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Foodstuffs: Consumption between appreciation and waste 
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Many foodstuffs end up in the garbage, which is not only a waste, but also causes unnecessary environmental pollution. This loss occurs along the entire production-consumption chain. But if that is the problem, what is the solution? We know that the consumer behavior of the customers is difficult to influence - so it is up to the industry to change things. There are enough possibilities to do so, they only need to be perceived and implemented. It is a fact that the potential for optimization is not yet exhausted.

The intake of food of course has become a matter in our everyday life. Hardly anyone thinks of where and how the food reaches us, especially when we, for example, have our lunch quickly and usually very stressed. But is that the appreciation our food deserves? This question will be answered by any civilized person with a "NO". At this point I maintain that even the younger generation, who knows a shortage of food only from stories, is well aware of the importance of food.
But how is it possible that so many foodstuffs are wasted? Every year, 11 million tons of food worth about EUR 25 billion end up in the garbage in Germany alone. The knowledge is frightening - but not new! In order to define the reason, the entire value-added chain - from the development of the raw materials, through the processing industry and the trade to the consumer - must be considered in detail. A further factor must be taken into account, namely the end customer´s high expectations of the quality. And that is precisely the driving force for the behavior of all parties involved in the production-consumption cycle. We face a dilemma, because one thing is certain - in a prosperous society, the consumer will not change his consumption habits. Always fresh, well processed and well stored food is still expected. So it is up to the industry to solve the "squaring of the circle". The good news is that very much can be done here to reduce the waste of food.  
The key issue in the processing sector is the optimization of the production process by means of adequate innovations. It is not only important to reconsider the actual processing of raw materials, but also to keep the focus on the additional processes. This relates to both the product storage before and after processing, and the packaging process. It is crucial to act quickly and product-specifically. 
Yamato Scale offers a good example of technological development for fast and gentle product packaging. Let´s have a look at the packaging of the popular potato chips. The clear requirements for packaging manufacturers are: (a) a gentle treatment of the product, (b) weighing and packing of small quantities, (c) high speed of the packaging process and (d) high quality packaging (bag). For those who are not involved in the process, these details are unimportant - but for manufacturers and retailers this is of enormous importance. Here are the explanations: The gentle treatment of potato chips is a primary task, because nobody wants to open a bag and find broken potato chips in it. If this is the case, the package quickly ends up in the garbage. Afterwards, the customer - completely justified - considers whether he should buy this brand again. 
The second challenge for the manufacturer is the production of small packs. Contrary to the trend in the US, small quantities are bought here in Europe - following the slogan "better little, but always fresh". This makes sense and has economic, ethical and health aspects - small packs are cheaper, they are discarded less when they are not used immediately and the calorie consumption can be better controlled. 
In addition, the potato chips have to be packaged quickly AND at the same time in a high quality - not an easy task if one is aware of the specific characteristics of the product. 
For all of these challenges, Yamato Scale offers several, for years established weighing and packaging solutions. Among other things, the multihead scales of the premium series OMEGA ADW-O-0314F can be used. It is a dynamic combination scale with 14 weighing lines for high-speed application. For the weighing and packaging of potato chips, the design of the machine can be adjusted especially to the sensitivity of the product. The freshly prepared potato chips are carefully processed in order to avoid successfully product breakage. In addition, the scale is able to weigh the quantities of 25 to 60 g at a rate of 160 cycles per minute. This high performance is due to the multihead scales of the advanced technology implemented in this series. Because, as insider know, the weighing of potato chips is so specific, because the product is very light and at the same time very voluminous. Even if the quantity of 25 g seems to be small, this corresponds to a volume of about 420 ml. However, it is undisputed that science and technology are (not yet) able to outwit the law of nature. That means in plain language - the machine has to stop theoretically and wait until the desired quantity has fallen into the package. Decisive for the quality of the product is a clean sealed seam of the bag. In order to achieve the desired cycle output, of course, the scale cannot stop. Therefore, additional functions are implemented, that increase the "product window" between the droppings. The machine is therefore equipped with two-channel collection chutes. Here, the flaps of the weighing containers open in both directions and throw the product alternately onto the inner and the outer chute. Furthermore, the so-called "bottom-based handling device” technology is applied. The function of this system is to collect the product at the lowest outlet point of the scale and thus increase the “product window" between the droppings. It results in more "rest" in the product transfer and allows longer sealing times and thus perfect sealed seams. In addition, the multihead scale with a double outlet can be designed to speed up the transfer to the tubular bag machine and thus the packaging process.   
The advantages of these multihead scales are: Guaranteeing a reliable packaging process, gentle product processing, no product and film waste, constant product quality, staff savings for the disposal of faulty packaging, as well as reduced environmental impact. 
In addition, it is always worthwhile to revise the entire production and packaging process at regular intervals in order to exploit potential for optimization. Because with a life expectancy of up to 25 years, a Yamato scale is a reliable part of the packaging process, but requires adjustments at certain intervals. With minimal resources, both software and hardware can be updated and the scales can thus continue to be used as new. 
In conclusion, technological progress is unstoppable, "…and it is a good thing…", because it is not enough to only diagnose a problem - it also needs a solution. The technology and the development already offer many solutions, even for the reduction of food waste. At this point, however, the food manufacturers are in demand that must make use of them.                
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