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Tri-Mach Group Inc. - Celebrating 30 Years

2015 marks a major milestone for Tri-
Mach Group Inc. as we are exceedingly 
proud to celebrate our 30 year anniversary.

Our journey has humble beginnings. 
In 1985, Tri-Mach Custom Machining & 
Fabrication was born. Three machinists 
(hence the name Tri-Mach) opened their 
doors on Breithaupt Street in Kitchener, 
Ontario. Their focus: rebuilding parts for 
machinery used in local tire manufacturing 
plants & the J.M. Schneiders® food 
processing plant.

When Uniroyal® & B.F. Goodrich® shut 
down their tire plants in Kitchener, it was 
a huge blow to Tri-Mach, & it was clear 
that the original business plan would have 
to change. Jake Halapir, the last remaining 
founder, kept Tri-Mach going against all 
odds, re-focusing the business to gear it 
entirely to the food & beverage industry. 
Considering the company’s original focus 
on servicing & repairing equipment, this 
evolution was a natural step forward for 
Tri-Mach.
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In 2000, Halapir sold a portion of the 
business to Michael Hahn, a millwright 
by trade who had previously worked 
at Keybrand Foods in Kitchener. It was 
an exciting step for the company & one 
which caused us to grow further, creating 
Tri-Mach Group Inc. – a complete end-
to-end solutions provider with electrical, 
millwright, steel fabrication, machining, & 
design engineering divisions.

In 2008, we introduced the revolutionary 
Ever-Kleen® conveyor system. Ever-Kleen® 
conveyors disassemble within minutes, 
without the use of tools, providing 
increased productivity & the highest level 
of food safety. The Ever-Kleen® conveyor 
system came out at about the same time 
the Canadian food industry suffered a 
serious listeriosis outbreak. It was a wake-
up call for the entire food industry - and 
sales of our Ever-Kleen® sanitary conveyor 
systems flourished.

In 2012, Tri-Mach Group-Inc. moved 
from a 14,000-square-foot facility in 

Kitchener to a new, custom-designed 
27,000-square-foot facility in Elmira. 
Today, Tri-Mach Group Inc. employs over 
80 skilled tradespeople, project managers, 
salespeople, and administrative staff. As a 
leading a multi-trade, turn-key solutions 
provider of sanitary equipment, we’re 
proud to offer best-in-class services for 
the Food Processing, Liquid Processing, 
Pharmaceutical, & Nutraceutical industries 
world-wide. 

The great things we did on Breithaupt 
Street have grown into astonishing feats of 
engineering on Donway Court. 

Since Day 1, we’ve been committed to 
providing outstanding service that matches 
outstanding products. Now, 30 years later, 
we’re leading the industry with that same 
commitment.

Although the technology we use, the 
safety standards we follow, & the things 
we build may change at any moment, the 
world-class experience that we provide to 
our customers will never waver.

Our original logo, used until the mid-2000s.

Our most recent logo, modernized to reflect our 
perpetual quest for innovation.

30 YEARS
1985-2015

Our new logo, active until we turn 31, emphasizes our growth but maintains a focus on our commitment to 
providing best-in-class services for the food, liquid processing, & pharmaceutical industries.

Our first logo update, with the text growing to reflect 
our fast-growing company.



Industry Trends

Ever-Kleen® Primary Packaging Inverter & Singulator

Product orientation after thermoforming 
is an issue which is normally addressed 
through the use of manpower – having a 
person (or persons) on the line manually 
flip & singulate the product. When looking 
to increase efficiencies in this situation, an 
expensive robotic solution is often the only 
choice. Until now.

Tri-Mach Group Inc. is pleased to introduce 
the Ever-Kleen® Primary Packaging 
Inverter & Singulator.

New at Tri-Mach Group Inc.

Product is discharged from the 
thermoformer & indexed into the Ever-Kleen® 
Primary Packaging Inverter & Singulator. Two 
stacked Ever-Kleen® conveyors capture a 
predetermined grouping of product & pivot 
180°. The conveyors then discharge the 
newly flipped product, ready for any required 
downstream handling. 

To minimize the cycle times between 
indexes, & thus maximize efficiency of the 
system, the Ever-Kleen® Primary Packaging 
Inverter & Singulator is designed with two 
sets of stacked Ever-Kleen® conveyors. At 
the same time product is being discharged 
post-flip, product is being loaded to the pre-
flip side of the Inverter.  A servo-driven pivot 
mechanism ensures accurate positioning for 
properly aligned transfer points every time. 

If product singulation is required, a series 
of controlled gates & other singulation 
solutions can be incorporated after the 

Ever-Kleen® Primary Packaging Inverter & 
Singulator, resulting in properly oriented, 
single lane product. 

Contact Krystal Darling (kdarling@tri-
mach.com) or Kory Graham (kgraham@
tri-mach.com), our food safety & sanitary 
equipment specialists, to further discuss 
potential applications of the Ever-Kleen® 
Primary Packaging Inverter & Singulator.
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Nutraceuticals & Functional Foods

www.tri-mach.com

“Let food be thy medicine & medicine 
be thy food.” - Hippocrates 

“Nutraceutical” foods, a term coined in 
1989 by Dr. Stephen DeFelice as combination 
of “nutrition” & “pharmaceutical,” are foods 
or parts of a food that allegedly provide 
medicinal or health benefits, including the 
prevention or treatment of disease1. The 
nutraceutical industry’s three main segments 
include herbal/natural products, dietary 
supplements, & functional foods. The term 
nutraceutical is being commonly used in 
marketing but currently has no regulatory 
definition.

Health Canada defines functional foods 

as “ordinary food that has components 
or ingredients added to give it a specific 
medical or physiological benefit, other than 
a purely nutritional effect.2” Functional foods 
are designed to allow consumers to eat 
enriched foods close to their natural state, 
rather than by taking dietary supplements 
manufactured in liquid or capsule form. The 
process of enriching or fortifying the food 
is called nutrification. This practice restores 
the nutrient content in a food back to similar 
levels from before the food was processed. 
Sometimes, additional complementary 
nutrients are added, such as vitamin D to milk.

Nutraceuticals & functional foods are 
an emerging class of natural products that 
are blurring the line between food & drug. 
Consumers frustrated with the expensive, 
high-tech, disease-treatment approach in 
modern medicine are seeking complementary 
or alternative beneficial products, & many 
find nutraceuticals particularly appealing. 
Although nutraceuticals have a long history, 
it is only recently that scientific evidence has 
allowed nutraceuticals to emerge as being 

potentially effective. Arthritis, cold & cough, 
sleeping disorders, digestion, osteoporosis, 
blood pressure, cholesterol control, pain, 
depression, diabetes & prevention of certain 
cancers are only a sample of therapeutic areas 
that have at least one purported beneficial 
nutraceutcial or functional food product.

A report on the U.S. nutraceuticals industry, 
from Research & Markets, predicts sales will 
reach $75.3 billion by 2017, driven by rising 
consumption of dietary supplements & the 
booming functional food & beverage market3. 
However, although many nutraceuticals may 
affect bodily functions, they are not regulated 
& tested as tightly as pharmaceutical 
drugs. As consumers rely increasingly on 
nutraceuticals to improve their health, 
regulators & lawmakers are reacting to 
develop appropriate regulations, given that 
most health claims accompanying these 
products are currently lacking in approved 
scientific research.
1 http://www.ncbi.nlm.nih.gov/pmc/articles/PMC2750935/pdf/12248_2008_
Article_53027.pdf/
2 http://www.hc-sc.gc.ca/sr-sr/tech/biotech/about-apropos/gloss-eng.php#f
3 http://www.researchandmarkets.com/reports/2814285/us-nutraceuticals-
market-outlook-2018



Food Safety 101

There is much debate in the food industry 
surrounding the sanitary aspect of the surface 
finish on food processing equipment. Is a 
bead blasted finish more sanitary than non-
bead blasted finish?

RA (Roughness Average) value is the 
standard for an average of the peaks & valleys 
of the metal’s surface & is used to measure 

In 1961, Sepp Haggenmüller and 
his partners built their first vacuum 
chamber machine in a garage. Today, over 
50 years later, MULTIVAC is the leading 
manufacturer of packaging solutions, 
with more than 4,000 employees 
worldwide providing services to 
customers in more than 140 countries. 

Building on their packaging expertise 
over the decades, MULTIVAC is proud to 
set and continually raise the standards in 
hygienic design, performance, and value 
for every category of machinery they 
build: thermoformers, vacuum chamber 
machines, tray sealers, and labelling 
systems.

Although active in a multitude of 

the ‘smoothness’ of the material surface. The 
lower the RA value (measured in micro 
inches), the smoother the finish.

The finishes listed here are based on 
304/304L/316 grade stainless steel gauge 
material (sheet). 

2B Finish: Standard finish for gauge (sheet) 
product

• Corrosion resistant, heat resistant, smooth 
(not brushed)

• Suitable for direct food contact & suitable 
for caustic sanitary wash down procedures

• RA value: 25 (10 gauge) to 15 (16 
gauge)

Bead Blasted Finish: Commonly referred to 
as glass bead finish

• Corrosion resistant, heat resistant
• Uniform, non-directional, low-reflective 

surface finish
• Suitable for direct food contact & suitable 

for caustic sanitary wash down procedures
• RA value: 45 or higher (based on 

blasting process & blasting media)

Principle 1 from the AMI Sanitary 
Equipment Design Principles states that 
all equipment must be “cleanable to a 
microbiological level1,” & constructed to 
ensure effective & efficient cleaning over the 
life of the equipment. Additionally, Principle 
6.1 states that the “surface texture of a product 
contact surface shall not exceed 32 µ-inch2,” or 

Supplier Spotlight
MULTIVAC
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industries, including the pharmaceutical 
industry, food manufacturing and 
processing is the largest market in 
which MULTIVAC’s packaging solutions 
are used. The MULTIVAC Hygienic 
Design™, the reliability and ease of use 
of the equipment, and the worldwide 
service all make MULTIVAC the leading 
manufacturer of packaging solutions for 
food products.

Tri-Mach Group Inc. is pleased to 
work with MULTIVAC to offer customized 
turn-key solutions for customers 
interested in integrating end-of-line 
packaging machinery in new or existing 
applications. Contact Krystal Darling 
(kdarling@tri-mach.com) or Kory 
Graham (kgraham@tri-mach.com) 
for more information.

Bead Blasting is More Sanitary: Fact or Fiction?

www.tri-mach.com

in other words, the RA value cannot be higher 
than 32 in order to be a sanitary surface 
for meat contact. The equipment should 
be designed to prevent bacterial ingress, 
survival, growth & reproduction on both 
product & non-product contact surfaces of 
the equipment.

Although a Bead Blasted finish may 
officially be suitable for some direct food 
contact, a 2B or Mill finish still provides 
a smoother surface – and the smoother 
surface, the less susceptible to harbouring 
of contaminants & the easier to clean & 
maintain.

Based on the RA values it is clear that the 
standard 2B Finish provides a smoother & 
more sanitary finish than the Bead Blasted 
Finish.

Tri-Mach Group uses 2B finishes on all stainless 
steel components, due to its improved sanitation 
abilities when compared to other finishes.

1,2 http://www.eurocarne.com/daal?a1=informes&a2=2014SanitaryEquipment
Design_Principles.pdf
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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following positions:

• Manual Machinist
• Licensed Millwrights
• 2nd - 3rd Year Millwright 

Apprentice
• TIG Welder / Metal Fabricator
• Brake & Shear Operator
• Sales Account Manager - GTA North
• Sales - Eastern Canada
• Sales - Western Canada

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
“2014 is history & 2015 is a mystery” is my first thought so early in the year!

Consumers, like myself, are actually smiling as they fill their gas tanks these days. The 
Canadian dollar is in a downward spiral against the Greenback & that is about as good 
as news can get for our customers. Food produced in Canada is much more attractive 
for buyers in the USA, which means our customers will be trying to produce as much 
as they can - and what better way to get product out the door than on a sanitary Ever-
Kleen® Conveyor System!

We have been working with many of our strategic partners on game-changing 
equipment, & 2 of those systems are to be launched prior to the beginning of Spring. 
Keep your eyes peeled for the media releases.

The staff at Tri-Mach Group continues to grow, & I welcome the many new faces 
we are seeing as a result of our continued growth.  Just as important, I thank those of 
you who have been here long enough to remember our days on Breithaupt Street in 
Kitchener, or back further to when we had one service truck on the road & Mike Hahn 
was the service technician driving it!

Fast forward to 2015, thirty years from this company’s formation. Now, with a 
fleet of 30 vehicles, we are delivering best-in-class Fabrication, Millwright, Electrical, 
Machining, & Sales Services throughout Ontario & the rest of Canada, as well as the 
continental United States of America. 

I would like to take this opportunity to thank our loyal customers for 30 years of 
support. Without your support, there would be no Tri-Mach Group. Thank you very 
much! Here’s to celebrating our history & looking forward to the future.

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

www.tri-mach.com

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


