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Dear Reader,

This year at BMA Nederland BV
the key words for new develop-
ments are: improved user-
friendliness, efficiency and cus-
tomer assistance. Furthermore
we launched a new generation of
frying systems for nuts. For the
cheese industry, we have a new
version of the Plastomatic Eco-
nomic available. We have ex-
panded the service assistance to
our customers by offering engi-
neering & consulting services
and we have introduced Ad-
vanced Process Control on our
equipment.

In November we will be present
at the IPA exhibition, from 17 to
20 November 2008 in Villepinte,
France. We are happy to receive
you on our stand to inform you
about our new developments.

If you have any remarks or re-
commendations, please feel free
to contact us.

Best regards,
Bernd Stolte

Managing Director
BMA Nederland BV
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A new generation of nuts frying systems

BMA Nederland BV has over 40 years of ex-
perience in the nuts industry. We have used
this experience to improve our range of nuts
frying systems. The re-designed fryers can be
used for deep frying of regular peanuts as
well as of a variety of nuts such as walnuts,
cashew nuts and dough coated nuts.

The complete nut frying line consists of a
fryer with a hopper and infeed system, ambi-
ent air cooler, a glazing and salting section
and an optional heating system. The proven
reliable design of the equipment, predomi-
nantly constructed in stainless steel, ensures
low maintenance costs and easy cleaning
(due to the optional CIP system). Its sturdy
execution is suitable for 24/7 operation. The
indirect method of heating of the frying oil, by
mounting a heat exchanger inside the fryer
kettle, allows excellent temperature control
and an even heat distribution over the total
frying surface. This results in a better control
of color and quality.

All parts of the nuts frying system are easy
to operate by only one operator via the BMA
Advanced Process Control system. This new
system can also be applied to existing nuts
frying systems.
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User-Friendly Advanced Process Control
The advanced process control of BMA
Nederland BV provides an ergonomic and a
userfriendly machine interface. A standard
software package, specifically developed by
BMA Nederland BV for continuous industrial
deep-fryers, forms an integrated part of the
innovative package.

A modem or an ethernet interface
enables the engineers of BMA Nederland
BV to perform not only remote diagnosis of
faults but also ,teleconsulting®, i.e. the
optimization of the frying process via online
access to the stored historical process data.
Several safety levels are provided, e.g. for
operators, shift supervisors and mainte-
nance personnel. The complete solution
was developed in-house in close
cooperation between the engineering and
the control department of BMA Nederland
BV.

Nuts fryer
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Engineering & Consulting—expertise and
experience in key processes

Benefiting from our years of experience,
BMA Nederland BV has become a compe-
tent and renowned partner for the potato,
snacks and cheese industries, as well as for
selected applications for vegetables, fruit,
nuts and coffee processors. We are in an
excellent position to offer our customers the
necessary engineering and advisory assis-
tance.

Our team of experts offers custom-made
solutions. Main elements of the engineering
portfolio are factory expansion programs,
process optimization and energy manage-
ment. Feasibility studies can be included
and will be handled in close cooperation and
consultation with the customer. Binding or-
ders have been received by several custom-
ers from Europe and North-America.

New version of Plastomatic Economic

A new development in the area of cheese
treatment and ripening is the improved
version of the successful Plastomatic
Economic II. Close to 50 machines of this
series have been supplied to our custom-
ers so far. This machine is used for the
plastic coating of cheeses and can apply
wet coating on both the top and on the
sides of cheese. Extensive discussions
with our customers led the way to many
improvements.

In comparison with the previous ver-
sion, the consumption of plastic coat can
be drastically reduced due to the better
way of dosing and spreading of the plas-
tic coat. Furthermore, cleaning is easier
due to the improved surface finish and to
the lower level of pollution inside and in
the direct surroundings of the machine.
The Plastomatic Economic Il has also
been broadened in order to handle an
extended range of cheese types and for a
better coating result. Another important
feature is the ability to specify parameters
for the type of cheese: quantity control of
plastic coat, force of impact and height of
the plastic coat on the cheeses.

Plastomatic Economic Il



BMA Nederland BV at IPA

We are pleased to inform you that the
sales team of BMA Nederland BV is pre-
sent at stand 2F92 during IPA 2008. This
World Food Process Exhibition will take
place from November 17 until 20, 2008,
in Villepinte (Paris-Nord, France). If you
are interested in meeting BMA Neder-
land BV at IPA, please contact our sales
department.

Telephone: +31 348 435 435
Email: info@bma-nl.com

Exhibitions 2008—2009
BMA Nederland BV will be present at the
following events:

IPA 2008

Paris, France
November 17-20, 2008
http://www.ipa-web.com

Anuga FoodTec

Cologne, Germany

March 10-13, 2009
http://www.anugafoodtec.com

SNAXPO 2009
Orlando, USA

March 29-April 1, 2009
http://www.snaxpo.com

SNACKEX 2009
Berlin, Germany
June 7-9, 2009
http://www.esa.org.uk

E-newsletter BMA Nederland BV

In our previous newsletter, we informed
you that this newsletter will soon be sent
out by email instead of by regular mail.
You can still register for this e-newsletter
by visiting our website and completing the
contact form.

Register now for the e-newsletter at
our website (http://www.bma-nl.com),
select «contact» in the left menu, then
«contact form» and fill in the registration
form.

More information

All items in this newsletter can be found
on our company website. You can down-
load the leaflets with information about
our products there as well. It is also pos-
sible to contact the sales department of
BMA Nederland BV for more information.

Telephone: +31 348 435 435
Fax: +31 348 439 399

Email: info@bma-nl.com
Website: http:// www.bma-nl.com

Control system for a French fry line
Engineered by BMA Nederland BV, built by
BMA Schaltanlagen GmbH
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