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BY DAMN PELTOM, FEATURES EDITOR

» PHOTOS BY GEOFF 3COTT

PACKAGIMG
Fi¥R FRESHMEES

or whatever—its hand to bear the humble old

potato tor s virmally limmitles versatility & a
tasty and mutritions side-dish for just about any entree
out there, at least in the Western World,

And while the current kow-carh dietary trends may
have given this ame-honered food staple a bit of a
tarmoshed :iﬂllsu' i cerbain I!rmd.':.' I.'iﬂ.'lEi.. Mk
Sangiorgie, president of the Toronto-based produce
processor and packager Vegfresh Ine. says he s oo
busy filling customer orders to be losing any slecp
Over it.

Founded m 1991, %egfresh has in
fact reached the maxinmun produc-
Hon capacity ar it current 25,0400
sqquiare=foot Toronto plant, where
about 50 employees annawally ship
choe o 40 milkon pounsds of feshly-
cut produce to 3 broad range of
chens in the food hﬁduﬁh‘:.', wihio thes
use that produce as key ingredients in
their own food products and recapes,

e have outgrewn the plant
already and we plin on moving in
the next pan years,” says Sangiorgio,
"We are already ar capacity here, and
irs pretty tighe in all che aress of the
plant.

“We need time to plan to move
inster 3 new Bacabiny, ansd o design and
bild it.”

Diescribing Viegfresh
a5 “an ingredients
Euppliur." SHJ]simEiu
says the company has
mmanagred to grow is
bassameess oover the
years by meuntainmg
a strict focus on
product quality and
custoamer satisfaction,
il .IIJLIA’i'i'iJ‘]E F{Es e
fond-industry clients -
0o Somscentrate on
their main areas of
expertie—producing
the finished product,

e dice, dice and
puree the produce,”
he explans, "and we
then send it to com-
pamdes that take our
product to make their

Bn:rllrd. broiled, scalloped, roasted, fried, mashed
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“We help them by 'm, ’
rewviding th - — ;
f'__ﬂnl_n:;;is n::c's-:alt" egfresh president Mike Sangiorgic shows one of Fundreds
I 2 1}-pound bags of freshly peeled pottoes shipped ouwt daily aut
Sangiorgio adds. of the company’s Toranen facility to chenes in the food industry.
“We mun thousands

of pounds of product per hour and for sy small
company, of even a mid-sized compamy, to invest in
the machinery that can do that mmch production may
not really be all that efficient,

"We are experts in what we do, and they are experts
in what they do” he states,

Becase of its high-volwme throughput and produe-
tion schedulbes, 15 was essential for Vegfresh to nvest into
the rygrht capital equipiment and machisery thar would
not only keep up with the brisk pace at the plant, with-
out any excessave damage to the produce, but would abo
be able to ensure precise and acourate wtlization of all
the raw products passang theough ss dooss,

e run amywhers from 800 to 1,500 22-pound
bags of peeled potatoes each ™ Sangrorgio wold
Canadian Packaging on a recent visit to the Vepfresh

1

operation. “You do the math, [ we are off by a half a
poand per bagy, wewall add wp o quite a e of product.
“So we were looking tor a machine thar was both

fasr and accurare”

Sangiorgio says the plant found the ulomare solu-
ton for ws production needs with recent installanon
of the Tiger Scales IHW=25 integrated infeed comvey-
or ard 'u'n.'-Eil_l.:hEr .I.'IS.E'J:I:II'.'II:r' suppli.-ed |'.'|':.' Melontreal-
based packaging machinery manufacturer
WeighPack Systems, Inc., which "has exceeded
all our expectations,”

Oathmed with varable speed
contrel and dual koadcells for
even weight dumbution, the
[W-25 system=—handling an
average of 100 bags per hour at
the Vegtresh plant— features
double-cylindered flap gaves, a
buile-im conveyor, and modular
cotnbruction, with ant-vibration
leveling pads, that allow it to be
expanded from one o four
lanees, if’ production warrants it

*The I'W=25 wis chosen
becanse it 5 an ivtegrated indeed
cotveyor and wcale; it B one
machine with two functions,”
LB e WeighPack district saes
' margger Sean Butler, “Because
of that, it requires less loor-
space, it 15 completely mebile,
and is less expensive.

“Since the system operates as
one, everything & controlled from one control panel,
and 15 not subject o misalignment or maladjustments
between two machines,” Butler adds. “ln the end, ics
much simpler to use, operate and wash down.”

Choe of the system’s brggest attribures ar the Vegfresh
phane is the gentle way in which it handles the rela-
tively fragile, peeled potaroes. This B exsential, since
any accidental cuts in the potatoes will allow the air
penetmte the areas nol treted l'l:r' anti=coddann—imak-
ing the spuds discolored and unfit fo sell,

T this end, the I'WE25 arVegfresh was programmed
to ensure gentle handbing throughout by directing the
potatoes up the vertical cormveyor just two spuds at a
time, according to Butler,

"When selling vo the food industey, we need o

ks wheat level of aurcmanon s required,” Butler

The Tiger Scales M-15 machine from WeighPack Spstems
plays a pivatal, ceneral part in the packaging of peeled pota-
taes at Veglresh, handling an average of |00 bags per haur.

PULLING YOUR WEIGHT

Fresh-cut produce packager relies on robust machinery and stringert quality assurance 1o grow thrving business

claborates, “Because we offer such a broad range of
madels of both scales and baggers, speed requirements
are fundamental to choosing the best-valued machine
o meet the oljectives

“We abo must know if the customer needs a wash-
deswn machine oo not,” he adds,

Vegtresh typically runs two full daily production
shifis, six days per week: one fromm 7:30 am. to 4:30
pom; followed by a second shift from 4:30 pom, until 1
am The remaiming tme of each working day is spent
washing the entire plant down, with Saturdays set
awsade for mechandcal mamtenance on
the machinery.

The religriously-observed washdown
procedure is one of several proactive
steps that have allowed Vegfresh o
obtain multiple certifications tor quality
wsurance, including the covered
HACCP (Hazard Analysis and Critical
Coiitrol Polur), IS0 001 and Kosher
certifications,

The plant employs several metal
detectors supplied by the Toronto-based
Fortress Technology Ine., as well as a
Barco Pulsar optical sorter, whese four
built=in cameras scan every potato 50
tirnes to detect any discoloranon, Upon
detection, the decolored potate =
mmmediately knocked off the bele by
oase of the 250 wr-jes located on the
miachine,

But for all that rechnology, Sangiorgio
maintains that the human eve still
rerraans an essential -:|1.|:||iq.l asurance
(A tool atVegfresh

"The first QA checkpoint 15 at the
receipt of the raw material,” explains
Sangiorgio, "We determune whether or not it has
come in at the right temperamire, and whether the
product 18 not only good-gualiey, but 3 adequate for
what we need,

"'En?uf:-rld.l}'. all ovuar -EII‘J'.C-':.'E\'E! e trimeed oo seandad
operating procedures. for whatever product they are
Iullrlilkg. I other wonds, our Fmplu' meed 1o ke
what & good product is and what 5 bad one 15, and
there are many different varables they must take into
consideration,”

Such diligence 18 a necessary ritual atVegfresh,
which can often receive unexpected new orders
streanminyg 10 for next-day or sime-day delivery at a
moments notce, adds Sangiorgio, which s why the
compary operates a feet of refmgented trucks to han-
dle such mush requests,

While processng potatoes reniins the comentone
of the company's business, today Vepfresh hamdles a
broad ramge of frus and vegetables used a3 ingredi-
ents: from basic staples such as celery, onion and pep-
pers to the more exotic offerings like banana, butter-
nut squash, sncching, lemen, crange and mange

I achdition, the company has recently started pro-
ducing a range of its oam mixed pizza-ready toppings,
which are customuzed blends of bell peppens, omonms,
mashroons, and other healthy ingredients.

“The basic pranciple of our conrpany has abasys
been to manutacture products that our customers
need, rather than to sell the pru-du{‘u thiar whe can
manufacture,” sums up Sangiorzio, “Its very impor-
tamt Bo caber to the different needs of each individual
customer.” [

Far siore |'i_|;|';:lm.mﬁ4:ur (=i
WeighPack Systems, Inc. 410
Fortress Technology Ine. 411
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