BMA G‘B Newsletter

Dear Reader,

It has been several years since BMA
Nederland B.V. informed its clients and
business relations by means of a
newsletter about our company
developments and projects.

Due to recent internal developments,
as well as some very interesting
projects, we think it will be good in the
future to inform you on a regular basis.

BMA Nederland B.V. is a company in
full action on many different disciplines,
as you will be aware of after reading
this newsletter.

If there are any remarks or
recommendations, please do not
hesitate to inform us.

Best regards,
Jurrien Overheul

Sales Director

Head Office Woerden

Managing Director

As of 2nd of June 2006, de Board of
Directors of BMA Nederland B.V. has
been reinforced.

That is to say, that next to Mr Fokke, Mr
Bernd Stolte joined BMA Nederland
B.V. as active member of the board of
directors.

Before this function, Mr Stolte was
active as Managing Director of BMA
Schaltanlagen GmbH and Operational
Manager of BMA AG.

New Service Manager

As of 1*' of September 20086,

Mr Kees van Manen joined BMA
Nederland B.V. as Service Manager.

Mr Van Manen has built up many years
of experience at several pump
suppliers in the field of service support
to industrial clients.

The aim of the BMA Service
department is to further expand its
activities to fully commit to the market
demands.
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Highlights of this project:

Short installation time at customers
location to minimize production

interruption.
Hygienic design for efficient
cleaning to prevent bacterial

growth as much as possible and to

improve the shelf life of the
product.
Controlled cooling process to

prevent product damage.

By means of this project, BMA
Nederland B.V has proved that they
have acquired an excellent market
position in the field of cooling blanched
potato products.

New BMA office

Recently the BMA Group opened a new
region office in Tunisia. This new office
fits into the BMA Group vision to found
worldwide offices on a regular basis, to
reduce the distance to our clients.

This office, indicated as BMA-MENA,
will represent all products of the BMA
Group in Algeria, Tunisia and Libya in
the field of sugar, potato processing
and snacks.

Ferguson Cooling Tunnel

Recently BMA Nederland B.V. has
installed a Ferguson cooling tunnel for
cooling blanched potatoes.

Florigo Vacuum Frying
High Quality Final Product

BMA Nederland B.V. has a close
working co-operation with Terra Chips /
Hain Celestial Group Inc.

In this co-operation BMA supplies the
equipment and Terra Chips the product
recipe and marketing concept.

(see: www.terrachips.com).

We recently supplied 3 production
lines, i.e. 2 for European customers
and 1 for a customer based in Asia.
Specific features of the process are low
frying temperatures, product texture,
natural flavour and product colour. As
the frying process is carried out under
vacuum conditions, there is no
oxidation of the frying oils.

Further  specific  information  with
regards to the process as well as the
product are available on request.

Vacuum fryer



K+K Vapour Condensate System for
Steam Peelers

During steam peeling of potatoes,
steam is “blown off” during every cycle,
which results in what most people see
as the steam plume above the factory.
Disadvantages of this steam plume is
smell emission to the environment and
the loss of heat energy.

For several years now BMA Nederland
B.V. has supplied vapour condensation
systems which can stop these
emissions.

Advantages of the system are the
prevention of smell emissions (very
important in domestic areas) and heat
recovery.

Depending on the system, it is also
possible to realize an improvement of
the peeling process.

Vapour condensate system

From the bunker installation the
potatoes are fed into the line and are
processed into

potato chips. This is the third potato
chips line SIBELL has purchased from
BMA Nederland.

Advantages of our system are:

- Short process times

- Low energy consumption

- Homogeneous cooling of products

- Easy access for cleaning purposes

- Loss of moisture is lower than with
any other freezing method

BMA has supplied several systems to
leading coffee processors around the
world.

Florigo Potato Chips Line in France

At the beginning of 2006, BMA
Nederland B.V. successfully installed a
new potato chips line in the south of
France, at the company SIBELL.
SIBELL is known in the French market
for their high quality potato chips and
shack pellets.

For BMA Nederland, the project
contained a complete potato bunker
installation, to store approx. 270 tons of
potatoes.

Ferguson Impingement System for
Coffee

Instant coffee is a well-known product
all over the world. Everybody is familiar
with jars filled with coffee granules and
the easy method of making coffee, just
by adding hot water, in combination
with the excellent taste.

The process for this product consists of
several steps like roasting, grinding,
and freeze-drying. During this process
water is removed from the product. The
freeze-drying process freezes the
product to very low temperatures.

Liquid coffee is injected onto a stainless
steel belt at a thickness of approx. 10
mm and is frozen to these very low
temperatures.

To prevent discoloration of product, the
freezing process must conform to a
tightly controlled temperature curve.
This is possible with the Ferguson
Impingement System.
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