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Career Opportunities
We are currently seeking enthusiastic 
individuals to fill the following positions:

•	 Health	&	Safety	Coordinator
•	 Project	Manager
•	 Certified	Millwrights
•	 Certified	Fabricators
•	 Purchasing	Supervisor	-	field	
service	and	fleet

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
Spring has sprung and things are ramping up for the team at Tri-Mach as we 

welcome new faces and prepare for expansion.
Reflecting on 2016, it was one of the most exciting yet for Tri-Mach Group as 

we worked hard to create some incredible solutions for our customers.
Once again our engineers, fabricators, machinists, assembly shop team, 

millwrights and electricians worked exceptionally hard to tackle a number of 
ambitious projects and delivered astounding results.

We were excited to acquire Advance Millwrights Inc., a move that provided 
new opportunities in the agricultural, food, foundry, oil and gas and commercial 
industries, along with doubling our workforce. 

Krystal Darling and I are very excited about our appointments as CEO and 
President. We’re looking forward to continuing our dedication to Tri-Mach in 
these new roles as we guide the company through this transition.

As we get ready to take on 2017, things at Tri-Mach are already off to a 
great start with large conveyor and installation projects in the US and Canada. 
We believe it will be our biggest year yet as we continue to hire new faces and 
increase productivity. These are definitely exciting times at Tri-Mach.

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 Inc.

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
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Tri-Mach Goes West: New office open in Manitoba

Tri-Mach Group Inc. is excited to 
announce we have opened a new 
office in Winnipeg, Manitoba, an 
expansion made possible through a 
long-held partnership with Boisco 
Enterprise Ltd.

This expansion will allow Tri-
Mach to better serve our valued 
customers in Western Canada and 
meet the demand for solutions 
and services in food, beverage and 
pharmaceutical processing and 

packaging.
“Having an office in in Manitoba 

is an exciting step for Tri-Mach,” 
said Krystal Darling, CEO. 

“We believe the location in 
Winnipeg is the best site to  
support ongoing company 
expansion. 

For our valued customers in 
the West, this means quicker 
project turnaround, improved cost 
effectiveness, and better access to 

our comprehensive suite 
of best-in-class services.”

Through its 
unparalleled integrity 
and workmanship, Boisco 
has established a solid 
working relationship 
with its customers and 
partners.

Boisco shares the same 
dedication to world-
class service as Tri-Mach 
Group Inc., and the two 
companies have forged a 
strong partnership over 
the last decade. 

A leader in innovative 
flooring solutions and 
custom and industrial 
painting, Boisco Enterprise 
Ltd., has delivered quality 
service to Saskatchewan, 
Manitoba and Ontario for 
15 years.

In 2016, Boisco and Tri-
Mach decided to expand 
on this loyalty.

Having outgrown its facilities, 
Boisco moved to a new location at 
601 Washington Ave., Winnipeg, in 
October.

The company welcomes Tri-
Mach to Manitoba and hopes 
everyone feels at home in the new 
location. 

Both companies look forward 
to working together on upcoming 
projects and seeing what the future 
may hold.

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

Tri-Mach Group Inc., announces new CEO and President
New at Tri-Mach Group Inc.

Tri-Mach Group Inc., is pleased to 
announce the appointment of Krystal 
Darling as its new Chief Executive 
Officer, and Ryan Martin as President. 
Krystal and Ryan will succeed former 
CEO and President Harold Whiteside 
who assumed the role in 2015.

Krystal received her Bachelor of 
Science with a minor in Economics 
from the University of Waterloo 
and later went on to complete her 
Masters in Business Administration 
specializing in Accounting at Wilfred 
Laurier University. She joined 
Tri-Mach in 2009 as an Account 
Manager and was appointed Sales 
and Marketing Manager a few years 
later. After hard work and dedication 
throughout the years, she was named 

Vice President of Sales and Marketing. 
Ryan is a Red Seal Millwright and 

joined the company in 2001. Working 
his way through the ranks, he was 
appointed Vice President in 2007. An 
integral part of the Tri-Mach team, 
Ryan directly oversees company 
production and works closely 
with all departments to increase 
efficiency and productivity.

Krystal and Ryan’s dedication 
to the company and combined 
experience make them the ideal 
candidates to carry Tri-Mach 
Group into the future in order 
to secure and continue recent 
growth.

Commenting on the 
appointment, Board Chairman 

Michael Hahn said, “I feel this is the 
best move to bring the company 
forward. This restructuring of Tri-
Mach’s leadership will ensure the 
company’s future success while 
expediting organic growth and new 
acquisitions.”

Socialize with us
www.facebook.com/Trimachgroup
follow us @TriMachGroupPage 2
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Acorn Flower Growing in Popularity

www.tri-mach.com

With a desire for sustainable, local, 
non-GMO, gluten-free ingredients 
sweeping through parts of the 
Western world, is it possible that 
acorns could be on the verge of a 
dietary comeback?

Throughout time and across 
continents, acorns were eaten raw, 
roasted or boiled, and have been used 
to make oil, soup, flour, coffee and 
quick snacks.

Acorns, and foods made with them, 
were common food for the ancient 
Arcadian and native Californian 
Indians. They are still consumed in 
different forms by Koreans, Chinese, 
Turks, Moroccans, the Extremadura 
people of Spain, Slavic people, and 
some Native Americans. 

In ancient history acorns were 
regarded as a highly valuable food 
source. They were an abundant 
source of fat and carbohydrates in 
times when wheat and other grains 
were not consumed.

Acorns are the nutrient rich nuts 
of oak trees. They have large amounts 
of protein, carbohydrates, fats, 

phosphorus, niacin and are a good 
source of fiber too.

Modern research has confirmed 
that acorn flour is rich in potassium, 
calcium and magnesium; not only 
essential for human health but also 

things not found in wheat flour. 
Acorn flour can be used to make 

cakes, cookies, muffins, pancakes, 
pasta, noodles, flatbreads, pizza crust, 
pie crust, and also for thickening 
sauces and soups. 

Acorn flour is naturally gluten free 
and can replace wheat flour, gluten 

free flours, or other nut flours.
Compared to industrial wheat 

production, the cultivation of 
acorns requires one-tenth the water 
and resource consumption and 
provides a food source with higher  
nutritional content.

Oak trees require little cultivation, 
no tilling, fertilizer or irrigation, and 
are long-lived and naturally drought 
tolerant.

While still considered a niche 
market ingredient, acorn based 
products are looking to gain popularity 
in the coming years.  A recent 
Kickstarter campaign for an acorn 
based cracker start-up company met 
their initial funding goal of $25,000 in 
a single day.4  The market for gluten-
free products is estimated to grow by 
nearly 20% over the next three years 
and a driving factor in that growth 
will likely come from products that 
offer a unique value-add proposition.

The unique nutritional profile and 
the hunter-gatherer image offered up 
by acorns may just be one winning 
combination.



With over 15 years of experience, 
Netherlands based Giecon has a proven 
track record specializing in sausage 
declipping and loading. 

Offering logical product flow and 
straightforward design, Giecon offers 
custom made solutions to best address 
each customer’s needs. 

Giecon prides themselves on reliable 
mechanics, improved product hygiene 
and easy to clean equipment designed 
with open construction.  

The Giecon product range includes:

• Declipper:  High capacity (average 
100 pcs/min), automatically removes 
the clips from sausages and loads them 
into a packaging machine (thermofomer 
or flowpacker). 

• Loader: Places sausages into 
thermoformer from a (20-60 piece) 
hopper.

• Stickbuffers: Automatically feeds 
single sausages into a declipper or loader.

• Singulator: Separates sausage chains 
and loads them into a flowpacker.

• Bufferloaders: Automatically feeds 
single sausages into a flowpacker from a 
buffer.

Tri-Mach Group Inc. has spent over 30 
years developing the most sanitary and 

food safe equipment and we are proud to 
be the exclusive North American supplier 
of Giecon equipment.

Interested in more information on the 
Giecon range of equipment?  Contact our 
Sales team at sales@tri-mach.com.
www.giecon.nl

Food Safety 101
3D printing also known as additive 

manufacturing is a process of making 
three dimensional solid objects from 
a digital file. 

In basic terms, additive 
manufacturing is a simple process of 
melting or curing very fine layers of 
powder or liquids together, layer by 
layer, to produce a three dimensional 
product. 

The process starts with a CAD 
model sliced into cross-sections; each 
cross-section is mapped onto the 
surface of the material by laser which 
joins the particles together.  

As layers are joined together, highly 
complex geometries can be created. 

Features, such as tunnels, travelling  
in any direction and can change 
course inside solid material can be 
created. 

Weight reduction can be achieved 
as complex lattice replaces solid walls. 

Designers have the freedom 
to design in new and previously 
impossible ways.

Although 3D printing is perceived 
as a brand new technology, it has in 
fact been around for over 30 years.  
There are more than 100 commercial 

materials available, on seven 
print platforms, including plastics  
and metals. 

Historically 3D printing has been 
predominately used for prototyping, 
but more and more industries are 
taking advantage of the opportunities 
now available by using the technology 
to manufacture critical function 
components.

With respect to the food and 
beverage industry, two technologies 
can provide food-safe components: 
Selective Laser Sintering, which 
makes parts in a PA12 Nylon, and 
Direct Metal Printing, which can 
create metal parts in several different 

materials, including 316 stainless 
steel.  

Additive manufacturing can offer 
the food and beverage industry a 
number of competitive advantages: 

• more accurate parts – 
AM process yields highly 
reproducible results while 
minimizing human fabrication 
error;

• reduced costs – lack of 
machining can reduce material 
and labour costs;

• rapid delivery ;
• novel solutions.  

3D printing won’t replace all forms 
of manufacturing, but for the right 
applications, it offers compelling 
benefits. 

Although this technology opens a 
new world of design possibilities, we 
must not shove aside the key tenets of 
food safe design. 

Tri-Mach Group Inc. is excited 
to explore the opportunities this 
technology presents while maintaining 
our standards for best-in-class sanitary 
solutions. 

Partner Showcase
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3D Printing

www.tri-mach.com


