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food Safety iS  
the higheSt priority
the end product is a key consideration in everything 
we do at sidel. and food safety is a non-negotiable, 
critical objective for which we accept no compromise. 
our long history of providing packaging production 
lines, understanding end-product needs and defining 
equipment configurations allows us to constantly 
achieve and ensure food safety – and even extend your 
products’ shelf life. 

SenSitive productS require SenSitive care 
sensitive products are defined as preservative-free 
microbe-sensitive beverages that require extra spe-
cial care in order to achieve their expected shelf-life 
duration while protecting their quality, taste and vi-
tamins. these products include juices, nectars, soft 
drinks, isotonics and teas (Jnsdit) as well as liquid 
dairy products (ldP) like fresh milks, flavored milks, 
drinking yoghurts or soy milks. all beverages are 
sensitive in some way, but these product types can 
more easily suffer microbiological decomposition, 
changes due to light, oxygen or temperature. they 
are therefore deemed sensitive products.

LDP
liquid dairy Products

JNSDIT
Juices, nectars, soft drinks, isotonics and teas

2   |   inline   |   SenSitive ProductS 3

A BETTER MATCH



SeNSITIve ProDucTS  

›

interview with  
euromonitor international 

INLINe SPoke To Three key euromoNITor INTerNaTIoNaL 
maNagerS abouT The curreNT TreNDS IN The beverage 
INDuSTry INcLuDINg The receNT rISe IN PoPuLarITy of 
‘SeNSITIve ProDucTS’ LIke JuIceS, NecTarS aND LIquID 
DaIry ProDucTS.

makINg  
SeNSe of 
SeNSITIve
ProDucTS

q  What’s currently driving  
the growth in the global  
drinks industry?
a  RH: the market is being driven by 
the developing world and our data shows 
a lot of expansion in asia Pacific, latin 
america and east africa.

LL: From a dairy point of view, china 
and india stand out. By comparison, 
more mature dairy markets like  
western europe and north america 
are growing at a slower rate but they 
are already so big that even if they 
grow by one percent, it will still be a 
significant absolute gain.

RH: there is also a definite trend from 
unpackaged towards packaged products. 
as economies in the developing world 
are expanding and people are getting 
wealthier, they’re able to afford to spend 
their money on packaged products.

q  how are multinationals reacting 
to these changes?
a  LL: more and more big multination-
als are realizing that the best way to 
reach these emerging markets is to 
have boots on the ground, both in 
terms of producing products as well as 
distributing them.
nestlé, for instance, is investigating 
heavily in sub-Saharan africa and  
developing new facilities in india. it is 
also expanding in Brazil and moving 
away from the big cities. nestlé even 
has a boat that goes up and down the 
amazon river selling nestlé products.

q  So which products are driving 
this growth?
a  BP: Juice, nectar, soft drinks, iso-
tonics and tea ( JnSdit) are the main 
factors behind the growth. the mar-
ket for carbonated drinks is still grow-
ing but not as fast as these other 

Lee Linthicum  
(LL), head of  
Food  Research

RichaRd  haFFneR 
(Rh), head of 
 Beverages Research

Benjamin 
 PunchaRd (BP), 
head of Packaging 
Research
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categories. and within this segment, 
Pet is performing well as a single 
serve, re-closable pack type.

RH: in many developing countries, 
drinks have traditionally been sold 
from kiosks which rarely have chiller 
cabinets, so they don’t stock sensitive 
products like juices and milk drinks. 
urbanization is changing this and 
there is a growing infrastructure for  
supermarkets with the facilities to store 
more of these products, and this is  
dramatically boosting sales.

q  What about the perceived health 
benefits of these products? 
a  RH: health reasons are certainly 
helping to drive the growth and many 
consumers also see packaged products 
as more sanitary. 

LL: india and china are both taking 
very active steps to promote this tran-
sition towards packaged products. the 
chinese government has said that it 
wants every man, woman and child to 
drink a glass of milk a day for public 
health reasons, which is going to have 
a massive impact on future growth 
simply because there are 1.1 billion 
people in china.
in india, the milk market is growing 
strongly but not simply because more 
consumers are drinking milk but be-
cause more people are drinking pack-
aged milk rather than taking their 
bucket or jug down the road to the guy 
with the cow to fill it up.

rh: an interesting fact about juices 
and nectars is that the perception of 

what’s healthy can change from country 
to country. For example, a drink may 
have a juice content of around 20% and 
be considered healthy in china because 
of the added vitamins and pieces of fruit 
in it. But you can go to some countries in 
the developed world and a 100% juice 
drink can have negative connotations 
because of the high sugar content.

q  What role is packaging playing 
in this growth?
a  BP: From a health point of view, 
packaging and pack sizes have a big role 
to play. we’re seeing more and more 
juice shots being introduced. the drinks 
are between 150-200 ml, so the sugar 
content has been reduced by making 
them a smaller, more concentrated  
beverage. this appeals to people,  
especially parents, who want their  
children to benefit from the fruit but are 
happier that they are consuming less 
juice overall, and therefore less sugar.

Brand owners can still enjoy high unit 
gains from the shot style drinks because 
consumers will drink them on a daily 
basis, so volume consumption can be 
quite high.

there are several filling methods used 
to prevent these ‘sensitive products’ 
from suffering any kind of degradation 
in terms of look, taste and smell. asep-
tic filling involves sterilizing the Pet 
with chemicals and then rinsing the 
bottle at an ambient temperature in a 
closed environment. hot-fill involves 
sterilizing the bottle and caps with  
the hot product itself, while retort is an 
on old technology where filled glass 

bottles are placed in a pasteurizer and 
the high temperatures sterilize the 
product and the packaging. a fourth 
way concentrates on the use of pre-
servatives and is becoming increas-
ingly unpopular with consumers. 

q  are we seeing any other 
differences in the way in which 
drinks are packaged for  
different markets?
a  BP: in terms of pack size, in devel-
oped countries we’re seeing a polariza-
tion where people are moving away 
from standard sizes to much smaller on-
the-go packs, or much larger bulk sizes, 
which they keep in their fridge.

LL: this polarization is also being 
driven by affordability. lower income 
consumers may not be able to afford a 
one-liter bottle of chocolate milk but 
they can afford a 250 ml or 500 ml  
bottle. more and more manufacturers 
have become savvy about reaching 
these lower income consumers who  
aspire to buy these brands but can’t 
quite yet afford the full size portion. it 
basically gives them a little taste in the 
hope of building up brand loyalty.

q  PeT is proving to be such a good 
material when it comes to packag-
ing sensitive products; have you 
noticed a shift away from materi-
als like glass?
a  BP: definitely. the shift away from 
glass towards cartons and Pet is a 
global phenomenon. Glass costs more 
to produce and because it is so much 
heavier than Pet, transportation costs 
are higher too. there’s also the issue of 

in-store breakages which can have a 
big impact on what a brand will choose 
for its packaging because if a retailer 
doesn’t like the packaging, they can 
simply de-list you.

LL: that said, there will always be a 
market for glass because it has a certain 
mark of quality and suits certain prod-
ucts like carbonated water.

q  are big beverage companies 
starting to experiment with  
their packaging?
a  RH: in developed markets you  
are seeing a lot of experimentation  
because, in terms of volume, these 
markets aren’t growing as much. a lot 
of manufacturers are looking to give 
their products ‘a premium tag’ so they 
can increase the price.

BP: if you’re in a market where people 
are buying products as commodities, 
day in and day out, they’re not really 
spending a lot of time looking at the 
brand they’re purchasing. So you really 
have have to do something quite out-
standing in order to get these sales. 
in developed markets, there are some 
very interesting things you can do with 
packaging and we’ve seen some big 
switches, but i think this can be very 
dangerous. that’s why when products 
like innocent and tropicana were 
launched in smaller Pet bottles, they 
also maintained their gable top packag-
ing because if you change too much, you 
can turn off your existing consumers.
in hungary, Parmalat launched a liquid 
milk containing omega-3. the market 
there for milk is dominated by cartons, 

so what they could have done is, along-
side their standard carton, launched 
another one with different graphics. 
when you’re looking at two things on 
the shelf and they look pretty much the 
same but one’s more expensive, there’s 
a very high barrier, psychologically, to 
get over in order to buy that product.
So what they actually did was move to 
a shaped liquid carton. not a massive 
difference but enough that it looked 
significantly different on the shelf and 
was clearly identifiable as a different 
product that is not a milk that you buy 
as a commodity product to put in your 
tea, but a value-added product that you 
are buying as a health drink and are 
therefore prepared to pay extra for.

this is something you are increasingly 
going to see across beverages. compa-
nies are trying to add value by turning 
something that’s a standard product 
into a value-added product, and then 
using slightly different packaging, even 
if it’s just shape or a color that’s very 
unusual for that particular category, to 
help to differentiate it. 

research specialists at  
euromonitor international 
supply sidel with much of the 
data and market information 
it needs to make key stra-
tegic decisions both about 
new technologies and how to  
react to changing markets. 
euromonitor international 
offers global market intelli-
gence on industries, coun-
tries and consumers. it has 
nearly 40 years of experi-
ence publishing market re-
ports, business reference 
books, online information 
systems and custom con-
sulting projects.

From a health point oF view, 
packaging and pack sizes have 
a big role to play.

SeNSITIve ProDucTS  
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strong sensitive

SIDeL’S vIce PreSIDeNT for SeNSITIve 
ProDucTS, fraNçoISe raouL-DuvaL, IS 
reSPoNSIbLe for LeaDINg INNovaTIoN  
aND buSINeSS groWTh WIThIN ThIS  
markeT SegmeNT. 

interview with  
FrançoiSe raoul-duval 

&
we have especially focused on devel-
oping strong aseptic and hot-f ill  
capabilities for products distributed 
in ambient temperatures to serve the   
demand from our customers for high-
end solutions with lower operating costs. 
this includes solutions incorporating 
high production speeds and significant 
end-product and packaging f lexibility.

q  how do your customers’ needs 
drive this approach?
a  First of all, we always need to  consider 
efficiency issues, because our customers 
are always seeking to reduce their  
operating costs. we do this through new 
products, product evolutions, innovative 
options and upgrades, maintenance 
programs, bottle design, line audits 
and re-engineering solutions.
on top of this, our key axes for product 
development are simplicity; f lexibility, 
with solutions that cater to greater varia-
tion of bottle formats and end products 

with quicker changeover times; and of 
course sustainability, with energy and 
water savings. For the benefit of future 
customer satisfaction, we also regularly 
challenge our customers’ choices on 
packaging and filling solutions and 
strive to innovate. 

q  how do you incorporate food 
safety into this approach?
a  Food safety is a critical objective for 
which we accept no compromise. Food 
safety is in our dna. it is in the cultural 
mindset of our employees, from product 
designers to front line staff, from labora-
tories to installation engineers.
in addition to adhering to local regula-
tions around the world, we work with 
our customers, our peers and industry 
associations to reach the highest pos-
sible standards of food safety. Sidel  
has a long history of providing packag-
ing production lines, understanding 
end-product needs and defining 

FRançoise RaouL-duvaL, sidel  
vice President for sensitive Products

Working with teams of experts 
based around the world, françoise 
raoul-Duval helps ensure Sidel’s 
customers receive the best tailored 
solutions for their multiple needs. 
here françoise explains how Sidel 
strives to be a better match for 
sensitive products.

q  What is Sidel’s overall approach 
to sensitive products?
a  the term ‘product’ or ‘end-product’ 
refers to our customers’ product: the 
beverage or  liquid food. this product is 
the heart of our customers’ business, 
and therefore ours too. in the sensitive 
products business, you always need to 
start with this end product. under-
standing its key parameters – ingre- 
dients, sugar level, Ph level, carbonation, 
light sensitivity, desired shelf life, visco-
sity etc. – combined with the customer 
needs – such as efficiency, simplicity, 
f lexibility and sustainability – will drive 
you to define the related packaging so-
lutions and line configurations.
to answer to specific needs while per-
manently ensuring a beverage’s quality 
and safety, we deploy a large spectrum 
of expertise and technologies. our exper-
tise, for example, covers microbio logy, 
equipment design, material and pack-
aging knowledge, line engineering, etc. ›

SeNSITIve ProDucTS  
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equipment configurations, so we have 
the experience of aligning packaging 
solutions while ensuring food safety. 
this is particularly so for aseptic tech-
nology, where we have been providing 
proven solutions for over 25 years, and 
have strong experience in microbiology, 
product-and-packaging interaction and 
hygienic design.

q  can you give some example of 
the solutions Sidel provides for 
sensitive products?
a  our combi Predis Fma and  Sensofill 
Fma lines have proven popular with  
our customers. Predis, based on dry  
preform decontamination technology, is 
unique to Sidel and offers dramatically 
lower water usage and chemical con-
sumption than wet systems. it also  
allows our customers to decrease their 
bottle weight much more than with dry 
bottle decontamination systems. with 
over 50 Predis systems now in operation 
in our customers’ plants, this techno- 
logy is giving beverage players around 
the world a real edge in terms of lower 
total costs of ownership and sustainabi-
lity advantages with significant water 
and chemical reductions. Predis can be 
used for aseptic and ultra clean solutions 
for all types of end products, high or low 
acid, including uht milk. thanks to 
Predis and our aseptic filler (Fma), Sidel 
is the leading player in aseptic Pet.

we have also developed multiple  
hot-fill solutions that give our customers 
greater f lexibility in terms of bottle 
shape and weight, including a new 
range of f illing equipment that offers 
efficient slurry dosing.
in 2011, such solutions enabled us to 
reach a high level of customer satisfac-
tion, which is the ultimate indicator of 
whether our technology is reliable. we 
have experienced numerous repeated 
orders and rapid installations – the best 
rewards we could have expected. it is, 
however, too early to celebrate. this 
segment requires humility and hard 
work. we need to continue to build on 
our strengths and to listen to our cus-
tomers’ evolving needs.

q  What key trends are driving how 
you develop your new products?
a  higher demand for healthier and 
more natural drinks has increased  
our customers’ needs for aseptic and 
hot-fill solutions for liquids with larger 
pulps and particles, such as fruit juices 
with bigger pieces. this demand 
started in Greater china and the 
middle east historically, and is now 
rapidly spreading across the world. 
we recently launched our veloce iSd 
hot fill solution, with integrated slurry 
dosing functionality. this f iller, also 
available as a combi, provides a much 
more precise quantity of pulps and 

particles in the final product. it also 
better protects the product quality, 
with well over 90% of intact pulps and 
particles after the filling process. the 
success of this solution was illustrated 
during its external validation process 
in 2011 when a leading global beve-
rage provider validated the technology 
in just six weeks.
concerning the sensitive products seg-
ment as a whole, we still see emerging 
markets in asia, latin america, the 
middle east and africa as key growth 
drivers. there has been significant 
growth in china, Japan, indonesia and 
vietnam for fruit juice, tea and func-
tional drinks. aseptic and hot-fill solu-
tions are proving increasingly popu lar 
in the middle east and africa. in 
 europe, we have seen repeated orders 
for our ultra clean solutions and espe-
cially for our aseptic solutions for juice 
and uht milk.

q  how will you know you have 
become a better match for 
sensitive products?
a  as our customers grow and innovate, 
we must meet their changing needs. 
Sidel has all the ingredients to succeed: 
people with expertise and dedication; 
portfolio with a wide range of solutions 
and a strong development pipeline; and 
passion for our customers’ products, 
needs and solutions.

with three large manufacturing sites in 
europe and china, six packaging and 
tooling centers across five continents, 
and localized account and project  
management and services worldwide, 
we constantly strive to be close to our 
customers. Being ‘a Better match’ im-
plicitly represents our ability to combine 
our capabilities, expertise and global 
reach to develop solutions that match 
our customers’ diverse needs and chal-
lenges. only our customers can let us 
know when we achieve this goal. 

SeNSITIve ProDucTS
a sensitive product is defined as  
a drinkable product that requires  
extra special care to achieve its  
expected shelf-life duration while 
protecting its quality, taste and vi-
tamins. sensitive products include 
juice, nectar, soft drinks, isotonics 
and tea (Jnsdit) and liquid dairy 
products (ldP) like fresh milk,  
uht milk, flavored milk, drinking 
yogurt or soy milk. all beverages 
are sensitive in some way but these 
product types can more easily  
suffer changes due to light, oxygen 
and temperature and are therefore 
deemed sensitive products.
sidel combines different methods 
and technologies for sensitive 
products: specific product treat-
ments (such as heating), specific 
filling conditions (such as aseptic, 
hot fill or ultra clean) to protect the 
product while it is filled into its 
package, and specific barrier mate-
rials on packaging for products that 
are sensitive to light or oxygen. the 
solution is dependent on the liquid 
food type, the desired shelf life, the 
packaging shape specifications and 
the distribution channel (ambient 
or cold chain). to find out more, 
please visit www.sidel.com.

…the leading 
player in 
aseptic pet.

SeNSITIve ProDucTS  
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regularly setting standards 
in beverage production
during a 40-year history in aseptic 
beverages and dairy bottling solutions 
starting in 1973 with uht milk, a 30-
year packaging expertise in Pet, as 
well as 50 years’ experience in blowing,  
Sidel has pioneered a variety of innova-
tive solutions.those company’s innova-
tive solutions have inevitably become 
the accepted standards of the beverage 
industry and Sidel has enjoyed a lead-
ing position in beverage production 
technology and solutions for liquid 
packaging. in 1980, Sidel created the 
first industrial Pet rotating blow-
moulder, which has since become the 
standard for Pet beverage containers 
and subject to many imitations.

Serving a market in which food safety 
can never be compromised, Sidel un-
derstands the importance of hygiene 
and food safety in all r&d projects. 
with a clear mind-set regarding food 
safety, whenever Sidel technicians and 
engineers undertake any new packag-
ing solutions, they are already primed 
and driven by the customers’ main re-
quirement: “make it simple, keep it 
simple”. this mantra comes from the 
fact that the best warranty for food 
safety is simplicity, because operators 
have to run and maintain the line with 
the relevant and simple Good manu-
facturing Practices (GmP). 

in 1997, already driven by the impor-
tance of hygiene and simplicity, Sidel 

pioneered integrated blow-fill-cap so-
lutions and released the “combi”. this 
proven solution carries out the produc-
tion of bottles filled and capped in a 
single enclosure to improve safety and 
efficiency and it is in use in over 600 
machines throughout the world. the 
combi opened doors for the beverage 
industry and the concept soon became 
an industry benchmark. 

Preform decontamination
Soon after its introduction, Sidel re-
leased its first preform decontamination 
technology – diSiS - as an upgrade to 
the combi in order to offer the complete 
hygienic solution. this too, was a first 
on the beverage market. using its pack-
aging and blowing experience, Sidel 
was the first to understand why it is sim-
pler and safer to decontaminate the pre-
form rather than the bottle. Being 
smaller in size and having a single 
straight surface, it presents a simple and 
easy way to produce sensitive products 
safely. By replacing wet bottle sterilisa-
tion with preform decontamination and 
then integrating all the blowing, filling 
and capping functions into a single pro-
duction enclosure, juices, nectars or liq-
uid dairy products were now produced 
to a higher, more hygienic standard. 
Similar solutions by other manufactur-
ers are still appearing 15 years later.
naturally, Sidel went through several 
stages in developing its preform decon-
tamination starting with the use of a 
sterile blower. however, it soon be-
came apparent that the technology for 

DID you kNoW ThaT a STerILe 
bLoWer IS NoT NeceSSary 

To SafeLy ProDuce aNy kIND 
of hIgh or LoW acIDITy 

beverage IN aSePTIc 
coNDITIoNS, 

oN aN INTegraTeD 
bLoW-fILL-caP SoLuTIoN?

Safe aSeptic production
thanks to 15 years’ experience 
in preform decontamination

INNovaTIoN 

this particular approach was too com-
plex in terms of operation and mainte-
nance. it did not offer customers the 
f lexibility and simplicity they required. 
But engineers continued to develop the 
technology and today Predis, the first 
ever dry preform decontamination, is 
part of the unique dry combi, aseptic 
setup, the combi Predis Fma.

because food safety is paramount
Preform-decontamination technology 
ensures full product integrity and safe-
ty, protecting customers’ brands with 

the highest standard of hygiene. it helps 
to protect liquid packaging from micro-
organisms, preserves the integrity of 
sensitive drink products and lengthens 
their shelf life. as the ideal solution for 
products handled at ambient distribu-
tion, this technology can even extend 
products’ shelf life when distributed via 
the cold chain (at refrigerated tempera-
ture). it can also help to reformulate 
more natural, sensitive products that 
previously required added preserva-
tives to maintain food safety.
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Simplifying blower operation 
and maintenance
what is remarkable with the aseptic 
combi Predis Fma capdis is that it is 
perfectly designed to ensure food safe-
ty while being simple to operate and 
maintain. complex configuration or 
sterilisation is not required at the blow-
ing stage. this is because the preform 
is decontaminated with hydrogen per-
oxide (h2o2) before heating in the 
oven to activate the h2o2 by the exist-
ing preform-heating stage. this results 
in a reduced risk of peroxide residue 
remaining within the preform. 

this simple and efficient solution, in-
cluding only a few technical features 
such as filtered air treatment, uv-c 
and surface decontamination into the 
blowing stage, is now well-proven in 
production with satisfied customers re-
porting complete product safety and 
quality. combi Predis Fma capdis 
maintains a completely aseptic filling 
environment with no need for cleaning 
for continuous production of up to 120 
hours. with quick and easy format and 
liquid changeovers, a simple, three-
hour cleaning and sterilisation period 
is all that is required between two bot-
tle-to-bottle productions.

reducing chemical 
and water usage
Predis and capdis, Sidel’s fully dry de-
contamination systems enable the ster-
ilisation of all types of preforms and 
caps within an integrated blow-fill-cap 
solution. not only are these solutions 

cost-effective, but they offer significant 
environmental benefits. employing 
hydrogen peroxide mist, which re-
moves the need for any water, and us-
ing very few chemicals, they provide 
100% decontamination of the bottles 
and caps. traditional aseptic filling 
systems that require wet bottle rinsing 
consume approximately 180 cubic me-
tres of water and 220 litres of chemicals 
per day. even when compared with dry 
bottle decontamination, aseptic combi 
with dry decontamination of preforms 
and caps cuts annual costs by up to 
30%.

Design flexibility 
with maximum uptime
Because bottles are blown from decon-
taminated preforms, the empty bottle 
does not undergo any thermal stress. 
this makes it possible for the designers 
to have total freedom when designing 
the bottle. in fact, almost any type of 
intricate bottle shape, round or square, 
small or large and in sizes from 0.2l to 
2l, can be produced at rates from 
10,000 up to 52,000 bottles per hour. 
the continuous by-the-neck transfer of 
the bottles and the absence of thermal 
stress also mean there is no limit in 
terms of bottle lightweighting. Sidel 
calls it “full shape freedom”. 

Beverage producers can also customise 
their bottles with a large range of both 
f lat and sports caps. the combi Predis 
Fma capdis optimises the advantages 
associated with Pet bottling and par-
ticularly the rigidity of the bottleneck 

INNovaTIoN 

combined with caps specifically de-
signed for aseptic packaging. this pro-
vides a tight fit against microorganisms 
and therefore excellent food safety for 
the product − even UHT milk. Offer-
ing all the benefits of dry decontami-
nation for the caps, there is no longer a 
need for the use of aluminium foil. as a 
result, production f lexibility is comple-
mented by benefits in economy and 
sustainability.

Proven technology
 with worldwide success
the fully aseptic combi dry configu-
ration has already been successfully 
implemented and proven by major 
names in the beverage industry 
throughout the world. with more than 
11 billion bottles produced worldwide 
at this point and more than 60 produc-
tion lines equipped with the Predis sys-
tem, Sidel has achieved a high level of 
customer satisfaction and experienced 
numerous repeat orders, which is ulti-
mately the best indicator of the reliabil-
ity of the technology. 

“the experience that Sidel has accu-
mulated in aseptic Pet bottling is the 
greatest guarantee of process safety 
[…] Predis™ helps us to protect the en-
vironment. we produce no chemical 
waste products from decontamination 
and we use less water, which is becom-
ing an increasingly rare resource,” 
commented iFri, the algerian leader 
in soft drinks market. 

to produce its rani brand, the leading 
Saudi-arabian provider of fruit bever-
ages throughout the middle east also 
trusted combi dry decontamination 
technology: “if you don’t know what 
you’re doing, aseptic can be compli-
cated. But with the right partner, there 
are a lot of great possibilities. today 
we’re very confident that we’ve made 
the right decision.”

hana water, Saudi arabia’s leader in 
bottled water, trusted Sidel and its 
aseptic combi Predis Fma to make a 
bold move to juice in Pet: “we will 
achieve optimal protection for our pre-
servative-free juice products - and up 
to nine months of shelf-life in local en-
vironmental conditions.”

Sidel has also won numerous repeat-
orders for these dry solutions. 

By purchasing a second aseptic com-
plete line equipped with combi Predis 
Fma, the Polish co-packer Sokpol in-
creased its processing capabilities: “the 
reason for investing in a second aseptic 
line was very simple. our current ca-
pacity was, and still is, not enough.”

the second acquisition of a combi 
Predis Fma for the european refresco 
Group, which produces and bottles re-
freshing non-alcoholic beverages, was 
based on a similar order one year be-
fore: “there was no reason to go with 
dry aseptic production of the bottles 
and keep a wet treatment for the caps. 
we wanted a 100% dry combi. […] 
dry decontamination is the best tech-
nology available on the market right 
now, and it’s particularly suited for sen-
sitive products like iced teas.”

laiterie Saint-denis-de-l’hôtel (lSdh), 
a French dairy company, which also 
bottles a highly diversified range of 
fruit juices, showed its confidence in 
Sidel by buying three lines equipped 
with the combi Predis Fma: “at the 
time, this revolutionary technology for 
the dry decontamination of preforms 
enabled lSdh to bottle uht milk 
aseptically in a lightweight Pet bottle 
with no sealing foil – a world’s first. […] 
this one-litre bottle was lightweighted 

by 8 grams compared with the original 
bottle produced on an aseptic line with 
wet decontamination of bottles.”

global expertise 
with the end-product at heart
Sidel understands the typical business 
challenges that its customers face in to-
day’s constantly changing marketplace. 
these challenges include increasing de-
mand for liquid food products, the need 
for more f lavour varieties and for bever-
ages with healthier attributes and, of 
course, price competition. consequent-
ly, Sidel can propose ways to increase 
efficiency, f lexibility, and simplicity and 
to improve the customer’s environmen-
tal footprint throughout the production 
process. 

By maintaining focus on the customer’s 
product, Sidel is much more than just 
an equipment supplier. the global ex-
pertise of its in-house scientists and 
laboratories and their capabilities in 
microbiology, knowledge of end-prod-
ucts and the interaction of material 
and packaging, gives customers crucial 
insights into how they can achieve an 
optimal production process. By draw-
ing on Sidel’s long history of innova-
tion, customers can enjoy food safety, 
product integrity and brand protection 
- with no compromises.

The aSePTIc combI PreDIS 
fma caPDIS IS PerfecTLy 
DeSIgNeD To eNSure 
fooD SafeTy WhILe 
beINg SImPLe To oPeraTe 
aND maINTaIN.
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thebenefitsoF
 Low-outPut 
 PRoduction

sideL intRoduce the FiRst 
Low-outPut inteGRated asePtic 

BLow-FiLL-caP soLution Based 
on dRY-decontamination oF 

PReFoRms and caPs.

the industry asked for it and Sidel have 
delivered – in a big way. in February 
2013, Sidel released their new low-
output integrated aseptic blow-fill-cap  
solution, which includes dry 
decontamination of preforms and caps: 
the combi Predis™/capdis™Fma. 

with a standard output of 12,000 
bottles per hour (bph) for a 1l bottle, it 
can manage products of high and low 
acidity bottled in all common volumes 
required by the market – between 200 
ml and 2l, with outputs up to 16,000 
bph. and it rounds off Sidel’s tested and 
proven range of aseptic combi Predis/
capdis Fma solutions, available at up 
to 48,000 bph, which is now the new 
aseptic standard for the beverage and 
dairy industry.

“this is the best solution to meet today’s 
growing demand for low-output 
innovation for juices, nectars, teas and 
also liquid dairy products, including 
uht milk,” explains Guillaume 
rolland, aseptic Product manager. “it 
leverages our unrivalled innovation in 

aseptic dry-preform and cap 
technology, maintaining beverage 
quality and protecting liquid packaging 
from microorganisms.”

in addition, Sidel’s new aseptic low-
output solution benefits from the latest 
continual developments in hygienic 
design, improved f lexibility and 
ergonomics, with no compromise on 
quality or reliability. 

Why some producers 
choose to take it slow
Greater potential in low-output aseptic 
production is an increasing need 
around the world, particularly in 
regions like central and South america 
and europe. as consumer tastes 
mature, the beverage industry enlarges 
its product portfolio with innovative 
recipes and f lavours, like aloe vera or 
soja milk; or new textures, including 
bits of fruit; or even wider functionality, 
such as health drinks.

Prior to a wide-scale roll-out, beverage 
manufacturers usually produce these 
products in small batches in order to 
market-test them and gauge consumer 
reactions before moving towards large-
scale production. these sophisticated 
products, positioned on niche markets, 
must be produced on slower-moving 
lines. 

low-output production can also be a 
practical solution in regional markets 
which require small volumes of 
products. Benefitting from a perfectly 
adapted packaging solution in terms of 
speed can be a competitive benefit.

additionally, low-output aseptic Pet is 
very much requested by dairy players. 
they are used to working with this type 
of output for uht milk production. 
they are also more and more  
interested in Pet solutions in order  
to create differentiation through the 
packaging while handling different for-
mats. the objective of the dairy players 
is to benefit from a competitive total 
cost of ownership.

with Sidel’s new low-output solution, 
they can reap the benefits of production 
in Pet bottles with Sidel’s proven asep-
tic dry preform and cap decontamina-
tion technology. 

based on proven Predis™  
technology
this newly released low-output version 
is the unique integrated rotary solution 
available to produce Pet bottles at 
12,000 bottles per hour. Based on the 
worldwide success of the unique dry 
preform and cap decontamination sys-
tem, it enables the sterilisation of all 
types of preforms and caps within an 

INNovaTIoN a beTTer maTch
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integrated blow-fill-cap solution. and it 
ensures 100% decontamination of the 
bottles while using no water and very 
little chemicals. 

But on top of the technological innova-
tion, Predis and capdis are also extre-
mely simple to operate. this unique 
breakthrough has been adopted for 
aseptic bottling of any kind of beverage, 
whether of low or high acidity, with the 
combi Predis/capdis Fma. this 
method is proven to improve food safe-
ty, offer production f lexibility, protect 
the environment and cut annual opera-
ting costs compared to dry bottle de-
contamination. 
reinforced hygienic design  
to ensure food safety
when it comes to food quality, people 
and their governments have a lot in 
common. they demand healthier, 
more natural products that use fewer or 
even no preservatives. to achieve this, 
sensitive products that were traditiona-
lly treated or packaged with preservati-
ves can now be reformulated naturally 
with the low-output combi Predis/ca-
pdis Fma solution. 

dry preform contamination technolo-
gy helps to protect liquid packaging 
from microorganisms, preserve the in-
tegrity of sensitive drinks and lengthen 
their shelf life, while keeping the taste 
natural and pure. it’s the perfect solu-
tion for handling products for ambient 
distribution (room temperature) and it 
can even extend products’ shelf life 
when distributed in the cold chain (re-
frigerated distribution).

this latest-generation low-output asep-
tic combi includes all the continual im-
provements in terms of reinforced hy-

gienic design to reduce contamination 
risks and avoid deterioration of the end 
product. and it takes into consideration 
all the requirements highlighted by our 
customers to answers their specifica-
tions in terms of food safety. 

compact and linear footprint
in developing this new low-output 
combi Predis/capdis Fma, Sidel took 
into account the need of an ultra-
compact footprint to facilitate its 
implementation in new or existing 
plants. the reduction up to 30% of the 
footprint of the integrated Pet blow-
fill-cap solution compared with 
existing linear solutions, lessens the 
constraints of line layout. and its linear 
design allows for parallel packaging 
machines, which is a typical layout in 
the milk industry.

with its special plug-and-play concep-
tion, on-site installation is simpler and 
faster and can be managed in ‘hidden 
time’ while installing the rest of the 
line. despite its compact design, the 
platform remains ergonomic and 
straight-forward. Good accessibility to 
the machine’s key components has 

been maintained, allowing operators 
to maintain and manage it easily.

flexibility with maximum uptime
the low-output combi Predis/capdis-
Fma is available for aseptic bottling of 
any kind of beverage, whether low or 
high in acidity and with or without pulp 
or particulates. So it’s ideal for 
everything from juice, tea and isotonic 
beverages to liquid dairy products and 
uht milk.

Because bottles are blown from decon-
taminated preforms and the empty 
bottle does not endure any thermal 
stress, the revolutionary combi Predis/
capdis Fma system provides total free-
dom of bottle design. this means beve-
rage producers can realise almost any 
bottle shape and cap they can dream 
up. whether round or square, small or 
big, all kinds of intricate shapes can be 
produced in many different sizes, 
mainly from 200 ml to 2 l, due to con-
tinuous by-the-neck transfers and the 
absence of thermal stress, with no limit 

of light weighting. it doesn’t matter if 
beverage producers want f lat or sport 
caps; the bottle can be customised with 
the right closure anyway. they can also 
benefit from having no constraints in 
using aluminium foil. indeed, the Pet 
affords the possibility to use plastic caps 
while ensuring full tightness and safety 
even for uht milk. this offers f lexibi-
lity in production and also economical 
and sustainable advantages. 

what’s more, there are no time-intensi-
ve changeovers. Sidel’s new system can 
manage non-stop production up to 120 
hours, maintaining the filling environ-
ment completely aseptically without 
any need of cleaning. only a three-
hour cleaning and sterilisation period is 
required between two bottle-to-bottle 
productions. 

this solution is also proven to deliver 
quick and easy format and liquid chan-
geovers. with the latest innovations im-
plemented on the low-output version, 
no operations are required for format 
changeover in the aseptic zone, which 
means no risk of sterility lost and redu-
ced downtime on the line. the time 
taken for product and cap changeovers 
are also reduced to the minimum, con-
sidering in some cases that there are no 
parts to change.

an economic and  
environmental model
as water demand increases around the 
world, supply decreases. Saving water is 
thus a critical mission for sustainable 
production. But that’s not all: reducing 
energy consumption is also critical. the 
low-output combi Predis/capdisFma 
helps preserve the environment by using 
no water and very little chemicals. tra-
ditional aseptic filling systems requires 

the rinsing of bottles and consumes 
roughly 100 cubic meters of water and 
170 litres of chemicals per day for this 
specific kind of operation. using hydro-
gen peroxide mist, low-speed, dry pre-
form and cap decontamination requires 
no water and creates no eff luence.
this low-output version offers unriva-
lled cost-effectiveness and environmen-
tal benefits thanks to the reduced elec-
trical consumption of the ecoven of up 
to 45%. the whole aseptic dry preform 
combi system is also proven to cut 
yearly operating costs by 30% compa-
red with traditional dry bottle deconta-
mination. and by using light-weighting 
technology to reduce the bottle’s thick-
ness or shorten its neck, Sidel can deli-
ver the same bottle shape customers 
want, yet with significantly less Pet, 
which means even greater savings.

The first combi running  
successfully in LSDh plant
the first low-output aseptic combi 
Predis Fma has been running suc-
cessfully in the plant of French bevera-
ge producer laiterie Saint-denis de 
l’hôtel (lSdh) since october 2012. 
this co-packer was looking for a f lexi-
ble aseptic production solution to ma-
nage a very large product portfolio, 
with existing and innovative products. 
this includes a diversified range of 
products, from uht milk, dairy beve-
rages and fruit juices to plant-based 
and diet drinks. it also means develo-

ping diverse bottle shapes, like cylin-
ders and squares. and it covers a wide 
array of formats, from under 250ml to 
greater than 1l. with this solution, 
lSdh can also carry out market tests 
with innovative beverages or produce 
specific products for niche markets.

But this isn’t the first time Sidel have im-
plemented a successful solution with 
lSdh. in fact, the relationship between 
the two companies goes back many 
years. as recently as 2009, they worked 

together to validate new technologies 
like the first aseptic combi Predis Fma 
for low-acid products. Because of this 
past shared success, combined with 
lSdh’s vastly evolving technical needs, 
it made perfect sense for the two compa-
nies to join forces once again to bring 
the benefits of Predis to low-output pro-
duction. in all, lSdh now takes advan-
tage of this aseptic dry-preform techno-
logy through its three Pet aseptic lines 
for their production of uht milk and 
juices. 

ThIS IS The beST  
SoLuTIoN To meeT  
ToDay’S groWINg  

DemaND for LoW- 
ouTPuT INNovaTIoN 

for JuIceS, NecTarS, 
TeaS aND aLSo LIquID 

DaIry ProDucTS,  
INcLuDINg uhT mILk.

INNovaTIoN 

ThIS LoW-ouTPuT verSIoN 
offerS uNrIvaLLeD 
coST-effecTIveNeSS 
aND eNvIroNmeNTaL 
beNefITS ThaNkS To 
The reDuceD eLecTrIcaL 
coNSumPTIoN of 
The ecoveN of uP To 45%. 
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Based on its expertise of the end-prod-
ucts and with proven experience in 
aseptic packaging, Sidel is now enlarg-
ing its portfolio by adapting its aseptic 
combi Predis/capdis Fma technolo-
gy. the new high speed version can 
handle up to 48,000 bottles per hour 
for small containers up to 700 ml used 
mainly for on-the-go consumption. it’s 
the perfect solution to the growing  
demand for tea, juice, nectar and iso-
tonics, which are increasingly filled in 
aseptic, especially in asia, a market re-
quiring high output production and 
where water is a resource of rising  
demand and decreasing supply. 

a strong experience in aseptic
Sidel has solid experience in achieving 
high outputs for aseptic products.  

Back in 2004, the aseptic line installed 
in the uS was aimed at producing iso-
tonics and apple juice at 50,000 bottles 
per hour using wet bottle decontami-
nation. Since then, more than 40 Sidel 
aseptic lines have been in production 
worldwide at an output equal to or 
higher than 48,000 bottles per hour 
for various applications like tea and 
liquid dairy products. 
this market for high speed production 
of sensitive products is very demanding 
in terms of optimizing operating costs 
and limiting the environmental impact. 
So Sidel is developing the tested and 
proven aseptic combi Predis/capdis 
Fma further. Based on the worldwide 
success of the unique dry preform and 
cap decontamination system, it allows 
sterilizing of all types of preforms and 

caps within an integrated blow-fill-cap 
solution for sensitive products while 
using less and saving more. it illustrates 
Sidel’s role as an industry pioneer 
when it comes to beverage packaging 
techno logy and its conviction that inno-
vation raises the beverage industry to 
a new standard.
Based on the proven Predis technology, 
the first Sidel dry preforms decontami-
nation by h2o2 spray with the combi 
diSiS was seen in 1998. in 2006 atten-
tion focused on a more advanced  
technological breakthrough which re-
defined the game – Sidel Predis, the 
unique dry preform decontamination 
solution.  Predis has been adopted for 
aseptic bottling of any kind of beve-
rage whether low or high acid: juice, 
tea, isotonic beverages, liquid dairy ›

rAising 
stAnDArDs  
in Pet
The NeW hIgh SPeeD verSIoN of SIDeL’S combI PreDIS fma IS 
DeDIcaTeD To SINgLe Serve boTTLeS, meeTINg The SeNSITIve 
beverageS INDuSTry’S exPecTaTIoNS IN TermS of reDuceD 
oPeraTIoNaL coSTS aND The SuSTaINabILITy ageNDa.

a beTTer maTchINNovaTIoN  
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products and uht milk. in response 
to evolving consumer preferences and 
increasingly strict food regulations, 
sensitive beverages traditionally pack-
aged with preservatives now can be 
reformulated naturally. 
Predis is one example of a technologi-
cal leap forward that introduces a new 
economic and environmental model. 
But as much as it is technologically ad-
vanced, Predis is also extremely simple 
to operate.

economical, ecological  
and flexible
the Predis technology is included in the 
overall system of the combi, which com-
bines bottle blow molding, filling and 
capping in a single enclosure.  combi 
Predis is available in different configura-
tions depending on the products to be 
filled, from water to uht milk, and the 
distribution channel chosen, cold chain 
or ambient temperature. with this broad 
portfolio of combi solutions, Sidel has 
the most complete range offering in the 
market. in this specific configuration, 
Predis technology ensures a high stand-
ard of hygiene while offering unrivaled 
cost-effectiveness along with product 
and environmental benefits. contrary 
to traditional filling methods that re-
quire hygienic rinsing, combi Predis 
and dry preform decontamination tech-
nology set a new standard by guarantee-
ing 100% sterilization of the package for 

sensitive products using no water and 
very little chemicals. while 250 m3 of 
water and 200 liters of chemicals are 
used daily to decontaminate bottles on a 
traditional aseptic bottling line, Predis 
dry decontaminates preforms using hy-
drogen peroxide mist, requiring no wa-
ter and creating no effluent. other ben-
efits include energy savings, a smaller 
footprint and the potential for lighter 
bottles. dry preform decontamination is 
also proven to cut yearly operating costs 
by 30% (compared with traditio nal dry 
bottle decontamination) and help pre-
serve the environment.
Because bottles are blown from 
 decontaminated preforms and the emp-
ty bottle does not endure any thermal 
stress, the revolutionary combi Predis 
system provides total freedom of  design 
and shape. it is also proven to deliver 
quick and easy format and liquid 
changeovers as well as 120 hours of 
non-stop production.
the combi Predis Fma running at high 
speed will be available for bigger sizes of 
bottles in the upcoming months. 

PreDIS aT  
a gLaNce
›  13 years of 

 experience
›  60 dry preform 

decontamination 
systems sold  
so far

›  10,800 to 48,000 
bottles per hour

›  over 5 billion 
bottles produced 
worldwide with 
Predis to date

›  1 million liters of 
chemical agents 
saved 

›  600 million liters 
of water saved 
(equivalent to  
220 olympic 
swimming pools)

waste 
reduction 
due to the 
elimina
tion oF the 
aluminum 
seal. 
Laiterie St-Denis- 
De-L’Hôtel, France

uht milk 

a revolu
tion For 
our indu s
trial 
model.
Danone, Russia

eSl dairy 
ProductS

very simple 
and much 
easier to 
use than 
other tra
di ti onal 
aseptic 
solutions.
Hauser Weinimport, 
Germany

cSd without 
PreServativeS

beverages 
in a pristine 
environ
ment.
RTD Beverages, US

water 

the right 
techno
logy with 
the right 
partner.
Aujan, Saudi 
Arabia

JuiceS  
and teaS

INNovaTIoN  

The INcreaSINg DemaND for ProDucTS WITh PuLP aND ParTIcLeS IS NoW 
raPIDLy SPreaDINg acroSS The WorLD. ThuS, The beverage INDuSTry 
NeeDS SoLuTIoNS To maTch ThIS DemaND. SIDeL ProvIDeS The rIghT 
TechNoLogy To fILL Such ProDucTS eITher IN hoT-fILL or IN aSePTIc.

With 
original 
pulp

the consumption of beverages con-
taining pulp or particles is becoming 
more and more popular and corre-
sponds to a consumers’ request for 
more natural and value added prod-
ucts. to help the beverage industry 
meet such rising demand for  healthier 
drinks, sidel adds the capability to  
offer filling alternatives to care for 
those sensitive products

Special requirements
Products with particles are not stand-
ard sensitive products: they are pro-
duced with original parts from the 
fruits and are considered as premium 
products. there is not only one kind  
of particle, but various ones: pulp, 
nata de coco, fruits pieces, aloe vera, 
citric fruit sacs, etc. such wide diver-
sity brings more complexity when it 
comes to filling these products. fur-
thermore, their dimension is not the 
unique challenge – the physical integ-
rity of the particle is also a very im-
portant aspect as the raw material 
remains very fragile. filling quality, 
filling accuracy as well as particles 
distribution are also strategic criteria.

complementary particles  
filling technologies
in order to respect those specific pro d-
uct requirements, sidel is enlarging 
its portfolio providing filling alterna-
tives to produce beverages with pulp 
or particles in Pet  containers: hot-fill 
and aseptic, respectively with the 
 veloce isd and the sensofill fMa fill-
ers. Both technologies match perfectly 
with the different market expectations. 
they can dose particle quantities con-
centration ranges from 10 to 200 ml, 
depending on the recipe and bottle size 
(from 200 ml to 2 l). they also both 
meet relevant official standards for 
sensitive products which vary from 
country to country.

accurate particle filling and high 
product integrity
the very high accurate dosage of the 
filler guarantees a very steady and 
precise quantity of particles in the  
final beverage filled, while minimizing 
waste of raw material. sidel’s range 
of fillers also guarantees the filled 
beverage quality, and consequently 
maintains the physical integrity of 

particles. they handle the product 
very carefully to avoid breaking the 
particles and secure their intactness. 
they also make sure the concentra-
tion in the liquid meets the products’ 
specifications. it really highlights the 
premium image of the beverage which 
feels perfectly authentic. contactless 
valves improve hygienic filling. the 
flow cut-off of the stream is very pre-
cise and does not cause any dripping 
or product waste. 
Both particle filling technologies are 
available as a stand-alone filler or in 
combi configuration, an integrated 
blow-fill-cap solution. the combi  
veloce isd (hot filling) and the combi 
Predis/capdis fMa (aseptic filling with 
dry preform and cap decontamina-
tion) guarantee the full customer’s 
product integrity. 
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Juice, nectar, soft drinks, tea and iso-
tonics are all part of the fastest grow-
ing beverage segment. to meet con-
sumers’ growing demands for these 
more natural and fresher beverages 
that include pulps or fruit pieces, pro-
duction requires the highest levels of 
quality. with food safety a non-nego-
tiable and highly critical objective, 
Sidel understands that compromise is 
not an option.

to meet these high production stand-
ards for beverages of this kind, Sidel 
has developed the new matrix hot 
f iller for high or low acidity products 
and beverages with and without par-
ticles. it is further supported by pack-
aging solutions, process capabilities, 
and blow moulding and labelling ex-
pertise for a complete competitive 
global line solution.

based on 40-years experience in 
hot-fill packaging solutions
when a customer requires a hot-f ill 
bottling line, Sidel always starts by 
evaluating the entire project right 
down to the packaging. the design 
has to be able to adapt to the f illing 
temperature and any lightweighting 
requirements. with this knowledge, 
Sidel can f ind the right technology for 
safe and eff icient blowing and f illing. 
with over 40-years experience in hot-

f ill solutions for both glass and Pet, 
including innovative Pet heat resist-
ant (hr) packaging solutions, Sidel 
has installed more than 900 pieces of 
equipment worldwide. Sidel’s f irst 
hot-f illing into glass took place back 
in 1969 while the company’s blow-
molding heat resistant process exper-
tise dates back to 1986. 

using Sidel’s extensive knowledge of 
sensitive shelf stable products and hot 
f illing technologies, the new matrix 
hot f iller has been designed with 
proven electronic f illing valves 
equipped with individual f low-me-
ters. the new hot f iller has already 
proven itself to be highly reliable in 
determining the f illing volume hav-
ing been based on existing robust f ill-
ing technology. 

broad configuration possibilities
available in a wide range of configu-
rations to f it any purpose for any kind 
of end products packaged in Pet 
containers, the new hot f iller manag-
es any product size from 200 to 2,000 
ml, at speeds that range from 6,000 to 
60,000 bottles per hour.
it is available for f lat products, such 
as teas, isotonic beverages, juices and 
nectars, and its integrated Sacs dos-
ing (iSd) means it can also handle 
products with pulps or fruit pieces, 

baSeD oN ITS ProveN exPerIeNce WITh 
fILLINg TechNoLogIeS, SIDeL reLeaSeS a NeW 
moDuLar hoT fILLINg SoLuTIoN ThaT offerS 
cuSTomerS aN exTeNSIve raNge of PoSSIbLe 
coNfIguraTIoNS.

the new 

Hot filler

WITh fooD SafeTy
 a NoN-NegoTIabLe 
aND hIghLy crITIcaL 
obJecTIve, SIDeL 
uNDerSTaNDS 
ThaT comPromISe 
IS NoT aN oPTIoN.

sidel 
Matrix
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sacs or f ibres for products like pulpy 
juices, f lavoured waters with fruit 
pieces, or the special chinese aloe 
vera or coconut-based drinks. 

the matrix hot f iller is available in 
block rinser configuration for f lat 
beverages (SF 700 Fm with a grid 
valve), for products with small pulps 
and f ibres up to 1x10 mm (SF 700 Fm 
with a plunger valve) or for pieces up 
to 10x10x10 (SF 700 Fm iSd with a 
volumetric bits dosing turret). all 
three f illing solutions can be part of a 
fully integrated blow-fill-cap solution 
with the combi configuration. 

modular and robust
Based on a consolidated and proven 
f illing technology, the matrix hot 
f iller has been created as a modular 
solution. in terms of equipment life 
cycle, it can easily be adapted to meet 
customers’ future production needs 
and its upgradeable platform allows 
customers to benefit from the advan-
tages of Sidel’s future technical devel-
opments. all components are made 
from stainless steel and rightly sized 
for a robust design that f its with bev-
erage industry standards and ensures 
a long equipment life cycle.

hygienic design for product 
quality and integrity
with its hygienic design and contact-
less f illing valve, the matrix hot f iller 
ensures complete safety in product 

packaging. the specif ic configura-
tion of its process design is character-
ised by a product supply tank located 
outside the f illing carousel. From this 
external product tank, the product is 
delivered by pump to a product dis-
tributor ring situated on the top of the 
carrousel. this always remains full of 
product so there is no contact be-
tween air and product. Product recir-
culation is not mandatory during pro-
duction, which ensures product 
quality. Furthermore, the bottle is not 
in contact with the f illing valve, 
which avoids any cross contamination 
and allows potential lightweighting. 

the f illing environment can be 
adapted according to the level of hy-
giene required by the product with 
different alternatives available: an 
open enclosure with the option of a 
roof with an air f iltration unit, as well 
as a reduced enclosure. with this ver-
sion of the reduced enclosure, which 
is an iSo 6 (class 1000), the f illing 
area volume has been lowered by 
72% compared with the standard 
configuration with roof. this offers 
greater potential in terms of hygiene. 
Fewer chemicals are required to clean 
the space and less f iltered air treats 
the f illing area. this configuration 
uses an automatic cleaning system 
and thanks to the collecting trays lo-
cated around the basement and the 
carousel, all the cleaning eff luents 
are drained into one single point.

INNovaTIoN 

accurate filling
during production, it is always possi-
ble to control the correct product f low 
rate from the tank to the f illing valve, 
without stressing the product during 
the f illing. the turbulence effect re-
mains in the tank as a buffer from the 
inlet product:. this does not affect 
the production distributor ring and 
allows constant pressure on the f illing 
valve, ensuring high accuracy in the 
process while the dual speed f illing 
avoids foam generation. during the 
f illing phase, the bottle and f illing 
valve are f ixed to avoid any splash out 
and product waste. 

in the configuration of slurry dosing 
(iSd), the system includes a double 
stage f illing: the f irst phase doses the 
slurry, and the second stage f ills the 
liquid juice into the bottle. the Slur-
ry dosing turret is also equipped with 
contactless valves. this means that 
no parts penetrate inside the bottle 
guaranteeing hygienic f illing. with 
the conic design of the valve for the 
volumetric doser, product leakage 
and waste are avoided.

the dual stream dosing is managed 
with pistons to ensure an accurate 
and steady dosage of pulp or slurry in 
the liquid f illed. the particle quanti-
ty concentration ranges from 20 to 
300 ml depending on the recipe and 
bottle size, with a tolerance dosing of 
+/- 10%. the f iller also guarantees 

the beverage quality, and can conse-
quently maintain the physical integ-
rity of the particles. less than 10% of 
particles can be damaged during pro-
cessing or f illing.

Several matrix hot f illers have al-
ready successfully started production 
in asia and latin america. these are 
set up in different configurations 
(combi, iSd, block rinser) according 
to the individual customer’s needs. 

maTrIx hoT fILLer 
eNSureS comPLeTe 
SafeTy IN ProDucT 
PackagINg.
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A BETTER MATCH



Sidel is the leading global 
provider of PET solutions for 
liquid packaging. We are also a 
driving force for glass and can 
solutions. We are committed 
to being the most innovative, 
responsive and reliable partner, 
providing sustainable solutions 
for the beverage industry.

Headquartered in Switzerland, 
we have production sites in 13 
countries and 30,000 machines 
installed in more than 190  
nations worldwide. With over 
5,500 employees worldwide, 
we provide optimal PET, glass 
and can packaging solutions 
for water, soft drinks, milk, 
sensitive products, edible  
oils and alcoholic beverages 
including beer.

We aim to create value for  
our customers by giving them 
A Better Match. This is the 
tailored solution that caters 
for their needs exactly. We do 
this by offering flexible and 
reliable production systems 
that are easily adaptable to 
market developments and  
future technology, supported 
by value-added services.

We are Sidel.  
We are a better match.

sidel.com


