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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 us at sales@tri-mach.com.

Lest We Forget
We proudly support our troops

When a prominent poultry 
processor and valued customer to Tri-
Mach Group chose to include a variable 
retention time (VRT) freezer in their 
plant expansion project, they needed 
to source an intricate case handling 
infeed system to complement their 
VRT capital investment. Tri-Mach 
Group was honoured to be selected 
for the first and second phase of this 
exciting project.

Tri-Mach Group was awarded the 
project in a turnkey capacity, tasked 
with the complete mechanical and 
electrical scope of work from the 
conveyor design and fabrication, to the 
electrical design and wiring. As with all 
projects at Tri-Mach Group, a full Factory 
Acceptance Test (FAT) was completed 
at our facility in Elmira, Ontario. The 
system was then disassembled and 
shipped where a team of highly-skilled 
Tri-Mach installers reassembled and 
commissioned the entire system in the 
new expansion.

Phase 1 included over 750 feet of 
powered case handling conveyors. 
In collaboration with the Intralox 

Engineering Team, Tri-Mach design an 
extremely compact, two-tiered design 
which included the latest innovation in 
case handling: the Driven Active Roller 
Belt (DARB) Sorter. The Intralox 90˚ 
DARB sorter is the fastest in its class 
for 90˚ sorting of product into tight 
divert centerlines. This equipment 
improves plant layout optimization, 
positively impacting overall footprint, 
throughputs, and system reliability. 
This equipment solution is extremely 
valuable when the objective is to 
achieve 90˚ sorting with a throughput 
greater than forty products per minute, 

or accurate sorting in a small footprint. 
Typically, this technology is ideal in 
the following situations: high-rate 
sorting at 90° with tight divert spacing, 
sorting into accumulation lines, sorting 
into a mini-load AS/RS (Automated 
Storage and Retrieval Systems), carton 
sequencing, single 90° divert stations, 
and when changing carton orientation 
during high-rate sorting1.

This project was a complete success 
for Tri-Mach Group, Intralox, and our 
valued customer. We look forward to 
working with them on future projects 
and wish them continued success.



How Soft Start Motors Reduce Strain and Wear on Equipment

Motors require large amounts 
of energy when accelerating to 
full speed. Starting a conventional 
motor can draw an initial current 
equivalent to 7 to 10 times the full 
load current, and start-up torque can 
be up to 3 times higher than running 
torque. Such a surge may cause fuses 
to blow, breakers to trip, and can 
produce excessive voltage drops on 
power feeders. A voltage drop can 
cause difficulty in starting the motor, 
other motors to stall, and sensitive 
equipment, such as computers, to 
malfunction.

A soft starter is a device used 
with motors to temporarily reduce 
the load and torque during startup. 
It applies a gradually increasing 
voltage to the motor, resulting in 
smooth acceleration of the motor 
and coupled load. It also reduces 
inrush currents and excessive wear 
on mechanically driven components.

New at Tri-Mach Group Inc.

Advantages of Soft Start Motors
• Gradually-applied voltage or 

current allows for precise control 
over the current limit

• Reduced power surge
• Reduced heating of the motors 
• Potential to increase number of 

starts per hour
• Increased life of starter contactors
• Elimination of starting mechanical 

shock to couplings and drive 
components

• Limited product jostling due to 
smooth acceleration 

• Easy adjustment of start 
performance to suit the specific 
motor and load

• Reliable performance, even if load 
characteristics vary between starts
•	Reduced maintenance costs 

and less downtime for your 
operation

Soft starters can be set up to 
the requirements of the individual 
application. In pump applications, 
a soft start can avoid pressure 
surges. Conveyor belt systems can 
be smoothly started, avoiding jerk 
and stress on conveyor sprockets, 
belting, and drive components. Fans 
or other systems with belt drives 
can be started slowly to avoid belt 
slipping.

If hard starts are causing 
mechanical problems with your 
drive equipment or drivetrain, or 
causing electrical problems, soft 
starting is worth considering. For 
further information, or to discuss 
a specific motor-starting situation, 
contact us at sales@tri-mach.com.
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Food Safety 101

It seems obvious - a clean 
processing facility is a safe processing 
facility. But how do you ensure that 
the tools of daily sanitation do not 
themselves become a contamination 
risk? 

A new option to solve this 
problem is the Detectacloth®, a 
metal detectable cleaning cloth from 
Detectamet Inc. which can reduce 
the chance of product leaving the 
processing facility contaminated 
with pieces of cleaning cloth.

The 254mm x 305mm patent-
pending cloth is a highly absorbent 
dry wipe that can be used for 
a multitude of tasks in critical 
processing areas. It can be used as a 
wash down cloth, as a drying towel, 
or for any other function you would 
need a cleaning cloth to perform. 
Supplied in boxes of 100, the 
cloths incorporate a blue indicator 
colour within the base netting, and 

Detectamet Inc. Introduces Metal Detectable Cloth
cloth pieces can be identified as 
a contaminant by standard metal 
detection equipment. 

Chairman of Detectamet Inc., 
Sean Smith, says the product was 
developed in response to numerous 
requests from processors worldwide. 
Detectacloth® is a complement to an 
impressive line of other metal and 
x-ray detectable products including 
pens, brushes and brooms, tags and 
labels and work wear such as gloves, 
earplugs, hairnets, glasses strings 
and more.

1. http://www.foodqualitynews.com/Industry-news/
Detectacloth-to-be-shown-at-PPMA-Total



Industry Trends
How Canadian Technology is Tackling the Food Waste Crisis

Global food production must increase 
by 60% by 2050 in order to meet 
the demands of the growing world 
population. Yet, every year, a staggering 
one-third — 1.3 billion tonnes — of the 
world’s food is wasted after it has been 
harvested: 45% of fruit and vegetables, 
35% of fish and seafood, 30% of cereals, 
20% of dairy products and 20% of meat1.

While reducing the amount of leftovers 
thrown in the green bin is one small step 
we can all make, the vast majority of 
food waste happens at the production, 
processing and retail levels. France made 
headlines by passing legislation requiring 
supermarkets to either give unsold food 
to charity or send it to farmers for use as 

feed and fertilizer. But what is happening 
here in Canada to combat this food waste 
crisis?

To combat spoilage, a team of biotech 
scientists from the University of Guelph 
have developed a food spray that can 
extend the shelf life of fruit by up to 50%2. 
While still in the approvals phase, the plan 
is to ramp up to worldwide distribution in 
the next two to four years2.

A number of Canadian food companies 
and industry associations have been 
working toward solutions to address 
food waste at the manufacturing level, 
where roughly 18% of losses occur. A 
novel approach to improve the efficiency 
of production line grading and sorting 
is the implementation of hyperspectral 
chemical imaging technology. 
Applications of this technology may 
include classification and grading, defect 
and disease detection, distribution 
visualization of chemical attributes, and 
evaluations of overall quality of meat, 
fish, fruits, vegetables, and other food 
products - all in real time3.

Vancouver based Enterra turns pre-

consumer food waste — i.e. the 25% of 
food that doesn’t make it to retail — into 
animal feed and fertilizer. Rescued from 
landfills, the food waste is fed to millions 
of indigenous black soldier flies. The 
subsequent insect larvae are then turned 
into nutrient-rich protein meals and feed 
oil, keeping nutrients in the food chain.

With an estimated $31 billion in 
wasted food in Canada, solutions to this 
crisis are desperately needed. The impact 
is far reaching:

In September 2015, the UN agreed to 
an ambitious global goal of reducing food 
waste by 50% by 20304. While Canada is 
making strides to address the issue here 
at home, it is imperative that research, 
manufacturing processes and consumer 
thinking all continue to evolve in order to 
secure a safe and sustainable future for 
not only our food industry, but our planet 
as well.

For over 30 years, customers have 
trusted Stemmler’s Meat & Cheese for 
high-quality meat and cheese products. 
Founded by Gerard and Maryann 
Stemmler in 1985 in the family garage, 
the Heidelberg, Ontario based business 
has grown to an internationally 
recognized and award-winning 
operation.

Stemmler’s Meat & Cheese has 
become known for lean cuts of quality 
meat sourced from local farmers. 
The business offers fresh and frozen 
products, including hand-cut beef, pork 
and poultry, as well as prepared meats 
such as bacon, burgers, sausages, 
smoked meats and deli meat. As an 
industry leader in the development 
of specialty products for people with 
Celiac disease, lactose intolerance and 

Partner Spotlight
Stemmler’s Meat & Cheese
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intestinal disorders, Stemmler’s Meat 
& Cheese produce a range of products 
that are gluten free, MSG free, lactose 
free, and nitrate free.

Tri-Mach Group is proud to work 
with Stemmler’s Meat & Cheese as they 
continue to grow and expand. Most 
recently, Tri-Mach Group Inc. worked 
with Stemmler’s for an expansion that 
was made possible in part through the 
Rural Economic Development Program 
and The Growing Forward 2 (GF2) 
Program.

Stemmler’s is also partnering with 
Ontario Student Nutrition Services to 
increase the sale of locally produced 
turkey pepperettes at schools, 
offering students a healthier and more 
nutritious snack. The company is also 
reaching into the long-term care and 

hospital market to further expand 
the reach of their health-conscious 
products.

With a proven commitment to local 
growers and natural, healthy foods, 
Stemmler’s Meat & Cheese is well 
prepared to serve a new generation of 
consumers. Tri-Mach Group is proud 
to work with a progressive meat 
producer such as Stemmler’s, and we 
wish them continued success in their 
bright future.

www.tri-mach.com

1. http://www.davidsuzuki.org/blogs/science-matters/2015/10/lick-the-plate-the-ecological-and-
economic-costs-of-food-waste/
2. http://www.cbc.ca/news/canada/kitchener-waterloo/guelph-fruit-spray-extends-shelf-
life-1.3647271
3.https://www.researchgate.net/publication/236971324_Advanced_applications_of_
hyperspectral_imaging_technology_for_food_quality_and_safety_analysis_and_assessment_A_
review_-_Part_II_Applications
4.http://www.un.org/sustainabledevelopment/summit/
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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following positions:

•	 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
As summer fades into fall (although the current 28 degree temperatures suggest 

otherwise), it is time to reflect on a very busy and exciting quarter. Our bookings for the 
quarter were very strong, and we anticipate a great 4th quarter which should exceed forecast.

During the 3rd quarter our projects became even more ambitious as the size and 
the complexity of our solutions continued to grow. This issue of our newsletter offers a 
behind-the-scenes look at such exciting new projects as the VRT Conveyor System and the 
introduction of “Soft-Start Systems” for heavy load conveyors. These highlight just a few of 
the complex projects which our dedicated team works on every day - providing world-class 
solutions with the Tri-Mach “Get R Done” attitude.

Tri-Mach is once again offering a comprehensive package of Holiday Maintenance 
Programs which will support all of our customers’ needs. If your team needs any assistance 
over the holidays, please contact our sales department.

Our Advance Millwrights division has also had an exciting quarter. We are currently 
constructing a new compost plant in Calgary, AB, and our Road Crews will be on-site for the 
next four months. At the same time, we are preparing to design, build and install the next 
elevator system for the removal of an oil and gas catalyst in Houston, TX. The packaging 
department is finalizing the installation of two robotic palletizing systems that will help our 
customer to significantly reduce their labour costs on their production lines. 

I would like to take this opportunity to sincerely thank all of our customers, suppliers and 
our team for all of their support, and to welcome all of the new members of the Tri-Mach 
team. 

Cheers,

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 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

Harold Whiteside, CPA, CMA
President & CEO
The Tri-Mach Group of Companies


