
 
 
Dear Reader, 
 
We herewith would like to thank you 
for the positive response and 
enquiries that we received after 
presenting our first newsletter last 
year. We were very encouraged by 
the positive feedback. 
 
In this newsletter we will update you 
further on some of our latest 
references and events coming up in 
the near future.. 
 
Again, if you have any remarks or 
recommendations, please do not 
hesitate to inform us. 
 
Best regards, 
Jurrien Overheul 
 
Sales Director 
 

 
Events: 
 
 

   

 

 

 

 
 
 
 
 
Fryer and Freezer for Aviko 
Steenderen 
 
BMA and Aviko have had a 
relationship now for many decades, 
and BMA have supplied many 
machines on a regular basis to all 
Aviko’s factories. The most recent of 
these projects was the supply in 
2006 of a Florigo fryer and Ferguson 
cooling/freezing tunnel for the 
factory in Steenderen, Holland. 
Aviko made the investment in order 
to upgrade the existing French Fries 
line on capacity and technology. 
 
The Florigo fryer was equipped with 
special oil distribution features in the 
fryer pan,  telescopic lifting device of 
the belt construction for optimal 
access during cleaning and 
maintenance, and improved debris 
control during production. 
 
BMA supplied the newest 
generation Ferguson freezer with 
self supporting all stainless steel 
modular construction, with an 
enclosure length over 40 m.  
The pre-cooler section is equipped 
with one belt and special features to  
avoid product clustering, plus a  belt 
wash/dry section at the tunnel 
entrance. Also, special attention was 
given to the design of the 
evaporators in the freezer section in 
order to have achieve continuous 
production periods of 3 weeks 
without defrosting. 
 
The new machines are now 
performing in-line with the 
customer’s rigorous expectations, 
and once again confirm the 
contribution of the BMA organisation 
towards Aviko’s business.  
 

 
Elten Systems Container loading 
system for foil ripened cheese 
 
As you might know, more and more 
the Labour Legislation puts their 
stamp on the cheese industry. 
For that reason BMA Nederland 
B.V. developed an installation for 
loading foil-ripened cheeses into 
wooden containers.  
 
 
 
 

 
 
In most cases the containers are 
loaded manually with 7 to 8 
layers/case, each with 8 cheeses 
per layer. 
 
Recently BMA Nederland B.V. 
installed and commissioned such a 
line in Poland. 
A robot loads the containers a layer 
at a time, each layer with 8 cheeses 
x 16 kgs.  
In a situation like this, BMA 
Nederland B.V. can provide a total 
solution from the brine bath through 
to storage. 
 
Such an installation can be 
described as follows: 
·  A transport system removes the 

cheeses from the brine bath. 
 
·  A blow-off system provides 

some drying of the cheeses 
(most of the times Euro blocks 
300 x 500 x 100 mm). 

 
·  After drying, the cheeses are 

packed into foil. To perform this 
operation BMA Nederland B.V. 
co-operates with different 
suppliers. 

 
·  After the cheeses have been 

checked for pack integrity they 
are transported via a metal 
detector and check weigher to a 
labeling machine. 

 
·  8 cheeses per layer are then 

collected by the robot and 
placed into the container. 

  
·  The robot is also capable of 

packing separate cheeses if 
more control is required. 

 
·  It is also possible for the robot 

to placed a bottom plate and 
top frame into the containers to 
enable stacking  in the 
storehouse. 
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FOTEG – Istanbul 2007:  
To be held: 1 – 4 March 2007 
BMA will participate, together with 
our representative FEYZI S.A. 
Tel.number 0090-2122886054, 
email: feyzi@feyzi.com. 
 

 

 

                                     
 
Hannover Messe 2007   
To be held: 16 - 20 April 2007 
BMA Group will participate together 
with Siemens. A sugar centrifugal 
with the latest control technology will 
be displayed. 
 
 

 
SNACKEX 2007 - Barcelona 
To be held: 3 – 4 – 5 June 2007 
Stand number: 134 
BMA will be present, together with 
Flo-Mech Ltd, UK and KEY 
Technology B.V., The Netherlands. 
 

 
 



For completion of the system, BMA 
Nederland B.V. also supplied a 
system to empty the containers after 
the ripening process.  
 
Destacking can be done manually or 
by robot. 
 
Also for further treatment after 
ripening, such as removing foil, 
cutting, weighing, packaging, etc. 
Elten Systems can offer you a 
progressive solution. 
 
A CD-rom of the above mentioned 
system is available upon request. 
If there are any questions, please do 
not hesitate to contact our Sales 
Manager for Elten Systems Mr. 
Teun van Loenen. 
For more information also refer to 
our website: www.bma-nl.com. 
 
 
 
 
 
 
 
 
 
 
 
Open House Event - April 2007  
 
BMA Nederland and KEY 
Technology have decided to 
organize their Open House Events 
on the same day (Tuesday, April 2). 
Both companies intend to focus the 
day on the snack industry. 
By making this a joint effort, the two 
independent manufacturers strongly 
believe the program will be very 
worthwhile considering if you are in 
the snacks business. 
Although BMA Nederland and KEY 
Technology are responsible for their 
own individual agendas, both 
companies will coordinate to ensure 
a smooth transition and a perfect 
day. 
 
 

You will start the day at BMA 
Nederland in the morning, enjoy an 
informal lunch and then move on to 
KEY Technology in the afternoon. 
 
At the end of the day you will have 
been updated on latest 
developments in frying technology 
(BMA), optical sorting systems 
(KEY) and product handling 
solutions (KEY). 
 
Please confirm your presence with 
an email message to:  
·  Durkje Douma at Key 

Technology (ddouma@key.net) 
and/or 

·  Joke Boer at BMA Nederland 
(jboer@bma-nl.com) 

 
More detailed information will follow 
soon. 
 
 

 
 
 
 
 
 
Ferguson Refrigeration Systems 
sold to DKR 

  
To consolidate its strong position in 
the market, BMA has streamlined its 
product portfolio within the potato 
processing, snacks and cheese 
markets. 

  
As part of this, BMA has sold its 
refrigeration activities, known under 
the Ferguson label, on 31 December 
2006 to DKR Refrigerations BV in 
Harelbeke (Belgium), a well-
established refrigeration company. 

  
DKR has set up a company in 
Dordrecht (The Netherlands) for this 
purpose. It will continue the activities 
in The Netherlands as DKR-
Ferguson Installatie Techniek. DKR 
has also taken on the existing 
employees and will be managed by 
Henk Jasper.  

  

BMA Nederland BV will continue 
the manufacturing and 
installation activities from the 
Ferguson label, for cooling and 
freezing tunnels, impingement 
systems and belt dryers.  
Furthermore, for these products 
BMA will continue to carry out future 
development work. 
 
Both DKR and BMA are convinced 
that these steps will benefit both 
companies’ activities. The intention 
is to offer complete tunnel packages 
including refrigeration equipment in 
The Netherlands and Belgium. 
 
The new company is called  
DKR – Ferguson Installatie 
Techniek  and is located at: 
Aventurijn 204, 
3316 LB, Dordrecht. 
Te.: 078-6540109 
Fax 078-6540770 
info@dkr-ferguson.nl 
 
 
New projects: 
 
o K+K Steam Peeler, Spain 
o Potato processing line  
o Upgrade French Fry line to 6 

tph, Turkey 
o Fryer and freezer BAF/MF&FFV 

15 tph, Poland 
o 3 Cheese treatment lines in The 

Netherlands 
o Modifications to vacuum fryer in 

Germany 
o Several orders for machines for 

potato chips lines through our 
UK partner, Flo-Mech Ltd 

 
 
 
 
 
 
 
 
 
 
 

Service Department: 
 
We introduce to you our service department and how they can be reached directly: 
Mr. Kees van Manen, service manager, tel. 0031-348-439330, kmanen@bma-nl.com 
Mr. Berry Morren, tel. 0031-348-439312, bmorren@bma-nl.com; Florigo, K+K, Ferguson 
Mr. Pieter Kragt, tel. 0031-348-439316, pkragt@bma-nl.com; Florigo, K+K, Ferguson 
Mr. Frans Stassen, tel. 0031-348-439311, fstassen@bma-nl.com; K+K, Ferguson, Feguson 
Ms. Karin Heidema, tel. 0031-348-435482, kheidema@bma-nl.com; Elten Systems 
Mr. Johan Jansen, tel. 0031-348-439348, jjansen@bma-nl.com; Ferguson 
 
Shortly full contact details will be available on our website (www.bma-nl.com). 

 

Workshop BMA Woerden 

Colofon 
BMA Nederland B.V. 
De Bleek 7 
3447 GV  WOERDEN 
The Netherlands 
Telephone  0031 - 348 435 435 
Telefax   0031 - 348 439 399 
Internet   www.bma-nl.com 
E-Mail  info@bma-nl.com 
Editor  jboer@bma-nl.com 


