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Turn-Key Fresh Poultry Pack-Off System

In partnership with one of the largest 
consumer food processors in the world, 
Tri-Mach Group Inc. was honoured to 
design, build & install their new turn-
key custom Fresh Poultry Pack-Off 
System. In addition to the high volume 
of fresh drum meat, thigh meat & 
wing meat to be packed, food safety & 
sanitary design were the Customer’s 
top priorities.

Tri-Mach Group Inc.’s commitment 
to sanitary design & top-quality 
manufacturing made them a perfect fit 
for the project. The project was multi-
faceted:  receive up to 500,000 individual 
fresh poultry cuts per day from the 
existing automated poultry cut-up & 
portioning system, scale & pack them 

Socialize with us
www.facebook.com/Trimachgroup
follow us @TriMachGroup www.tri-mach.com

Feature Article

September 2014

into cases of varying sizes, & transfer the 
full cases through a CVP system & onto 
the existing overhead conveyor to the 
palletizing area. The system had to be 
food-safe, easy to clean & inspect, & fit 
into the tight constraints of the existing 
pack-off area’s footprint.

The Tri-Mach Group Inc. solution was 
to build five identical hopper conveyors, 
one for each cut of meat, allowing the 
pack-off area to work at a staggered 
pace while receiving the products 
continuously from the automated 
system. The hopper conveyors were 
built with Ever-Kleen® technology, 
using the most sanitary components & 
materials - including the ultra-hygienic 
Intralox® ThermoDrive smooth blue 

urethane belting. Each hopper conveyor 
was designed to be easily disassembled 
without tools to ensure all areas could 
be adequately cleaned & inspected. 
The sanitation supervisors said they 
had never seen anything so easily 
disassembled, & they were excited 
to work with a conveyor system that 
made cleaning easier, quicker, & most 
importantly, more effective.

MAREL, a leading global provider 
of advanced equipment for the poultry 
processing industry, was selected to 
provide the scales for the system. Tri-
Mach Group Inc. worked closely with 
MAREL to ensure seamless integration 
of the scales into the pack off system, 
including testing of the scales with fresh 
product prior to installation.

Filled & scaled cases are then 
transferred to CVP automatic sealing 
equipment. The CVP indexes each full 
case to one of three operator stations 
for sealing. An incline conveyor was 
designed to integrate with the existing 
overhead conveyor to transfer the 
finished cases to the palletizing area.

This turn-key solution, designed by 
Tri-Mach Group Inc., has been a complete 
success from the initial proposal to the 
supply & installation of the equipment, 
to the training & follow-up support. 
Tri-Mach Group Inc. looks forward to 
continuing their relationship with this 
highly valued Customer.



Industry Trends

Introducing the New Ever-Kleen® Guillotine

Tri-Mach Group Inc. is number 
one in the industry for a good reason: 
we have been developing the most 
sanitary & food-safe equipment since 
1985.  Building on this tradition, we are 
pleased to introduce the Ever-Kleen® 
Guillotine.  

Available as a standalone component 
or mounted to any conveyor, the Ever-
Kleen® Guillotine is a high-performance 
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& sanitary slicing solution.  Custom built 
for dough, meat, confectionery or dairy 
slicing, its stainless steel construction 
minimizes bacteria harborage.  With an 
adjustable cutting angle of 45° or 90°, 
the guillotine can integrate seamlessly 
into any processing or production line.

Our Ever-Kleen® Guillotine Conveyor 
is versatile, with the ability to manually 

adjust the infeed & discharge heights. 
This industry-leading concept makes the 
conveyor a perfect solution to any number 
of projects. Regardless of industry, our 
conveyor’s adjustable infeed & discharge 
heights add a new level of flexibility to an 
already surprisingly versatile & efficient 
product.

In addition to height adjustability, the 
belt speed & indexing capabilities can be 
easily modified. Built with sanitation & 
efficiency as top priorities, the conveyor 
can be disassembled in minutes, 
providing increased productivity & the 
highest level of food safety. 

Whether you are looking for a custom 
turn-key solution, thinking about adding 
the Ever-Kleen® Guillotine to increase 
the productivity of an existing system, 
or just interested in more information, 
contact Krystal Darling (kdarling@
tri-mach.com) or Kory Graham 
(kgraham@tri-mach.com).
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Poultry set to pass pork as world’s most popular meat

www.tri-mach.com

The OECD-FAO Agricultural Outlook 
2014-2023 report, a collaborative effort 
of the Organisation for Economic Co-
operation & Development (OECD) & the 
Food & Agriculture Organization (FAO) of 
the United Nations, has revealed that the 
world’s insatiable appetite for chicken 
is surging to new heights.  Global meat 
consumption per capita is expected to 
reach 36.3kg by retail weight by 2023, an 

increase of 2.4kg.  Poultry is forecasted 
to account for 72% of the additional 
consumption.  The report indicates that 
poultry will hold the greatest share in 
the world’s total meat production by 
2020, surpassing pork.

In terms of output growth, poultry 
has some clear advantages over other 
meats.  Production does not require a 
large land base & is often located close 
to highly populated urban markets.  A 
short production cycle enables quicker 
adaptation to market fluctuations.  A 
high feed conversion ratio (meat:feed) 
results in poultry having the lowest 
production cost of all meats.

Consumer preferences & income 
levels play an important role in driving 

meat consumption.  Lower income 
consumers tend to enter the meat market 
through lower priced poultry options.  
Higher income consumers also flock 
to poultry as it is perceived as a health 
conscious, low fat meat choice.  Poultry 
is also free of the cultural barriers that 
affect pig meat.

Pork & beef are being left behind by 
consumers interested in the cheaper, 
more flexible poultry alternative.



Food Safety 101
Hollow structural stainless steel tube 

construction has long been used in the 
food, beverage & personal health care 
industries.  Square tubing is an easy & 
versatile material with which to work, 
& tube-based construction is inherently 
strong & efficient, giving equipment 
an excellent strength-to-weight ratio. 
Although structurally sound, hollow 
tubing creates a void where water 
& bacteria can harbour and, even if 
continuously welded & sealed, become a 
threat to food safety.

Stainless steel angle construction is 
a more recent development & a more 
preferable design in the food, beverage 
& personal health care industries. A 
solid profile angle provides adequate 
support & strength without the risk of 
compromising food safety.

Recent food safety issues with some 
major consumer food suppliers have 
forced processors & inspectors to look 
into all aspects of equipment design, 
including the base materials used for 
fabrication. To ensure consumer safety, 
& to meet the stringent new sanitation 

World Pac International is a global 
leader in innovative smoke, caramel, 
flavour, spice transfer casings, flat 
films & packaging for ham, deli meats, 
roast beef, poultry & cheese products.  
Founded in 1986 in Vaduz, Principality 
of Liechtenstein, World Pac International 
currently offers products in more than 
30 countries.

World Pac International offers a 
range of high-end options to enhance 
meat & cheese products by transferring 
colours & flavours, as well as decorative 
& functional coatings, during heat 
processing.  In 2006, they were honoured 

requirements, all processing equipment 
must be designed, fabricated & installed 
according to proven sanitary design 
principles.

At its core, sanitary equipment design 
is about reducing & controlling potential 
harborage areas where dangerous 
microorganisms may grow.  Although 
hermetically sealed stainless steel hollow 
tubing meets GMA sanitary principles, 
the potential for water, bacteria & other 
dangerous microorganisms inside the 
tubing still persists. To avoid niche 
areas for microbiological growth, the 
framework of equipment should not be 
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with a Gold award at the European 
FoodTec Awards for their innovations 
in casing technology.  Simple & safe 
handling, shorter production times, 
standardisation, production flexibility 

as well as increased product safety 
are just a few of the benefits that can 
be achieved by using award–winning 
casings from World Pac International.

Tri-Mach Group Inc. & World 
Pac International share a common 
philosophy:  innovation, food safety & 
customer satisfaction are our highest 
priorities.  Together, we provide a 
customized solution that will fit your 
needs.  Please contact Krystal Darling 
(kdarling@tri-mach.com) or Kory 
Graham (kgraham@tri-mach.com) 
for more information.

Angle Vs Tube: The Sanitary Design Debate
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built using hollow design where possible.
Tri-Mach Group Inc. made a decision 

- a commitment - many years ago: 
to design & build the most sanitary 
equipment in the industry. One of the 
key components was the pledge to no 
longer fabricate with hollow tubing, 
& to instead develop a conveyor that 
is structurally sound using only solid 
profile stainless steel, including angle, 
square bar, flat bar & round bar. This 
decision helped develop the industry-
leading Ever-Kleen® design – & Tri-Mach 
Group Inc. continues to set the industry 
standard for food-safe design.

Tube construction is strong, but water and bacteria 
can harbour - becoming a threat to food safety.

Angled construction improves water runoff, making 
it easier to clean and remove dangerous bacteria.
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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following 
positions:

•	 Mechanical Designers
•	 Licensed Millwright
•	 Inside Sales & Support 

Representative
•	 Sales Account Manager - GTA 

North
•	 2nd - 3rd  Year Millwright 

Apprentice
•	 TIG Welder / Metal Fabricator

Visit: www.tri-mach.com/careers to 
learn more about these opportunities!
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Focused on Food 
Safety Through 
Innovation 
and Quality 
Equipment 
Manufacturing

Tri-Mach Group Inc. is a multi-
trade, turn-key solution provider 
specializing in millwrighting, stainless 
steel fabrication, custom machining, 
equipment installations & relocations, 
process piping & electrical services.

We are most noted for our 
revolutionary Ever-Kleen® Conveyor 
handling systems; a registered design 
which offers maximum protection in 
food safety.  

Through innovative & quality 
manufacturing, we have become an 
industry leader in the food, beverage 
& pharmaceutical industries. Our 
reputation is the key to our success. We 
are committed to personal service, top-
quality craftsmanship & food safety. Our 
professional, experienced management 
& tradespeople 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 
& have received Food Safety & GMP 
training through The Guelph Food 
Technology Centre.

A Message from Our President
Summer has come & gone, & everyone is recuperating after a busy season of 
shuffling staff around to accommodate summer vacation scheduling.  It was no 
different here at Tri-Mach Group Inc. Many of our team members were busy 
implementing Plant Maintenance Coverage at our customers’ facilities, helping 
them meet their production needs while their staff enjoyed some well-deserved 
time off.  Most of the Tri-Mach Group Inc. staff scheduled their vacations around 
our customers’ production schedules, which speaks volumes about the loyalty & 
character of our team.  We know that our paycheques depend on 100% customer 
satisfaction – & that’s something nobody takes for granted at Tri-Mach Group Inc.

I hope this summer was a busy & profitable time for all of our customers.  I also 
hope that everyone had some time off to enjoy the warm weather with friends, 
family, or both.

Enjoy the beginning of autumn, & we shall talk again shortly. Take care.

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

Stay in touch:
- Facebook (facebook.com/trimachgroup)
- Twitter (@TriMachGroup)
- Youtube (youtube.com/trimachgroup) 
- Google+ (+TriMachGroupInc)
- LinkedIn

Socialize With Us!

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

Michael Hahn
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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


