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INTRODUCTION

Sausages, luncheon meat, chopped ham

and liver pate. 55.000 tonnes canned
and plastic wrapped comminuted meat
are now produced annually at one of
the world’s most advanced high
technology factories for processed
meat produce.

The 21,000 square metre factory in
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which

over
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ways get nutritional
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The demand for these quality pro-
ducts increases as standards of
living rise and consumers become

more quality-conscious.

With improved transport facilities,
new packaging and production pro-
cesses it is now possible to trans-

fresh food
to the most distant markets.

port even more products

This can now be fulfilled at the new

factory.

Controlled Fresh Raw Materials

Fresh raw materials tior the
comminuted meat factory are deli-
vered every day from THIE TP s
slaughterhouses in Jutland and
Fnens.

The raw materials are delivered in
special refrigerated vans which
guarantees that the meat products
packed in 25 kilo production trays
are cooled on arrival so that the

optimum production temperature of
between 0-2 degrees Centigrade is
achieved in the shortest possible

time.
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Reliable Product Information

The products are canned or plastic
wrapped in many variations.
In order to ensure that the trans-

port from the factory to the cus-

tomers is effected in an efficient

manner, every single sales unit is

automatically pelletised and the

central computer supplies the ne-
cessary information on the product.
The goods are sent on euro pallets,

disposable pallets or
Thus TULIP is sure that the pro-
ducts will safely
with the customer, but also be easy

slip-sheets.

not only arrive

to store and further transport it

necessary.

Each consignment is supplied with a

distinct label displaying the ne-

cessary information in order to
ensure that the customers easily
and quickly can identify the goods
on arrival.

Modern Packing Methods

In the new factory the packing

methods are adapted to the specific

demands of each market. Tthie @ pro-

ducts are protected during Ciranss

port which at the same time will
ensure the best presentation at
retail level.

The packing machines are able to

pack the products in traditional
cardboards boxes or sales boxes
with tearslip. Furthermore the
products can be packed in trays

with or without plastic wrapping or

only plastic wrapped in several

variations and delivered in the
best possible standard.
auto-

All boxes are barcoded for

matic store or shop registering at

customer level.
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