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Introducing the Tri-Mach Group Inc. Recall Recovery Program
A consumer food recall is a 

serious issue for any company, 
no matter how big or how small.  
Whether the cause of the recall was 
an accidental contamination or a 
case of malicious product tampering, 
all food processors are at risk.  Be 
it either a voluntary recall or one 
that is mandated by a government 
inspection agency, a product recall 
has significant financial implications, 
including lost productivity and a 
negative impact on customer loyalty.  
While a product recall always has 
a negative short-term impact on a 
company’s productivity, handling 
the crisis properly plays a very 
important role in determining 
whether a company will recover, and 
how quickly.  The question is: who 
do you call for help?

Having identified a need in the 
industry for a trusted partner to turn 
to in a crisis recall situation, Tri-Mach 
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Group Inc. is pleased to introduce 
the Recall Recovery Program.  This 
new program offers our customers 
a team of experienced Tri-Mach 
Group Inc. Project Managers, 
Design Engineers, and millwrights 
who will respond with urgency 
and accuracy.  We will work hand 
in hand with CFIA inspectors and 
the company’s QA team to quickly 
identify suspected equipment or 
processes and propose food-safe 
solutions.  The Tri-Mach Group Inc. 
team is HACCP trained, NSF-GFTC 
trained, and intimate with CFIA, 
AMI, and 3-A codes and regulations.  

With over 30 years of experience 
designing and manufacturing the 
most sanitary processing equipment 
in the food industry, the Tri-Mach 
team are experts at upgrading the 
sanitary specifications of existing 
equipment and manufacturing new 
sanitary equipment using the latest 
innovations in food equipment 
design and the highest quality 
materials and workmanship.

To find out more about the new 
Tri-Mach Group Inc. Recall Recovery 
Program, contact Krystal Darling 
(kdarling@tri-mach.com) or Kory 
Graham (kgraham@tri-mach.com).

Book Your Holiday Maintenance Coverage Now!
The holiday season will soon be here, but your operations don’t have to fall short while employees enjoy their winter 
vacations. Plan ahead with the Plant Maintenance Coverage Program from Tri-Mach Group Inc. Our Maintenance 
professionals offer 24/7 support and are trained on all types of processing and packaging equipment. Each Tri-Mach 
employee has been trained to be HACCP compliant and has received Food Safety & GMP training through the GFTC. 
To learn more, contact Krystal Darling (kdarling@tri-mach.com) or Kory Graham (kgraham@tri-mach.com).

Lest We Forget
We proudly support our troops



Industry Trends

Join us at the PFAC conference
Tri-Mach Group Inc is pleased 

to announce that Jarrod Overy, 
Design-Build Specialist, has been 
selected to speak at this year’s Pet 
Food Association of Canada’s 
(PFAC) annual conference.  The 
conference takes place November 
4th & 5th in Ottawa.  The PFAC is 
an industry association comprised 
of pet food manufacturers and 
companies that supply materials 
or services to the pet food 
manufacturing industry.

Since domestically-produced 
pet food is not regulated by the 
CFIA, many pet food processors 
opt for significant cost savings 
rather than effective sanitary 
design when purchasing new 
equipment or implementing 
new processing lines.  While the 
immediate cost savings may be 

New at Tri-Mach Group Inc.
beneficial, the long-term risks 
to both pet and human health – 
as well as financial health of the 
company – are much more serious 
when strong sanitary design is 
eschewed for lower initial costs. 

Jarrod will address many of 
the concerns that typically keep 
pet food manufacturers from 
investing in sanitary equipment.  
Topics such as cost, maintenance, 
versatility, pet safety, and human 
safety will be discussed.  Using 
relevant examples from major 
sanitary projects that Jarrod has 

helmed for The Nutro Company 
and other major pet food 
processors, Jarrod will show that 
long-term benefits are not as far 
away as they seem, and that the 
lasting benefits of sanitary design 
greatly outweigh the brief ones 
provided by budget solutions.

We hope you can join Jarrod at 
the conference in November.  If 
you would like more information 
about the conference or how Tri-
Mach Group Inc. can help with 
your processing equipment needs, 
please contact Krystal Darling 
(kdarling@tri-mach.com) or 
Kory Graham (kgraham@tri-
mach.com).
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The Importance of Product Customization in the Food Industry

www.tri-mach.com

No two consumers are 
exactly alike, but you’d think 
they were, given the amount of 
mass-produced products you’ll 
find at your average grocery 
store.  However, the paradigm is 
beginning to shift toward mass 
product personalization.  Also 
known as mass customization, 
it’s the process in which 
companies allow clients to tailor 
products to their personal needs 
without paying “custom-made” 
prices.  This industry trend gives 
companies new opportunities to 
differentiate their products and 

win over customers that won’t 
settle for “one size fits all.”

Did you know you can 
custom-design your breakfast 
cereal?  MyMuesli.com lets 
people create their own organic 
muesli mix, choosing from 80 
distinct ingredients - allowing 
for 556 quadrillion possible 
combinations1.  And consumers 
have been busy testing out 
those combinations: MyMuesli.
com has already had to expand 
to a new plant because of the 
overwhelming demand for their 
product2. 

Packaging is another avenue 
where customization can entice 
consumers to buy a product.  
The recent “Share a Coke with...” 
campaign, offering names on 
personal-sized bottles and cans of 
Coca-Cola products, was a massive 
success for the company3.

Additionally, consumers are 

willing to pay for special options 
that make their purchase unique 
or enhanced. A study by Bain & Co. 
found consumers will pay 20% 
more for products incorporating 
customized elements4.

With so many standardized or 
similar products on the market, 
brands end up competing on 
price, which can damage their 
own profit margins. Instead, shift 
the paradigm and compete on how 
well you cater to the needs of each 
consumer.  If you can entice your 
customers to spend more time 
with your brand while catering 
to their unique needs, you can 
make them fall in love with your 
product.  In the end, the real win is 
improved customer engagement 
and enhanced customer loyalty.
1. http://www.mymuesli.com/
2. http://neuhandeln.de/filialexpansion-mymuesli-eroeffnet-zwei-weitere-

geschaefte/
3. http://www.wsj.com/articles/share-a-coke-credited-with-a-pop-in-

sales-1411661519
4. http://www.profitguide.com/industry-focus/manufacturing/why-mass-

customization-is-the-future-of-manufacturing-64553



Food Safety 101

It seems that in recent years, 
food recalls are making headlines 
almost daily.  In fact, a recent 
report released by Swiss Re 
confirms that the number of 
recalls per year in the U.S. has 
almost doubled since 20021.

Food recalls can affect virtually 
any type of food - recent ones 
involved spinach2, cumin 
powder3, and even Valentine’s 
Day candy4.  No two recalls are 

Tri-Mach Group is proud to 
work alongside Weber Slicer for 
our customers’ red meat, poultry, 
pork, and cheese slicing needs. 
Headquartered in Kansas City, Mo. 
with a Canadian facility located 
in Mississauga, ON, Weber Slicer 
offers a range of slicing solutions 
for processors of any size. Since 
1981, the team at Weber have 
been creating products that are 
reliable, efficient, and easy to 

alike, and products are recalled 
for numerous reasons.  Food 
manufacturers operate in a 
vast, globalised supply chain, 
where one mislabelled product 
or contaminated ingredient can 
cause negative effects for the 
consumer and significant damage 
for a company’s reputation.

Though recalls by their nature 
are negative events, swift and 
decisive corrective action can 

Supplier Spotlight
Weber Slicer North America
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disassemble and clean. 
Weber is considered a world 

leader in food slicing solutions. 
The company’s Power Control 
operating interface received the 
Red Dot Design Award in 2013 
for Communication Design. The 
interface helps to simplify a 
sophisticated slicing solution for 
the average user, putting useful, 
comprehensive power controls at 
the hand of the operator1.

With a wide range of product 
offerings, there’s a Weber Slicer 
for every processor. The compact 
Weber 305 requires only 11 
square feet of floor space, making 
it ideal for facilities that need 
to maximize the usage of their 
real estate. Operations with 
larger production needs choose 
slicer models like the Weber 

906 for high-output processing 
companies.  

With technical support and 
24/7 service available, Weber 
Slicer offers strong peripheral 
support in addition to their high-
quality products2. 

Designed to integrate with all 
packaging machinery, products 
from Weber Slicer offer superior, 
customizable slicing solutions 
for meat, poultry, and dairy 
applications. To learn more, visit 
the Weber Slicer website at www. 
weberslicer.com.

Food recalls per year in the U.S. has almost doubled since 2002
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make them less painful in the long 
term.  With 30 years of experience 
in food safety and sanitary design, 
Tri-Mach Group Inc. is in a unique 
position to offer customized 
solutions to our clients.  Our new 
Recall Recovery Program provides 
facilities facing a recall crisis 
with a valuable resource and an 
efficient plan of action to create 
a sanitary resolution. Whether a 
Recall Recovery solution involves 
upgrading existing equipment or 
requires custom sanitary Ever-
Kleen® equipment, facilities 
facing a recall are in good hands 
with Tri-Mach Group Inc.

To learn more, please contact 
Krystal Darling (kdarling@tri-mach.
com) or Kory Graham (kgraham@
tri-mach.com).
1. http://media.swissre.com/documents/Food_safety_in_a_globalised_world_

final.pdf
2. http://www.nbcdfw.com/news/health/Organic-Baby-Spinach-

Recalled-327753751.html
3. http://www.inspection.gc.ca/about-the-cfia/newsroom/food-recall-warnings/

complete-listing/2015-04-30/eng/1430432363404/1430432364107
4. http://www.mcclatchydc.com/news/nation-world/national/economy/

article24763975.html

1. http://www.foodmanufacture.co.uk/Manufacturing/Award-for-Weber-
Control-System

2.  http://www.weberslicer.com/about_us.html

The Weber 906 is a sanitary, high-output product from Weber Slicer
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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following positions:

•	 Sales Account Manager - GTA
•	 Manual Machinist
•	 Licensed Millwrights
•	 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 and relocations, 
process piping and 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 and quality 
manufacturing, we have become an 
industry leader in the food, beverage 
and pharmaceutical industries. Our 
reputation is the key to our success. 
We are committed to personal service, 
top-quality craftsmanship and food 
safety. Our professional, experienced 
management and 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 
and have received Food Safety and 
GMP training through The Guelph Food 
Technology Centre.

A Message from Our President
Q3 saw tremendous momentum for Tri-Mach Group. Our projects 

continue to grow in complexity and size, and the problems we have solved for 
our customers are challenging, exciting – and most importantly, inspiring. I 
cannot explain how thrilled I am to see so many dedicated people working 
together to create new, exciting solutions for our customers. The skill, 
quality of craftsmanship, and enthusiasm I see in our team at Tri-Mach are 
testaments to how far we’ve come in only a short number of years.

Q4 is shaping up to be extremely busy, and everyone here is working hard 
to make sure our valued customers’ projects are completed on time. Tri-
Mach is once again offering comprehensive Holiday Plant Maintenance for 
the Christmas and New Year holidays, so if your facility needs a hand, we’re 
always happy to help out. Between plant maintenance, design engineering, 
fabrication, and installations Tri-Mach will be operating at full steam until 
well into the New Year, and I only expect the job list to grow from there.

With that being said, I wish everyone the best in Q4, and I hope the 
autumn and winter months are as rewarding for your operations as they 
look to be for Tri-Mach. Happy Hallowe’en, Merry Christmas, Happy New 
Year – and we’ll talk again in 2016. 

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


