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Fruit Farm Expands into Food Processing

As one of the largest fruit producers and distributors in Canada, venturing 
into the Food Processing industry was the next step for this Ontario fruit farm.

Tri-Mach Group Inc. played a vital role in taking this fruit farm from the fields 
to further processing. Our Project Management team assisted in coordination 
of the construction phase of the newly-built manufacturing facility located in 
Elmira, ON. 

Additionally, our engineering & fabrication team  designed, custom fabricated, 
and installed a new food processing line. This line included three Ever-Kleen® 
incline conveyors, four Ever-Kleen® horizontal transfer conveyors, a 188-sq.-
ft. Ever-Kleen® platform with a custom scale bucket rack, an Ever-Kleen® “S” 
conveyor and a turn-table pack off. All conveyors were electrically equipped and 
programmed by our electrical division, Tri-Electric Solutions Ltd.

Throughout the project, Tri-Mach Group Inc. provided support with 
the development of bid packages  and collaborated with other equipment 
manufacturers to ensure the production line was integrated properly and ready 
for start-up in early 2013.

A complete turn-key solution was provided by the Tri-Mach Group Inc. Team.
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188-sq.-ft. Ever-Kleen® platform with a custom scale 
bucket rack.

Ever-Kleen® incline conveyor.



Industry Trends
Our Aging Population

 As our global population continues 
to age, new opportunities exist for 
food processors and packaging 
manufacturers. 

With increased age comes increased 
risk of health problems such as heart 
disease, stroke, diabetes, cancer and 
obesity to name a few.  

Risk of these diseases can be 
reduced by ensuring your diet contains 
“Superfoods”.  Superfoods are defined as 
a food that is beneficial to your health and 
well-being. Many studies have identified 
foods that assist in the prevention of 
certain health related diseases. 

For example, beans, leafy green 
vegetables, whole grains, fish, flaxseed, 
milk and other dairy products are shown 
to reduce the risk of cancer.

Cinnamon, nuts, milk and coffee have 

been shown to help keep blood sugar 
levels healthy, which allows your body to 
use insulin correctly.  

Kale, oranges, garlic, red wine, 
chocolate, almonds, lentils, sardines and 
pomegranates are all linked to reducing 
the risk of heart related diseases. 

With this knowledge and awareness, 
food processors are presented with 

Out With The Old, In With The Blue
Tri-Mach Group Inc. is a leader 

in manufacturing custom sanitary 
conveying systems for the food, beverage 
and personal health care industries. Our 
food grade conveyors meet and exceed 
the highest standards in health and 
safety requirements.

As a leader in the industry and with 
a focus on food safety, we are proud to 
introduce another exclusive alternative 
for our Ever-Kleen® Conveyor Systems; 
blue UHMW components.

New At Tri-Mach Group Inc.

The alternative would include 
replacing all white UHMW components 
on our existing design with all blue 
UHMW components, such as the side 
guides, carry-way supports, rollers, 
sprockets, cutting boards, etc. 

Our blue UHMW is low coefficient 
of friction, abrasion resistance, high-
impact strength, chemical resistance and 
FDA & USDA accepted.

Although the risk is very low for 
plastic particles being transferred from 

the conveyor systems to the product, the 
blue colouring will improve detection 
during product inspection. The end 
result is a heightened food safety 
program, which avoids the scenario 
of a consumer purchasing a product 
containing undetectable plastics.

Another way Tri-Mach Group Inc. is 
helping their customers manufacture 
quality and safe products.
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Studies have identified that “Superfoods” can assist in 
the prevention of certain health related diseases.

Examples of “Superfoods” product packaging.

an opportunity to increase revenue by 
developing products to meet the needs 
and concerns of our aging population. 
By adding superfoods to their products 
and packaging products appropriately, 
manufacturers can assist our growing 
nation in the prevention of these health 
related diseases.



Food Safety 101
Ergonomics In The Workplace

Ergonomics is the scientific study of 
people’s efficiency in the workplace and 
the physical demands of their jobs.

An effective ergonomics program 
can decrease work related injuries, 
increase work productivity and increase 
employees’ satisfaction.

Tracey Eccles, an Ergonomic 
Specialist at Wayco Multi-Lift Inc. 
says “Common examples of ergonomic 
risk factors are found in jobs requiring 
repetitive, forceful or prolonged exertions 
of the hands; frequent or heavy lifting, 

Heat and Control Inc. is a leader 
in food processing, packaging and 
inspection equipment. They have 
over 60 years experience designing, 
engineering and building food 
processing and packaging machinery 
systems  for products such as fruits and 
vegetables, meats and cheeses, fried 
and baked snacks and other quality 
prepared foods.

Their experience and knowledge of 
the industry allows them to supply a 
wide range of turn-key food processing, 
packaging and inspection equipment for 
complete systems.

Stands are stackable to allow employees to work at 
proper ergonomic height.

pushing, pulling, or carrying of heavy 
objects; and prolonged awkward 
postures.”

Enduring our commitment to reducing 
ergonomic risks, Tri-Mach Group Inc. has 
developed the Ever-Kleen® Stackable 
Safety Stands for companies who truly 
appreciate the importance of employee 
well-being and food safety.

The stands are durable and stackable 
at 2.5” or 2” increments allowing 
employees to work at their proper 
ergonomic height, increasing employee 

productivity and well-being.
The stackable stands are sanitary 

in design, featuring stainless steel 
construction, slip-resistant decking with 
flexibility for employee comfort.

They are designed for easy 
transportation and lifting has been 
made simple with laser cut side handles. 
Additional options include RAW/RTE or 
any custom word laser etched into the 
side of the stands for designated use in 
specific areas of your facility.

Supplier Spotlight

Food Processing, Packaging and 
Inspection Systems

• Process Prepared Systems
• Snack Systems
• French Fry Systems
• Packaging Systems
• Product Handling Systems
• Inspection Systems
• Control and Information Systems

Tri-Mach Group Inc. proudly assists 
Heat and Control on selected projects 
within our market, including equipment 
installation and conveyors for metal 
detection.

Visit their website for more details: 
www.heatandcontrol.com

Heat and Control Inc.

Ever-Kleen® Stackable Ergonomic Safety Stands have a sanitary design for easy cleaning. 
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Ishida CCW-RV Series Waterproof Weighers

With automatic set-up, self-draining surfaces, wireless 
operation and environmentally-friendly construction.



Career Opportunities
We are always looking for passionate, 
qualified candidates and encourage 
you to email or drop off your resume:

Tri-Mach Group Inc.
23 Donway Court

Elmira, ON
N3B 0B1

Email: resumes@tri-mach.com
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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 28 years of uncompromising 
service, we have become an industry 
leader in the food, beverage and 
personal health care industries. 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 Inc. employee 
exemplifies Best-In-Class service. They 
are all trained to be HACCP compliant 
and have received Food Safety and 
GMP training through The Guelph Food 
Technology Centre.

A Message From Our President
The first quarter has come and gone so quickly! The weather in January was mild 
but February and March reminded us that we are Canadians for sure! Our Team 
has settled into our new facility and we all now share an even greater sense of 
pride in our new surroundings.

The industry trends we are seeing so far in 2013 continue to be consolidation, 
labour reduction, and specialty “game changing” prototypes.  One project in 
particular that we are working on with a global poultry producer is set to roll out 
into live production before June 1st and will forever change the way consumers 
purchase seasoned poultry products. It is very exciting and our staff has had a lot 
of challenges along the way that are now put to rest. Congratulations to everyone 
at TMG on such a massive accomplishment!

We have recently received confirmation for a patent on a new style of Food Safe 
Conveyors. This too will be a game changer in the Food Industry. They have been 
installed into several food processing companies across the country and are 
living up to our claim of the most food safe conveyors on the planet!

I hope the summer breezes and the smell of the BBQ are next up for everyone 
reading this message.  All the best to everyone, and please continue to support 
our customers by only buying products made in this wonderful country we call 
home.

Stay up-to-date with the latest in news 
and insider information from Tri-Mach 
Group. 

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

Socialize With Us!

Attitude
Maintain a positive approach 
demonstrating respect and fairness 
towards our associates, clients, the 
community and environment.

Commitment
Dedicated to delivering maximum value 
and responsive service to our clients.

Teamwork
Work in partnership with our 
customers to achieve the highest level 
of success.

Integrity
Carry out all tasks with complete 
dedication to excellence and food safety.

Motivation
Encourage our people to explore new 
practices and technology to foster 
innovation and maintain a competitive 
edge.

Professionalism
Uphold the highest standards of quality 
in everything we do.

Our Mission is to Create an IMPACT

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

Michael Hahn
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