~iD
A

Processing equipment for

L — 77/

JANUARY 12

A

W L

POTATOES CARROTS ONIONS LEAFY VEGETABLES CUCUMBERS BELL PEPPERS

Doing business in Poland
the hospitable way

What do Polish Phu Retro and Sormac
have in common? The companies

are both situated in important border
regions with a huge market right at their
doorstep. Phu Retro, potato processor
in the Polish Voivodeship of Western
Pomerania, is located in the northwest
border region with Germany and has

a single, clear vision: peeling potatoes
to then sell them to the fresh market in
countries such as Poland and Germany.
The basis of this fine cooperation
between Phu Retro and Sormac has
one keyword: hospitality!

With satisfaction, owners Agnieszka and
Zbyszek Rychlinska look back on a

very pleasant cooperation with Sormac.
The first meeting between the two border
companies came about via Schaap
Holland B.V. from Flevoland at Fruit

Success story
“The potato line Sormac supplied,
from screw de-stoner, knife peeler,
roller inspection table,
segmenting machine

to automatic weighing
machine, has contributed
substantially to our
success story. Recently
we signed a cooperation
contract with Makro
Cash & Carry, which
has 30 branches
spread across Poland.
In our mission, shelf
life, freshness and
healthy appearance are

Potato line
Phu Retro

absolutely paramount.
The intensive cooperation with Sormac
helps us to supply our quality product to

Logistica in Berlin in 2008.
Zbyszek Rychlinska:
“There, the first talks were
held which eventually lead
to the purchase of a potato
peeling line, which has been
operational in the Polish
town of Glazéw near
Mysliborz since July 2011.
The contacts we made with
Sormac Area Sales Manager
Jean Paul Arends felt good
right from the start and,
together with Sormac’s high
quality and quick service,
they have been of overriding
importance to us for our

many German and Polish
consumers on a daily basis.”
What started as a modest
greengrocer’s for regional
customers has now developed
into an international potato
processor with impressive
partnerships with companies
including Makro Cash & Carry
and Schaap Holland. And
above all, a top quality
Sormac potato peeling line.

Goscinnosé’

A well-known Polish proverb
says “my home is your
home”. Doing business in

decision.”

Poland has everything to do with being
open to ‘goscinnos¢’” Jean Paul Arends
explains. “Hospitality, that is, which plays
an important part in doing business with
our faraway eastern neighbours. | have
been fortunate enough to experience it
personally. During my first meeting, | was
invited to the Rychlinska family table
straight away. It is not until it clicks that
business will be discussed, not earlier.

It clicked more than wonderfully and then
business comes automatically indeed.
Phu Retro is ready to serve the consumer
with a perfect product: a freshly peeled
potato. Zapraszamy do Polski. You are
warmly welcome to Poland!”
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Compact lettuce drying tunnel delivered to Malaysia
High-level lettuce cultivation

Genting Garden
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Onion peeler
USM-S100
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Groot thinks big and Sormac thinks along
Sormac tops and cuts carrots to 89 mm diameter

At Groot Groenteverwerking (Gro-Gro B.V.)
in the small North Holland village of
Hensbroek, the Dutch word “Groot” (great)
is taken both literally and figuratively.
Owner Joppert Groot is proud of the
family business that specialises in
washing, grading and cutting carrots,
including large-sized carrots.

The first WOA-3 carrot topper and cutter
Sormac supplied to Gro-Gro B.V. in 2008,
operates to complete satisfaction, cutting
carrots up to a 65 mm diameter. Joppert
Groot does even more credit to his name
now; thanks to the newly delivered WOA-3,
he now also processes carrots with a
diameter of no less than 89 mm. This is
unique in the Netherlands and a great
challenge for Sormac’s technicians who

developed the new Sormac carrot topper
by order of Gro-Gro. This new machine
will undoubtedly help Sormac tap into

a new market. A market with even more
new opportunities and great challenges.

The Sormac drum knife peeler
Tiny details make a big difference!

Over 100 sold machines are proof of the
quality of Sormac’s drum knife peeler.
However, that was no reason for the Sormac
engineers to rest on their laurels. Without
detracting from the basic concept, they
drastically changed a number of details

of the drum:

> On two sides of the drum, the small
cleaning panels were replaced with hinged
panels across the length of the drum.

> All plastic parts are made of blue material.
> Only antibacterial plastic is used
complying with the latest EU regulations.
The numerous users speak highly of the knife
peeler due to its conveniently arranged
and hygienic design and easy cleanability.
The new measures will further improve
this. Access is increased and the knives
can be exchanged more easily.

The results of a poll among 25 users of our
peeler with the question why they would
choose a Sormac machine again,

Knife peeler

say more than we could say ourselves:

> lower energy consumption

> only 3 motors for the whole machine
> low noise levels

> long knife life

> constant speed of the knives in
comparison with wing-knives.

All elements that make the Sormac peeler

unbeatable!

Great opportunities

Owner Joppert Groot: “The new robust
and very powerful carrot topper works in
fact according to the same principle as

the old one. The main difference is its
robustness. The singulator is fully made

of stainless steel and the interior is
Substantially heavier in various places.

With our two WOA-3 carrot toppers, we
now supply semi-finished products, topped
carrots and 50 mm long carrot pieces. | am
very satisfied with our cooperation with
Sormac. They think along with us and, with
their developments, offer us the possibility
to realise opportunities in our markets. We
like to think big and Sormac anticipates
this in an excellent way.”
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“More than 18 months, 5 days a week and
2 shifts a day and still the first set of knives”
This statement comes from Henk van
Raalte, Technical Manager at Schaap
Holland B.V. Henk uses 5 Sormac knife
peelers and, together with Sormac, has
extensively tested different types of knives.
As the quotation shows, the result was
amazing. Henk, who already has a lot of
experience with other types of peelers,

is also happy about the low energy
consumption: “Since [ installed the
Sormac peelers, not only has my energy
consumption dropped, but my peeling
area has remained much cooler as well.”
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