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Delft Blue Expansion 
As one of Canada’s leading processors 

of fresh and value-added meat and 
protein products, Cambridge, Ontario 
based Delft Blue has long enjoyed 
being ahead of the curve when it came 
to product, process and packaging 
innovation. Originally known for veal, 
Delft Blue now offers a large range of 
protein products and customized fresh 
or frozen food items. When looking to 
expand their facility to keep up with 
customer demands and incorporate 
new business expansions, Delft Blue 
turned to Tri-Mach Group to provide 
a turn-key solution and act as General 
Contractor for the project. 

With project completion targeted 
for July 2017, all concrete, electrical, 
plumbing, gas piping, building and boiler 
structure work has been completed 
under the direction of Project Manager 
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Michael Bracey. With a team of over 
60 on site daily, the focus is shifting to 
process line layout and installation. 
Features of this project include new 
breader and fryer systems as well 
as a high -efficiency Scainco® spiral 
freezer.  Delft Blue will benefit from Tri-
Mach Group’s proprietary Ever-Kleen® 
technology for all custom conveyor 
systems throughout the project. Built to 
be food-safe, ergonomically sound and 
simple to disassemble and clean, Ever-
Kleen® conveyors are a state-of-the 
art solution for moving products along 
processing and packaging lines. 

Confident that Tri-Mach Group is 
skillfully managing the transformation of 
their facility, Delft Blue can focus on their 
business and their future.  This increase 
in manufacturing space will allow Delft 
Blue to continue to deliver exceptional, 

high quality products in a timely and 
efficient manner to their ever-expanding 
range of customers.

The Tri-Mach Group name is built 
on dependable service, hard work, 
dedication and the innovation required 
to meet the demanding challenges 
our customers face.  With yet another 
successful project nearing completion, 
Tri-Mach Group looks forward to 
continuing their relationship with this 
highly valued customer.



Industry Trends

Waterjet Cutting 
Waterjet Cutting is becoming a 

booming trend in the food industry 
because of its sanitary and efficiency 
cutting foods. Tri-Mach Group prides 
itself on being an industry leader in 
sanitary food processing ‘and are pleased 
to be working on multiple projects that 
use waterjet cutting of RTE foods.

Waterjet technology is one of 
the fastest growing major machine 
tool processes in the world due to 
its versatility and ease of operation. 
Waterjet cutting systems can cut at 
incredible speeds (up to Mach 3) and 
have received USDA approval for 
creating a bacteria free, hygienic cutting 
process method.  They have been used 
to cut a variety types of foods, including 
pizza, cakes, lettuce, celery, meats, frozen 
fish, bacon, sandwiches, candy bars, 
granola bars and all types of frozen food. 
Since no knife blades are ever used, 
there is no downtime changing out or 
sharpening dull blades. Bakeries have 
literally doubled their yield cutting cakes 
with waterjet compared to using knives. 

New at Tri-Mach Group Inc.

Tri-Mach Group has just completed 
their first waterjet cutting project for 
RTE foods for Freshline Foods. Freshline, 
a Mississauga based company that 
provides fresh fruit and vegetables for 
the retail and service industries, tasked 
Tri-Mach Group to work with KMT 
Waterjet Systems to create a flexible 
cutting system for their celery line. 
KMT Waterjet Systems is the industry 
leader in waterjet technology, and along 
with the new Tri-Mach Group custom 

Ever Kleen Conveyor, the final solution 
allowed Freshline to improve their 
efficiency and accuracy on the line. 

Interested to learn more about how 
a waterjet cutting application could help 
improve efficiency at your operation? 
Contact our Sales team at sales@tri-
mach.com for more information.

Socialize with us
www.facebook.com/Trimachgroup
follow us @TriMachGroupPage 2

June 2017

Clean Supply Chains

www.tri-mach.com

Consumers are becoming increasingly 
aware, and critical, of how their meal 
arrives at their plate. While focusing 
on the nutritional value of their meals 
remains a high priority for most 
consumers, many are taking a more 
holistic approach to their meat and 
show an increasing interest in how their 
meat is farmed and processed. Since 
2011 labels including “environmentally 
friendly” have increased 72% and those 
touting “animal welfare” have increased 

45% 1. In a separate report, research 
from Nielsen and the Wall Street Journal 
showed that sales of grass-fed products 
were $400 million over a 52-week 
period ending July 2, 2016, representing 
a 50.1% increase 1.

At this point, consumer trends 
surrounding environmental impact, 
protein antibiotics, and animal welfare, 
could erode the traditional meat sector. 
This should be an opportunity for 
processors to drive revenue in what 
was once considered a niche sector, 
but the key to capitalizing on this trend 
may be to jump in early before brand 
loyalty becomes established for those 
consumers looking to change their 
buying habits. According to consumer 
research, the end user is looking for 
labels with key catch words such as 
grass-fed and humanely-raised. Recent 

research from Innova Market Insights 
lists Clean Supply Chains as one of its top 
five trends for 2017 1.

So, the race is on for meat producers to 
get smart about when, where, and how 
to win consumers’ hearts and business 
through the process of Clean Supply 
Chains. Whether consumer’s motivation 
is emotionally based, ethically based, or 
nutritionally based the numbers do not 
lie. Consumers want to know how their 
food arrived at their plate. It is up to the 
suppliers and processors to let them 
know how it got there. 

Waterjet	Cutting	Advantages
• Reduces bacteria harborage surfaces
• No need to clean or sharpen cutting tools 
• Higher sanitary level and efficiency for 

cutting food
• No heat or chemicals used; only pure 

water  is used 
• Omni-directional cutting and minimal 

tolerances can produce perfect portion 
control

• Safer for the environment; no airborne 
contaminants

1. http://www.prnewswire.com/news-releases/clean-
supreme-leads-top-trends-for-2017-601079836.html



Food Safety 101
The Ingress Protection (IP) Rating 

System is used to define levels of 
sealing effectiveness against intrusion 
from foreign bodies and moisture. 
The standard aims to provide users 
more detailed information than vague 
marketing terms such as “waterproof”. 

The IP Rating of a product is 
represented by two numbers. The first 
digit is the protection rating against 
Solid particle protection such as dust 
and the rating is from 1 to 6. The second 
digit represents the protection rating 
against Liquid ingress protection and 
the rating is from 1 to 9K. IP69K rating 
is the food industry standard, it indicates 
that the product is dust tight (level 6 for 
solid particles) and protected against 
powerful water jets with increased 
pressure (level 6K for liquid ingress).
Why	look	for	the	IP	Rating? 

In industries such as food processing, 
where hygiene and cleanliness are 
paramount, equipment must be able to 
withstand rigorous high pressure, high 
temperature wash-down procedures. 

Founded in 1955 by Joseph L. Souser, 
JLS Automation has a legacy of successful 
implementation of advanced motion 
control technology in many industrial 
applications that require precision and 
reliability. Based in York, Pennsylvania, 
JLS Automation pride themselves on 
being a customer-centric company 
who embrace a collaborative process. 
Ensuring their customers receive the 
best-fit solution for each project, JLS 
Automation has the know-how to tackle 
the most demanding motion control and 
robotics applications. 

JLS Automation has built a strong 
history of designing customized 
packaging solutions. Their robotic case 
packaging systems are engineered to 
help solve specific packaging challenges, 
including primary packaging (i.e. 
tray loaders, pick and place systems), 

How	does	a	component	achieve	an	
IP69K	rating? 
Products bearing the IP69K rating 
undergo a challenging set of tests to 
ensure that they offer protection against 
penetration of high pressure, high 
temperature water and dust. 
Advantages	 of	 an	 IP69K	 rating:	

In environments that require heavy 
wash down, such as in the food 
processing industry, the combination 
of water, chemicals, high pressures 
and temperatures can prove fatal for 
electronic circuits and instrumentation. 
The IP69K rating offers assurance that 
the piece of equipment is both durable 
and resistant and conforms to the 
protection rating on the scale. 

Poor survivability for automation 
components during wash-down can 
become a major cause of downtime 
and lost production during changeovers 
and cleaning processes. Ensuring that 
you have correctly rated components 
is critical to maximize your production 
efficiency.

Partner Showcase
JLS Automation 
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secondary packaging (i.e. case packers 
and chub loaders), and other packing 
technologies (i.e. leak detection). JLS 
offers application solutions for all 
industries including, but not limited to, 
Meat and Poultry, Confectionery, Bakery, 
and Prepared Foods. Systems typically 
consist of a randomly fed products that 
the JLS solution will singulate, orient, and 
place at high speeds.

JLS uses custom designed end of arm 
tooling that are well suited for product 
orientation and can also perform 
functions such as stacking and grouping. 
Their tray loaders are ideal for loading 
hard-to-handle products and can 
provide an ideal solution for increasing 
output and reducing costs. 

Over the past few years Tri-Mach 
Group and JLS have developed a 
cohesive partnership to compliment 
the core competencies, and strengths 

of each company. Tri-Mach Group has 
always been amazed by JLS’s versatile 
line of picking and packaging products 
and is pleased to work with another 
innovative company that is making its 
mark in the food industry. Tri-Mach 
Group values their partnership with JLS 
and is looking forward to continuing to 
work alongside JLS on many new and 
challenging projects in the future. 

IP Rating System, defined. 

www.tri-mach.com

To learn more, contact us:

Email: info@tri-mach.com
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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following positions:

•	 Project	Manager	
•	 Licensed	Millwrights
•	 Fabricators

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
It’s been a wet and rainy spring, but there’s nothing to be dreary about here. Tri-

Mach Group and our new sister company, Advance Millwrights are both growing 
rapidly. The second quarter has been an extreme success for both companies as we 
continue to grow and develop in all departments. With that in mind, I’d like to take 
a moment to congratulate the following people on their recent promotions: Adam 
Surnoskie, Dakota Maine, Jarryd Jacklin and Woj Strawinski each to Foreman, Derek 
Smith to Millwright Manager, Mark Hainer to Quality Assurance and Mike Bracey to 
Project Manager.  Their hard work and dedication to the company are exemplary. 
We are always excited to watch as our team members grow and to see new talent 
being brought on board to expand and improve the business. To see some of our 
new faces and hear their stories, take a look at the “Our Team” page on the website.

Tri-Mach Group is currently working on several multi-million dollar projects; one 
that stands out in particular is a pharmaceutical contract based in the United States. 
This project has been challenging our team daily to really think outside of the box 
and I am regularly delighted to see the ingenuity and creativity that our team brings 
to the table.

We have well surpassed our targets for the second quarter and we are still 
completing many projects for our existing client base. Thanks to our loyal customers 
for placing their trust Tri-Mach Group again and again over the years and helping us 
to achieve such high levels of quality and success.

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

Ryan Martin 
President 
Tri-Mach Group

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


