connect people - and
even in digital times, networking
works best in analogue settings.
Trade fairs are industry meetings to
strengthen personal contacts with
customers, distributors, business
partners and journalists. Same is
valid for trying out and experi-
encing different products, which
becomes obvious to every visitor
at Anuga or ISM. However, we also
know that in a ten-year time the
trade fair business will no longer
function as it does today. Our mis-
sionis to combine both: The digital
aspect and the personal aspect.

Trade fairs only last a few
days. What effect does the com-
bination of digital and face-to-
face offerings have? We offer
services with which our customers
can improve their trade fair suc-
cess - such as the recording of
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© Koelnmesse

visitor data using lead tracking. In
addition, we invest a lot of ener-
gy in digital offerings, with which
we are able to provide the unique
selling proposition of our trade
fairs 365 days ayear. One example
is ambista, a global B2B portal for
the furnishing industry. We intend
to establish similar platforms for
other industries.

Koelnmesse has proven ex-
pertise in the food and food
technology sectors. How do you
rate their importance as inno-
vation drivers? Anuga, Anuga
FoodTec, ProSweets Cologne
and ISM are leading internation-
al trade fairs with an extremely
high percentage of foreign visi-
tors. The development cycles of
many companies are adapted to
the rhythm of these fairs. Exhib-
itors profit from the platforms
to present their innovations to a
wide audience. At a trade fair like

Koelnmesseis a leaderin the organization of food fairs and events for the process-
ing of food and beverages. Trade fairs such as Anuga, ISM and Anuga FoodTec are
established as leading trade fairs worldwide.

7)) Westrengthen our core
competencies in the areas
we know something about.
These include Food

and FoodTec. o

Anuga FoodTec, decision-makers
can find everything in one place
and experience plants in action
without having to travel halfway
around the world ...

This means that exhibiting
companies do not necessarily
have to go abroad? Absolute-
ly. Especially small and medi-
um-sized food producers use
Anuga or ISM as an entry into in-
ternational business. Koelnmesse
is the only host to offer both
trade-oriented formats and the
appropriate capital goods plat-
forms. The vertical orientation
of our portfolio within the food
industry is a strategic advantage

with many synergies, since the ex-
hibitors are also visitors to Anuga
FoodTec and ProSweets Cologne.

The success of these trade
fairs benefits not only you as
organizer, but also the entire re-
gion. Afterall, almost 90 percent
of Anuga exhibitors and well
over 70 percent of the visitors
come from abroad ... Cologne
is home to two fields of com-
petence: nutrition and nutrition
technology. The geographical and
economic factors also favour the
trade fair location. We are located
in the heart of Europe and are very
well connected to the German and
international transport network. In
addition, there are numerous eco-
nomic hubs in the catchment area.

Anuga’ s supporting pro-
gramme addresses many as-
pects of a broad societal dis-
cussion ... Today, nutrition is

Work on the Food2Market project begins. Together with partners from Germany, the Netherlands and
Belgium, a unique competence region for food production is created.
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© Koelnmesse

By 2022, Koelnmesse will invest over
50 million Euros in the digitalization of
its business.

tailored to my needs on the ba-
sis of my own genetics or specific
intolerances? With the Newtrition
Xinnovation summit, we have in-
troduced new trends in this area.
Anuga also has shown the first
examples from industry of what
an individually tailored diet can
look like.

Speaking of knowledge
transfer: What role does it play
at trade fairs? How important are
networks in this context? Trade
fairs where people get together
are always places of knowledge
transfer. Networks such as the

more individual than ever. Anuga
reflects the wishes of consumers
for a healthy diet. On the occa-
sion of the 100th anniversary of
the trade fair, a special area en-
titled ‘Anuga Horizon 2050’ has
been used to sharpen our focus
on tomorrow’s nutrition. A major
trend is personalised nutrition.

Are we talking about a vi-
sion or already about market-
able products? This is exactly
the question we are asking at the
Anuga: How can | create a diet

7,590 companies from 106 countries

took part in Anuga 2019 on exhibition
space covering 284,000 m2.

J) The community between
the trade fairs will
continue to exist through
networks such as the Food-

Processing Initiative. &«

one of the Food-Processing Ini-
tiative ensure that the communi-
ty between trade fairs continues
to exist. On top of this, we have
new offerings such as the digital
platforms mentioned earlier or
analogue initiatives such as in-
cube8, where we bring together
young companies and start-ups
with established companies. Our
aim is to promote the transfer of
knowledge to a greater extent,
regardless of trade fair dates, in
order to consolidate the branch
community.

The exhibition industry re-
flects global trade better than
almost any other sector. How do
you value internationalisation?
Events abroad are an increasing-
ly important support for our core
business. Our trade fairs cover the
entire value chain - not only in Co-
logne, but worldwide under the
heading ‘Global Competence in
Food & FoodTec’. We specifically

promote synergies between in-
bound and outbound internation-
alisation, strengthen ourselves in
our core areas of competence and
create uniform brand appearanc-
es.

Which regions are you at-
tracted to? In addition to further
developing established markets
in China, Southeast Asia and In-
dia, we focus on ‘the Americas’.
In March 2019, we celebrated the
premiere of ANUFOOD Brazil, our
own food fair in Brazil. The in-
ternationally oriented platform
offers Latin American countries
access to the world market.

What trends do you see with
regard to the digital transforma-
tion of the trade fair business? It
is about more efficient processes
for registering and booking ser-
vices, customer portals and much
more. Our mission should be to
offer visitors an experience that
they are familiar with from the
online world. These can be digital
offers that make the preparation
and follow-up of a visit less com-
plicated, such as mobile tickets or
matchmaking. In addition, the way
exhibitors present their products
and services plays an important
role. Video mapping, virtual reality
presentations or augmented real-
ity provide fresh impulses.

What is your vision for the
coming years? We have defined
our goals for digital transforma-
tion. Koelnmesse 3.0, the largest
investment programme in the
company’s history with around
700 million euros, is on schedule.
Our vision is to expand our core
business by 2025 with the busi-
ness model ‘Business Matchmak-
ing-as-a-Service’ and thus suc-
cessfully transfer the marketplace
principle into the digital age. &
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Members and partners of Food-Processing Initiative e.V.

Working together for innovations in

the food industry

AcanChia UG & Co KG

Kimmersbruck

agaSAAT GmbH

Neukirchen-Vluyn

ALBA-Gewiirze Gehring & Neiweiser GmbH & Co.KG

Bielefeld

Institut fir Lebensmitteltechnologie.NRW @ Lemgo
Technische Hochschule Ostwestfalen-Lippe
Institut fir nachhaltige Ernahrung (iSuN), Minster

Fachhochschule Minster

Alfred Willich GmbH + Co.KG Versmold
Interroll Trommelmotoren GmbH Hickelhoven-Baal
amfora health care GmbH Freystadt — - - - -
- " - Jide GmbH & Co. KG Biackerei und Lebensmittel Hovelhof
Arbeitsgemeinschaft Getreideforschunge.V. Detmold —r
Jirging GmbH Versmold
aTmos Anlagenbau GmbH Iserlohn -
= Kahmann + Ellerbrock GmbH + Co.KG Bielefeld
Berief Food GmbH Beckum . =
= = : Karlchen's Backstube GmbH Lohne
Berief Nahrungsmittelmaschinen GmbH & Co.KG Wadersloh = = 2 :
- - .. Kompetenznetzwerk Erndhrungswirtschaft Weinfelden/Schweiz
Bio-Security Management GmbH Bonen s = : =
Biotec Klute GmbH Borch LI-Food - Landesinitiative Erndhrungswirtschaft Quakenbriick
fotec Rlute bm _Orc €N Niedersachsen
B?GE Ko.n-fpressoren OttoBoge GmbH & Co.KG _ Bielefeld LVA Lebensmittelversuchsanstalt Wien/Osterreich
B Relnlgungssys_te_:me_cmbH EECE Oldenburg Magurit Gefrierschneider GmbH Hlckeswagen
BurealfVerltas Certification Germany GmbH Hamburg Matiss Feinkost GmbH Enger
At a bkl e MODUS Consult AG Gitersloh
Chaln.Pomt Smbk Bonn moéhrings foodservice-Kompetenz Waldesch
Condio GmbH We.rder.(Havel) MPF GmbH Telgte
CSB Genllenklrchen mts Consulting Partner Werl
Cysa.l GmbH ), - Neoplas GmbH Greifswald
DanESEESE Clu_ster e L DR T Netzwerk Bioaktive Pflanzliche Lebensmittel ~ Stuttgart
Deutsche Landwirtschafts-GesellschafteV.(DLG) Frankfurta. M. @ Steinbeis2i GmbH
Deutsches Institut fiir Lebensmitteltechnik eV.(DIL) Quakenbriick NRW.Europa @ ZENIT GmbH Zentrum fiir Mihtheim
Die Effizienz-Agentur NRW Duisburg Innovation und Technologie NRW
Dodinghaus cutting and more GmbH & Co.KG Salzkotten OWL Maschinenbau e.V. Bielefeld
Dr.-Ing. Jochen Brose Sachverstandigenbiiro Dortmund pbr Netzenergie GmbH Rheine
Dipmann GmbH & Co. KG Borgholzhausen Point of Food GmbH Recklinghausen
Eggelbusch GmbH & Co KG Harsewinkel-Greffen PPVT Industrieprojekte Taunusstein
Energie Impuls OWL e.V. Bielefeld QFC - Quality Food Consult Dr. von Wiese Bad Oeynhausen
EXTRACHEM GmbH Bielefeld QM Hygiene-Beratung Kathrin Oertel Versmold
Felten GmbH Serrig Rheinische Friedrich-Wilhelms-Universitat Bonn
Fjol GmbH Muinster Bonn, Institut fiir Tierwissenschaften
Flander’s Food Briissel/Belgien RIELA Karl-Heinz Knoop e.K. Riesenbeck
Food - Made in Germany e.V. Hannover Stadt Neuss Amt fiir Wirtschaftsforderung Neuss
FOOD Freshly AFC - Agriculture & Food Consulting Bielefeld Steckdosen-Club Deutschland e.V. Rheda-Wiedenbriick
GmbH Steinhaus Informationssysteme GmbH Datteln
Food Information Service (FIS) Europe Bad Bentheim TEAM GmbH Paderborn

Food Professionals Kohnen GmbH Sprockhovel Technologie-Transfer-Zentrum (ttz) Bremerhaven Bremerhaven
Food Valley NL Wageningen/ Tetra Pak Processing GmbH Reinbek

Niederlande Trigerverein ZENIT e.V. Miilheim
Foodjobs GmbH Disseldorf TUV NORD CERT GmbH Bielefeld
FoodPolis Iksan/Stdkorea Union of Food Industry Sofia/Bulgarien
Frankenférder Forschungsgesellschaft mbH Luckenwalde Universitit Dortmund Fachbereich Chemie- Dortmund
Fraunhofer Institut fiir Molekularbiologieund Schmallenberg technik Lehrstuhl Umwelttechnik
Angewandte Oekologie (IME) Universitit Witten/Herdecke Witten
GEA Hilge Niederlassung der Tuchenhagen GmbH Bodenheim Veravis GmbH Minster
GIQs - Grenziiberschreitende Integrierte Quali- Rheinbach Verein zur Férderung innovativer Verfahrenin  Dortmund
tatssicherunge. V. der Logistik e.V.
Glass GmbH & Co. KG Paderborn Vermin Bielefeld Kopietz GmbH Bielefeld
Glocken Beune GmbH & Co. KG Borgholzhausen VT Engineering Melle-Buer
Goring Hygiene Beratung GmbH Hamm Werner & Co. Gewiirze GmbH Gelsenkirchen
Grafschafter Krautfabrik - Josef Schmitz KG Meckenheim Wessling GmbH Altenberge
GS1Germany GmbH Koln Westfilische Schinken- und WurstspezialititeneV. Nottuln
H&T Feinkost GmbH Gatersloh Windau GmbH & Co.KG Harsewinkel
Handwerkskammer Minster Minster WUB Wirtschafts- und Unternehmensberatung Espelkamp
Heinrich Schulze Ladencafé GmbH Borgholzhausen Wulff Fleisch und Wurstwaren Vertriebs GmbH  Telgte
Hiilshorst Feinkost GmbH Harsewinkel Zentrum fiir Innovation in der Gesundheitswirt- Bielefeld
IfB - Initiative fiir Beschaftigung OWL e. V. Bielefeld schaft OWL gGmbH
Ing.-Biiro fiir Lebensmitteltechnik Braunschweig Zentrum fiir nachhaltige Unternehmens- Witten
innowise GmbH Duisburg fihrung (ZNU)
InnoZent OWL e.V. Paderborn

After one year of development, the 'Innovations-Atlas Ernahrung.NRW', the showcase
of North Rhine-Westphalia's scientific competence, goes online.
| | | | | | | | | | |
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Process-driven innovation

Innovation as driving force in the company

In times of digital transformation, executives are looking for methods, tools and models
that help them overcome complexity and at the same time are suited to a new corpo-
rate culture. To achieve this, it is necessary to adjust personnel responsibilities, team
structures and management tasks to the innovation processes. For that reason, it is
crucial to know which leadership styles, which organizational structures and which
methods succeed, what successful companies are doing differently and why.

Opening the organization both internally and externally is of strategic impor-
tance for innovation and competitiveness. Those who increasingly think in terms

of partnerships and networks must refocus their company’s corporate culturein
the long-termin a way that enables them to respond with more flexibility to the
market. Itis therefore essential to integrate the ideas of all employees at any level
and from each department. The Food-Processing Initiative supports your company ...

.. on the way to an agile and innovative organization

.. in the development of structured innovation processes

.. in the implementation of new organizational forms

.. in the incorporation of market, technology and societal trends
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The way you approach and structure your innovation strategy depends very much on
your company and your ambitions. Only a practice-oriented innovation procedure,
structured according to different stages, allows sufficient room for creativity.
Through the shared use of resources within the network of the Food-Processing

Initiative, you influence ...

.. time to market
... cost to market
... Tisk to market
.. fit to market

Projects of the Food-Processing Initiative

Successful cluster management with CLOU5

While classic social media platforms discourage
small and medium-sized companies from answer-
ing sensitive questions because of their large pub-
lic, CLOUS provides the solution. CLOUS stands for
Cross-cLuster Open innovation GroUps. CLOUS is a
confidence-based open innovation platform that
combines a variety of web-based tools for organizing
projects, video conferencing and searching for ex-
perts. CLOUS offers the opportunity to develop new
innovations spanning several industries while also
being a tool for the realization of shared projects.

The involved partners BalticNet-PlasmaTec, Inno-
Zent OWL and Food-Processing Initiative involved
in the project bring their expertise in a wide range
of disciplines onto the platform, including plasma
technologies for surface modification or disinfection,
information technologies for the development of in-

terconnected products,
as well as knowledge
relating to all aspects
of food production.

With CLOUS, cluster
managers and cluster
members can collaborate internationally, regardless
of individual hardware and software constellations,
by providing access to the know-how of all partic-
ipants with minimal effort. This enables members
to organize virtual in-house seminars in private or
shared groups using a video conferencing tool di-
rectly on the platform.

More information:
www.clou5.net

In the go-cluster programme, the Food-Processing Initiative
connects with the 100 best networks in Germany.
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/About us!
Regionally networked,
globally successful

Beate Kolkmann Dr. Klemens van Sabine Hofel Prof. Dr. Mark Blcking Norbert Reichl
Betteray

In this section you will find videos and statements
that give you an insight into our work. Prof. Dr. Mark
BlUcking and Dr. Klemens van Betteray from the
board of directors of the Food-Processing Initiative
eV. and Beate Kolkmann, Sabine Hofel and Nor-
bert Reichl from the Bielefeld team explain what
successful networking is all about. Simply scan the
QR code.

Join us and become a member! Get involved in the
Food-Processing Initiative and become part of our
powerful industry network. Our association is open
to all companies involved in the value chain of the
food industry. Contact us and learn more about the
advantages of membership.

| | | | | | | | | |
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http://www.foodprocessing.de/blog/aiovg_videos/beate-kolkmann-fpi-e-v/
http://www.foodprocessing.de/blog/aiovg_videos/klemens-van-betteray-csb-system-ag/
http://www.foodprocessing.de/blog/aiovg_videos/sabine-hoefel-fpi-e-v/
http://www.foodprocessing.de/blog/aiovg_videos/interview-prof-mark-buecking-fraunhofer-ime-teil-1/
http://www.foodprocessing.de/blog/aiovg_videos/statement-norbert-reichl-geschaeftsfuehrer-fpi-e-v/
http://www.foodprocessing.de/mitglied-werden/
http://www.foodprocessing.de

Well-known breweries and malthouses monitor their pro-
duction with TeBIS, the modular and scaleable process data
management system from Steinhaus Informationssysteme

GmbH.

© Steinhaus

Quick access to relevant information

Pressures and temperatures, flows and voltages,
currents and state values: process data are the vo-
cation of Steinhaus Informationssysteme GmbH.
With the systematic consideration of relevant data
within production processes, the family-run IT
company from Datteln provides this data more
efficiently than ever - since it was foundedin 1980.

Steinhaus Informationssysteme GmbH was orig-
inally founded in Datteln as an energy consulting
company. “It quickly became apparent that not only
energy efficiency but also the entire production pro-
cess has enormous optimization potential,” says Marc
Steinhaus, business development and authorized
signatory. For him, the information in the process
datais crucial in order to identify and exploit the
potential for value creation in the processes.

The process chain in the food industry is long:
from harvesting, breeding or production through
processing to packaging and presentation on the
shelves, the products pass through numerous sta-
tions. “Today, manufacturers not only have to pro-
duce as quickly and reliably as possible, but also as
high-quality as possible and adapted to individual
customer requirements. With our many years of ex-
perience in the assessment of industrial processes,
we offer a comprehensive range of services around
our central TeBIS system,” says Steinhaus. Quickly
accessible and sensibly visualized data allow food

producers to react quickly - “but the backlog demand
in the industry is massive in many places. The smaller
the company, the greater the demand for industry
4.0 solutions,” explains Steinhaus.

For him, the Food-Processing Initiative is a
well-connected starting point for small and medi-
um-sized companies to work out concrete solutions
for digitization and networking. The short distances
in the network mean that people know each other,
which makes it easier to solve problems along the
value chain. “Ultimately,” so Steinhaus, “ as solution
providers, we have to be just as well networked as
the facilities in the food industry.”

Marc Steinhaus

Business Development, authorised officer
Steinhaus Informationssysteme GmbH
4571 Datteln
www.steinhaus-informationssysteme.de

The 'ldeenfeuer' continues the success story of the cooperation
award. More than 250 partners submit 52 entries to the competition.
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The BUFA Group was foundedin Oldenburgin 1883 and is now
internationally active in the Chemicals, Cleaning and Compos-
ites Business Areas.

Sustainability begins with head and heart

Chemistry and sustainability are not opposites for
the BUFA Group. As a company with a long tradition
and high ethical corporate values, the Oldenburg
company cultivates a fair, partnership-based co-
operation with customers, suppliers and the public
- aphilosophy thatis reflected inits commitment
to the Food-Processing Initiative.

What does sustainability mean? Armin Schréder
sees it as the continuous development of products
and processes that protect and conserve resourc-
es. “As a medium-sized company, we have to react
innovatively, quickly and flexibly to our customers’
requirements and the changing markets as well as
to ecological challenges,” says the head of sales de-
partment for the food industry. He and his colleagues
in Oldenburg rely on new chemistry and modern
process technologies that harmonize economic ef-
ficiency with social responsibility.

The challenge: to minimize the impact on the en-
vironment through sophisticated system solutions in
conjunction with optimum use of chemicals, water,
energy and tailor-made application technology. This
is illustrated by the example of the ‘BUFA power by
nature’ product series.

The active substance mixtures of these formu-

lations are made up of natural, renewable raw ma-
terials and comply with the criteria for the award

of the EU eco-label. “In this way, we also help our
customers to achieve their sustainability goals,” clar-
ifies Schroder.

Thinking from the customers’ point of view and
developing innovations together with them is the
central challenge for Schrdder in the food industry.
The integration of network partners into this process
plays a decisive role: “This is how new products and
services can be developed that are tailored precisely
and successfully to the wishes and needs of the cus-
tomers”. And those who think at an early stage about
what form of cooperation should be implemented in
the company “are actually prepared for the future
and secure their competitiveness sustainably.”

Armin Schroder

Sales Manager

BUFA Reinigungssysteme GmbH & Co. KG
26133 Oldenburg

www.buefa.de
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Keeping an eye onresource efficiency along the entire supply
chainis not always easy - but itis worthiit.

"It's worth taking an interdisciplinary look!"

What influence does the construction of plants
have on resource efficiency and what possibil-
ities are there to make food production more
sustainable? The eight partners of the network
‘Sustainable Processes in the Food Industry’ (NeNa
Food) were looking for answers to these questions.
Among them: the Calvatis GmbH. The cleaning and
disinfectant specialists from Ladenburg werere-
sponsible for supporting the hygienic safety of
the production facilities and eliminating risks in
advance.

The cooperation project started in April 2012 with
manufacturers and suppliers of the food industry and
focused on the development of new technologies
in the areas of emulsification, plant and equipment
cleaning as well as process control. “The topic of
sustainability, which is currently affecting the food
industry and will continue to concernitin the future,
has been aligned within the network to the optimisa-
tion of existing processes,” explains Andreas Kuczera,
marketing team manager at Calvatis. At the same
time, the aim was to implement resource-saving
processes within the respective supply chains as best
practice approaches.

The Food-Processing Initiative coordinated and
moderated the network activities between the in-
dividual partners. Due to its expertise, Calvatis took
over the technical leadership in the area of hygiene

management. This is an important aspect that has
a significant influence on sustainability, because
“the use of cleaning agents, water and energy can
be planned in advance to conserve resources if the
optimum cleaning processes are selected and all
relevant measures in the supply chains are taken
into account,” points out Kuczera.

As a conclusion of the cooperation he states
that “it is worthwhile to take a joint and interdisci-
plinary look at the respective process stage with all
partners in order to become aware of the potential
for resource-efficient food production” - not only
in the supply chain ‘from farm to fork’, but also in
the lifecycle chain of investment goods, plants and
equipment.

Andreas Kuczera
Team leader marketing
Calvatis GmbH

68526 Ladenburg
www.calvatis.com

cal atis

calgonit

industrial

the Klimabackerei (Climate Bakery) project is launched.

On behalf of the Effizienz-Agentur NRW and the EnergyAgency.NRW, l
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© Fraunhofer IME

The Fraunhofer Food Chain Management Alliance offers solu-
tions for industrial partners, small and medium-sized enter-
prises and institutional sponsors on a national, European and

Food Chain Management for

medium-sized businesses

The Fraunhofer Institute for Molecular Biology
and Applied Ecology IME employs more than 500
people at locations in Schmallenberg, Aachen,
GieRen, Minster, Frankfurt/Main and Hamburg.
Prof. Dr. Mark Bucking, Head of Environmental and
Food Analytics at Fraunhofer IME and speaker of
the Fraunhofer Food Chain Management Alliance,
sees the Institute’s activities as closely linked to
the Food-Processing Initiative’s network.

Prof. Bucking, what questions areyou currently
dealing with? First and foremost we deal with the
evaluation of food safety and consumer protection.
Another aspect is the sustainable production of ag-
ricultural substances. The Fraunhofer IME is also a
network of the Fraunhofer Food Chain Management
Alliance - a cluster of currently nine Fraunhofer In-
stitutes. The aim is to develop new approaches in
food safety, microelectronics and logistics which can
be integrated into the food chain and should enable
high added value at low costs.

Sinceits foundationin 1949, it has been a tradi-

tional task of the Fraunhofer-Gesellschaft to fill
the gap between science and industry ... Together

global level.

with their clients, the institutes develop solutions
that reach all the way to prototypes. The results are
then passed on to the technology producer, who uses
them to produce a marketable product.

Especially smaller food producers are wonder-
ing how they can cooperate with the Fraunhofer
Institutes... The easiest way is of course anindustrial
order, directly by the company to an institute. And
the Food-Processing Initiative is also anideal partner
forinitial contact. Then you sit down directly with the
researchers. The bilateral discussions determine the
scope of work, the costs and possible financing mod-
els. It should always be considered to what extent
funding programmes can be used to address small
and medium-sized enterprises.
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How can the right institute be identified to in-
itiate this dialogue? The Fraunhofer-GCesellschaft
brings together 72 institutes and research units. An-
yone interested in a project can easily get lost. There
are 22 alliances for orientation and making contact,
such as the Fraunhofer Food Chain Management
Alliance. Here, institutes or departments of institutes
with different competencies cooperate in order to
work together on a business field. The alliances are
the right contacts for companies.

What role do regionalinnovation clusters such
as those initiated by the Food-Processing Initia-
tive play? In fact, increasing complexity is a prob-
lem, especially for small and medium-sized com-
panies. Here the experience and portfolio of the

© Fraunhofer IME

The Fraunhofer Institute for Molecular Biology and Applied
Ecology IME pursues applied life sciences from the molecule
to the ecosystem.

Food-Processing Initiative are an excellent opportu-
nity to support companies with their network of food
manufacturers, equipment industries and scientific
institutions. The initiative is not only a first point of
contact, but can also be a competent companion
and advisor over the entire duration of the project.

Prof. Dr. Mark Biicking

Head of Department Environmental
and Food Analysis
Fraunhofer-Institut IME

57392 Schmallenberg
www.ime.fraunhofer.de

Work on SUSMILK begins. In the EU project for the green dairy industry, the
Food-Processing Initiative is responsible for the transfer of results.
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© fjol GmbH

The fjol team successfully supports companies in the imple-
mentation of their individual sustainability strategy up to the
implementation of the ZNU standard for sustainable business

practices.

Implementing sustainability in a sound manner

fjoLGmbH emerged in 2011 as a spin-off from the
ZNU - the Centre for Sustainable Management
- of the Private University of Witten/Herdecke.
The combination of science and business offers
customers a special combination of new scientific
findings and high practical relevance. Ten employ-
ees at the Munster location cover a broad spec-
trum of knowledge and breathe life into the motto
‘Implementing sustainability in a sound manner’.

fjol GmbH was founded by Dr. Axel Kélle and Dr.
Christian Ge[Rner, the two institute directors of ZNU,
who have been successfully researching, teaching
and advising on the subject of sustainability for over
16 years. Dr. Michael Ra[} joined fjol GmbH in 2016 as
managing partner and has since strengthened the
practical relevance of the company with his entre-
preneurial expertise.

For him, sustainability has not become a fash-

The core competencies of fjol GmbH include the
development of anindividual, holistic and long-term
sustainability strategy as well as the accompanying
monitoring of effectiveness. The introduction of the
sustainability management system ZNU-Standard
Nachhaltiger Wirtschaften, with or without certifi-
cation, the measurement of ecological (and social)
sustainability, climate and resource management
and the accompanying support of organisational
development are also part of the portfolio.

“Our services have led to innovative and success-
ful solutions in numerous companies, from medi-
um-sized family businesses to global players,” says
Michael Ra[3.

ionable topic, but an obligation for all participants .
along the value chain. “We enable companies to ,[\)Ar' Michael Raft
. . anaging Director
operate more sustainably and support them in the fjol GmbH
implementation of middle- to long-term strategies 48165 Minster
- from stakeholder analysis to successful sustain- www.fjol.de
ability audits,” is how Raf$ explains the philosophy
behind it. The special focus is on getting everyone
in the company excited about the topic and taking
it with them, in order to “generate the competitive
advantages of sustainable management”.
I I I I I I I I I I I
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The ZNU standard for sustainable management enables com-
panies to be certified with regard to sustainable corporate
management and the fields of environmental, economic and
social action.

© ZNU

Rethinking corporate responsibility

The ZNU - Centre for Sustainable Corporate Man-
agement - sees itself as a scientifically neutral
platform with the aim of promoting and imple-
menting sustainability holistically within the com-
pany and along the value chain, particularly in the
FMCG sector. The application-oriented research
institute within the Faculty of Economics at the
University of Witten/Herdecke is headed by Dr.
Axel Kolle and Dr. Christian Gef3ner.

With its interdisciplinary team, ZNU has been
active in teaching, research, qualifications and con-
sulting for more than 16 years. “The partner network
now comprises around 70 members - including well-
known medium-sized food manufacturers, logistics
and service companies, as well as scientific institu-
tions and foundations,” explains marketing director
Patricia Kief.

The ZNU standard for sustainable business was
developed in 2013 in order to be able to measure
the changeover to sustainable management and to
accompany enterprises step by step in their tran-
sition to sustainable management. “It is the only
standard in Germany that has been tried and tested
in practice and which can be certified, integrating
sustainable corporate management in addition to
the three sustainability dimensions environment,
business and social affairs,” says Kief. The possible,
voluntary certification promotes and demands the

development of an integrated management sys-
tem for a more sustainable economy. In this way, the
ZNU standard enables systematic and continuous
improvement of performance, building on existing
systems in companies ranging from small organic
companies to global corporations.

By 2022 at the latest, the ZNU partner network
has set itself the goal of achieving net climate neu-
trality at all its German locations. The partners
commit themselves to a step-by-step process to
demonstrably avoid, reduce and offset greenhouse
gas emissions and to implement additional projects
under the motto ‘Education, Soil and Trees’. “How-
ever, the compensation only takes effect when all
existing energy efficiency potentials have been ex-
hausted. With this initiative, the partners not only
commit themselves clearly to climate protection,
but also act accordingly,” emphasises Patricia Kief.

Patricia Kief

Marketing Director

ZNU - Zentrum fur Nachhaltige Unterneh-
mensfuhrung

58448 Witten

www.znu-standard.de

FPI goes Africa: Study on food processing in

Tanzania and Zambia.
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Innovation through talent
Skilled employees are
the key to success

Talent and innovation are interconnected. Small and medium-sized companies attach
great value to professional personnel work and assign it a high strategic importance.
With innovative talent management, they can determine which competencies and
skills they consider key to their success and pinpoint creative minds who have them.
Rather than just finding talent, it isimportant to hold on to it in the long run, since

this is an active decision being made by the employees.

Finding and binding talents! For human resources managers, this task is not

only a challenge in terms of content, but also an administrative one, which can

hardly be mastered with traditional office tools. The main need for action in

medium-sized companies is primarily to emphasize their own attractiveness on

the labor market on the one hand and to improve the recruiting channels that ac-

company the recruitment process on the other. The Food-Processing Initiative assists
companies with issues such as ...

.. what do | need to recruit and keep qualified people?

.. how do | communicate my profile as employer both inwards and outwards?
.. which new approaches to recruiting can | take?

.. which human resources development tools are best for my company?
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Early talent management is crucial in order to avoid shortages and to have enough
time to find really suitable employees. The ongoing interaction of the partners of
the Food-Processing Initiative provides clear advantages here. The goalis always
to deepen the knowledge base for innovations in recruiting, employer branding and
employee commitment by involving all actors from politics, sciences and economics,

through ...

M ... innovative change management

M ... innovative concepts for e-learning & continuous qualification
M ... innovation-oriented HR development

|

Projects of the Food-Processing Initiative

Successful HR development
in the food industry

... iInnovation competence in Human Resource management

How do | attract and bind creative skilled workers
and how can | effectively improve the qualifications
of my employees? This question is answered by PerlLe
- a project of Food-Processing Initiative, which has
been coordinated in collaboration with the Duisburg
consulting firm innowise GmbH. The pioneering pi-
lot project has been funded by the state of North
Rhine-Westphalia and the European Social Funds.

PerLe stands for personnel management in the me-
dium-sized food industry North Rhine Westphalia.
For two years, twelve pilot companies took up the
challenge and worked intensively to counter the
current shortage of qualified workers and the de-
mographic change.

Extensive qualification offers were developed to
cover the various areas of HR management. These
include solutions for recruitment, personnel de-
velopment and personnel loyalty as well as for the
creation of a sustainable working environment in
the companies.

Even after completing the two-year project period,
members of the ‘Personnel Manager Group’ still
meet regularly to exchange their experiences. The
Food-Processing Initiative and the innowise GmbH
experts keep on being the contact persons for HR
management in the food industry.

More information: www.perlenrw.de

Excellent networking: The Food-Processing Initiative receives the
silver label of the European Cluster Excellence Initiative.
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Network statements!

Our partners about the
Food-Processing Initiative

Klaus Meyer Prof. Hans-Jlrgen

Danneel

The diversity of our members is one of our greatest
strengths. What can companies do to contribute
their resources to and benefit from the network?
Cooperation partners and members from different
sectors had the opportunity to present their views
on the Food-Processing Initiative network in video
statements. Simply scan the QR code.

Markus Schroll

Karsten Ollesch Dr. Sylvia Pfaff

Perfectly networked! Since 2011, the Food-Process-
ing Initiative has been a member of the ‘go-cluster’
programme of the Federal Ministry of Economic Af-
fairs and Energy, which, together with the European
Secretariat for Cluster Analysis (ESCA), examines
the member clusters. In 2015, the Food-Processing
Initiative was one of only three food clusters to re-
ceive the silver label, which was reconfirmed in 2018.

o
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Mainly handmade both today and then: At Schulze, people
have been baking with love according to old recipes for six
generations.

© Heinrich Schulze Ladencafé

Employee motivation as corporate vision

When the scent of ginger, cloves and nutmeg
spreads through the small town of Borgholzhaus-
en in the Teutoburg Forest, everyone knows why
it is called the gingerbread town. Filled hearts,
gingerbread nuts or custom-made gingerbread
hearts: Heinrich Schulze Ladencafé GmbH pro-
duces around 700 tons of pastries a year.

The specialities are sold in the company’s own
shop and in the adjoining café. Trading houses are
also supplied. Together with their employees, Arne
Knaust and his father Peter Knaust ensure that tra-
ditional baking and craftsmanship is preserved un-
der the brand name ‘von Ravensberg’. For almost
190 years, the family-run business, now in its sixth
generation, has successfully faced the challenges
of the present.

Several projects have been realised with the
Food-Processing Initiative. “In 2012, in order to
reduce material and energy consumption in our
production, we partnered with the FOOD-ProMat
material efficiency network,” recalls Arne Knaust.
Thanks to the network’s support, a analysis of saving
potentials of processes was carried out helping to
optimise data collection. A PIUS check supported by
Effizienz-Agentur NRW identified further potential
savings. In order to improve resource efficiency, the
two managing directors invested in heat recovery
from furnace exhaust gases. “Today, the energy ob-

tained in this way heats the spraying mass, the liquid
sugar and the hot water storage tank,” adds Knaust.

In times of digital change, Knaust considers the
recruitment of skilled personnel to be a central key
to competitiveness. Together with eleven other part-
nersin the project PerlLe, Knaust was able to achieve
alotinthis area. Throughout the project, a systematic
qualification matrix was created and, building on this,
employee motivation was placed in the foreground.
Arne Knaust concludes that the approach of “mo-
tivating through inclusion” is a successful corporate
vision. The project had led to “our employees opening
up and working together more successfully through
increased commitment”.

Arne Knaust

Managing Director

Heinrich Schulze Ladencafé GmbH
33829 Borgholzhausen
www.schulze-ladencafe.de

Regio.NRW project in East Westphalia-Lippe starts: Lebensmittel
4.0 takes a close look at the opportunities of digital transformation.
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© pbr NETZenergie

Ahlan wa Sahlan -
Welcome to Jordan!

Jordan offers numerous natural wonders. But the
country’s greatest attraction, the legendary rock
town of Petra, was unfortunately not on Tobias
Peselmann’s itinerary in August 2016. The cur-
rent managing director of pbr NETZenergie GmbH
from Rheine was on the road for one week in the
Hashemite Kingdom to support food producersin
converting their energy supply.

Not a single cloud in the sky, the weather is truly
reliable: “Jordan’s best resource is the sun. The av-
erage directirradiation lies between 1,400 and 2,300
kilowatt hours per square meter ayear”, says Tobias
Peselmann, who manages the business of pbr NETZ
energie GmbH with Dietmar Hesse. The young com-
pany based in Rheine develops innovative concepts
for the energy, environment and process engineering
sectors - and “often risks a completely different
approach”, emphasizes Mr. Peselmann.

And it was precisely this new approach, which
led the graduate engineer to Jordan. “The trip came
about at the invitation of UNIDO, the United Nations
Industrial Development Organization,” he recalls. The
United Nations sub-organisation was looking for an

In the Jordanian capital of Amman, Tobias Peselmann met
with the project managers from the Ministry to coordinate
the stages of his journey.

energy expert for the food industry and turned to
the Food-Processing Initiative, which put them in
touch with Peselmann. His task: to obtain a com-
prehensive overview of the fields of application in
the energy efficiency domain and to advise selected
producers on site.

Expansion of wind and solar energy

In the capital Amman, the Ministry of Water and
Environmentis responsible for coordinating climate
policy at national level and for managing its imple-
mentation. The Arab nation has set itself ambitious
goals and wants to generate at least one fifth of
its energy needs from wind and sun in the future.”
Until 2022, the Jordanian government has launched
a reform programme that will push the expansion
of renewable energies,” says Peselmann. In the
meantime, the country has become one of the front-
runners in the region when it comes to introducing
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such technologies. Numerous pilot projects for en-
ergy-efficient construction have been successfully
completed, ranging from public buildings such as
the Queen Alia Airport to small residential buildings.

Greater efficiency in production

“InJordan, as everywhere in Arabia, desserts
are writtenin capital letters. So it was to be expected
to see pastry manufacturers on the list of visitors,”
says Peselmann. Among them was Habibah Sweets,
the largest Kunafa baker in the country. Kunafa, a
popular dessert and specialty, is a cake made from
baked vermicelli, nuts and syrup. Together with plant
manager Waleed Hisham Habibah, Peselmann in-
spected the production and identified potential
savings in the areas of compressed air and heat uti-
lisation.

© pbr NETZenergie

Together, Waleed Hisham Habibah (here in front of his grand-
father’s first shop in the old town of Amman) and Tobias
Peselmann pinpointed potential savings.

The visit resulted in a follow-up project. Tobias
Peselmann is still in regular contact with Waleed
Hisham Habibah, who wants to investin anin-house
cheese factory: “With GEA, we were able to inte-
grate a plant manufacturer from the dairy segment
into the project for the engineering part”. For the
managing director, this is proof of how companies
from Jordan and Germany come together through
the network of Food-Processing Initiative.

Dipl.-Ing. Tobias Peselmann
Managing Director

pbr NETZenergie GmbH
48432 Rheine
www.pbr-netzenergie.de

Networks 4.0: Together with Innozent OWL and
BalticNet-PlasmaTec, the platform Clou5 is being developed.
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"We help the players
to network™

The small town of Detmold in the region Ostwest-
falen-Lippe is considered a Mecca for the bakery
industry. This is where the Arbeitsgemeinschaft
Getreideforschung e.V. is based. With more than
400 member companies from 20 nations, the sci-
entific-technical association offers concentrat-
ed know-how on all aspects of grain technology.
CEO Tobias Schuhmacher explainsinaninterview
where the main focus of the activities lies.

Mr. Schuhmacher, the Arbeitsgemeinschaft
Getreideforschung e.V. was founded in 1946 with
the aim of linking business and science ... Which is
true then and now. Our goalis to find ways to connect
these two players. In Detmold, we benefit from the
nearby Max-Rubner-Institute for Grain Safety and
Quality, with which we have been working together
for many years.

They organise numerous conferences and sem-
inars. What are the key topics? The events cover
the entire value chain of grain technology, from raw
material procurement to product development and
process optimization.

For more than 70 years, Detmold has been building a bridge
between the world of science & research and the players in
the bakery industry.

However, advanced training is not everything
you offer. Since 2003, you have been responsible
for quality testing at the Detmold Institute for
Grain and Fat Analysis ... We cover a wide range of
relevant examination parameters for cereals and
flours, such as the determination of protein and wet
adhesive contents. Further focal points are baking
trials on behalf of customers and participation in
projects with partners from science and industry.

What are the advantages of working with the
Food-Processing Initiative? As the Food-Processing
Initiative has access to cooperation partners in the
entire food and supplier industry, we are expecting
new impulses from this cooperation. In this way, our
members from the milling, baking and pasta pro-
cessing industries can network with players from
other industries and learn from each other, for ex-
ample on the subject of digitalisation.
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This term is on everyone’s lips. Is there a trend
towards digitalisation in the crafts sector? Strat-
egies for implementation do not only play a role in
large companies. In traditional bakeries, the focus is
set on the use of digital tools for the B2C sector and
on the question of how machines can be networked
and traditional manual processes further automat-
ed. Many companies want to make offensive use of
the opportunities offered by modern information
technologies: The goal is Bakery 4.0.

This is a topic that many projects of the
Food-Processing Initiative are sheding light on.
Is there any exchange of ideas here? Together
with Food-Processing Initiative, we have currently
submitted a project application. The project aims
at networking with international knowledge pro-
viders in the field of digital transformation of the
food industry. Together with other partners and the

For Tobias Schuhmacher, strategies for implementing digital
concepts play a role not only in large companies, but also in
crafts: ,The goal is bakery 4.0

Ostwestfalen-Lippe University of Applied Sciences,
we want to attract workshops and conferences to the
region and design qualification programs for profes-
sionals inin order to support SMEs in implementing
new technologies.

Tobias Schuhmacher

Managing Director

Arbeitsgemeinschaft Cetreideforschung e.V.
32756 Detmold

www.agfdt.de

Quality of network activities confirmed: The Food-Processing Initiative is awarded
the silver label of the European Cluster Excellence Initiative for the second time.
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© DLG

With the Food Centre and its network of experts, the German
Agricultural Society (DLG) is an important driving force for the

food industry and its upstream and downstream sectors.

Platform for the food industry

The Food Centre of the DLG (German Agricultural
Society) with its network of experts is an impor-
tant driving force for the entire food industry as
well as the upstream and downstream sectors. The
aim of the DLG centre of expertise is to develop
future-oriented solutions for the challenges of
the sector.

Independent technical committees of the DLG
for food, food technology, meat, milk technology
and food sensor technology as well as committees
such as the Working Group Robotics in the Food
Industry and the Working Group Packaging in the
Supply Chain, ensure the scientific topicality and high
practical relevance of the technical work.

The DLG Food Centre also offers a wide range
of events, symposia, seminars and training courses
on current industry topics. In addition, it organises
the annual meeting of the German-speaking food
sensor technology industry, the DLG Food Sensor
Technology Day (“ DLG-Lebensmitteltag Sensorik”).
As the technical and conceptual sponsor of Anuga
FoodTec - the leading international supplier fair for
the food and beverage industry - DLGis responsible
for the technical orientation of the fair.

Scientific research is supported by the Interna-

tional FoodTec Award for Food Technology, the DLG
Sensor Technology Award and the ‘DLG Innovation

Award - Young Ideas’. The Junge DLC’ offers a plat-
form for the next generation of food producers.
Young professionals and students organise them-
selves in this platform with the aim of giving fresh
impetus to the food industry.

The DLG Academy thematically unites the en-
tire value chain of the agricultural and food indus-
try under one roof, making it unique in this form. It
has established itself as a learning and knowledge
platform for the topics of food sensor technology,
quality assurance and food technology. The offer
includes seminars, workshops, advanced training
as well as in-house training in companies. In pub-
lications such as trade journals, expert knowledge,
studies and newsletters, the DLG regularly provides
information on current topics and developments in
the food industry.

Simone Schiller

Managing Director

DLG e.V, Fachzentrum Lebensmittel
60489 Frankfurt am Main
www.dlg.org
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Glass has developed from a manufacturer of handicraft
machines to a manufacturer of special machines, today active

in the project planning of plants for the food industry.

Networking, a success factor in medium-sized businesses

The Glass GmbH & Co. KG from Paderborn hasbeen
manufacturing special machines for food process-
ing since 1972. The company started with the con-
struction of meat processing machines for craft
businesses. Today the portfolio includes a com-
prehensive modular system with which everything
from simple mixers to customer-specific process
plants can be realised.

“From the very beginning it was important not
only to plan our machines but also to build them at
our own location with a high vertical range of manu-
facturing”, explains Dipl.Ing. Karsten Ollesch on the
philosophy of the special machine manufacturer. The
direct contact to our worldwide customers as well as
various research projects, which are regularly carried
outin the network of the Food-Processing Initiative,
stimulate these processes. While the large-scale
industry is still busy with market research, the Pad-
erborn-based company recognizes market trends at
an early stage and transfers the knowledge gained
into solutions for other regions - “in this way we are
able to show off our strengths as a medium-sized
company: flexibility and rapid implementation”.

For him, contact with mechanical engineers and
research institutions is equally important as with
food producers. There is no need to reinvent the
wheel, because “many questions can be clarified
pragmatically in the network. Often, ideas for both

sides emerge at the end of such discussions,” says
Ollesch. This allows important resources to be used
differently and innovations “do not bypass the mar-
ket”. An example of this is a project with the Insti-
tute of Food Technology at the Ostwestfalen-Lippe
University of Applied Sciences, which resulted in a
cleaning process for intensive mixers.

“In the course of Industry 4.0, our plants are in-
creasingly being measured in terms of their oper-
ability, software and degree of networking. In the
future, we will have to collect even more data, such
as engine power, vibrations and sounds, which will
enable us to assess the machine status directly.” For
Ollesch, thisis a way of evaluating what experienced
operators have always felt - the heartbeat of the
machine.

Karsten Ollesch

Sales Manager and Authorized Officer
Glass GmbH & Co. KG

33106 Paderborn
www.glass-maschinen.de

MADE IN GERMANY

The EU project S3Food supports medium-sized companies in
the implementation of digitisation projects.
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References

from our network

Whether quality, safety, resource efficiency, digi-
talization of processes, qualification, personnel de-
velopment or new markets - the challenges of the
industry are manifold. As a network of food industry,
we address these issues, network competencies, de-
sign projects and thus create innovative solutions. A
large number of different cooperations and projects
have been successfully initiated and implemented.

Redesign of dairies: The objectives of the SUSMILK
project were to analyse and optimise the entire pro-
cess chain for dairy products. With the aim of sav-
ing energy, water and carbon dioxide emissions, the
Fraunhofer Institute for Environmental, Safety and
Energy Technology UMSICHT and 21 other partners,
including the Food-Processing Initiative, developed
components for use in existing dairies.

Future offensive FOOD2020: In the first phase of
FOOD2020, the Food-Processing Initiative together
with eight partners supported companies in the Ger-
man-Dutch border region. Two innovation projects
were dedicated to the development of biobased
barrier films and an app for employ-

ee training. Two feasibility studies

dealt with the nutrition of el-

derly people and sustaina-

ble shrimp breeding.

Looking for new oppor-
tunities across borders:

International cooperations and innovation projects

Food2Market is an initiative of the Food-Process-
ing Initiative and four other cluster organisations in
Flanders and the Netherlands. Together they support
food producers who want to approach new (neigh-
bouring) markets or gain knowledge from the net-
works of the regions. The instruments developed
were integrated into day-to-day business at the end
of the project period.

Benefits for bakers and the environment: The
Climate Bakery Project supports bakeries in mak-
ing their processes more resource- and energy-ef-
ficient. The Food-Processing Initiative supported
the project of the Effizienz-Agentur NRW and the
Energy.Agency.NRW as technical consultant. FPI
moderated and coordinated the working groups and
carried out analyses of saving potentials. Thanks to
targeted advice on site and inter-company exchange,
major effects were achieved.
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Sustainableimprovement of energy management:
The aim of INDUCE2020 is to establish the INDUCE
method in companies located in Spain, France, the
Netherlands and Germany. With this method, food
producers canimprove their energy managementin a
sustainable way. The partners are working intensively
with 15 pilot companies to develop the methodology.
The INDUCE Tool Kit will be transferred and evalu-
ated by 60 trainers in 300 companies.

Networkingin the digital age: How can cross-clus-
ter project management be designed to facilitate
networking? This question prompted the Food-Pro-
cessing Initiative and two other network partners to
found the online platform CLOUS. Both international
and national projects as well as regional events of the
Food-Process-
ing Initiative are
communicated,
planned and or-
ganised via CLOUS.

Start of the digitaljourney: 13 partners have joined
forces in the S3FOQOD project to improve the sus-
tainability of the food industry in the EU by enabling
smalland medium-sized enterprises to adopt digital
technologies. S3FOOD will assist in the transition to

industry 4.0, so that companies do not run the risk
of losing important knowledge when collecting and
evaluating process data.

Efficient use of resources: The efficient use of re-
sources is an ecological and economic necessity and

a success factor for climate policy. VIDA supports the
realisation of innovations with the aim of increasing
efficiency in small and medium-sized enterprises in
order to counteract future resource shortages. VIDA
stands for Value-added Innovation in fooD chAins
and is part of the EU Framework Programme Hori-
zon 2020.

Opening up new markets in Africa: The economies
of the sub-Saharan nations are growing steadily. The
demand for processed food is rising, as are the de-
mands for safety and convenience in the growing
middle class. On behalf of the “Gesellschaft fur In-
ternationale Zusammenarbeit” (GIZ), the Food-Pro-
cessing Initiative developed a market study on trends
and demands for processed food in the markets of
Tanzania and Zambia.

Emancipated! The Food-Processing Initiative e.V. celebrates its 18th birthday
during the general meeting 2019 at the Sparrenburg castle in Bielefeld.
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Food-Processing Initiative e.V.
Ritterstr. 19

33602 Bielefeld

Germany

Tel.: +4952198 640-0
Fax: + 4952198 640 - 29
Mail: info@foodprocessing.de

www.foodprocessing.de

compétent.connected.innovative


mailto:%20info%40foodprocessing.de?subject=Kontakt%20FPI
http://www.foodprocessing.de

www.anugafoodtec.com

International
v ONE FOR ALL
food and beverage industry ([

Food Processing | Food Packaging | Safety & Analytics | Intralogistics
Digitalisation | Automation | Environment & Energy | Science & Pioneering

N E COLOGNE, GERMANY
23.-26.03.2021

Koelnmesse GmbH

Messeplatz 1

50679 Cologne, Germany

Tel. +49 1806 578 866 o

Fax +49 221 821-991020 Dl_ﬁ o
anugafoodtec@visitor.koelnmesse.de “** koelnmesse

Www.prosweets.com

The international supplier fair for
Nl the sweets and snacks industry

asad 31.01.-03.02.2021

parallel to

PRODUCTION AND PACKAGING TECHNOLOGY m

PACKAGING AND PACKAGING MATERIALS

RAW MATERIALS AND INGREDIENTS

OPERATING EQUIPMENT AND AUXILIARY DEVICES

Koelnmesse GmbH Tel. +49 1806 383 763 .,

Messeplatz 1 Fax +49 221 821 99 1360 &
50679 Kéln, Germany visitor@prosweets-cologne.de koelnmesse



	03 Edi
	04 content
	05 Members + Imprint
	07 Prof. Pinkwart
	09 Heinen-Esser
	10 Norbert Reichl
	14 Innovation trough technology
	16 Prof. Hörstmeier
	17 Willich
	18 efa+
	20 Berief
	22 CSB-System
	24 Innovation trough networks
	26 food industriy in North Rhine-Westphalia
	28 Gerald Böse
	31 Members of FPI
	32 Process-driven innovation
	34 About us!
	35 Steinhaus
	36 Büfa
	37 Calvatis
	38 Fraunhofer IME
	40 fjol
	41 ZNU
	42 Innovation through talent
	44 Network statements!
	45 Schulze Ladencafé
	46 pbr Netzenergie
	48 AGF
	50 DLG
	51 Glass
	52 References
	54 Memberlogos
	55 contact

	Schaltfläche 5: 
	Schaltfläche 3: 
	Schaltfläche 4: 
	Schaltfläche 7: 
	Schaltfläche 1: 
	Schaltfläche 2: 
	Schaltfläche 6: 
	Schaltfläche 8: 
	Schaltfläche 9: 
	Schaltfläche 11: 
	Schaltfläche 13: 
	Schaltfläche 12: 
	Schaltfläche 10: 


