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Executive summary 

 

The objective of FoodMicrosystems WP1 is to carry out a study of the State of Play of the 

research activity on Micro and Nanosystems for Food applications and (when existing) the 

corresponding market outcomes from as many countries as possible. Following the 

methodology presented in Deliverable D 1.1, a survey has been carried out for determining key 

parameters of importance of the research and development of MST for food in the different 

European countries and of other important world regions. 

Deliverable D 1.3 complements Deliverable D 1.2 and identifies already existing solutions in 

the market for food production applications using instrumentation based on Micro and 

Nanotechnologies or Microsystems (MST). 

The search has first identified the main funding agencies potentially dealing with projects of 

Micro and Nanotechnologies applied to the Food sector in each of the countries considered 

and in Europe as a whole.  Second, it has been investigated if the subject of MST for food has 

been particularly addressed in all those cases, and if being the case, if it has been covered by a 

specific programme and/or call, or such topic has been addressed under more generic S&T 

programmes.  

From those programmes identified, the projects launched from 2004 to date have been 

screened and information about objectives,  food target, MST technology developed or used, 

level of maturity of the research, and partnership involved have been extracted. From the 

partnership of the identified projects, and from the information directly obtained from the 

questionnaires sent to contacts in different countries, a complete list of key actors has been 

elaborated. This list has given rise to a directory, which has been an specially relevant input for 

the work to be carried out within the FoodMicrosystems project dealing with future activities 

like workshops and roadmaps definition that require the involvement of experts well 

acquainted with the subject under study. 

Additionally, a list of initiatives and events in the Food Sector and in the MST sector for which 

the introduction of the advantages of such technologies for food applications can be of 

interest, has been compiled. These events may also be useful for contacting new interested 

players, beyond those already identified in the survey, and thus for improving the project 

dissemination. 

In summary, the information contained in this deliverable D 1.3 allows a first analysis of the 

current research situation of the MST for food topic, and it is also the basis for the rest of 

activities proposed in the Workplan of the project, which has to end-up with an assessment of 

the opportunities and barriers and the elaboration of set of roadmaps for the technological 

developments for different food chains. The project also addresses dissemination and 

awareness-raising activities that will take advantage of the data collected in the present 

deliverable, too. Deliverable D 1.3 mainly refers to industrial activities and products and is 

complemented by Deliverable D 1.2 with similar data related to scientific results. 
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1. Introduction 

Note for version 2 

This document is the update of Del 1.2 as for July 2013.  A new set of relevant European 

projects and refernce researchers that have been funded in the last year and the associated 

key players has been included in the corresponding tables. Such R&D actors have also been 

included in the Food Microsystems Data Base for future dissemination and training activities. 

The objective of Deliverable 1.3 is to identify already existing solutions in the market for for 

food production applications using instrumentation based on MicroNanoTechnologies or 

Microsystems (MST). A search of partners of industrial nature already known in the 

marketplace or participating in “MST for food” R&D projects has been carried out in order to 

identify which are the MST technologies, devices, systems and applications better developed 

and with more commercial success. From this information a very short list of enterprises that 

can be considered success cases have been extracted and have been studied in more detail to 

understand their difficulties and best practices when facing the food market.  

 

2. Methodology 

The methodology used is the same than for Deliverable 1.2. This means that the study is based 

on information obtained from a representative set of national and international projects and 

programmes, from the know-how of the FoodMicrosystems partners, and also from the 

information given by key contacts identified in various European countries and also from other 

important world regions. More detailed information on the methodology is given in 

Deliverables D-1.1 and D-1.2. 

 

3. Information on existing applications 

 
A list of companies that have products already on the market or success cases developed using 
MEMS or Micro-Nanotechnologies have been identified. This list complements the set of R&D 
institutions identified in Deliverable 1.2. The information comes from the search previously 
performed in WP1. A major source of this information has been the MST related projects 
identified and presented in Deliverable 1.2, which for clarity’s sake are also summarized in the 
next table. In many cases, it is difficult to know if research done within those R&D projects has 
reached the level of becoming a product or a mature technology. However, in some other 
cases, publicity of the products specifically addresses the use of MEMS and MST technologies 
as a good advertisement.  
 
As done in Deliverable 1.2, two tables are presented in this document, one for the list of MST 
and electronics oriented industrial companies that have been involved in MST for food and 
another for the Food, Bio and Packaging end users of those technologies, that are not MST 
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producers but are interested in using them or at least have participated in a R&D project 
dealing with a development in such area. 
 
 

Acronym Title Programme 

LOVE-FOOD Love wave fully integrated Lab-on-Chip platform for food pathogen 

detection 

FP7-ICT-2011.3.2 Smart 

components and Smart systems 

integration 

FOODSNIFFER FOOD Safety at the point-of-Need via monolithic spectroscopic chip 

identiFying harmFul substances in frEsh pRoduce 

FP7-ICT-2011.3.2 Smart 

components and Smart systems 

integration 

MAGPRO²LIFE Advanced Magnetic nanoparticles deliver smart Processes and 

Products for Life   

FP7-NMP-2008-1.2-1 Pilot lines to 

introduce nanotechnology-based 

processes into the value chain of 

existing industries  

SENSBIOSYN Biosensors and Sensors for the industrial biosynthesis process of 

widely used commercial antioxidants: nutraceuticals as additives 

for food and aquaculture promoting public health and safety 

FP7-SME-2008-1 Research for the 

benefit of SMEs 

IMPRESS IMPRoved food safety monitoring through Enhanced imaging 

nanoplaSmonicS 

FP7-PEOPLE-2011-IAPP Marie 

Curie Industry-Academia 

Partnerships and Pathways 

FLEXSENS Chemical Sensors for the 21st Century FP7-PEOPLE-2011-CIG Marie Curie 

Career Integration Grants 

ARROWS Advanced interfaced microsystems research for analysis of real-

world clinical, food, environmental and waste Samples 

FP7-ICT-2009.3.9 Microsystems 

and Smart Miniaturized Systems 

BIOCOP New Technologies to Screen Multiple Chemical Contaminants in 

Foods 

FP6-FOOD-2003-T5.1 New 

approaches towards monitoring 

and preventing chemical 

contaminants in food products 

BIODET Networking in the application of biosensors to pesticide detection 

in fruits and vegetables 

FP6-FOOD-2004-T0 Realizing ERA 

objectives - Promotion of SME 

participation - Stimulating 

international co-operation  

BIOTOXMARIN Development of novel analytic tools for the detection of marine 

biotoxins 

FP6-FOOD-2003-T5.3 

Development of cost-effective 

tools for risk management and 

traceability systems for zoonotic 

agents and marine biotoxins in 

seafood 
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Acronym Title Programme 

BOND Bioelectronic Olfactory Neuron Device FP7- NMP-2008-1.1-1 Converging 

sciences and technologies (nano, 

bio, info and/or cogni) 

BUGCHECK A Rapid Hand-Held Analyser for Control of Microorganisms in the 

Complete Meat Supply Chain 

FP6 - SME-1 Co-operative 

Research 

CHIP2FOIL  Ultra thin chip integration process for low cost communicative 

polymer foils 

FP7- ICT-2009.3.3 Flexible organic 

and large area electronics 

FoBoS Sharing Molecular Techniques for Food-borne Detection INTERREG  

GOODFOOD Food safety and quality monitoring with microsystems FP6-IST-2002-2.3.1.2 Micro and 

nano-systems 

INSIDEFOOD Integrated sensing and imaging devices for designing, monitoring 

and controlling microstructure of foods 

FP7-KBBE-2008-2-3-01 Exploring 

the micro-structure of foods 

LABONFOIL Laboratory skin patches and smartcards based on foils and 

compatible with a smart-phone 

FP7- ICT-2007.3.6 

Micro/nanosystems 

LOTUS Low-cost highly conductive high resolution structures for flexible 

large area electronics by high throughput low temperature 

processing 

FP7-Call ICT-2009.3.3 – Flexible, 

organic and large area electronics 

MEM-S Bottom-up design and fabrication of industrial bio-inorganic nano-

porous membranes with novel functionalities based on principles of 

protein self-assembly and biomineralization 

FP7-KBBE-2009-3-6-02 

Nanobiotechnology: 

functionalized membranes 

M-FRESH-SENS Fresh Meat Optical Detection EUREKA 

MICROFLUID Micro-fabrication of polymeric lab-on-a-chip by ultrafast lasers with 

integrated optical detection 

FP7-ICT-2007.3.6 

Micro/Nanosystems 

MICROTARGETS DNA Chip Technologies for Food and Environmental Controls 

(GMOs, Plants, Animal Species and Micro-Organisms) 

EUREKA 

NANODETECT Development of nanosensors for the detection of quality 

parameters along the food chain 

FP7-KBBE-2007-2-3-04 Nano-

devices for quality assurance, food 

safety and product properties 

OPTOLABCARD Laboratory skin patches and smartcards based on foils and 

compatible with a smart-phone 

FP6- NMP-2004-IST-NMP-2 Bio-

sensors for Diagnosis  

PASTEUR Perishable Management through Smart Tracking of Lifetime and 

Quality with RFID 

EUREKA-CATRENE 

Cluster 

PESTIPLAT Integrated Platform for Pesticides Detection ERA-NET MST 



 

 8 

Acronym Title Programme 

RADAR Rationally Designed Aquatic Receptors integrated in label-free 

biosensor platforms for remote surveillance of toxins and pollutants 

FP7-KBBE-2010-3.2-04 Innovative 

aquatic biosensors 

RFID-SENSOR-

LABEL 

UHF RFID Battery Assisted Semi Passive Sensor Label EUREKA 

SENBACK Development of a Multisensor for the Supervision of Durable 

Bakery Products 

FP6 - SME Horizontal research 

activities involving SMEs 

SMART-EC Heterogeneous integration of autonomous smart films based on 

electrochromic transistors 

FP7-ICT-2009.3.9 Microsystems 

and Smart Miniaturized Systems 

TRACEBACK Integrated system for a reliable traceability of food supply chains FP6-2005-FOOD 
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3.1  Companies in the Electronics Sector participating in R&D 
projects in the field MST solutions for food 

 
In the following table the electronics and MST related companies involved at least in R&D 
projects or activities related to the development on new technologies, devices, systems and 
products with activity in food oriented applications in the last years are listed. 
 
As in the case of Deliverable D-1.2 those companies involved in European Projects are 
highlighted in blue bold font. The ones that have already developed a product are also 
specified in the last column, according to the public information available. 
 
 

Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Austria Datacon  Chip2Foil Project:  
 
Packaging solutions 

Hannes KOSTNER 
 
hannes.kostner@be
si.com 

www.datacon.at NO, but 
packaging for 
Smart Systems 

Austria EV Group  OPTOLABCARD and LABONFOIL 
Projects:  
 
Manufacturer of MEMS fabrication 
machinery 

Thorsten MATTHIAS 
 
thorsten@evgroup.
com 
 
 Werner THALLNER 
 

www.evgroup.c
om 

YES. MEMS 
production 
machines 

AUSTRIA Infineon RFID-Technology for food control Reinhard 

PETSCHACHER 

 

reinhard.petschache

r@infineon.com 

www.infineon.co

m  

YES. RFID with 

sensors 

Austria 
 

NDT: Research 
Center For Non 
Destructive 
Testing Gmbh. 
Spin-off 

INSIDEFOOD Project:  
 
Non Destructive Testing 

Eva BREUER  
 
office@recendt.at 

www.recendt.at NO 

Austria 
 

NTC Weiz PASTEUR Project:  
 
Test, Inspection and R&D in 
Nanotechnologies 

Emil LIST 
 
emil.list@NTC-
Weiz.at 

www.ntc-
weiz.at 

NO 

Austria 
 

NXP SC  PASTEUR project:  
 
Communications and RFID’s 

Harald WITSHNIG 
 
harald.witschnig 
@nxp.com 

www.nxp.com YES. RFID for 
livestock 

Austria 
 

Plastic electronic  Chip2Foil Project:  
 
Plastic electronics Manufacturer 

 www.plastic-
electronic.com 

YES. Sensorics 
plastic 
electronics 

mailto:office@recendt.at
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Austria 
 

Prelonic PASTEUR Project:  
 
Integration of Passive devices in 
flexible electronics 

Friedrich 
EBENSTEINER 
 
f.eibensteiner@prel
onic.com 

www.prelonic.c
om 

NO. But flexible 
electronics with 
antennas, and 
electrochromic 
displays but no 
sensing or 
MEMS actuator 
capabilities 

Belgium 
 

NXP SC  PASTEUR Project:  
 
MEMS sensors 

Patric PYPE 
 
patrick.pype@nxp.c
om 

www.nxp.com YES. Capacitive 

sensors 

Bulgary SmartCom - 

Bulgaria AD  

 

MEMS Design Dimitar YOSIFOV 

 

dimitar_yosifov@sa

mrtcom.bg 

www.smartcom.

bg 

NO 

Czech Republic 
 
 

Bvt Technologies 
AS 

BUGCHECK Project:  
 
Biosensors  

Jan KREJCI  
 
jan.krejci@bvt.cz 

www.bvt.cz NO. But Thick 

film 

electrochemical 

sensors and 

enzimatic 

sensors 

Estonia Bio-Competence 

Centre of 

Healthy Dairy 

Products (CC) 

Optical biosensor system for the 

detection of antibiotics in milk 

Ene TAMMSAAR 

 

ene.tammsaar@tpta

k.ee 

www.tptak.ee NO 

France ALCTRA Research & Development TIC Gustavo Alcuri 

gustavo.alcuri@alctr

a.fr 

www.alctra.fr NO 

France KBS  TRACEBACK Project:  
 
RFID’s 
 

Lon CAPUIA 
 
Lon.capuia@kbs.fr  

www.kbs.fr YES. RFID with 

temperature and 

humidity sensor 

for food storage 

monitoring 

France   SENSeOR LOVE-FOOD Project:  

Love wave sensors 

Jean-Michel Friedt 

contactFR@senseor

.com 

www.senseor.co

m 

YES. SAW 

sensors with 

wireless 

communication. 
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

France Neosens water-quality monitoring for 

environment and food applications 

Laurent AURET 

 

laurent.auret@neo-

sens.com 

 

http://www.neo-

sens.com/en/dos

siers/about-us-

23.php 

YES. MEMS 

sensor solutions 

to control water 

contamination 

and others. 

France Spectralys 

Innovation 

Optical Sensors for the Food Sector Aliénor Liogier de 

Sereys 

alienor.liogierdeseyr

es@spectralys.fr 

Sébastien Guerrault 

sebastien.guerrault

@spectralys.fr 

www.spectralys.f

r 

NO 

France Tematys services in the fields of optics. Jacques Cochard 

jcochard@tematys.c

om 

www.tematys.co

m 

 

Yes. Photonics, 

Sensors and 

Materials 

Engineering 

France Toppan 

Photomasks Inc. 

materials knowledge and mask-

making expertise 

Roland Lartigue 

Roland.Lartigue@ph

otomask.com 

www.photomask

.com 

Yes. Mask 

fabrication for 

MST industry. 

France Yole 

Développement 

Emerging applications using silicon 

and/or micro manufacturing 

Géraldine Andrieux 

andrieux@yole.fr 

Jean-Phillipe Leclerq  

leclercq@yole.fr 

www.yole.fr Yes. 

Optoelectronics, 

Microfluidics, 

Packaging, 

Nanomaterials, 

etc... 

France VIF Software development for the food 

industry 

 www.vif.fr NO. 

Germany Bio Sensor 
Technologie  

BUGCHECK Project:  
 
Biosensors based analytical 
systems 

Dorothea PFEIFFER  
 
dorothea.pfeiffer@
bst-biosensor.de 

www.bst-
biosensor.de 

NO. But 

glucometeres, 

lactate detection 

systems, based 

on thick film 

biosensors 

Germany Boehringer 

Ingelheim 

microParts  

Microsystems technologies in 

polymer and silicon. 

Microspectrometers for food.  

 www.boehringer

-ingelheim.de 

YES. MEMS 

based 

microspectromet

er  
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Germany Bruker-Biospin  INSIDEFOOD Project:  
 
NMR and EPR spectroscopy and 
preclinical MRI research tools 

Eberhard ECKERT 
 
Dieter GROSS  
 
dieter.gross@bruke
r-biospin.de 

www.bruker-
biospin.com 

NO 

Germany Bundesdruckerei SMART-EC Project:  
 
Secure ID cards and systems 

Susanne 
ZIMMERMANN 
 
info@bundesdrucke
rei.de 
 

www.bundesdru
ckerei.de 

NO. ID-Cards 

Germany 
 
 

Clondiag Chip 
Technologies  

BIOCOP Project:  
 
point of care diagnostic platforms, 
mainly for medical 

Thomas ELLINGER  
 
telli@clondiag.com 

www.clondiag.c
om 

NO 

Germany 
 

Diagnostic 
Science and 
Technology 

BIOTOXMARIN Project:  
 
in vitro diagnostics for point of care 
testing and laboratory diagnostics  

Heiko SCHWERTNER  
 
SchwertnerH@t-
online.de 

dst-
diagnostic.org 

NO 

Germany 
 

EADS  GOODFOOD Project:  
 
Development of sensors and 
Electronics Systems for logistics and 
other applications 

Thomas BECKER  
 
Thomas.becker@ea
ds.net 

www.eads.com NO 

Germany Fluit Biosystems 

GmBH 

MAGPRO2LIFE:  

Single Molecule Analysis 

Sebastian Giehring 

giehring@fluit-

biosystems.de 

www.fluit-

biosystems.de 

NO 

mailto:dieter.gross@bruker-biospin.de
mailto:dieter.gross@bruker-biospin.de
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Germany 

  

 

HSG - IMIT PESTIPLAT Project: Integrated 

Platform for Pesticides Detection 

Sensors & Engineer 

Dieter Mintenbeck  

dieter.mintenbeck

@hsg-imit.de 

Prototyping & 

Production  

Peter Nommensen 

 

Lab-on-a-Chip  

Felix v. Stetten 

felix.von.stetten@h

sg-imit.de 

Stephan Karmann 

stephan.karmann@

hsg-imit.de 

Weil Mirjam 

mirjam.weil@hsg-

imit.de 

Marc Karle 

marc.karle@hsg-

imit.de 

Nils Paust 

nils.paust@hsg-

imit.de 

www.hsg-

imit.de 

Yes.  

 

Inertial Sensor 

Systems 

Thermal Sensors 

Energy 

Autonomous 

Systems 

Lab-on-a-Chip 

Microdosage 

Systems 

Medical MEMS 

Germany Innovative 

Sensor 

Technology (IST)  

World-class manufacturer of thin-

film RTD temperature sensors, 

capacitive humidity sensors, mass 

flow sensors and conductivity 

sensors at the component level. 

Mirko LEHMANN 

 

Mirko.Lehmann@ist

-ag.com 

www.ist-ag.com NO MEMS, but 

commercial thick 

film sensors on 

alumina 

substrates 

Germany Jobst 

Technologies 

LOVE-FOOD Project:  

FOODSNIFFER Project: 

Gerhard Jobst 

gj@jobst-

technologies.com 

www.jobst-

technologies.co

m 

YES. MEMS, 

biosensors, 

Microfluidics. 

Germany KSW Microtec PASTEUR Project:  

 

RFIDs  

Frank KRIEBEL  

 

frank.kriebel@ksw-

microtec.de 

www.ksw-
microtec.de 
(now 
www.smartrac-
group.com) 

YES. 

Temperature 

sensor RFID 

javascript:linkTo_UnCryptMailto('ocknvq,fkgvgt0okpvgpdgemBjui/kokv0fg');
javascript:linkTo_UnCryptMailto('ocknvq,fkgvgt0okpvgpdgemBjui/kokv0fg');
javascript:linkTo_UnCryptMailto('ocknvq,fkgvgt0okpvgpdgemBjui/kokv0fg');
javascript:linkTo_UnCryptMailto('ocknvq,rgvgt0pqoogpugpBjui/kokv0fg');
http://www.loac-hsg-imit.de/
javascript:linkTo_UnCryptMailto('ocknvq,xuvgvvgpBkovgm0wpk/htgkdwti0fg');
javascript:linkTo_UnCryptMailto('ocknvq,hgnkz0xqp0uvgvvgpBjui/kokv0fg');
javascript:linkTo_UnCryptMailto('ocknvq,hgnkz0xqp0uvgvvgpBjui/kokv0fg');
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Germany LZH 
Laserzentrum 
Hannover 
 

MICROFLUID Project:  
 
Laser equipment manufacturer 

Carsten REINHARDT 
 
c.reinhardt@lzh.de 

www.lzh.de NO. But 

development of 

Laser tools 

development for 

microfabrication 

Germany 

 

Menippos PASTEUR Project:  

 

Flexible electronics 

Andre KREUTZER 

 

andre.kreutzer@me

nippos.de 

www.menippos.
de 

NO 

Germany 
 

Micro Resist 
Technology 
Gesellschaft  

OPTOLABCARD and LABONFOIL 
Projects: 
 
New PhotoResist Materials for MST 

Sylvia HERRNDORF  
 
s.herrndorf@micror
esist.de 

www.microresis
t.de 

NO. But 

development of 

new resists for 

MST fabrication 

Germany 
 

Microfluidic 
Chipshop 
 

MICROFLUID Project: 
 
Microfluidics manufacturing 

info@microfluidic-
ChipShop.com 
 

www.microfluidi
c-chipshop.com 

YES. Capillary 

electrophoresis 

chips (CE chips) 

with and 

without 

electrodes  

Micro mixers  

Nanotiterplates  

Fluidic interfaces  

Fluidic platforms  

Polymer 

substrates (e.g. 

Topas, Zeonex) 

Germany NXP SC PASTEUR Project:  

 

RFIDs 

Georg  

MENGES 

 

georg.menges@nxp

.com 

www.nxp.com NO. But pre-

commercial 

prototype of a 

Sensor RFID 

Germany 
 
 

Philips 
Technologie 

LOTUS Project:  
 
Electronics devices and circuits, … 

Holger SCHWAB  
 
H.Schwab@Philips.c
om 
peter.kruijt@philips
.com 

www.philips.de NO 

Greece   Thetametrisis 

S.A. 

FOODSNIFFER:  

Thin film Measurements 

Aikaterini 

Karapataki 

info@thetametrisis.

com 

www.thetametri

sis.com 

NO 

mailto:info@microfluidic-ChipShop.com
mailto:info@microfluidic-ChipShop.com
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Hungary 
 

Microvacuum 
Ltd 

BIOTOXMARIN Project: 
 
Optical OWLS systems 

Istvan SZENDRÖ  
 
istvan.szendro@ 
microvacuum.com 

www.microvacu
um.com 

YES. optical 

grating coupler 

sensor 

technology for 

OWLS systems 

Hungary 
 

South-Trans-
Danubian Crc 
Close Company 

M-FRESH-SENS Project:  
 
Fresh Meat Optical Detection 

Barna KOVACS  
 
kovacs1@gamma.tt
k.pte.hu 
 

www.ddkkk.pte.
hu 

NO 

Ireland 
 

Biosensia 
Limited  

LABONFOIL Project:  
 
Point of care in vitro diagnostic 
systems 

Deidre BARRY  
 
deirdre.barry@bios
ensia.com 

www.biosensia.c
om 

YES. A multi-

channel fluidic 

chip, as part of a 

point of care 

analytical 

system. 

RAPIPLEX 

Israel 
 

Orbotech  Chip2Foil and SMART-EC Projects: 
 
Optical analytical systems 
 
 

Ilona DANIEL 
 
Ilona.daniel@orbot
ech.com 

www.orbotech.c
om 

NO. But 

manufacturing 

automated 

optical 

inspection 

systems 

Italy 
 

Consorzio OPTEL Microsystems development. 
Development of microcomponents 
 

Giovanni MELONE 
 
giovanni.melone@o
ptel.it 

www.optel.it YES. 

Manufacturing 

optoelectronic 

microcomponent

s 

Italy Crf- Centro 
Richerche Fiat 

SMART-EC Project:  
 
Electronics for automotive mainly 

Massimo CASALI  
 
Massimo.Casali@crf
.it 

www.crf.it NO 

Italy Forsense RFIDs with sensors for food logistics Barbara MAZZOLAI 

 

barbara.mazzolai@ii

t.it  

 

Virgilio.Mattoli@iit.i

t 

 YES. RFID with 

sensors 

javascript:showEl('part1');
javascript:showEl('part1');
javascript:showEl('part1');
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Italy Gibertini Food Machinery and instruments 

producer 

Fulvio ARDENGHI 

 

fulvioa@gibertini.co

m 

www.gibertini.co

m 

NO. But 

laboratory 

instrumentation 

for wine makers 

process 

monitoring. 

Italy Netsens Sensor network for precision 

agriculture 

Davide di PALMA 

 

Davide.dipalma@ne

tsens.it 

www.netsens.it NO. But Wireless 

Sensor Networks 

for precision 

agriculture.  

Italy RF Microtech 
 

RF and other type of MEMS sensors Adrianus GERRITSEN 
 
Adrianus.Gerritsen
@rfmicrotech.com 

www.rfmicrotec
h.com 

YES. Humidity 

Sensors for 

cereals 

Italy 
 

Technobiochip TRACEBACK Project:  
 
Biosensors developer and 
manufacturer 

Luca FACHECHI  www.technobio
chip.com 

YES. Biosensors, 

DNA Chips and 

also e-nose 

systems based 

on QMC 

Italy Biosensor S.R.L. SENSBIOSYN:  

Biosensors for food health and 

safety 

Giovanni Basile 

g.basile@biosensor.

it 

www.biosensor.i

t 

YES. Biosensors 

Italy Plasmore S.R.L. IMPRESS: IMPRoved food safety 

monitoring through Enhanced 

imaging nanoplaSmonicS 

Andrea Valsesia 

info@plasmore.com 

www.plasmore.c

om 

YES. 

nanofabrication, 

surface 

functionalization  

and optical 

characterization 

Liechtenstein 
 

Optics Balzers  RADAR Project:  
 
Vaccum and Optics systems 
 

Alex VOGT 
alex.vogt@opticsbal
zers.com 

www.opticsbalz
ers.com 

NO 

Netherlands Aquamarijn 
Micro Filtration 

MEM-S Project:  
 
Microfilters, mcrosieves,… 

Cees J.M. VAN RIJN 
ceesvanrijn@aquam
arijn.nl 

www.aquamarij
n.nl 

YES. MEMS for 

microfiltration 

and microsieves. 

Netherlands Boschman 
Technologies  

PASTEUR Project:  
 
Packaging technologies 

Tom Van WEELDEN 
 
tvweelden@bosch
man.nl 

www.boschman.
nl 

YES. Packaging 

of MEMS and 

sensors for 

logistics 

mailto:ceesvanrijn@aquamarijn.nl
mailto:ceesvanrijn@aquamarijn.nl
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Netherlands BSA Product development and 

engineering company with their 

own R&D and production facility for 

environmental measurement- and 

control systems 

 Jan-Kees 

Boerman 

 

boerman@bsa-

site.nl 

NO 

Netherlands Innosieve Microsieve application for pathogen 

detection  

 www.innosieve.c

om 

YES. tools for fast 

and simple 

microbial 

diagnostics with 

high reliability 

using micro and 

nanotechnologie

s, but mainly for 

health. 

Netherlands Lionix BV MEM-S Project:  
MEMS foundry, MEMS developer  
 
FOODSNIFFER Project: 
integration of photonic and 
electronic components  

Henk LEEUWIS  
 
h.leeuwis@lionixbv.
nl 

www.lionixbv.nl YES. Lab-on- a 

chip. 

Microfluidics, 

Optical sensors, 

MEMS 

Netherlands Microdish Microengineered culture chips and 

nanoscale reagents  

 www.microdish.

nl 

YES. Cell culture 

chips made by 

microfabrication. 

Netherlands Micronit 

Microfluidics  

Microfluidic devices  www.micronit.co

m 

YES. 

Microfluidics, 

but mainly for 

health 

applications 

Netherlands Nanosens  SENSBIOSYN Project: 

 sensing systems for detection of 

biological and chemical species  

Cees van Rijn 

ceesvanrijn@nanos

ens.nl 

www.nanosens.

nl 

YES. Gas and 

chemical sensors 

based on 

nanowires, but 

mainly for 

health and 

environment 

Netherlands NXP Sc  PASTEUR Project:  
 
Electronics systems in general 

Romano Hoofman 
 
romano.hoofman@
nxp.com 

www.nxp.nl NO specific 

MEMS product 

for food, yet. 

Netherlands Ostendum Optical biosensor for pathogen 

detection 

 www.ostendum.

com 

YES. Lab on a 

chip but mainly 

for health. 

mailto:h.leeuwis@lionixbv.nl
mailto:h.leeuwis@lionixbv.nl


 

 18 

Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Netherlands Palm 
Instruments 

BIOCOP and BUGCHECK Projects:  
 

Kees VAN VELZEN  
 
kees@palmsens.co
m 

www.palmsens.
com 

NO, but sells of 

potentiostat / 

galvanostat 

instruments for 

application of 

thick film 

electrochemical 

sensors. 

Netherlands Philips Applied 
Technologies  
&Philips Miplaza 

PASTEUR Project:  
 
Electronics products 

Marc de SAMBER  
 
m.a.de.samber 
@philips.com 
 
Sieger SWAVING 
 
sieger.swaving 
@philips.com 

www.research.p
hilips.com 

NO specific 
product for food 
yet. 

Netherlands Philips 
Consumer 
LifeStyle 

PASTEUR Project:  
 
Electronics Products 

kees.tuinenbreijer 
@philips.com 

www.philips.co
m 

NO specific 
product for food 
yet. 

Netherlands Philips Research Pasteur Project:  

Electronics Products 

Erik Bakkers  

erik.bakkers 

@philips.com 

www.philips.co
m 

NO specific 
product for food 
yet. 

Romania Romelgen SRL Electric interfaces and modules, 

data aquisition and fluidic interfaces 

with biosensors for food 

contaminants monitoring and 

detection  

 www.romelgen.r

o 

YES. 

Temperature 

sensors and 

biosensors and 

electronics 

modules. 

Slovenia 
 
 

Optotek Razvoj 
In Proizvodnja 
Opticne In 
Laserske 
Opreme Doo  

NANODETECT Project:  
 
ophthalmologists diagnostic and 
therapeutic tools 

Manca OBERC  
 
manca.oberc@opto
tek.si 

www.optotek-
medical.com 

NO. 

Spain Atos Origin TRACEBACK Project:  
 
Consultancy and Technological 
Services. Integration Engineering. 

Francesc ROSINES 
GARCIA  
 
francesc.rosines@at
osresearch  

www.atosorigin.
com 

NO. 
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

Spain Biolan Biosensors for food and viticulture Asier ALBIZU 

aalbizu@biolanmb.c

om 

Javier Bengoechea 

biolanmb@biolanm

b.com 

www.biolanmb.c

om 

YES. Biosensor 

systems 

Spain   Biosystems S.A. R+D and production of analytical 

systems for diagnostics and enology 

Anotnio Miró 

Vicente 

amiro@biosystems.

es 

Sònia Viladevall i 

Bou 

www.biosystems

-sa.com 

NO, but products 

based on MST 

devices under 

development for 

the wine sector. 

Spain Inbea Enzimatic Biosensors with 

amperoimetric measurement for 

the food chain 

José Manuel 

PINGARRON 

 

pingarro@quim.ucm

.es 

www.inbea.com 

 

YES. Biosensor 

systems. 

Spain Inkoa PASTEUR Project:  
 
Engineering Solutions for the food 
sector 

Idoia UNZUETA 

 

idoia@inkoa.com 

 

www.inkoa.org NO, but 

complete 

engineering 

solutions for the 

agrofood field 

including 

commercial 

sensors. 

Sweden 
 

Silex OPTOLABCARD Project: 
 
MEMS Foundry 

Henrik HELLQVIST  
 
henrik.hellqvist@sil
exmicrosystems.co
m 

www.silexmicro
systems.com 

YES. But only 

MEMs foundry 

services. 

Sweden Tenderum Development of a sensor to 

estimate tenderness of the meat 

tacking into account different 

parameters as temperature and 

time  

 www.tenderum.s

e 

 

YES. 

Temperature 

sensor. 

Switzerland Mesa-Imaging Special optical biosensors and CMOS 

camera fort the detection system of 

antibiotics in milk  

 www.mesa-

imaging.ch 

NO 

http://www.inbea.com/
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Country Company Activities in field of MST & Food Contact person Website MST devices or 

technologies 

already 

implemented in 

their products 

United Kingdom 
 

Uniscan 
Instruments 
Limited 

BOND Project:  
 
Laboratory electrochemistry 
instruments 

Graham JOHNSON  
 
graham.johnson@u
niscan.com 

www.uniscan.co
m 

NO, but 

potentiostat 

systems using 

thick film 

sensors 

USA 

 

Keyence Food Instruments producer.   www.keyence.co

m 

YES. Ultrasonic 

sensors for the 

food chain, 

detection of 

transparent 

bottles, level 

sensors,… 

USA Sydell Food Instruments Producer. 

Development of devices for 

traceability and production 

management  

Kyle Christiansen, 

Stephen Thiesen, 

Jake Herrig, Doralee 

and John Lynch. 

www.sydell.com 

 

NO 

 

From the survey carried out it can initially concluded that there is already a set of devices or 

systems in the market based on MEMS or Micro-Nanotechnologies. However, only RFID with 

sensors for logistics seem to be a product with a potential important market in terms of 

number of devices. This may be the reason why big electronic companies (NXP, Philips…) have 

started research projects and are developing their own products in this area despite they do 

not have yet any product on the market specific for the food application. Plastic and or Printed 

Electronics is a technology very close to the RFID application that is also increasing in interest 

for food applications.  

 

On the other hand, there is a set of smaller companies, SMEs and Spin-offs, which have 

developed and are marketing new systems and products based on MEMs and MST devices and 

technologies, being the main ones: 

 

 Physical sensors: Temperature, Capacitive, Light, Humidity, Ultrasounds 

 Optical MEMS microcomponents  

 Electrochemical and other type of biosensors and bio-systems 

 Gas and Chemical Sensors. E-tongue and e-nose systems 

 Micromixers, microsieves, nanotiterplates  

 Microfluidics chips, Multichannel systems 

 Cell culture chips 

 MEMS packaging for sensors 
 

In addition, another set of companies of the electronic instrumentation sector very close to 

the target companies of the present study (the ones already using MST) can be distinguished. 

mailto:graham.johnson@uniscan.com
mailto:graham.johnson@uniscan.com
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They are companies that develop devices and sensing systems, based on technologies other 

than MST, like thick film technologies or ceramics substrates. They cannot be classified as 

MEMS products but can be considered an intermediate step as in most cases they also look for 

advantages like lower cost and miniaturization compared to other traditional bulky solutions 

or laboratory instrumentation. Other technologies that are not MST but are useful for new 

developments for food are Laser Technologies, Wireless Sensor Networks and Optical 

Inspection Systems.  

 

 

3.2  Companies in the Food and Packaging Sector identified as 
already interested in MST solutions and or on R&D projects 
in the field  

 

Other non-electronic instrumentation companies that have been also participating in the 

studied international projects and other relevant national programmes are given in the next 

table. The aim in this case is to determine which companies mostly from the food and 

packaging sector have already shown interest in MST technologies for future applications. All 

the contacts identified can be of high interest for activities to be carried out during the rest of 

the Project, in terms of contributing on roadmapping and dissemination workshops. As in the 

previous section, a blue bold font has been used to distinguish those companies that have 

been involved in European projects. 

 

Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Belgium Bio-Sense  GOODFOOD Project: 

 

Food Consultancy 

Jo GOOSENS 

 

Jo Goosens Bio-

Sense@skynet.be 

www.bio-sense.be 

BULGARY Vitanea Food chemistry and 

Functional foods  

 www.vitanea.com 

CHINA Dalian Zhongxin Test 

Tech. 

Rapid bioassay technologies  Tan CAIYUN  

 

zxjc-dl.cn.gongchang.com 

CHINA Shanghai Rendu 

Biotechnology 

Rapid on-site molecular 

detection equipments for 

food pathogenic bacteria 

rd@rdbio.com 

 

 

www.rdbio.com 

Czech 

Republic 

Agritec Biotechnology.  

Agricultural consultancy and 

services 

Miroslav HOCHMAN 

 

hochman@agritec.cz 

www.agritec.cz 

Czech 

Republic 

Invos Flexible packaging materials obchod@invos.cz www.invos.cz 

Czech Republic Mikropur Steel and ceramic 

membranes, for separation.  

Jara PRIDAL 

 

Jara.pridal@micropur.cz  

www.mikropur.cz 

mailto:rd@rdbio.com
http://www.agritec.cz/
http://www.mikropur.cz/
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Denmark SolaeDenmark AS MAGPRO2LIFE Project:  

Soy  products research and 

development 

Koen Denoo 

kdenoo@solae.com 

www.solae.com 

Denmark Schafer-N APS IMPRESS Project:  

Custom designed peptides 

and high-density peptide 

microarrays. 

Claus Schaefer Nielsen 

peptides@shcafer-

n.com 

www.schafer-n.com 

Estonia A. Le Coq Beverage producer : Beer Tarmo NOOP 

 

info@alecoq.ee 

www.alecoq.ee  

Estonia As Balbiino  Ice cream producer info@balbiino.ee www.balbiino.ee 

Estonia As Dessert  Participant in BCCHDP;  

 

Bio-Competence Centre of 

Healthy Dairy Products. 

Produces milk products  

Anti RÕZIKOV  

 

anti@dessert.ee 

www.dessert.ee 

Estonia As Maag Group Participant in BCCHDP 

national Programme;  

 

Group that incorporates 

Dairy , Meat and Canned 

Food industries 

Roland LEPP 

 

roland.lepp@maag.ee 

 

www.maag.ee 

Estonia As Premia Foods Fish production, Frozen food 

and distribution  

premia@premia.ee www.premia.ee 

Estonia As Salvest Canned food manufacturer salvest@salvest.ee  www.salvest.ee 

Estonia Bacula  Participant in BCCHDP; 

 

Jams and yoghurt additives 

producer 

moos@moos.ee www.moos.ee 

Estonia Bioexpert  Participant in CCFFT;  

 

Laboratory equipment and 

chemicals and food additives 

for food industries  

info@bioexpert.ee www.bioexpert.ee 

Estonia Kadarbiku Köögivili 

Oü 

Vegetables, fruit juice 

producer 

ap.kadarbiku.talu@gma

il.com 

www.kadarbiku.ee 

Estonia Laser Diagnostic 

Instruments  

Participant in CCFFT;  

Producer of laser-based 

instrumentation.  

Sergey BABICHENKO 

 

sergeyb@ldi.ee 

www.ldi.ee 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Estonia Luke Farmimeierei 

Oü  

Participant in BCCHDP;  

 

Dairy products producer 

Kaja BRETT 

 

kaja@brett.ee 

www.breti.ee 

Estonia 

 

Nopri Talumeierei 

Oü – Tartu 

FoBoS Project :  

 

Dairy Products 

info@nopri.ee www.nopri.ee 

Estonia Oü Saaremaa 

Lihatööstus 

Meat industry tellimus@slt.ee www.slt.ee 

Estonia Pajumäe Farm  Participant in BCCHDP;  

 

Dairy products producer 

Arvo VEIDENBERG 

 

veidenberg@hot.ee 

www.pajumae.ee 

Estonia RLK - Rakvere 

Lihakombinaat 

Meat Production A. Raudsepp 

andrus.raudsepp@rlk.e

e  

Maarek Johve 

maarek.johve@rlk.ee 

Meelis Pihlak 

meelis.pihlak@rlk.ee 

www.rlk.ee 

Estonia Saaremaa Dairy 

Plant  

Participant in CCFFT National 

Project 

 

Dairy Products 

Andi SAAGPAKK 

 

info@saarejuust.ee 

www.saarejuust.ee 

Estonia Tere Production of dairy products.  tere@tere.eu www.tere.eu 

France Actilait Dairy products Technical 

Institute  

Jean-René Kerjean 

jr.kerjean@actilait.com 

www.actilait.com 

France ANIA National Association of Food 

Industry 

Françoise Gorga 

fgorga@ania.net 

www.ania.net 

France 

 

Apibio GOODFOOD Project:  

 

Biosensors and 

Biotechnologies 

Philippe CLEUZIAT  

 

Philippe.cleuziat@apibi

o.com 

apibio.free.fr/comun/comun

ication/publi.html 

France  

 

Atlangene 

Applications. 

Merieux 

BUGCHECK Project:  

 

Food safety, quality and 

nutrition services 

Sylvanie CASSARD-

GUILLOUX 

 

sylvanie.cassard@atlan

gene.com 

www.merieuxnutrisciences.c

om/us/eng/silliker 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

France Fromageries Bel Cheese company Maud Lambert 

mlambert@groupe-

bel.com 

www.bel-group.com 

France Bucher Vaslin Processes and materials for 

the transformation of grapes 

to wine ready for marketing 

Noilet Pascal 

pascal.noilet@bucherva

slin.com 

www.buchervaslin.com 

France CASIMIR  Technical center in the food 

sector with specialization in 

food packaging located in 

Auvergne 

 Jacques Thébault 

jthebault@casimir.org 

www.casimir.org 

France   Eurofins Analytics FOODSNIFFER:  

analytical testing services to 

clients across multiple 

industries 

Michelle Lees 

MichelleLees@eurofins

.com 

www.eurofins.com 

France LACTALIS Dairy production and quality Nathalie Bondu 

nathalie.bondu@lactalis

.fr 

Edwige Jardin 

lrd.retiers@lactalis.fr 

www.lactalis.fr 

France  Plastiques RG SMART-EC Project:  

 

Food Packaging 

Corinne GIROD 

 

gpack@gpack.fr 

www.gpack.fr 

France Prone Systems e-nose systems Jerome Lebigot 

jerome.lebigot@prones

ystems.com 

www.pronesystems.fr 

France SEB SAS Kitchen appliances Sébastien Volatier 

svolatier@seb.fr 

www.seb.fr 

France  Solems SMART-EC Project:  

 

Electronics circuitry and 

instrumentation 

Anne LABOURET 

 

Anne.lobouret@solems

.fr 

www.solems.fr 

Germany ANDRITZ KMPT 

GMBH 

MAGPRO2LIFE: equipment 

and services for solid/liquid 

separation 

Gert Schultze 

welcome@andritz.com 

www.andritz.com 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Germany   Biotecmarin GMBH  BIOTOXMARIN Project: 

Development of novel 

analytic tools for the 

detection of marine 

biotoxins 

Werner E.G. Müller 

wmueller@mail.uni-

mainz.de 

www.biotecmarin.de/ 

Germany  Biozoon  

  

SENBAK Project:  

 

Food Texturizer Kits for 

molecular gastronomy 

Kai HORN  

 

khorn@biozoon.de 

www.biozoon.de 

Germany Buhler AG MAGPRO2LIFE: technology 

partner for plant, 

equipment, and services for 

processing basic foods 

Arturo Bohm 

info@buhlergroup.com 

www.buhlergroup.com 

Germany 

  

BÜRKERT Fluid Control Systems Stanislas Clatot 

stanislas.clatot@burker

t.com 

www.burkert.com 

Germany 

  

Centiv GmbH  TRACEBACK Project: 

Integrated system for a 

reliable traceability of food 

supply chains 

Malte Bethke 

mb@centiv.de  

www.centiv.de 

Germany  Eurocone 

Waffelfabrik 

SENBAK Project:  

 

Bakery products 

Heinrich PETZOLD  

Germany 

  

Eurofins Wej 

Contaminants 

GMBH 

BIOCOP Project: New 

Technologies to Screen 

Multiple Chemical 

Contaminants in Foods 

Stefan Weigel 

Claudia Schulz 

ClaudiaSchulz@eurofin

s.de 

www.eurofins.com 

Germany Grillo-Werke AG PASTEUR Project:  

zinc oxides for the rubber, 

ceramic, chemical, 

electronics, feed stuff, 

cosmetics and 

pharmaceutical industries. 

Armin Melzer 

a.melzer@grillo.de 

www.grillo.de 

Germany 

 

 

Meierei 

Genossenschaft Eg 

Langenhorn 

NANODETECT Project. 

 

Producer of Machinery for 

the food industry 

Arne RAHN www.raiffeisen.com 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Germany Merck KGAA MAGPRO2LIFE: 

Biopharmaceutical industry 

Karl Holschuch 

service@merckgroup.c

om 

www.merckgroup.com 

Germany 

 

Nanotecmarin MEM-S Project:  

 

Intelligent materials for the 

Nanotechnology  

Heinz C. Schröder  

 

hschroed@mail.uni-

mainz.de 

www.nanotecmarin.de 

Germany 

 

Scienion Research 

And Development  

PESTIPLAT Project:  

Integrated Platform for 

Pesticides Detection 

Almut Gebhard 

 

gebhard@scienion.com 

 

www.scienion.de 

Germany 

 

 Waffelfabrik 

Findeisen Gmbh  

SENBAK Project:  

 

Development of a 

multisensor for the 

supervision of durable 

bakery products 

Oliver FINDEISEN  

 

info@findeisen-

waffeln.de 

www.findeisen-waffeln.de 

Israel AlgaTechnologies 

Ltd.  

SENSBIOSYN: biotechnology 

company, specializing in the 

commercial cultivation of 

microalgae 

Mike Harris 

Hagay@Algatech.com 

www.algatech.com 

Italy 

 

Agrolabo MICROFLUID Project:  

 

Diagnostic, Therapeutic and 

Nutritional Products mainly 

for Companion Animals and 

Livestock  

agrolabo@agrolabo.it www.agrolabo.it 

Italy 

 

Arrigoni Battista FoBos Project:  

 

Dairy Products 

 www.arrigonibattista.it 

Italy 

 

Bioage SRL SMART-EC Project:  

 

Manufacturer of Hgh-Tech 

instruments for 

Bioelectronics and Advcned 

Genomic Engineering 

Stefano SINOPOLI ww.bioage-srl.com 

Italy 

 

Federazione Italiana 

Dell'industria 

Alimentare 

TRACEBACK Project:  

 

Association of Food 

producers 

Daniele ROSSI  

direzione@federalimen

tare.it  

www.federalimentare.it 

Italy Italatte FoBos Project:  

 

Dairy Products 

 www.gruppolactalisitalia.co

m/locator.cfm 

mailto:agrolabo@agrolabo.it
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Italy 

 

Labuaq FoBos Project:  

 

Dairy Products 

 www.labuaq.it 

Italy 

 

Milano Ristorazione FoBos Project:  

 

Dairy Products 

 www.milanoristorazione.it 

Italy 

 

Parmalat Spa TRACEBACK Project:  

 

Dairy Products 

Evaristo DALLATURCA  www.parmalat.com 

Netherlands Avebe Ua Starch products  www.avebe.com 

Netherlands  Biocult  NANODETECT Project:  

 

Antibodies provider 

René VAN DEN GRIEND 

Biocult@sandtcourses.

nl 

www.biocult.com 

Netherlands Check-Points Rapid molecular detection  www.check-points.com 

Netherlands Danone Research Molecular structure of foods Geertje Huijs 

geertje.huijs@danone.c

om 

www.research.danone.com 

Netherlands  Dsm Chip2Foil Project: 

PASTEUR Project:  

 

Leading global producer of 

ingredients and vitamins, 

 www.dsm.com 

Netherlands EMS: Environmental 

Monitoring Systems 

Product development and 

engineering company  

Jan-Kees Boerman www.macview.nl 

Netherlands Encapson Food Encapsulation systems  www.encapson.com 

Netherlands Frieslandcampina Emulsification, fractionation, 

microfluidics, inkjet printing 

 www.frieslandcampina.com/i

nnovation.aspx 

Netherlands Innosieve 

Diagnostics 

Pathogen detection  www.innosieve.com 

Netherlands Microdish Microbiology and diagnostics  www.microdish.nl 

Netherlands Nanomi Emulsions  www.nanomi.com 

Netherlands Nsure Food product quality control  www.nsure.eu 

Netherlands  NVC PASTEUR Project:  

 

Packaging developer 

Ger STANDHARDT 

 

g.standhardt@nvc.nl 

www.nvc.nl 

Netherlands Ostendum Pathogen detection  www.ostendum.com 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Netherlands Unilever R&D Molecular structure of foods  www.unilever.nl/innovatie/O

nzeRDcentraenmensen/ 

unileverrdvlaardingen 

Poland Amepox 

Microelectronics 

special materials (conductive 

adhesives) for electronics 

and microelectronics 

industries, with 

nanomaterials 

 www.amepox-mc.com 

Poland Arso Polanski Intelligent packaging for 

food. Including traceability  

 http://www.arso-

polanski.pl/info_ang.htm 

Poland Chaber INSIDEFOOD Project:  

 

Producer of bakery and 

processed cereals 

Mr. Robert Kusztal  

 

rkusztal-chaber@o2.pl 

www.chaber.com.pl 

Poland MARCATO  Plastic Packaging   www.marcato.com.pl 

Poland Regionalna 

Wielkopolska Izba 

Rolno-Przemyslowa 

TRACEBACK Project:  

 

Regional Chamber for 

Industry and Food 

Tomasz MALECKI  www.rwirp.com.pl 

Portugal 

 

Compal- Companhia 

Produtora De 

Conservas 

Alimentares 

BIODET Project:  

 

End user in the field of fresh 

Fruit  

Margarida OLIVEIRA  

 

Francisco POLICARPO 

 

francisco.policarpo@co

mpal.pt 

www.compal.pt 

Romania 

  

Romelgen SA  PESTIPLAT Project: 

Pesticides Detection 

Ion Stan 

romelgen@rdslink 

www.romelgen.ro 

Slovenia 

 

Perutnina Ptuj M-FRESH-SENS Project 

 

Project: Fresh Meat Optical 

Detection 

Bojan PAHOR  

 

bojan.pahor@perutnin

a.si 

www.perutnina.com 

Spain  Actel GOODFOOD Project: 

Fruit cooperative 

 www.actel.org 

Spain Aqualogy Water related technological 

solutions for the industry 

Pasqual Vall Escala 

pvall@aqualogy.net 

www.aqualogy.net 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Spain  Incavi: Catalan 

Institute of wine. 

 

 

Wine process control with 

microsystems and sensors 

Santiago Minguez 

santiago.minguez@gen

cat.cat 

Anna Puig Pujol 

apuigpujol@gencat.cat 

Fina Capdevila Mestres  

fcapdevila@gencat.cat 

www.incavi.cat 

Spain 

 

Asociación Nacional 

De Fabricantes De 

Conservas De 

Pescados Y Mariscos 

BIOCOP Project:  

 

Producers of canned fish 

Ana CABADO  

 

agcabado@anfaco.es 

www.anfaco.es 

Spain Baños Garré  

  

SENBAK Project:  

 

Producer of bakery products 

Juan José BAÑOS 

VICENTE  

 

info@lacolegiala.com 

www.lacolegiala.com 

Spain  Bionostra GOODFOOD Project:  

 

Biotechnology products 

 

Ana Carmen MARTIN 

 

acmartin@bionostra.co

m 

www.bionostra.com 

Spain Biotools 

Biotechnological & 

Medical 

Laboratories S.A. 

LABONFOIL Project:  

Producer of Food analysis 

kits 

Elvira RODRÍGUEZ  

 

info@biotools.eu 

www.biotools.eu 

Spain Consum Sociedad 

Cooperativa 

Valenciana 

TRACEBACK Project:  

 

Food Retailer 

Lourdes BRUGERA  

 

comunicacionexterna@

consum.es  

www.consum.es 

Spain DAMM Brewery Manuel Asensio Ortega 

masensio@damm.es 

Manuel Gudiño Freire 

www.damm.es 

Spain DANONE Food products multinational 

corporation 

Manel Dominguez 

Manel.dominguez@dan

one.com 

www.danone.com 

Spain  Formatgeria Granja 

Rinya 

NANODETECT Project:  

 

Dairy Products 

Enrique RAMIREZ  

 

granjarinya@granjariny

a.com 

www.granjarinya.com 

Spain Hausmann S.A. Aromas and flavors for the 

food sector, dietetics and 

pharmacy 

Sonia Sabadell Gonzalez 

sonia.sabadell@hausma

nn.es 

www.hausmann.es 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Spain Seleccion Batalle BUGCHECK Project:  

 

Meat products 

Jesús ECHART  

 

info@batalle.com 

www.batalle.com 

Spain LABAQUA S.A. Quality Control and Analysis 

Laboratory 

Pedro Navalón Madrigal 

Pedro.navalon@aqualo

gy.net 

www.labaqua.com 

Spain Central Quesera 

Montesinos 

Cheese Producer Lorenzo Abellán  

montesinos@montesin

os.es 

Helio Abellán 

montesinos@montesin

os.es 

www.montesinos.es 

Spain Solfranc Tecnologías 

S.L. 

Technological Centre based 

on Agriculture and 

Environment 

Alfons Arria 

solfranc@solfranc.com 

Pep Oncins 

solfranc@solfranc.com 

www.solfranc.com 

Spain Sant Dalmai S.A.  Quality and Food Safety Eduard Ribes 

eribas@santdalmai.com 

www.santdalmai.es 

Spain Maresmar Service and Quality in 

Seafood Products 

Carlos Moreno Llanos 

calidad@maresmar.com 

www.maresmar.com 

Spain INNOVI Catalan Wine Cluster Xavier Victoria 

xvictoria@innovi.cat 

www.innovi.cat 

Spain Codorniu Wine maker Vicenç Segalés 

v.segales@codorniu.es 

 

Laura Tragant 

l.tragant@codorniu.es 

www.codorniu.es 

Spain Gramona Wine maker Laura Tragant 

l.tragant@codorniu.es 

www.gramona.es 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Spain Freixenet Wine maker Pilar Urpí Bonell 

laboratorio@freixenet.e

s 

Josep Bujan Fernández 

laboratorio@freixenet.e

s 

www.freixenet.es 

Spain Juvé y Camps Wine maker Toni Cantos i Llopart 

tcantos@juveycamps.co

m 

www.juveycamps.com 

Spain Covides Wine maker Maria Galup Torné 

enologia@covides.com 

www.covides.com 

Spain Castell de Perelada  Wine maker Simó Serra 

perelada@castilloperela

da.com 

www.castilloperelada.com 

Spain TDI S.L.  Wine Analysis Equipment 

and Instrumentation 

Jordi Subirana Garcia 

comerical@tdi.cat 

www.t-d-i.es 

Spain EKINSA  Pressure Water Cleaning 

Equipment for the Wine 

Sector 

Gustavo Ghezzi 

ggp@ekin-sa.com 

www.ekin-sa.com 

Spain  Tencas De Casaseca  GOODFOOD Project:  

 

Fish aquaculture 

 www.tencasdecasaseca.com 

Spain Miguel Torres S.A. Winery Esmeralda Payán 

Aguilera 

epayan@torre.es 

www.torres.es 

Spain  Transformaciones 

Agrícolas De 

Badajoz 

TRACEBACK Project:  

 

Tomato Based Products 

Montserrat GÓMEZ www.transa.es 

Sweden Ge Healthcare Bio-

Sciences Ab 

Biacore 

BIOCOP Project:  

 

Label Free SPR Systems 

Jos BUIJS 

 

Jos.Buijs@Biacore.com 

www.biacore.com 

Sweden   Tataa Biocenter AB LABONFOIL Project: provider 

of nucleic acid analysis 

services by qPCR 

Anne Hansen  

services@tataa.com 

 

www.tataa.com 
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

Switzerland Lcc Engineering & 

Trading Gmbh 

BIODET Project:  

 

Chemical & Biochemical 

Reagents  

Separation/Purification 

Equipment 

Willi GLETTIG  

 

willi.glettig@chemsupp

ly.ch 

www.chemsupply.ch 

Switzerland Givaudan Food Flavours  www.givaudan.com 

Switzerland 

 

Nestec-Nestle 

 

BIOCOP, GOODFOOD and 

INSIDEFOOD Projects:  

 

Nearly all kind of Food 

products 

Jacques PRODOLLIET 

 

Jacques.prodolliet@rdl

s.nestle.com 

 

Jean Marc DISERENS  

 

Jean-

marc.diserens@rdls.ne

stle.com 

 

Jean-Claude GUMY 

jean-

claude.gumy@rdor.nes

tle.com 

www.nestle.ch 

United 

Kingdom 

 

Campden & 

Chorleywood Food 

Research 

Association 

SENBAK Project:  

 

Food and Drink Innovation 

Association 

Juan Manuel ALAVA 

info@campden.co.uk 

www.campden.co.uk 

United 

Kingdom 

 

Fusion Antibodies BIOCOP Project:  

 

Antibody Engineering 

Companny 

Paul Gerard KERR  

 

Paul.kerr@fusionantib

odies.com 

www.fusionantibodies.com 

United 

Kingdom 

Integrin Advanced 

Biosystems  

BIOTOXMARIN Project:  

 

Veterinary diagnostics 

J. Douglas McKENZIE  

 

dmck@integrin.co.uk 

www.integrin.co.uk 

United 

Kingdom 

Microsaic Systems ARROWSProject:  

 

Mass Spectrometer Systems 

Alan FINLAY 

 

www.microsaic.com 

United 

Kingdom 

 

Microzone  GOODFOOD Project:  

 

Molecular biology products 

Herdis 

STEINGRIMSDOTTIR  

 

h.steingrimsdottir@mic

rozone.co.uk 

www.microzone.co.uk 

 

 

United 

Kingdom 

Richard Woodall BUGCHECK Project:  

 

Pork meat products 

Colin WOODALL  www.richardwoodall.co.uk  
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Country Name of company Activities in field of Food & 

Packaging 

Contact person Website 

United 

Kingdom 

 

Rockwood Pigments SMART-EC Project:  

 

Food Pigments producer 

Paul NIXON 

 

Pnixon2@rpigments.co

m 

www.rpigments.com 

United 

Kingdom 

The Food 

Consultancy (Dmc) 

BIOCOP Project: 

 

Food Consultancy 

 www.cdrex.com 

United 

Kingdom 

 

W. Nixon & Sons BUGCHECK Project:  

 

Cattle farm 

Joan NIXON  www.nixonsfarmshopcheshi

re.co.uk 

United 

Kingdom 

 

Xenosense BIOCOP Project:  

 

SPR biosensors placed on 

kit-based assays 

Simon HAUGHEY  

 

simon.haughey@xenos

ense.co.uk 

www.Xenosense.co.uk 

United 

Kingdom  

XENNIA 

TECHNOLOGY 

LIMITED  

LOTUS Project: Industrial 

inkjet printing solutions 

Tim Phillips 

phillips@xennia.com 

www.xennia.com 

USA IFF Food Flavours producer  www.iff.com 

USA Proctor & Gamble Mostly all Food Production  www.pg.com 

 

 

From the above table, it can be observed that in addition to the MST producers identified in 

section 3.1 a set of other industries have been involved in international and national R&D 

projects oriented to MST for Food applications. Some of these companies are traditional 

instrumentation manufacturers that are interested in knowing about the advantages of the 

new technologies for their products. A few others are Food Consultancies, Biotechnology 

companies dealing with assay development or biomaterial and reagents, etc… Some others 

dealing with food packaging have shown interest in new technologies and materials for the 

development of new intelligent packages. Finally, food producers and retailers acting as end 

users of MST products potentially available for the food sector are also included.  

 

The background of most of the technological oriented companies that have been identified is: 

 

- Biotechnology, reagents and antibodies development 
- Food chemistry and Functional foods 
- Rapid bioassay technologies  
- High-Tech laboratory equipment and chemicals and food additives for food industries  
- Flexible packaging materials 
- Steel and ceramic membranes for separation. 
- Non MEMS biosensor know-how 
- Nanomaterials and encapsulation 
- … 
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For the application side, as also seen in Deliverable D-1.2, the main food products addressed at 

industrial R&D level are: 

- Dairy Products 
- Canned vegetables 
- Beverages: wine and beer 
- Bakery products 
- Meat 
- Aquaculture 
- Logistics and transport 
- … 

 

4. Examples of companies that have developed MST based 
products 

 

As seen in previous sections, some products have been developed in the last ten years in 

different R&D projects and some of them have already reached the market. However, they 

cannot be considered standard devices and/or mass production systems with important sales 

(among the identified MST based products/systems, only RFID with sensors may be considered 

ready to mass market, and probably in the future some types of biosensors and microfluidics 

platforms). On the contrary, many of them are developed under a niche market approach by 

manufacturer companies addressing some specific needs of the end user clients in the food 

sector.  

Thus, it is difficult to evaluate the success and economic importance of the products. Instead 

of looking at success cases in terms of production, it has been considered more interesting for 

the purpose of FoodMicroSystems to focus on the companies that are active in the field and 

try to understand their current situation and potential for the future.  

Four companies active in countries represented in the FMS consortium have been selected. All 

of them are SMES, and come from Spin-off activities of both R&D institutions but also of bigger 

bio or electronics companies. A deep discussion has been started with their R&D directors in 

order to know their experience when developing and marketing MST products for the food 

sector. Interviews have been made mostly by phone calls. The companies and their field of 

activity are summarized in the next sections.  

In addition, a survey of Food companies of importance in Estonia have been also included to 

better understand the views of end users that in principle do not know about the potential 

advantages of the MST technologies.  
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4.1  Example 1: Inbea S.L. Spain 
 

A: Information from the Company 
Name  Inbea S.L 

Address Madrid 

Contact Person José M. Pingarrón 

e-mail  

Website www.inbea.com 

Date of Creation  2006 

Type of company SME (Microcompany). 

Turn-over 150.000 euros 

Personnel 4 enginners 

B: Short description of the company 

Inbea Biosensores S.L. is a research spin-off from the Complutense University of Madrid. It was 
founded in 2006, by a research group from the Analytical Chemistry Department of the Faculty of 
Chemistry. With the Inbea own technology the professionals in charge of the R&D department and 
the ones implicated on the commercial action fulfil the needs of analytical instrumentation of the 
farming food market, in an efficient way, operative and with low initial cost. 

C: Area of Activity: 

Field of Application:  
 

Food Quality and Safety  
Detection of:  
- Glucose 
- Fructose 
- Etanol 
- Lactic Acid…. 
- Other 

MST Technology 
developed/used:  
 

Amperometric enzymatic biosensors for food product and food process 
quality control. With electrochemical transduction (amperometric 
detection). 

Main Food sectors 
addressed: 

Wine sector being the main one, and others: Fruit Juice, Dairy, Meat 
processing (under development)… 

Product developed: Electrochemical potentiostat with three options: portable single 
channel, portable dual channel and benchtop systems. Consumable 
multi-use Biosensors tuned to the application. 

D: Commercial Strategy 
Business Model: 
 

Selling the potentiostat at low cost (< 3000 Euros) and providing the 
required low cost multiuse biosensors (< 30 Euros). Target cost with the 
new system is less than 1 Euro per test. 

Relations with other 
companies:  

Alliances are established with the former University Department for 
basic research and other SMES more consolidated in the market for 
completing their value chain with a better distribution and international 
market access.  

E: Relations with the MST sector 
Competitor standard 
technology/process/system 

Standard wine complete measurements are performed in reference 
laboratories with FOSS WineScan InfraRed system (Cost of 50-70 K 



 

 36 

 Euros) with complex calibration and less cost effective tests.  

Is the MST technology a 
real advantage for the new 
product/process,?… 
 

Miniaturised biosensors give advantages to the systems in terms of: 
- Fast analysis (8-10 minutes) 
- Simple Use (no complex calibrations required) 
- Direct analysis of the sample 
- Low cost and Portable (Potentiostat <1Kg) 

However, in some cases MST biosensors do not give enough low cost 
advantages (when only low volume production is required) and thus, 
standard macro biosensors are also developed for the portable systems. 

F: Relations with the food sector applications 
Was the food sector 
application the main target 
of the company, or it is a 
spin-off activity for 
technologies developed for 
other sectors? 

The company was created to address the food sector but now it is the 
intention to address also health sector with similar technologies in 
order to increase market share. 

 

Was the 
technology/product 
developed because of the 
market pull or because of 
the technology push? 

A combination of both the market requirements and the technology 
specifications. 

 

Is the food sector 
addressed prone to 
introduce new technologies 
in their production 
processes? 

Wine sector is very conservative, and despite their members have 
highlighted the need of new tools, it is difficult that they implement 
new control systems (especially SME’s).  
 

Do food processing end-
users you are in contact, 
know about MST 
technologies and their 
advantages ? 

Mostly not. 
 

ROI for the end users: 
 

Depending on the size of the cellar and number of analysis performed, 
the cost of the system can be repayed in less than 2 years. 

G: Specifications of the Products: 
G.1. Amperometric 
detectors: 
 

The Amperometric Detector System comes in single-channel, bi-channel 
and desktop models. The bi-chanel model allows to perform 
measurements on two analytes at the same time. 
 
The Amperometric Detector System contains: 

 Potentiostat 
 Sensor unit 
 USB cable for PC connection 
 Electrical charger 
 2 measuring cells 
 1 reference electrode 
 4 reagent vials 
 CD with system and software instruction’s manual (for PC). 
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Test Kit Monochannel Bichannel Desktop 

G2: Biosensors Specifications developed under client demand  
 
Biosensors in the market: 
 • Glucose 
 • Fructose 
 • Ethanol  
 • L-lactic acid 

 
Biosensors on development: 
 • Lactose 
 • Lactulose 
 • Malic acid 
 • Gluconic acid 
 • D-lactic acid 

 

  



 

 38 

4.2. Example 2: Innosieve Diagnostics BV. The Netherlands 
 

A: Information from the Company 
Name  Innosieve Diagnostics BV 

Address Nieuwe Kanaal 7A, 6709 PA Wageningen, The Netherlands 

Contact Person Dr. Michel Klerks 

e-mail info@innosieve.com 

Website www.innosieve.com 

Date of Creation  01-2009 

Type of company SME 

Turn-over  

Personnel 4 engineers 

B: Short description of the company 
Innosieve Diagnostics BV is a product company with own R&D facilities. The company acts in the field 
of innovative diagnostic applications. Innosieve Diagnostics directs towards the development and 
sales of easy-to-use, micro/nanotechnology-based applications for the detection of micro-organisms, 
eventually to even omit the use of enrichments. To accomplish this, it has strong expertise in sample 
preparation, molecular diagnostics and immunological assays, especially for detection of microbial 
organisms.  
To meet the market demands, it combines and applies micro- and nanotechnology-based innovative 
tools by close collaboration with universities and applied research institutes. For example, its R&D is 
currently developing diagnostic applications for microbiological analysis using lithography-based 
microsieves as diagnostic platform. Scanning of the microsieve platform can be performed using an 
innovative LED-based optical device (µScan) that allows quantification, live/dead discrimination and 
target specific detection of organisms. 

C: Area of Activity: 
Field of Application:  
 

Rapid and near-line diagnostics  
Detection and quantification of various kinds of micro-organisms, 
including: 
- Different types of bacteria 
- Yeast cells 
- Spores 
- Viruses 

MST Technology 
developed/used:  
 

After dedicated sample preparation, microsieves are used to isolate the 
micro-organisms from a (fluid) matrix. After a staining step the sieves 
with the micro-organisms are then examined with a dedicated scanner 
to detect/quantify the organisms of interest. 

Main Food sectors 
addressed: 

Various food sectors can benefit from the technology. Especially the 
beverages sector, for spoilage detection in products, and processed 
foods sector, in which waste water streams can be monitored for micro-
organisms presence, are of interest. The technology also allows rapid 
on-site quantification of spores in e.g. a greenhouse atmosphere. 

Product developed: Innosieve Diagnostics has developed the combination of specialized 
microsieves, staining kits and the scanning device together with 
dedicated partners. They are constantly expanding the range of 
organisms to be detected. 

 



 

 39 

D: Commercial Strategy 
Business Model: 
 

Innosieve Diagnostics sells rapid diagnostics methods, amongst which 
spinning cups equipped with a microsieve, staining kits aimed at 
specific organisms and applications and the scanning device. In the 
near future they also plan to offer rapid micro-organism detection and 
quantification services to customers who are not in the position to 
perform these tests themselves. 

Relations with other 
companies:  

There are collaborations with SMEs and knowledge institutes. More 
specifically there is a relationship with Aquamarijn who is the supplier 
of the microsieves, with CCM who is the development firm and 
supplier of the scanning device and with Q-Bioanalytic for real-time 
PCR assays. For methodology development Innosieve Diagnostics 
collaborates with Wageningen UR on diagnostics (PRI) and water 
filtration (FBR). 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 
 

The standard procedure to test for micro-organisms in different food 
matrices is to cultivate them on a plate. This type of test not only is 
time consuming, it also requires a laboratory and well trained 
personnel. It cannot be done close to the production line. Innosieve 
Diagnostics aimes at bringing easy, simple to use rapid microbial 
diagnostics to end-users close to the production line by providing 
assays that omit microbial enrichment while improving quantification 
accuracy; results within 1 hr. 

Is the MST technology a 
real advantage for the new 
product/process,?… 
 

Yes. The method supplied by Innosieve Diagnostics is: 
- Fast (20 minutes to max 1 hr) 
- Simple to use (Lab-free) 
- Can be performed by non-laboratory personnel 
- Reliable 
- Can distinguish between dead or viable organisms 
- Is fairly low cost ( appr. € 20 per test) 
A limitation of the test is that some food types require sample 
preparation prior further analysis. This is, however, often following the 
standard ISO procedure for sample preparation of the food type. 

F: Relations with the food sector applications 
Was the food sector 
application the main target 
of the company, or it is a 
spin-off activity for 
technologies developed for 
other sectors? 

Innosieve Diagnostics is a spin-out of Wageningen UR. It is rooted in the 
agrofood sector. However, the method is also very suitable for water 
and medical diagnostics, so the water and health sector is definitely 
also a key application field. 

Was the 
technology/product 
developed because of the 
market pull or because of 
the technology push? 

The technology is the result of a need for rapid, near-line, lab-free, easy 
to use, and low costs tests for micro-organisms. The technology was 
developed to accommodate this demand. The microsieves have been 
developed in a more early stage and can be viewed as a product of 
technology push. 

Is the food sector 
addressed prone to 
introduce new technologies 
in their production 

The food sector is highly regulated with respect to diagnostics tests. 
This means that it is difficult to implement a new method. Regulation 
for instance specifies the amount of sample to be tested for micro-
organisms. The sample size, however, is suitable for traditional 
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processes? 
 

methods, but not for microtechnology based methods. That means 
that, in first instance, an MST method can be used for screening, but by 
law has to be combined with the approved method. 

Do food processing end-
users you are in contact, 
know about MST 
technologies and their 
advantages ? 

Mostly not. 

ROI for the end users: The advantage of the Innosieve method is speed and the possibility to 
use the test without the need for a laboratory. It is however, difficult to 
estimate an ROI for the users. It will mostly have its value to provide a 
tool to act when needed, and for additional testing to improve quality 
control and process control.  

G: Specifications of the Products: 
Microsieve  Specifications developed under customer demand 
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4.3. Example 3: Neosens. France. 
 

A: Information from the Company 
Name  Neosens SA 

Address Diapason - Bat B - Rue Jean Bart 
BP 57490 - 31674 Labège Cedex - France 

Contact Person Laurent Auret  

e-mail Laurent.Auret@neo-sens.com 

Website http://www.neo-sens.com/en/neosens/ 

Date of Creation  2001 

Type of company SME 

Turn-over  

Personnel 13 persons 

B: Short description of the company 

In 2001, Neosens was created with the objective to valorize and promote research activity focusing on 
the development of sensor solutions to monitor and control the quality of any liquid in the 
environment and industry. 
By using MEMS, Neosens is able to reduce the size and cost of the sensors, increase their precision 
and reliability in harsh environments, and develop new monitoring solutions to measure more 
parameters. 
The advanced technology enables the monitoring of water quality continuously, in-situ and real-time 
for applications such as cooling systems, pulp & paper, food & beverage processing, and so on. 

C: Area of Activity: 

Field of Application:  
 

The solution developed can be implemented in all fields using fluid flows. 
For example: 
- Water & Environment: Cooling systems, Heat Exchangers, Potable water, 
Ultra-pure waters, Boilers   
- Industrial Processes: Food & Beverage, Pharmaceutical industry, Pulp & 
Paper industry, Oil, gas & petrochemicals 

MSTTechnology 
developed/used:  
 

The monitoring is based on a thermal principle. A unique design based on 
MEMS technology allows integrating a heating element and temperature 
measuring element on a silicon chip. The detection principle is based on 
the fact that any deposit (fouling, biofouling, biofilm, slime, scale) is a 
thermal insulator. The effect of "thermal barrier" created by the deposit 
increases with its thickness.  
Beyond the technology itself, a unique algorithm is embedded in the 
microprocessor of the electronic card placed in the probe head. Thanks to 
two 4-20mA analog outputs, this card delivers the data of deposit 
thickness and temperature of the fluid. 
 
Neosens develops new tools using MEMS to: 
- MONITOR continuously, online, and real-time the quality of water and 
industrial liquids. 
- OBTAIN reliable and accurate analyses and results even in harsh 
environments. 
- PREDICT disruption and deterioration caused by fouling formation. 
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- OPTIMIZE energy consumption, and reduce chemical discharges. 
- PREVENT health risks such as Legionella. 

Main Food sectors 
addressed: 

Neosens sensor solutions monitor and control the quality of any liquids 
in the food & beverage industry: dairy products, milk, beverages, process 

Product developed: The measurement systems developed is implemented as 'plug & play' 
directly on the pipe and allows in-line monitoring of fouling phenomenon 
(biofilm, biofouling, scales, slime, …) in any process with aqueous and 
non-aqueous media.  
The measuring principle is based on heat transfer so that a minimum 
flow rate is required for the sensor to work properly.  
The measurement is a direct, local and physical information of global 
“fouling” phenomena.  
Therefore the probe can detect any type of fouling layer, which can be 
organic or inorganic in some cases, and more generally a mix of both. 

D: Commercial Strategy 

Business Model: 
 

Neosens sells a complete solution ready to use: a measuring system 
integrated into a sensor. Each solution is sold 10 K€.  
ROI for the end-user : around 6 to 9 months. 
Neosens doesn’t have competitor for this solution. They are the only one 
in the world to sell solutions to monitor the fouling. Around 30 factories 
in France are using their solution and they sell it all around the world 
through distributors: Argentina, Chili, Singapour, India, Canada, US. 

Relations with other 
companies:  

At the beginning, Neosens was implicated in several research project but 
then, since a few years the development and commercial activities have 
increased so much that they don’t have time for research activity. They 
plan to start again research in the following years. They are working with 
INRA, CNRS and have close relations with and others research institutes. 

E: Relations with the MST sector 

Competitor standard 
technology/process/syste
m 
 

Neosens doens’t have competitor for this solution. 

Is the MST technology a 
real advantage for the 
new product/process,?… 
 

Yes. The solutions allows: 
- Reducing industrial costs 
- Optimizing production cycles: Longer run times, Higher 
production efficiency 
- Reducing sanitary risks: Reduction of Legionella risk 
- Better monitoring on-line & in-situ fouling (compared to global 
methods) 
- Confirming CIP efficiency (real-time monitoring) 
- Monitoring global process at many points and in many conditions 
(from evaporators to packaging) 
- Optimization of cleaning-in-place procedures: Water use 
optimization, Effective wastewater treatment 
- Reducing maintenance costs 

F: Relations with the food sector applications 

Was the food sector 
application the main 
target of the company, or 

At the beginning the objective was to valorize and promote research 
activity focusing on the development of sensor solutions to monitor and 
control the quality of any liquid in the environment and industry in 
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it is a spin-off activity for 
technologies developed 
for other sectors? 
 

general. 
The first targets of the company were: 
- Potable water 
- Cooling systems and heat exchangers 
- Food industry especially dairy sector 

Was the 
technology/product 
developed because of the 
market pull or because of 
the technology push? 

Both. Indeed, the technology is a result of two chance meeting 
successive: A scientist working on a method to determine viscosity and 
discussions with the dairy sector. 

Is the food sector 
addressed prone to 
introduce new 
technologies in their 
production processes? 

The food sector is on the one hand very conservative, traditional and 
secret and on the other hand very interested in innovations and new 
technologies that can improve the productivity. 

Do food processing end-
users you are in contact, 
know about MST 
technologies and their 
advantages ? 

Industrial are not really interested in the MST technologies in particular. 
They are looking for efficient solutions to solve their problems. As far as 
Neosens is concerned, half of the customers don’t know that the solution 
proposed contains Microsystems. 
Overall, end users from big companies or groups are well informed at a 
transversal level but they are less informed at a factory level. 

ROI for the end users: It is difficult to quantify, but the products show advantages competitive 
advantages compared to current existing solution such as:  
- Improve bacteriological detection 
- Improve process management  
- Over-equip the actual equipment instead of changing the all 
production line 

G: Specifications of the Products: 
Probes weight 1 to 5 kg 
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1. Principle 

 
a. The measuring principle is THERMIC 
b. The sensor reproduces the reverse operation of 
a micro-heat exchanger 
c. A controlled heat flux (intensity modulation) 
circulates outside to be dissipated by the middle 
d. If the sensor is clean 100% of the heat flow is 
transferred 
e. If the sensor becomes dirty, a thermal resistance 
appears (= fouling thermal barrier) and the heat 
transfer is reduced 
f. The sensor evaluates and calculates the thermal 
attenuation to interpret it - depending on the 
nature of fouling - in deposit thickness 
g. The measured thicknesses can range from 10μ 
to 5mm. 

2. Role & MEMS Advantage 
 
a. MEMS technology is the cultural and 
technological basis of Neosens 
b. We are deploying our products on this basis to 
enjoy the benefits of these collective processes: 
quality, reliability, integration, miniaturization, 
etc. ... 
c. On the other-hand, access to this new measure 
has been possible through the use of new 
technologies 
d. The MEMS sensor is embedded in a measuring 
probe and is not (yet) sold through an OEM 
component markets 
e. MEMS can therefore both develop new 
products but also open the possibility to market 
integration and high volume 
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4.4. Example 4: Insion. Germany 
 

A: Information from the Company 
Name  INSION GmbH 

Address Weipertstraße 8-10, 74076 Heilbronn, Germany 

Contact Person Sven Schönfelder (Managing Director) 

e-mail info@insion.de 

Website http://www.insion.de/ 

Date of Creation  August 2011 

Type of company SME 

Turn-over  

Personnel 12 

B: Short description of the company 

INSION’s vision is to provide its customers with integrated spectral sensors, tailored to meet the 
functional and commercial requirements of their specific OEM applications. INSION focuses on 
microspectrometers and spectral sensors which integrate all optical elements in a single micro-
molded chip. INSION develops and produces spectral sensors which are tailored to specific application 
requests. Products include the light source, the optical sampling system and the microspectrometer as 
detection system. Optionally, the sensor can be equipped with an OEM electronics platform for 
system control and data processing. All components combine outstanding technical properties with 
regard to quality, application, handling and system integration. All INSION products and processes are 
developed and established in accordance with the rules and regulations of ISO 9001 and ISO 13485. 
With its core team stemming from the business division Microoptics at Boehringer Ingelheim 
microParts, INSION is a well-established, internationally active enterprise in the microoptics industry. 
INSION was founded in 2011 and is located in Heilbronn and Dortmund, Germany. 

C: Area of Activity: 

Field of Application:  
 

INSION customers benefit from the high performance of our 
microspectrometers in various application fields: 
It is integrated in devices that are approved by the FDA, ranging from 
medical diagnostics in typical in-vitro assays, clinical analyzers, to point-
of-care applications, innovative reagentless hand-held blood analyzers or 
trans-dermal spectral analyzers. 
INSION spectrometers are the basis for detection systems in the field of 
food processing, pharmaceutical production, chemical process control 
and sorting machines as well as for invisible security markers or for 
detecting hazardous substances. 
Other applications are established in the fields of analytical 
instrumentation, elemental and environmental analysis as well as 
colorimetry. 

MST Technology 
developed/used:  
 

INSION’s monolithic spectrometer design combines micro-injection-
molding replication processes, high-end PVD and optical assembly 
processes. Its product platform is based on the LIGA-microtechnology and 
has its roots at the Karlsruhe Institute of Technology (KIT). This core 
technology generates sophisticated mold inserts for the production of 
injection molded microstructures at large quantities with consistent 
quality. 

Main Food sectors Specifically for food processing applications the spectrometer can be 
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addressed: used to measure protein, fat, water, starch, vitamin, sugar, etc. Existing 
applications are in meat/sausage production, animal food quality, and in 
food safety 

Product developed: INSION´s microspectrometer products are based on a self-focusing 
Echellette diffraction grating in the Rowland configuration. All functional 
elements of the microspectrometer – entrance slit, reflective grating, 
deflecting mirror and light traps – are monolithically integrated into a 
single chip. The microspectrometer chip itself, lid and enclosure are 
manufactured to be highly efficient and homogeneously reproduced by 
using micro injection molding technology. Depending on the application 
and the specific wavelength range the INSION microspectrometers are 
equipped with a low noise CMOS, a highly sensitive CCD or a 
temperature controlled InGaAs line scan detector array. The INSION 
standard products are currently working in the wavelength range 
between 300 nm and 1700 nm. They are available as fiber-connected 
OEM microspectrometer modules or as OEM systems, including an 
electronics platform for control and data pre-processing. Customer 
specific products are already working outside of our standard product 
wavelength boundaries. 

D: Commercial Strategy 

Business Model: 
 

INSION provides microspectrometers to OEM customers in volumes 
between 10 and 10,000+ subsystems. Typically, a new product 
development for an OEM customer starts with an analysis phase 
including a conceptual preparation of the measurement task to generate 
a basic product concept and a preliminary product design. This study will 
be followed by a product development phase delivering prototype units 
and a production set-up phase to achieve pilot serial status. 

Relations with other 
companies:  

INSION cooperates with OEM customers, e.g. with NIR-Online GmbH, 
which has developed a product called X-One, an NIR spectrometer that is 
used to measure quality-determining factors, for example in food 
processing industries.  
INSION also works with Karlsruhe Institute of Technology (KIT) Institute 
of Microtechnology in the fields of technology and product design. 

E: Relations with the MST sector 

Competitor standard 
technology/process/syste
m 
 

Commercial process analyzers typically come with discrete functional 
modules, well aligned to meet the analytical requirements of the 
applications. If they are too large and expensive to do the analysis On- or 
In-Line with non-destructive methods, a sample has to be taken and 
prepared for off-line measurements. 
The INSION approach is to avoid sampling errors and to allow direct on-
line measurements by means of a miniaturized monolithical sensor. This 
concept delivers increased sensitivity, specifity and robustness. Due to its 
monolithical nature the microspectrometer is not requiring periodical re-
calibration and can be used under harsh environmental conditions. This 
could be a broad range of operating and storage temperatures, 
mechanical shock and vibration as well as strong electro-magnetic 
radiation. 

Is the MST technology a 
real advantage for the 

The MST delivers key application benefits when it comes to serial 
production in serial-quantities. System integrators significantly save 
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new product/process,?… 
 

calibration efforts due to the excellent inter-instrument agreement 
(matching spectral transfer functions) of our microspectrometer 
products.  
For the end user MST delivers robustness, durability and stable product 
performance in small and handy product packages. 

F: Relations with the food sector applications 

Was the food sector 
application the main 
target of the company, or 
it is a spin-off activity for 
technologies developed 
for other sectors? 

Primary technology driver for integrated spectral sensors are applications 
in the life science sector. However, products and technology created to 
meet medical and pharmaceutical requirements are well prepared for 
applications in the food-processing and agricultural sector. 

Was the 
technology/product 
developed because of the 
market pull or because of 
the technology push? 

N.A. 

Is the food sector 
addressed prone to 
introduce new 
technologies in their 
production processes? 

N.A. 

Do food processing end-
users you are in contact, 
know about MST 
technologies and their 
advantages ? 

In the food business, end users are typically not seeking fancy technology, 
but comfortable, safe and reliable technology, delivering instant results 
and lowest cost of ownership. Exactly this is what process sensors and 
hand held devices based on our microspectrometers are providing to the 
end customer. 

ROI for the end users: Customers of on-line process sensors expect and see ROI in a matter of 
weeks and months.  

G1: Specifications of the UV/VIS microspectrometer 

   
Basic Spectrometer Set-up Basic Device packaging UV/VIS-microspectrometer-OEM-

System 
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G2: Specifications of the NDIR microspectrometer 

 
 

 
 

NIR-microspectrometer-Module NIR-microspectrometer-OEM-
System 

X-one NIR System for food 
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5. Conclusions  

 

The analysis performed in Deliverable 1.3 on existing applications of Microsystems in the Food 

sector shows that, as already seen in Deliverable 1.2 for research institutions, there are already 

some products that are commercially available on the market. Nowadays and in the recent 

past there has been an interest of the industry in participating in R&D activities with key R&D 

partners in the field of MST use and development in the food sector, and results from this R&D 

activity are arising or may do it in the future. However, it cannot be said that the Food sector is 

a mature market for the MST industrial developers, as it will be explained in this summary 

section.  

There is an important number of R&D projects both at international and national level dealing 

with the subject of our interest. We have also seen that there have been projects addressing 

all kind of research, from basic to applied, to more industrially focussed. 

The industries participating in MST for Food R&D projects are both from the MST sector acting 

as technology providers and from the Food sector acting as users. However, these food 

industries are usually medium or large companies, being SMEs more reluctant to participate in 

projects on which the technologies have yet to be developed.  

Industrial companies from the electronic instrumentation sector are also active in 

participating, as they may see MST as an evolution of their current technologies for being 

incorporated in future products.  

Despite this interest an involvement, the products based on MST that are already on the 

market are quite a few and most of them not yet related to the R&D projects identified. Some 

considerations can be extracted from this fact: 

 For the moment only a potential mass market for the future has been addressed, 
which is logistics and traceability. The main MST-like product under development is 
RFID cards with integrated sensors. Some basic products are already on the market but 
with a cost that is not yet low enough. Research is still on-going, mainly with big 
electronics company involved.  

 There are some other niche markets, especially for food safety and quality that are 
addressed with optical and bio-sensing solutions, but big commercial success has not 
yet been achieved. 

 Food process control, which is an important aspect acknowledged by the food industry 
itself since it can help on assuring safety and quality but also on optimising the 
production, reducing costs and improving products, is underrepresented in the project 
landscape. 

  
All these aspects complement other views obtained from the direct interviews carried out to 

above mentioned companies and others also addressed in workshops and interviews 

corresponding to the work also done for the other workpackages of the project. These point of 

views allow us to conclude that:  
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 Food sector in general still does not have knowledge enough about MST technologies 
for looking at them as potential solution providers for them in their current activity. 

 In the case that they know the capabilities of MST technologies, they see that their 
current use of other non MST or standard laboratory solutions is still valid for them. 

 The stability and reliability of biosensor solutions is also seen as a difficulty for on-line 
and in-line implementation. 

 It is also true that not all challenges in the Food sector require the small size associated 
to MST products. 

 The existence of regulations for food safety that were developed for tests to be done 
in laboratories, makes difficult the replacement of standard solutions by MST based 
devices, as in most cases, tests based on well established procedures ad instruments 
will be also necessary, at least until the Regulator Bodeis develop new regulations 
more adapted to the specificities (sampling size, levels of detection,…) of the MST 
based devices. 

 The market for most of the products being developed is still small and do not benefit 
from the low costs associated to large production volumes of mass marketed 
microfabricated sensors and systems. This also makes that the Food instrumentation 
manufacturers do not see vital the MST introduction into their products. 

 

From these findings some business models have been identified for SME’s, as potential success 

cases for the future: 

 Looking for solutions that do not directly compete with laboratory procedures but that 
complement them.  

 Developing systems that clearly benefit from the advantages of robustness, durability, 
reliability and small size that MST devices show when fabricated in batch production 
and when bringing the integrating of different performances.  

 Looking for portable solutions, on-line solutions anddistributed use solutions (i.e. as in 
point of care solutions in the medical field) to increase market size. 
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6. Annex: Survey of Food Companies from ESTONIA 

 

In addition to the study of the MST spin-off companies presented for Spain, France, 

The Netherlands and Germany, a set of interviews has been carried out to important 

Estonian actors of the food sector in order to determine their knowledge on MST 

technologies and products and also on their potentialities, if not yet used. Companies 

are from the dairy, beverages and meat sectors, which can be considered 

representative of the main food activity in the country. In the next tables, the 

summary of the information of the interviews is presented.  

The methodology used for these interviews is as follows: 

1. Selecting companies to interview. Main criteria were: 
a. Size of the company (we targeted only biggest Estonian food companies as 

agreed within FMS consortium) 
b. Production volume and market share of the company 
c. Latest announcements of investments for improving their production and 

processing (as potential using of MSTs) 
d. Most innovative companies in the sector in Estonia 

 
2. First contact with companies via e-mail: 

a. Explaining to selected Estonian food companies that FoodMicroSystems 
project is preparing a study on the needs and constrains for implementing 
smart systems in the food sector 

b. Providing to targets the definition and examples of existing applications of 
micro systems 

c. Introducing briefly the surveys that are performed in FoodMicroSystems about 
the current situation of using MST in Food sector 

d. Explaining briefly how FMS identifies the needs and constraints of food sector 
in Europe 

e. Introducing the expected outcomes of the FMS project (roadmaps) 
 

3. The discussion about potential applications of MST technologies in production and 
processing lines of selected companies. 

 
We targeted Estonian most innovative and largest food companies, altogether 6 companies in 
the fields of dairy, beverage and meat production as the representatives of largest sectors of 
food industry in Estonia. 
 
Language used for contacting the companies was Estonian. Some companies have given only 
sort feedback on our survey. 
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6.1: Valio Eesti AS 
A: Introduction to the company 
Name  Valio Eesti AS 

Address Sõpruse pst. 145 B, 13417, Tallinn, Estonia 

Contact Person Triinu Võsu 

e-mail triinu.vosu@valio.ee 

Website http://www.valio.ee/en 

Date of Creation  1992 

Type of company Large company 

Turn-over over 94 M Euro in 2011 

Personnel 320 

B: Short description of the company 

Valio Eesti AS is one of the leading dairy companies in the Estonia and biggest cheese producer and 
exporter (ca 62% of total Estonian cheese export). Valio Eesti AS has two modern plants in Estonia - 
Valio Võru cheese factory and Valio Laeva fresh product dairy. Valio Eesti ALMA brand is leading dairy 
brand in Estonia and mainly associated with the highest quality. 

C: Area of Activity 

Food sector: 
 

Dairy Industry 

Technology 
developed/used:  
 

Modern dairy industry equipment. But no MST technology developed or 
used. 

Products developed: Most recently improved equipment for production for semi-hard and 
hard cheese, but no MST technology used 

D: Commercial Strategy 
Business Model: 
 

Company's business is based on high quality, healthy and delicious dairy 
products and pleased customers, partners and employees. It also 
includes the slogan: "To feel good!". 

Relations with other 
companies:  

Valio Eesti AS is the Estonian subsidiary of Valio International, which is 
the biggest food processing group of Finland. 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 

Main competitors for the Valio Eesti AS are also using standard 
technology/process/system in their production. 

Is the MST technology a 
real advantage for the new 
product/process,?… 

Could be. But currently MST technology is too expensive technology for 
our relatively low production volumes (compared to European large 
manufacturers), it would influence significantly our prices for products. 
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6.2: Maag Piimatööstus 
A: Introduction to the company 
Name  Maag Piimatööstus 

Address Tiigi 3, 44311 Rakvere, Estonia  

Contact Person Andres Leotoots 

e-mail andres.leotoots@maag.ee 

Website http://www.maag.ee/maag-piimatostus 

Date of Creation  MAAG Piimatööstus is based on Estonia’s oldest dairy industry. In 1850 
started Kunda Manor Creamery (the later Linnuse Plant – closed down 
by today), which has become our Rakvere Production Plant by today. AS 
Maag Piimatööstus (under this name) was established in 2003.  

Type of company Medium size company 

Turn-over 36,7 M EUR in 2010 

Personnel 220 

B: Short description of the company 

MAAG Piimatööstus is the dairy industry company with the broadest product portfolio in Estonia; 
thereby it is the only dairy industry producing ice cream besides making dairy products, cheese and 
cheese curds. 
At the moment, MAAG Piimatööstus has approximately 11,000 m2 of production space. The 
production plants of MAAG Piimatööstus located in Jõhvi City and Rakvere City provide work for 220 
persons at January 2011. The products are packaged in plastic film, minielo and flow packages, plastic 
bottles and cans and Ecolean jugs. 

C: Area of Activity 

Food sector: 
 

Dairy 

Technology 
developed/used:  
 

No MST technology developed or used although modern dairy industry 
equipment recently established. Most recently renovated buildings and 
improved equipment for universal and multifunctional production of 
dairy products 

D: Commercial Strategy 
Business Model: 
 

MAAG Piimatööstus uses only domestic raw materials and can ensure 
the product quality, cooperating with only the best farms. 

Relations with other 
companies:  

AS MAAG Piimatööstus is a subsidiary of AS MAAG Grupp and deals 
with production and marketing of high-quality dairy products and ice 
creams. 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 
 

At this point now we are currently satisfied with standard 
technology/process/system. 

Is the MST technology a 
real advantage for the new 
product/process,?… 
 

More information is needed about MST technology applications for our 
production. 
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6.3: Balbiino AS 
A: Introduction to the company 
Name  Balbiino AS 

Address Viljandi mnt 26, 11217 Tallinn, Estonia 

Contact Person Kristel Männik 

e-mail kristel.mannik@balbiino.ee 

Website http://www.balbiino.ee/en/main-page  

Date of Creation  1995 

Type of company Large company 

Turn-over in 2010 15,8 M EUR 

Personnel 300 

B: Short description of the company 

We are one of the biggest ice cream manufacturers in Estonia. Our mission is to make the best ice 
cream in Estonia, using real cream. In addition to the production of ice cream, we are also engaged in 
the import and sale of frozen and chilled food products. Balbiino is the only ice cream manufacturer in 
Estonia that has received the international BRC (British Retail Consortium) Food Safety and Quality 
Management Certificate. 

C: Area of Activity 

Food Sector:  Dairy ice cream and frozen goods (vegetables and fruit) 

MST Technology 
developed/used:  
 

No MST Technology developed or used recently established new line for 
dairy ice cream production 

Product developed: New dairy ice creams 

D: Commercial Strategy 
Business Model: 
 

The Balbiino team strives to be a good cooperation partner – 
professional, expert and results-oriented – and reliable in all areas, 
especially when it comes to contracts and delivery terms. 

Relations with other 
companies:  

Owned by NG Investeeringud, the company is 100% based on Estonian 
capital 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 
 

N.A. 

Is the MST technology a 
real advantage for the new 
product/process,?… 
 

Not enough MST knowledge to answer at this stage 
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6.4 : A. le Loq 
A: Introduction to the company 
Name  A. le Loq 

Address Laulupeo pst 15, 50050 Tartu. Estonia 

Contact Person Kaili Nõu 

e-mail Kaili.Nou@alecoq.ee 

Website http://www.alecoq.ee/eng/  

Date of Creation   

Type of company Large company 

Turn-over 69,46 M EUR in 2010 

Personnel 340 

B: Short description of the Company 

A.Le Coq Tartu Õlletehas is Estonian biggest beverage producer, with an annual production of 100 000 
000 litres of beverages. We produce and sell beer, cider, long drinks, soft drinks, sport drinks, mineral 
water, juices and juice drinks. We are currently exporting to UK, Germany, Russia, Denmark, Finland, 
Israel, Latvia, Lithuania. Besides exporting our own products we are also interested in filling beverages 
under private labels. 

C: Area of Activity 

Food Sector:  
 

Beverages 

MST Technology 
developed/used:  
 

None 
 

Product developed: Most recent product developed was organic beer 

D: Commercial Strategy 
Business model: 
 

Efficiency, quality and environmental friendliness form a basis for the 
sustainability of our operations 

Relations with other 
companies:  

The company belongs to a foreign company – Olvi OYJ, which is a 
Finnish beer producer. 

E: Relations with the MST Sector 
Competitor standard 
technology/process/system: 

No relations with MST sector 

Is the MST technology a real 
advantage for the new 
product/process,?… 

Not enough MST knowledge to answer at this stage 
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6.5 : Atria Eesti AS 
A: Introduction to the company 
Name   

Address Metsa 19, 68206, Valga, Estonia 

Contact Person Arnika Ambos  

e-mail arnica.ambos@atria.ee 

Website http://www.atria.ee/et 

Date of Creation  Atria is operating in the Estonian market since 2005 

Type of company Large company 

Turn-over 35,2 M EUR in 2011 

Personnel 390 

B: Short description of the company 

Atria Estonia is one of the major food groups in Estonia, which includes two production units in South 
Estonia - Valga and Vastse-Kuuste - and big farms all over Estonia.  

C: Area of Activity 

Food Sector:  
 

Meat 

MST Technology 
developed/used:  
 

None 

Product developed: None specific 

D: Commercial Strategy 
Business Model: 
 

Atria’s corporate responsibility is encapsulated in its mission “Good 
food – better mood”. For Atria, the concept of good food covers the 
entire food chain from primary production to the table. 

Relations with other 
companies:  

Belonging to Atria Plc group 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 
 

No relations with MST sector for Atria Eesti AS were identified currently 

Is the MST technology a 
real advantage for the new 
product/process,?… 
 

Not enough MST knowledge to answer at this stage 
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6.6 : Rakvere Lihakombinaat 
A: Introduction to the company 
Name  Rakvere Lihakombinaat (in English Rakvere Meat Processing Plant) 

Address Roodevalja, Sõmeru vald, 44207 Laane-Virumaa, Estonia 

Contact Person Meelis Pihlak 

e-mail meelis.pihlak@rlk.ee 

Website http://www.rlk.ee/ 

Date of Creation  1890 

Type of company Large company 

Turn-over 130 M EUR in 2010 

Personnel Rakvere Meat Processing Plant and its subsidiaries employ 
approximately 1,200 people  

B: Short description of the company 

Rakvere Meat Processing Plant is the biggest manufacturer of meat products in the Baltic states. We 
are the market leaders both in the fields of meat and meat products. In the range of products from 
Rakvere one can find fresh meats, convenience goods for cooking and also products for making 
sandwiches. In addition to pork as our raw material we also use beef and poultrymeat. 100% of pork 
and beef used in Rakvere meat cutting is of Estonian origin. Approximately 65% of Estonian pigs and 
close to 50% of beef cattle is realized in Rakvere. 

C: Area of Activity 

Food Sector:  
 

Meat 

MST Technology 
developed/used:  
 

None 

Product developed: Sausage, banger 

D: Commercial Strategy 
Business Model: 
 

Rakvere's mission is to provide to the customers pleasure and 
satisfaction of good and tasty food, what they can provide using their 
knowledge, skills and quality of domestic raw materials. 

Relations with other 
companies:  

Company's Finnish owner firm is HKScan 

E: Relations with the MST sector 
Competitor standard 
technology/process/system 

No relations with the MST sector identified 

Is the MST technology a 
real advantage for the new 
product/process,?… 

Not enough MST knowledge to answer at this stage 

Conclusion from the survey of the Estonian food sector: 

Although the food sector in Estonia is one of the most important branches of Estonia's industry 

and companies are investing in their product lines to optimise the production and develop new 

products, there are currently no MST technologies used in the sector. Most companies 

targeted were very interested in activities of FMS project, especially in special workshops and 

roadmaps for specific food industry sector they are active in.  


