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Conestoga College Partners with Tri-Mach Group

Tri-Mach Group has recently completed 
the Design and Commissioning of 
the NEW Institute of Food Processing 
Technology (IFPT) Pilot Plant at 
Conestoga College.  The pilot plant will be 
used to train food processing employees, 
operators and supervisors. The pilot 
plant will also be complemented by 
in-class training, a quality assurance 
(chemical, microbial, physical) testing 
laboratory and mechanical & electrical 
maintenance shops. During training, and 
after program completion, students will 
be prepared to voice suggestions at their 
workplace, based on their experience at 
the IFPT pilot plant, and the equipment 

they were trained to operate.
Tri-Mach Group, in partnership with 

Conestoga College, installed three 
full processing lines; a Baking line, a 
Vegetable line, and Liquid Processing 
line. This work included all piping, air, 
steam, plumbing, electrical as well as 
over ninety pieces of food processing 
equipment. The pilot plant also features 
a comprehensive CIP/COP system. State 
of the art processing equipment was 
supplied and installed from major food 
manufacturing equipment suppliers 
including Multi-Vac, Vemag, Multi-pond, 
Nilma, Kronen, PFM, Qualtech, Freeze 
Co, Steam Specialties, and of course Tri-

Mach’s very own Ever-Kleen® Conveyor 
Systems. 

For more information please contact 
IFPT Chair, Luis Garcia at: 
lgarcia@conestogac.on.ca

About Conestoga College
As one of the fastest growing colleges 

in Ontario, Conestoga’s vision is to be 
recognized as a world class leader in 
polytechnic education. Conestoga is 
consistently ranked among the very 
best colleges in Ontario for the quality 
of its programs and services, as well 
as student, graduate and employer 
satisfaction.
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Industry Trends
Going Green Pays
Prices for traditional energy sources have 
skyrocketed in recent years, with additional 
increases expected. The rising prices will in 
turn increase production costs related to 
many processes. To combat rising energy 
expenses, food manufacturers are taking 
unprecedented steps to use renewable 
and alternative energy sources in their 
operations. This provide them with some 
control over expenses. 

Consumers and retailers of food 
and beverage products are becoming 
increasingly conscious of where and how 
the products they purchase are produced, 
the amount of energy consumed during 
production and distribution, and the 
energy efficiency of retail outlets in which 
the goods are sold. This gives them a 
measure of credibility with environmental 
movements, a critical advantage in the 
highly competitive food business.

From an equipment manufacturer’s 
standpoint, Tri-Mach Group sees the value 
in going green and will be implementing 
new “green initiatives” in our new Elmira 
location.

For ventilation, Tri-Mach Group will be 
using a dedicated outdoor air make-up 
system with radiant heating, an energy 
recovery wheel and demand control to 
replace specific rooftop systems in the 
shop area. Occupancy and dimming 
controls will be used to reduce lighting 
power throughout the facility and long-
lasting LED lighting will be used for 
exterior fixtures. Lastly, automatic shut-
off of welding stations and employee 
engagement in welding energy savings 
will reduce process energy use. All of this 
could result in a simple payback period of 
2.6 years, with an over 70 percent return 
on investment. The new green initiatives 

at the Elmira plant would result in an 
estimated energy intensity of 166 kilowatt 
hours per square metre (kWh/m2), which 
is more than a 60 percent reduction when 
compared to the original design. 

Reducing your carbon footprint will 
show considerable savings in the long 
run and will also send a strong message 
to customers about your commitment to 
sustainability in your community.

Tri-Mach Group to Relocate to Elmira
Tri-Mach Group is excited to announced the relocation of the corporate headquarters and manufacturing facility to Elmira, Ontario. 
The new facility, located at 23 Donway Court, will accommodate the company’s current staff and anticipated future growth. The new 
facility will provide additional space and capacity, improving our production efficiency. Tri-Mach Group is expected to move into the 
new facility by September 1st 2012.

“I am proud to welcome Tri-Mach Group and its staff to this new location as valuable members of our community. Since 1985, 
Tri-Mach Group has been committed to excellent product quality, safety and service.  With their expansion to Elmira, we are 
happy to welcome them as a strong economic force in our region. I wish them continued success in the future.”

Todd Cowan, Mayor of the Township of Woolwich 
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Food Safety 101

A key threat to food safety in a processing 
facility is harborage points. Harborage 
points on processing equipment are areas 
difficult to clean and inspect. They are 
areas of machinery that allow bacterial 
ingress, survival, growth and reproduction. 

Responsible food processing equipment 
must perform in a manner that does 
not contribute to unsanitary conditions 
or create dangerous harborage points. 
A commonly overlooked area, when 
designing food processing equipment, 
is the support frame foot pad. A poorly 

Poorly designed foot pads 

designed foot pad can create a dangerous 
harbourage point at each point of contact 
with the floor.

The picture to the bottom left shows a 
group of molded foot pads. The grooved 
internal design of this pad creates a 
harborage point where contaminated 
water, food materials and harmful bacteria 
can accumulate.

The picture below shows a stainless 
steel construction, hygienic foot pad with a 
hermetically sealed rubber base. This style 
of sanitary foot would significantly reduce 

the chances of bacterial growth.
This sanitary foot pad is just one 

example of the innovations on the Tri-Mach 
Group’s Ever-Kleen® Conveyor Systems. In 
addition, all Ever-Kleen® conveyors use 
structural angle support frames (instead 
of hollow tubing) and self draining legs to 
significantly reduce standing water and 
harborage points.

Food safety is the most important issue 
any food company faces. Its importance to 
public health, coupled with the potentially 
devastating consequences of a breakdown 
somewhere in the food safety web, have 
directed clients to establish new, tougher 
guidelines not only for food handling, 
but for plant line design and process 
equipment design. Adhering to these 
recommendations can dramatically reduce 
the possibility of a devastating food safety 
event.

Hidden Harbourage Points

Supplier Spotlight
Spraying Systems Co.

Specializing in spraying systems, 
Spraying Systems Co. offers a very wide 
product line with over 90,000+ products 
to choose from! 

Spraying Systems Co. produce nozzles 
for specific operations like spraying and 
descaling. Their products are used in 

more than 200 industries, and in cleaning, 
coating, cooling, drying, lubricating, 
dispensing, sanitizing, marking and 
dozens of other operations.  They also 
manufacture automated systems and do 
fabrication for specific needs. 

Their AccuCoat® Heated Spray Systems 

eliminate the problems associated with 
traditional viscous coating application 
methods. The automated spray system 
provides precise temperature control, 
accurate coating placement and many 
automated features to eliminate waste 
and reduce downtime between batches.

Benefits
• Precise temperature control – no 
more waste
• Coatings are accurately applied 
to the target with minimal excess or 
misting
• The automatic spray control 
system self-adjusts for line speed 
changes to maximize production time
• Multiple batch modes can be 
pre-set, eliminating manual adjust-
ments and minimizing changeover 
time 

Visit them online at www.spray.com
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Properly designed foot on a Ever-Kleen® stand



New Faces at Tri-Mach Group Career Opportunities
We are always looking for passionate, 
qualified candidates and encourage you 

to drop off or email your resume:

Tri-Mach Group Inc.
315 Breithaupt Street

Kitchener, ON
N2H 5H6

Email: resumes@tri-mach.com

Mike Arbour
Millwright Apprentice

Sean Chappell
Welder (Road and Shop)

David Forrest
Millwright

Sal Naamani
Marketing Coordinator

Jarrod Overy
Design-Build Specialist

Rick Peaks
Mechanical Designer

Steve Vautour
Millwright Apprentice
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Focused on Food 
Safety Through 
Innovation and 
Quality Equipment 
Manufacturing

Tri-Mach Group Inc. is a full service, 
turnkey design and solution provider for 
all your facility upgrade and integration 
needs. 

We custom design and build food 
safe processing equipment to suit any 
application or need. We are most noted for 
our revolutionary Ever-Kleen® Conveyor 
handling systems; a registered design 
which offers maximum protection in food 
safety.  

Through 27 years of uncompromising 
service, we have become an industry 
leader in the food, beverage and personal 
health care sectors. Our reputation is the 
key to our success. We are committed to 
personal service, top quality craftsmanship 
and food safety. Our professional and 
experienced management and trades 
people are passionate about what we do.

Each Tri-Mach Group employee 
exemplifies Best-In-Class service. They are 
all trained to be HACCP compliant and have 
recieved Food Safety and GMP training 
through The Guelph Food Technology 
Centre.

A Message From Our President
Tri-Mach Group was founded in 1985 on three basic principles: Customer Loyalty, 
Integrity, and Honesty. 

Over the past 27 years, Tri-Mach Group has had to adapt to the changing atmosphere 
in the food processing industry.  The 90’s saw a heightened awareness for operator 
safety and the new millennium brought food safety to the forefront. Tri-Mach Group 
has evolved with the industry through these changes to become smarter and stronger.
Tri-Mach Group is now a global leader in the design and fabrication of FOOD SAFE 
equipment and our installation crews are recognized throughout the industry, as best 
in class.

As part of our continued commitment to growth, we will soon be moving into a new, 
larger, state-of-the-art manufacturing facility. The building is well underway and is 
scheduled to be completed in August of this year. With 100% of our revenue coming 
from the food industry, this facility will be processing non-ferrous metals only. No mild 
steel material or components will be manufactured or fabricated in the new building.

This newsletter is proof that our strategy to market Tri-Mach Group as a stand-alone 
turnkey solution provider is working.  

Thank you for taking the time to read it. 

Socialize With Us!
Stay up-to-date with latest in news and 
insider information from Tri-Mach Group. 
We also have special incentives and 
contests for our social media fans!

Stay in touch with us:
- Facebook (facebook.com/trimachgroup
- Twitter (@TriMachGroup)
- Youtube (youtube.com/trimachgroup) 
- LinkedIn

What would you like to see on our next newsletter?
Send suggestions to: info@tri-mach.com

Michael Hahn


