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COVER STORY

How Does Your OT
Cybersecurity Stack Up?
Tips for a Safer and More

Secure Operation

Poor cybersecurity practices can
result in disastrous consequences,

though many incidents occur
through simple mistakes or forgotten

equipment settings. We point out
some methods to help alleviate the

human error that can result in
disaster.

How Technology is
Transforming

Transportation
Management in Food

Supply Chains

Transportation management
systems have become crucial in

supply chains to mitigate the
impact of unexpected delays,

improve communication between
stakeholders, and optimize
planning for more efficient

logistics processes.

Using Data to Drive
Predictive Maintenance

Strategies

Food and beverage manufacturers
are discovering that machine
learning is a vital ingredient in

moving to predictive maintenance
strategies. Larger food companies

have the jump on digital
transformations, but smaller

companies are starting small and
increasing spending to start the

journey.
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SCROLL
DOWN

Optimizing Brewery CIP
Systems: Part 1

Though breweries face production
and staffing challenges, there are

opportunities for them to optimize
operations — particularly through
clean-in-place (CIP) systems. The

first part of a two-part series
highlights these challenges and the

importance of “cleaning with intent.”
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Adapting Drying and
Curing Technology for

Cannabis

Building on principles for drying and
curing meat and cheese, Cannatrol

has developed technology to
control water activity in cannabis,
leading to higher yields, improved

terpene retention and reduced
labor.

New Plant Products
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From the

What Will Happen with M&A in 2025?
LAST YEAR BROUGHT A HANDFUL OF HIGH-PROFILE ACQUISITIONS TO THE FOOD AND BEVERAGE SPACE, but what

will 2025 bring?

We’re off to an active start, but before we look at this year’s acquisitions, let’s recap a few from 2024.

FOOD ENGINEERING reported on at least 20 company and facility acquisitions in the food industry last year.

The largest — and likely the most talked about — is Mars’ proposed acquisition of Cheez-It and Pop-Tarts maker Kellanova

for $36 billion. Announced in August, the transaction is expected to close in the first half of this year. Once complete,

Kellanova will become part of Mars Snacking.

In October, PepsiCo announced it would acquire Garza Food Ventures LLC, doing business as Siete Foods, for $1.2 billion.

Siete Foods produces better-for-you tortillas, salsas, seasonings, sauces, cookies, snacks and more. This acquisition closed

in January.

PepsiCo followed that announcement with plans to acquire the remaining 50% interest in Sabra Dipping Company, LLC

and PepsiCo-Strauss Fresh Dips & Spreads International GmbH (Obela). Set to close by the end of last year, PepsiCo would

become the sole owner of these companies, which make Sabra and Obela products.

In November, Lakeview Farms, a portfolio company of CapVest Partners LLP, revealed its plans to acquire the noosa

yogurt brand from Campbell Soup Company. Lakeview Farms produces refrigerated desserts, dips, salsa, hummus and

specialty products under several brands including Fresh Cravings, La Mexicana, Señor Rico and Salads of the Sea. This

acquisition is expected to close in the first quarter of this year.

These acquisitions align with a recent report from CoBank highlighting merger and acquisition activity in the food sector.

The firm pointed to two themes driving these moves: companies seeking to streamline their product portfolios and

expand their footprint into the snacking and better-for-you categories.

Nonetheless, CoBank pointed to a slowdown in overall activity in 2024, but with higher per-deal capital investment. Citing

data from PitchBook, the firm reported that the total quarterly number of food and beverage M&A deals never dropped

below 650 between the third quarter of 2021 and second quarter of 2023. The total number of quarterly deals dropped to

485 in the first quarter of 2024 and 416 in the second quarter of 2024.

However, the per-deal average of capital investment increased to $53.6 million per quarter in 2024, up from $30.4 million

between 2021 and 2023.

“With consumers focused on better-for-you snacking, M&A opportunities in those spaces will likely increase, especially as

certain segments appear overcrowded,” writes Billy Roberts, senior economist, food and beverage, CoBank. “Specifically,

categories such as plant-based meat alternatives have a wealth of smaller brands, and with limited category growth of

late, consolidation is likely. Elsewhere, major companies have opportunities to expand with strategic acquisitions of

smaller players or for smaller companies to build share through merging.”

Within the first two weeks of January — even after the holiday season — Flowers Foods reported it would acquire better-

for-you snack and baking mix manufacturer Simple Mills for $795 million. Additionally, Day-Lee Foods acquired B and D

Foods, Mountain View Packaging and Tamarack Foods, while Westfalia Fruit acquired Syros, a Belgian manufacturer of

avocado products.

Based on CoBank’s insights, and the flurry of activity we’ve already seen, 2025 is poised to be an active year for food

mergers and acquisitions. Time will tell. FE
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A compilation of the newest food engineering
technology and plant products.

PRODUCTSMUST SEE

FANUC

CRX-20iA/L Cobot
As one of the latest additions to the CRX family of collaborative

robots, the CRX-20iA/L has a 20 kg payload and 1,418 mm reach, with

an under-flip motion that works for applications requiring a higher

payload in a small footprint. The CRX-20iA/L features six controlled

axes and has a mechanical weight of 41 kg. The CRX 20-iA/L serves

applications including palletizing, welding, machine tending,

inspection, material removal and more. The CRX Series of cobots are

8 Years Zero Maintenance.

 

ENDRESS+HAUSER

Sensors for level and pressure measurement
The new Cerabar PMP43 offers a range of sensor variants with fully

welded, hygienic process connections, which are used in the food and

beverage industry and the life sciences sector. Meanwhile, with the

Liquiphant FTL43, point levels in almost all pumpable liquids can be

detected using vibronic technology. Endress+Hauser also presents the

new Micropilot FMR43 free space radar sensor for continuous, contactless

level measurement. The measuring device ensures reliable measurement

under rapidly changing or turbulent process conditions. The hygienic

industry’s requirement for even smaller process tanks was also

considered during the development of the new devices. In addition to the

80 GHz technology, a one-half-inch process connection can be realized

thanks to a 180 GHz frequency option, which allows use in the smallest

process tanks.

 
MUNSON

VB-1-SSIS Vee Cone Blender
With a capacity of 1 cu. ft. (28 liters), the VB-1-SSIS Vee Cone Blender for

laboratory and pilot applications features an intensifier bar and air

brake. Constructed and finished to sanitary standards, it is equipped with

an internal spray line with intensifier bar for rapid dispersion of liquid

additions throughout the batch, and a pneumatically-actuated brake to

stop rotation for loading or unloading the batch. Two inclined cylinders

with smooth internal surfaces rotate end-over-end, allowing complete

discharge through a lever-operated butterfly valve. The absence of

residual material, combined with easy internal access through the

cylinder doors and discharge valve, allows rapid sanitizing and visual

inspection of all material contact surfaces, preventing cross-

contamination between changeovers. The gentle tumbling action

achieves uniform blends in 15 to 30 minutes. Mixing chamber rotation is

driven by a 3/4 HP (0.55 kW) stainless steel wash-down motor with a

shaft-mounted gear reducer, while the intensifier bar is powered by a 1

HP (0.74 kW) stainless steel wash-down motor.

 
C. GERHARDT

N-Realizer Protein Analyzer
The N-Realyzer from C. Gerhardt Analytical Systems ensures high throughput, is low-

maintenance and intuitive to operate. It owes this to a valve block from Festo, which

offers high tightness in gas distribution. With N-Realyzer, proteins from food, animal

feed or fertilizers can be analyzed using the Dumas method. Whether solid or liquid,

with a high or low nitrogen content, N-Realyzer delivers results for up to 100 samples in

series for any sample matrix. Its patented autosampler prevents samples from being

mixed up. Thanks to the two-stage water separation, the water content of aqueous

samples is completely removed. Unlike its predecessor model, N-Realyzer is cubic and

no longer rectangular. It is also mounted on a turntable so all parts are easily

accessible.

 

 

CHARLES ROSS & SON COMPANY

ROSS 42N-10 Ribbon Blender
ROSS Ribbon Blenders are used throughout the process industries for mixing powders,

granules, pellets, grains and other bulk solids. Available in lab scale to full production

models, these machines are built to handle a range of bulk densities and can be

customized for heavy-duty and sanitary applications. The ROSS Model 42N-10 has a

working capacity of 10 cu. ft. and is designed for free-flowing materials with bulk densities

up to 100 lbs./cu. ft. The double ribbon agitator is powered by a 10HP TEFC motor and

features a solid stainless steel type 304 shaft with heavy-duty ribbon support arms. This

custom-made blender includes a bag dump/powder filling station per the end user’s

preference, as well as a 6-in. tube vent port that attaches to a dust collection system. The

base legs offer 56 in. of clearance for an elevated product discharge at the bottom center

of the trough.
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WATCHREGULATORY
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FDA Issues Guidance on Lead Action
Levels for Processed Baby Food

FDA considers the following action levels to be achievable by the food industry
when control measures are taken to minimize the presence of lead.

The U.S. Food and Drug Administration (FDA) has issued guidance on action levels for lead in processed foods intended

for babies and young children.

The agency’s Closer to Zero initiative is a science-based, iterative approach to decreasing toxic elements, including lead, in

foods over time. FDA considers the following action levels to be achievable by the food industry when control measures

are taken to minimize the presence of lead. Although action levels are levels at which FDA may regard a food as

adulterated, the agency’s Closer to Zero initiative outlines other actions it will take to further reduce lead (as well as other

toxic elements) in food.

The FDA has also issued a document that presents background and rationale for its action levels for lead in processed

food intended for babies and young children. Processed food in this guidance refers to packaged food (e.g., in jars,

pouches, tubs or boxes) represented or purported to be for babies and young children younger than two years old. It may

include ready-to-eat foods (e.g., purees), as well as semi-prepared foods (i.e., dry infant cereals).

The action levels for processed foods intended for babies and young children are as follows:

20 ppb for single-ingredient root vegetables

20 ppb for dry infant cereals

Consistent with 21 CFR 109.6(d), these action levels reflect levels of lead at which FDA may regard the food as adulterated

within the meaning of section 402(a)(1) of the Federal Food, Drug, and Cosmetic Act (FD&C Act). The agency says it intends

to consider these action levels, in addition to other factors, such as its confidence in a measured analytical value, when

considering whether to bring enforcement action in a particular case.

In general, FDA’s guidance documents do not establish legally enforceable responsibilities. Instead, guidances describe

FDA’s current thinking on a topic and should be viewed only as recommendations, unless specific regulatory or statutory

requirements are cited. The use of the word should in FDA guidances means that something is suggested or

recommended, but not required. FE

10 parts per billion (ppb) for fruits, vegetables (excluding single-ingredient root vegetables), mixtures (including
grain- and meat-based mixtures), yogurts, custards/puddings and single-ingredient meats
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