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Founded in 1946

Principal objective is to support industry through
Innovation and Research, Technology, & Development

In 2011 the network comprises of
Business Support Centres (Training & Consulting)
8 Research Institutes

Partners in 20 EC member states
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To deliver growth and
opportunity for our
customers, our
company and

our people
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Helping management teams

@ Bring innovation out of the Lab and into the Boardroom
@ Demonstrate that innovation is an entrepreneurial act
@ Creating ideas for new products and services that

@ Transform the value of companies’ offerings
@ Transform companies’ differentiation and market position
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FOUR' SIMPLE
TIPS EROM
SUCCESSFUL
INNOVATORS

Market intelligence

‘Why do customers make the decisions
they do? Understand NEEDS

Product strategy

-What should be my optimum value
proposition?

Business improvement
How could | make that possible?

Value chain development
*Who is best placed to help me?
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Market Buying Drivers

Performance

Uity

Flexibility

Functionality

Customer Relationship
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Innovation As A Robust Business
Process!
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Basis for ‘Step Change’
Projects
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Our network of innovation partners
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Case studies of processing and packaging related projects
based on open innovation principles and collaborative working
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SAFEFILL- Fully automated inline bag making and
high speed filling machine for the beverage
packaging industry

Need driven by contract food packers wanting to
reduce reliance on LE based equipment
solutions to increase their autonomy.
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Key Innovations are inline:
*Material sterilisation
*Edge sealing

* Novel filling head

Results:

*Low cost solution

4 |itres/sec fill
*Improved sterilisation
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Low cost solution enabled by collaboration- using
organisations with different areas of expertise:

Integrator

Filling head

Sterilisation Electronics/
system control

Material Gland
selection development
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LOWTEYV - The development of a novel ultrasound water cleaning
system for cleaning in Place (CIP) applications on food belts.

The needs:
*Reduce energy costs (water heating)
*Reduce water consumption

*Reduce chemical consumption
*CIP remains paramount
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LOWTEYV low cost, reduced energy solution enabled by:

System
integration and
build

Automated
sampling
device design Ultrasonics
development
and
fabrication

Fluid process Ultrasound Microbiology
measurement development research
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Key Results based on line trial:

*5 litres per minute of water
consumption vs 12-60 litres per
minute current SOA.

«Zero water heating vs 50C + current
SOA

«Zero chemical costs
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Reduxdo: Efficiently reducing waste in dough, pastry and
biscuit mixes for the baking industry.

Needs:

Reduce significant waste in sheeting, stamping or roller-
cutting of dough, pastry and biscuit processing
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* Rework generated up to 60% of sheet.

* Annualised 1000kg — 1500kg pastry being
dumped per run — unusuable (€30,000 - €50,000)

(€115 / 1000kg)

* Annualised cost of dumping €100,000 approx.
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REDUXDO waste reducing solution enabled by:

System
integration and
build

Process
design

Cutting head
fabrication

Process Dough Cutting head
modelling rheology design







Andy.Dean@pera.com
07920 563820




