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Kirsty’s Growth Sees Further Investment
Kirsty’s install a second Lagarde retort to manage increased demand
Inspired to launch her
chilled ready meal range
after struggling to find
healthy ‘free from’ ready
meal options for her son,
Kirsty Henshaw walked away from the
Dragon’s Den in 2010 with funding from
Peter Jones and Duncan Bannatyne. She
dreamt of building her own state of the
art 100% allergen free factory and in 2020
she opened a new factory near Harrogate.
Converting an existing facility into a
sustainable factory was Kirsty’s main
challenge which included talking to us
about technology to extend product shelflife and reduce waste in the food chain.
Holmach’s solution was to offer a Lagarde
retort to deliver a short gentle steam cook
to the sealed tray, neutralising any bacteria
to extend shelf-life, whilst still sealing
in great flavour and nutrients. Using
less water and energy than other steam
cooking solutions, the notable increase
in shelf-life opened the business up to
wider distribution opportunities whilst
minimising the risk of food being wasted.
As a reflection of consumer demand
for healthy, flavourful ready meals

Kirsty’s have continued to see a rise in
retail listings. To effectively manage this
increased demand the brand have recently
installed a second Lagarde retort, increasing
their capacity to 40,000 healthy meals a day.
‘Ready meals’ are an important staple for
many consumers and with the use of steam/
air retorts Kirsty and her team have proven
that convenience doesn’t have to result in
a compromise when it comes to nutrition
and taste. There are no red GDA’s (Guideline
Daily Amounts) on Kirsty’s packaging!
Kirsty Henshaw, founder of Kirsty’s, said:

“As a business, we’re always looking
for ways to improve, whether this is
through creating new, exciting recipes in
our product development kitchen or by
investing in equipment and technology
for our state-of-the-art factory.
“Holmach’s Lagarde retorts have not
only reduced our carbon emissions
and minimised the risk of food being
wasted but it has also meant that
we have been able to increase our
capacity, producing more nutritious,
free-from meals for our ever-growing
customer base.”

Lauden Chocolate Takes on the World

Porto Cooking Trials

Big shout out to our
Roboqbo customer
Stephen Trigg at
Lauden Chocolate
for being selected to
represent the UK and
Ireland in the World
Chocolate Masters
Final. The artisan
chocolatiers started
their journey on the
Yorkshire markets
and they’re now
taking on the world
in this prestigious
competition.

Whether you’re upscaling production,
reviewing recipes or developing new
products, Perfinox have opened their new
Perfiprocess Technology Center in Porto.
Holmach have already hosted successful
trials at the new facility and welcome
requests from any UK manufacturers that
are actively looking to upgrade their facilities.
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PROJECTS & UPDATES
Tackling the Food Waste Epidemic Through Shelf-Life Extension
The food and drink sector is
responsible for approximately

17

%

OF THE UK’S CARBON FOOTPRINT
Around 4%
of recipe dish
products are

WASTED
IN-STORE

4

%

Staggering statistics like this showcase
the scale of the problem and at Holmach
we’re actively working with our customers
to become part of the solution through
process development and the installation
of thermal processing technology to enable
shelf-life extension to minimise waste.
From Lagarde retorts that allow for a
gentler cook using their patented steam/air
technology; through to pasteurising tunnels

OVER
500,000

ready meals per week
never leave distribution

APPROXIMATELY 1/3RD

of all purchased food ends up in landfill
for continuous processes; and UHDE’s high
pressure processing (HPP) technology
for products such as raw shellfish and
smoothies that are at risk of thermal
destruction of enzymes or vitamins.
Increased costs and quality compromises
aren’t an option and in practice our
solutions have had a positive impact
on costs, through notable increases in
production levels, reductions in waste

and reductions in water and energy usage.
As well as enabling shelf-life extension, well
considered thermal processing solutions
can also tick the boxes relating to product
quality and nutrition. Unhealthy levels of
preservatives including salt and sugar are
no longer necessary and the nutritional
and organoleptic properties of the natural
ingredients are maintained or enhanced.

The smallest of changes that we make as an industry can have a significant impact on the environment and the quality of the food we eat.

Discovering the ‘Pasta-Bilities’
of Lyco’s Sustainable Technology
Increasing demand for healthy to eat
salads has caused a surge in demand
for short pasta and noodles. With a
capacity challenge and the need for a
more sustainable processing solution,
a leading ready meal manufacturer
approached Holmach.

With fast changeover, easy cleaning
and low energy demands at the top
of the list, Holmach proposed a Lyco
Clean-Flow® cooker and cooler, with
first in / first out technology.
The Clean-Flow® Cooker uses
patented Hydro-Flow® Agitation
which guarantees perfect rehydration
whilst protecting the piece integrity
of egg and rice noodles, as well as
Macaroni, Farfalle and Penne pasta.
Using 60-70% less water than other
“tank” style cook-quench-chill systems,
over cooking and losses from sticking
and clumping are totally eliminated,
increasing yield by 10-15%.
Lyco’s revolutionary ‘Easy-FlowTM’
method of cooling can bring the
temperature down from 95oC to
below 40oC in less than 3 minutes,
maximising productivity levels.
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Perfinox Technology
Keeping the Nation
Clean and Fresh
Traditionally specialising in the food
industry, our technology partner Perfinox
are seeing increasing demand for their
innovations from both the household and
personal care sectors. They combine the
technology within their Perfiprocess range
to develop a manufacturing solution,
focusing on product quality, efficiency and
sustainability. Personal Care applications
have included toothpaste, shampoo and
bath gel, with the Perfitherm recently being
used for the crystallisation of candle wax.

High Pressure Processing Solution
for Decontamination of Raw Pet Food
The health benefits of a Biologically
Appropriate Raw Food diet (BARF) for
dogs and cats has rarely been questioned,
from superior joint and bone health
through to a strengthened immune system
and reduced body odour. However, there
still continues to be some nervousness in
the sector relating to handling of the raw
product and potential contamination
from pathogens for both the consumer
and their beloved pet.
Our technology partner UHDE have
been hosting High Pressure Processing
(HPP) trials with a customer in Germany
to address these very concerns and
they’re now in the final stages of the
project that will see final installation
and manufacturing later this year.

HPP is a method of applying high
pressure to food efficiently and
gently. Also known as high pressure
pasteurisation or pascalization it’s
an ecologically pure method as no
further preserving agents or chemicals
are used and the nutritional and
sensory benefits of the products
remain almost unchanged.

The complete solution…

From the outset, the priority for this
project was to ensure the protection
of the pet owner when they prepare
the food. It was also a priority for
the pet food manufacturer to ensure
that their processes aligned with the
needs of their retail partners, in terms
of shelf-life, and in-store display.

The HPP process ensures that the raw
meat doesn’t contaminate personal fridges
after opening, meaning that it doesn’t
have to be stored away from human food.

Roboqbo – Beauty Simplified
Following 40 years of processing
complex food products using
their universal processing
system, Roboqbo realised the
benefits of their technology to
other sectors. This single machine
with functions to cut, chop, mix,
emulsify, cook, cool, concentrate,
homogenise, pulverise and knead has proven to be the
ultimate solution for cosmetics and beauty manufacturers
that are looking to develop premium products on a scale
ranging from 8-860 litres. From eyeshadows and face creams
to serums and lotions, Roboqbo’s technology maintains the
health and organoleptic properties of natural ingredients,
ensuring the quality and textures that discerning consumers
look for in their beauty brands.

In the first instance, the raw meat is
HPP processed and then frozen until
it’s ready for distribution.
After defrosting, the shelf life of the
raw meat is approximately 4-6 weeks,
meaning that it only needs to be
refrigerated during transportation,
on retail display and ‘at home’.

Niko’s Unique Solution for Delicate
and Hard to Fill Vegetable Produce
With the only High-Speed
Longitudinal Filler (HLF)
solution of its kind in the
world, Niko were the natural
partner for an international
producer that needed to
increase production capacity
for their diﬀicult to fill jar
products, including pickled cucumbers.
Demonstrating innovation to access grant funding, Niko installed a
continuous filling and pasteurising solution. The unique vibration
technology on their HLF fills the jars, a vacuum filler then draws air
out to insert the pickling liquid and a tunnel pasteuriser completes
the process to give a validated log reduction for extended shelf
life. Ideal for delicate pickled produce and cocktail ranges, Niko’s
heritage lies in solving complex manufacturing challenges.

Perfinox Launches New Tiltable Cooking Solution
Replicate restaurant quality meals on a commercial scale

The Perficooker’s fully opening lid allows
for the layering of ingredients from the
bottom up.
Replicating restaurant quality Bolognese
on a commercial scale:
• A deliciously simple Bolognese sauce
would start with the caramelising of the
onions and celery and then the ground
beef would be added.
The UK market is seeing a clear shift
towards finding healthier ways to process
food that oﬀers convenience in a time-poor
society, without compromising on quality.
Perfinox’s new tiltable unit has been
designed to speed up the production
of high-quality ready meals.
Designed for frying, cooking and cooling
in one single unit, the new tilting feature
addresses a long-term manufacturing
challenge by simplifying the transfer of
highly viscous products such as pasta
fillings and corned beef for further
processing. For non-viscous products, a
pumping solution is built into the design.

• With a 5-bar bottom jacket, heat
transfer is fast, ensuring that all of
the ingredients are cooked quickly
without the risk of burning and sticking.
• When the tomatoes, stock and seasoning
are added, OAL’s Steam Infusion®
ensures a gentler cook.
• A built-in agitator pulls all of the flavours
together ensuring a fully homogenous
process, and the pressure and vacuum
capability ensure rapid heating and
cooling without vapour loss, resulting
in retained volatiles that maintain and
enhance the organoleptic properties
of the final recipe.

Solution to Save Tonnes of Oil
on an Edible Oil Line

Underfilling on a production line is not an
option. A leading manufacturer of edible oils
were having to overfill to ensure that they
met retailer and consumer expectations. It
soon became clear that the losses incurred
were not sustainable and it was at this stage
that capex conversations started.
Mengibar’s filling technology presented
the ideal solution in terms of flexibility, smart
flow control, enhanced accuracy, real time
production management, electronic torque
control and servo cam.

Direct Steam Infusion® allows the creation
of a vortex using low temperature steam
to avoid Maillard reactions. This produces
rapid heat transfer without burning.
Vacuum processing allows rapid cooling
as well as the potential for concentrating
stocks and sauces. CIP means changeover
between batches is quick and easy making
the Perficooker the ideal solution for a wide
range of recipes from mashed potato to
concentrated stocks and vegetable soups
with particulates.

After Sales Support

Our customers trust our team to maximise
uptime on their lines through dedicated
after sales service that includes:

As well as experiencing significant filling
inaccuracies, the customer had also been
manually capping screw and push-on
pump caps, limiting production levels.

• Technical and Thermal Process advice

Fully understanding the customer’s
needs and expectations, we offered
a complete monoblock solution
to combine the filling and capping
operations, whilst ensuring full
traceability of each bottle.

• Spare Parts

• Maintenance / emergency call out service
• Service contracts

Following a rigorous Factory Acceptance
Test, the technology was shipped,
installed and fully commissioned.
On revisiting the installation the customer
was pleased to report that product
giveaway has reduced by more than
50% and production output has doubled.
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Holmach and Revtech Launch Vertical Farming Innovation

New green powered solution to heat treat moisture retainers for seedlings in vertical farms
In light of predicted food shortages, extreme
weather conditions and reduced availability
of agricultural land, vertical farming is
expected to grow in Europe by 22% annually.
Technology and process innovations are
imperative to ensure that these growth
levels are sustainable and that the produce
is 100% safe for human consumption.
Vertical farming growing substrate provides
the perfect breeding ground for pathogens
including E-Coli, Salmonella and Listeria, so
we have been working closely with Revtech
of France to develop a heat treatment
solution for the processing of materials
including Coir and Mycelium, that are used
as moisture retainers for the seedlings.
Revtech’s technology revolves around
an innovative concept of continuous heat
treatment. Based on a combination of
electrical heat generation and vibrational
transport techniques in a closed stainless
steel spiral, all risk of fire is removed,
and post-treatment cleaning is easy.
To reinforce the sustainability objectives,
Revtech’s technology is fully electrically
powered, ensuring it can run solely on
renewable sources.

This innovative solution sees the chosen
growing substrate being indirectly preheated in a controlled environment, prior
to the use of a steam flush to achieve the
validated log reduction. Condensation
is carefully controlled to ensure there is
no regrowth of micro-organisms and the
treated material can be delivered directly
for use or stored in a clean environment
in sacks or bulk bags after cooling.

From salad leaves to soft fruit and
vegetables, vertical farming is the perfect
solution to the food crisis and increasing
consumer demand for ‘all year round’
fresh produce with a low carbon footprint.

Holmach wins major new order
for Pet Food automation
Holmach Ltd was delighted to be selected
to supply a new state of the art Jorgensen
handling system for Inspired Pet
Nutrition’s (IPN) factory in North Wales.

The robotic system chosen by IPN allows
the connection to a new high speed
recyclable tray filling line but with retort
rack loading & unloading fully automated to
minimise the number of operators required.
Once loaded the racks are automatically
loaded into the retorts and the cycle begins.
Commenting on the selection of Jorgensen
as a partner for this significant expenditure,
David Proctor, Group Operations Director of
IPN said: “Having had experience of handling
systems, we carried out a detailed review of
the Jorgensen equipment, manufacturing
facility and engineering team and found that
they were the right choice, given the level
of expertise Jorgensen displayed. We look
forward to working closely with them and
the UK based Holmach team, for the next
phase of the project”.

Welcoming
Janine Theyer
We’re very pleased to introduce Janine
Theyer as our After Sales Co-ordinator.
Janine supports our Service and
Engineering Team with day-to-day
administration of the department.
She’s come from a similar role within
construction, having previously
spent 10 years in the food sector.
For After Sales Support contact
Janine on 01780 749097 or
email Janine@holmach.co.uk

Fabulosa Invest in High-Speed Trigger Capping Solution
Increased need for hygiene and disinfectant products during the pandemic gave innovative brand
Fabulosa the leg up that it needed in the UK retail network.
filling lines, with production levels of up
to 140 bottles per minute.
Working collaboratively, the factory layout
was finalised and the detailed technology
specification was validated through rigid
product testing using Fabulosa’s chosen
bottles and triggers. Mengibar’s scalable
solutions meant Fabulosa could make
dynamic decisions throughout the build,
adding a further four capping heads to
meet the ongoing increase in demand.

A sharp surge in orders meant the
company were employing extra staﬀ to run
long shifts. With up to 14 staﬀ members at
a time managing the manual inserting and
tightening of 50 bottles per minute, the
ongoing shortage of manufacturing staﬀ
and pandemic restrictions were at risk of
aﬀecting the company’s output figures.
Realising that the manual process wasn’t
sustainable, Fabulosa’s relationship with
Holmach and Mengibar began, following a
positive referral in 2020. Fully understanding
Fabulosa’s needs and expectations, we were
able to offer a high-speed trigger capping
solution to manage input from multiple

He went on to say that there’s nothing that
he would change to improve it. As well as
significantly increasing productivity and
reducing the labour involvement, the
new Mengibar technology has also
led to a decrease in customer service
complaints relating to loose caps.

Commissioned In June 2021, the
completed trigger capper and sorter
was installed in the brand’s original
Crewe based factory and has since been
relocated to Fabulosa’s much larger site.
Several months on and we returned to
Fabulosa’s new factory to see how things
were going. We were welcomed by a very
happy Jim Gilford, Engineering Manager.
Jim is clearly a huge fan of the new
technology that has led to production
levels of more than double those of
previous years.
With Mengibar’s focus on continuous
improvements, Jim openly praised them
by saying that he’s never taken delivery
of a new piece of technology that he
doesn’t want to change in some way
and Mengibar is the exception to the rule.

Left to right – Paul Jordan,
Holmach and Jim Gilford, Fabulosa
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Lyco Manufacturing Solve
Yet Another Industry Problem

Technology
Demonstrations and
Refresher Courses

Lyco’s latest innovation is the new EZ
Clean Cooker Blancher which oﬀers a
viable continuous cooking solution for
smaller producers that would otherwise
have to continue with batch cooking.
Batch cooking limits production capacity
and the high water usage makes it
impossible for businesses to eﬀectively
achieve their sustainability objectives.

Whether you have our technology solutions
inhouse or you’re looking for face to face or
online demonstrations as part of your capex
considerations, our own team of engineers
and our technology partners are able to
oﬀer full manufacturing trials and virtual
workshops, right through to familiarisation
courses for new personnel or as a refresher
for existing team members.

With capacities ranging from 700 – 1500
PPH, Lyco’s EZ Clean enables a repeatable
process that delivers higher yields.
The uniform heating improves consistency
and product quality and the auger has

a starter flight and ending flight
to ensure first-in, first-out process
control. The smaller design is ideal
for short pastas, vegetables, potatoes
and low-capacity dry beans.

We are committed to supporting your
inhouse team, ensuring a continuous flow
of knowledge and experience so that your
technology is used at optimum levels to
achieve your manufacturing objectives.
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