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•   Bruno Gabriel, sales manager 
UK, Spain and France, TOMRA 
Sorting NV.

T he TOMRA corporate group, headquartered in Norway, 
is a world leader in collection and sorting machines that 
guarantee optimal use of resources across a number 
of industries. In the meat industry the company offers 

high-speed, sensor-based sorting and analysis machines that 
save time and improve yield.

Below, Chris Begley, sales director of Vanguard Processing 
Equipment Ltd, TOMRA agent for the UK and Ireland, and 
Bruno Gabriel, sales manager, TOMRA Food (food sorting 
solutions), explain how TOMRA machines help the meat 
industry achieve higher margins and better quality through 
more efficient use of resources. 

Q: Can you tell us about TOMRA’s motto ‘Leading the 
resource revolution’?

BG: This is the basic idea that drives all 
our business areas and inspires our 

extensive efforts in research 
and development. Global 
resources are limited, but 
the world’s population 
is growing steadily. We 
believe it is essential to use 
and process raw materials 
– in this case meat – in 
the best possible way.

The company was 
established in 1972 
by two Norwegian 
brothers, Petter and 

Tore Plank, who developed the world’s first automatic 
bottle collection system. From there, we extended our 
business to sorting solutions for recycling and mining. 
Increasingly, we also received requests from the food 
industry. All our machines boost processing capacity and 
availability. For us, the resource revolution means cutting 
food waste while at the same time increasing profit, food 
quality and food safety.

Q: Can you give some examples of TOMRA’s range of 
applications for the meat industry?

CB: With our fat analyser we have developed an 
important piece of equipment that allows burger, sausage 
and salami manufacturers to optimise quality as well 
as minimise rejections and waste. For meat products 
it is important that fat content is under control as this 
leads to high levels of consistency for the production 
of minced meat, burgers, as well as cured or dried 
product. In addition, it ensures compliance with legal 
requirements regarding fat, moisture, protein and 
collagen in minced meat, burgers and sausages. 

TOMRA:
Our solutions are extremely reliable and have low ownership 
costs, which also makes them attractive to small and medium-
sized manufacturers. When a manufacturer does not have a fully 
automatic line, samples need to be taken to be analysed in a lab, 
and afterwards, the system has to be adjusted. Valuable product 
and time are wasted, and line capacity is affected. TOMRA’s in-
line food analysis and process control keeps manual labour and 
sorting to a minimum.

Q: What solutions do you offer for the poultry industry?

CB: British consumers eat chicken twice a week, on average, and 
as a result Britain’s poultry sector is among the largest in Europe. 
This can lead to quality issues due to highly intensive farming. 
The TOMRA QV-P detects and grades chicken fillets in line 
according to muscle defects. It results in higher end-user quality, 
and enables accurate grading for further processing.

Q: How does this help in the detection of wooden breast?

BG: Wooden breast is a problem to all primary and further 
poultry processors, and it is something that TOMRA has 
looked at intensively in order to develop a solution. Our in-line 
equipment and dedicated QVision software accurately grades 
chicken fillets into multiple grades by measuring the chemical 
composition of each fillet.  The grades are determined by the 
customer and typically range from no presence of woody breast 
to a severe presence of the condition. This grading information 
is vital for processors to decide on the use of the chicken fillets 
for further processing.

Q: How exactly does the TOMRA system measure fat and 
other components?

BG: The TOMRA range of process analytics solutions uses 
Transflectance technology which was developed in-house and 
is based on conventional NIR spectroscopy. Transflectance 
was developed specially for the meat industry and is the only 
solution that can scan the product at high speed, covering full 
belt width and with deep product penetration. When these scan 
results are combined with the information from the integrated 
weighing component, real-time measurement of the entire 
product is possible. 

The technology 
is not sensitive 
to product 
presentation e.g. 
ground, diced, 
fresh or frozen 
meat, and enables 
very high accuracy 
and capacity.

Q: What are some of the meat industry’s challenges that 
you are responding to? 

CB: One important aspect is meeting consumer expectations. 
Consumer attitudes to farming are changing and in the face of 
these changes the industry needs to provide products that meet 
expectations and provide consistency.

For meat processors it is important to ensure smarter 
purchasing through quality control of raw materials, to reduce 
human and sampling errors, to enable full quality traceability 
and documentation of batches, and to increase throughput. 

TOMRA equipment delivers consistent product quality 
that provides large savings by increasing profitability and 
simplifying daily operation.

Q: How does Vanguard Processing Equipment Ltd fit 
into this? 

CB: We have been supplying high quality food processing 
equipment for over 30 years to the meat and poultry industry 
throughout the UK and Ireland and believe that TOMRA 
equipment can be of great benefit to poultry processing plants 
by providing a solution to the wooden breast problem. For 
burger, sausage and salami manufacturers TOMRA equipment 
is the ideal solution to optimise quality, minimise waste 
and assure that labelling and ingredient specifications are 
adhered to.

In short: “The TOMRA technology will play a very important 
part of the manufactured meat products and poultry industry 
in the future.” 

For further information, please contact:

Chris Begley, Vanguard Processing Equipment Ltd, 
vanguardprocessing.co.uk 
Tel +49 (0)1484 847388 
Bruno Gabriel, TOMRA Sorting NV, tomra.com/meat 
Tel:+33 786 364 850 

process optimisation 
in the meat industry

•   QVision: a fat, protein 
and moisture analysis 
machine for meat 
which allows suppliers 
to provide a consistent  
product quality.

•   Chris Begley, sales 
director, Vanguard 
Processing 
Equipment Ltd, 
TOMRA agent for 
the UK and Ireland.

•   The TOMRA QV-P 
line-detector can 
detect the muscle 
myopathy in single 
chicken fillets 
or butterflies.
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