ﬂ]] Meatup: Around the Stands

Salthouse & Peppermongers

Salthouse & Peppermongers will be

featuring its Himalayan Salt Walls,

which aid the practice of dry ageing Stand
meat by both speeding up the 235
process and enhancing flavour.

Launched in 2014, the business is
already an established supplier of quality

gourmet salt and pepper to the meat
industry. Business development manager
Fraser Ferguson will be on the stand to meet
like-minded meat enthusiasts in their quest
to produce and supply extraordinary meat
products to the UK market.

An exclusive show discount of 5% is offered
on Himalayan Salt Walls and compelling trade
deals are available on gourmet salt and pepper.

Teknomek

Visitors to the Teknomek stand will be able to find
out more about the company’s range of stainless steel
furniture and support materials for the meat sector.

“Teknomek is also providing up to 12 stainless steel poly
top tables for the competition area at the show. These will

be used by the contestants in the National Federation of Meat &
Food Traders’ National Meat Products Competition and Premier

Young Butcher Competition.

Tom Worth, Teknomek’s MD, said: “We're proud to be a sponsor
of this year’s Meatup. The show is a pivotal event in the industry
calendar and the craft competitions are always hugely anticipated,

we greatly look forward to playing a part in this”

« Heinen has a portfolio of different spiral systems.
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Yamato Scale Dataweigh UK

Yamato is exhibiting to demonstrate the vital role that
multihead weighers, checkweighers and table top weighers
play in the meat packaging process.

The team will be showing visitors how its weighing
technology, combined with expert sales and
engineering support and spare parts availability, create
a true one-stop-shop for meat processing and meat
packaging solutions.

A range of Yamato weighing equipment will be on
show, including Omega multihead weighers, the
Alpha Advance multihead machine and
I-Series checkweighers.

Yamato will be demonstrating its total
weighing and checking solutions and
showing how they can be implemented

in all parts of the packaging process in the
meat processing sector.

« Teknomek is proud to be providing
the furniture for Meatup's
competitions area.

Heinen Freezing GmbH & Co. KG has a product
portfolio of different spiral systems, fluidized bed
systems and multilevel box freezers.

It has been a professional partner for the entire
food industry in the field of pasteurising, proofing,
cooling and freezing for more than 30 years.

The company offers research and development,
sales, manufacturing, installation and service - all
out of one hand.
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