






SVE 3615 LR

Bartlett’s potatoes packed 
by Bosch machinery
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In 1948, Albert Bartlett invested £ 30 in an old water boiler and a cast iron bath in order to set up a small 

beetroot boiling operation in Coatbridge, Scotland. Sixty years on, Albert Bartlett is now, arguably, the 

UK’s leading vegetable supplier and is run by the third generation of his family.

The company’s packing site, in Airdrie, 

Scotland, is perhaps the most modern 

and environmentally friendly facility 

of its type in Europe and the company 

now packs and distributes over 600,000 

tonnes of potatoes, carrots, onions and 

parsnips each week. 

Bosch at Bartlett’s

Bosch started its relationship with 

Bartlett’s with a trial SVK 3600 bag form 

fill and seal machine stationed next to an 

intermittent Ilapack machine at Bartlett’s 

old Airdrie factory. The trial results 

prompted the company to purchase 

Bosch machinery, which beat off com-

petitors’ machines with better reliability 

and ease use for the operators. Currently, 

five different types of Bosch bag makers 

are in use at factories in Airdrie, Boston 

(England) and at Bartlett’s new plant in 

Jersey. 

New baggers

To satisfy the salad potato season, 

Albert Bartlett has recently purchased a 

further SVE 2510 LT (twin machine) and 

an SVE 3615 LR for installation in their 

new Jersey factory. 

The SVE 2510 LT, is a high performance, 

continuous motion vertical/form/fill/seal 

bagger, in which the film is continuously 

and precisely fed from the roll, without 

friction, by the vacuum supported index-

ing system. At the same time, a strong 

longitudinal seal is formed with minimal 

overlap. As the film advances, the cross 

seal jaw makes the top and bottom seals 

to separate the bags for discharge. The 

available bag styles are pillow, gusseted 

and flat/block bottom. At Albert Bartlett, 

the SVE 2510 LT packs salad potatoes 

in pillow bags with weights of 0.5 kg 

and 1.5 kg, at an output of 160 bags per 

minute for the 0.5kg packs and 130 bags 

per minute for the larger 1.5kg packs. 

The larger SVE 3615 LR bagger packs 

main crop potatoes in PE pillow bags. 

The weights packed on this machine are 

2 kg, 2.5 kg, 4 kg and 5 kg at speeds up 

to 70 bags per minute for the smaller 

weights. This latest order also included 

modification and change parts to allow 

Bartlett to continue to satisfy their 

customer’s requirements. 

The latest purchase of three SVEs has in-

creased the ownership of Bosch baggers 

across all Bartlett’s sites to 38 machines, 

which makes it by far the largest user of 

Bosch baggers in the produce sector in 

Great Britain & Ireland.

Flexible bagging

Although Albert Bartlett relies on Bosch 

vertical baggers for its packaging of 

vegetables, these bagging machines have 

a long tradition at Bosch and have been 

developed to package a very wide range 

of dry food products. In the market seg-

ment for vertical baggers Bosch offers 

continuous and intermittent vertical 

baggers for a variety of markets, includ-

ing coffee, tea, cereals, snacks, poultry, 

candy, sugar, flour, grains and food/non-

food granular and powder products. High 

flexibility is offered, with changes easily 

made to package styles, sizes, output 

and automation. As a result, customers 

can rely on Bosch to help them meet the 

demands of the ever-changing consumer 

market to stay competitive.

For more information please contact:

Gerard Elton

Phone +44 1629 581 701 

gerard.elton@bosch.com



Whether vaccum pack or soft 

pack with corner sealing – 

everything is possible with 

the flexible PME!
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Suomen Elintarviketuonti Oy Nordqvist 

was founded as a retail enterprise in 

Finland in 1979. This small company has 

only 15 employees but sells a surpris-

ingly large volume of tea – nearly 200 

tons per year. This large volume makes 

Nordqvist the largest importer of tea in 

Finland. For the last 20 years, Nordqvist 

has specialized in both flavored and 

unflavored teas. During this time, the 

company has developed its tea selecting 

expertise, allowing it to select the best 

teas from all over the world. Nordqvist 

is also known for being one of the most 

active players in the tea sector in terms 

of new launches.

Expansion with elegantly  

packaged teas

As a well known brand, Nordqvist tea 

can be found across Finland, from the 

biggest supermarket to the smallest gas 

station. Having had such great success in 

Finland, Nordqvist is currently expanding 

into the United States, Japan, Estonia, 

Sweden and Norway. The company’s 

products, elegantly packaged in Nordic 

styles, and the exclusive flavors appeal 

to a wide market. Illustrating the 

company’s strength in foreign markets, 

Sales Manager, Kristiina Nordqvist, said: 

“It may come as a surprise to some, but 

Nordic design is fashionable in Japan 

and they have a preference there for the 

same types of flavored teas as we do in 

Finland.” 

Reduce costs, improve package quality 

To continue its growth, Nordqvist has 

been looking for a new package that 

will continue its commitment to quality, 

while also giving the company a new 

and improved image that will support its 

growth goals. Combined with economic 

and environmental goals, such as cutting 

packaging and transportation costs and 

reducing waste, Nordqvist has decided 

to change to a packaging machine which 

works from the roll instead of premade 

bags. This machine would give it the flex-

ibility to produce a more stylish package 

design and also allow future changes to 

the package style as demand changes. 

Active Finnish tea company Nordqvist counts on 

flexible packaging machines

On the way to success  
with nordic design
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Vacuum pack for tea 

Among the many requirements of a new 

packaging machine, Nordqvist was look-

ing for a machine capable of supporting 

different packaging formats and different 

sealing options to meet the demands 

of its customers across the world. An 

important requirement was the ability 

to vacuum-pack tea. This will be a great 

logistical advantage for Nordqvist and 

ensure that its customers receive fresh 

and safe tea. 

Package Maker 4161 BN fits perfectly 

With a strong reputation for high quality 

products and the ability to manufacture 

a machine that fits Nordqvist’s needs, 

Bosch was chosen from amongst strong 

competition to produce the new packag-

ing machine.

The flexible package maker PME 4161 BN 

helps Nordqvist reduce costs by increas-

ing per minute packaging production and 

filling speeds. This way, material costs 

are reduced and, at the same time, the 

overall package quality is improved. The 

machine was ordered with four package 

styles: stand up vacuum bags for the 

60 g and 400 g batches, stand up bags 

for 1000 g and a stand up bag with four-

corner sealing for the 100 g bags. 

Nordqvist has invested in a flexible 

machine that will help to package 

top-quality teas, as well as support its 

expansion in the global marketplace. 

The future therefore looks bright for this 

booming tea company.

For more information please contact:

Martin Kühl

Phone +49 711 811 57480

martin.kuehl@bosch.com
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For a number of years, market research 

companies have been registering a 

change in consumer behavior. They have 

noticed a rising demand for smaller and 

more practical single portions of food 

products. This obviously has implica-

tions for the packaging industry and 

for Gmundner Dairies, whose products 

include coffee creamer, this trend has 

resulted in an increased demand for its 

single-portion coffee creamer cups. 

“Our machine was working at full capac-

ity, but demand was still rising. In order 

to satisfy the market we had to invest 

in new, reliable technology. We decided 

to purchase the Bosch TFA 2520 EU 

thermoform fill/seal machine for small 

volume plastic cups,” said Lothar Fink, 

Managing Director of the UHT dairy plant. 

“We were persuaded by the TFA’s high 

output, as well as its more efficient use 

of foil, which results in significant sav-

ings in packaging material. Overall, the 

installation has improved handling and 

accessibility. This makes the machine’s 

operation, cleaning and maintenance 

easier, as well as safer.”

More productivity, less packaging 

The installation produces up to 42,000 

cups per hour and is particularly suited 

to medium-sized companies. Compared 

to the old machine’s 31,500 cups per 

minute, output levels were increased by 

a staggering 33 %. A further cost saving 

was achieved by a reduction in packag-

ing material. While maintaining the 

same content, the cups’ diameter was 

decreased from 43 mm to 38 mm.

Optimum hygiene and precision 

Aseptic packaging, optimum hygienic 

conditions and precise sealing of each 

package are vital requirements for food 

producers. Machine manufacturers 

therefore try to optimize their installa-

tions in these areas. When it comes to 

hygiene, the TFA’s all-metal piston filler 

has considerable advantages. In contrast 

to other machines, which mostly operate 

with a rubber or silicon membrane, 

the TFA avoids using these materials 

altogether. All-metal surfaces ensure that 

microorganisms can be removed quickly 

and without a trace.

During thermoforming operations, a 

machine stop or drop in temperature can 

result in foil shrinkage, thus dislocating 

the cups. To safeguard against this, the 

installation uses laser sensors to detect 

any shrinkage. The sealing plate is then 

moved automatically by the same amount 

of shrinkage to make up the difference 

and therefore ensure a precise sealing 

operation.

Experience in aseptic packaging

One of the reasons for Gmundner Dair-

ies’ decision to purchase the TFA 2520 

was the company’s long association with 

Bosch. “Our old machine had been in 

operation for 24 years and so our experi-

ence with Bosch machines has been very 

positive,” said Lothar Fink.

Aseptic thermoforming machines are 

capable of aseptically packaging a variety 

of liquid substances, with coffee creamer 

being just one of the many possibili-

ties. Other packaging options include 

products such as baby food, desserts, 

yogurts, custard, condensed soup, liquid 

sugar and even sterile contact lens 

solution.

For more information please contact:

Andreas Niemcewicz

Phone +49 711 811 573 26

andreas.niemcewicz@bosch.com

Safe, clean and economical
Bosch coffee creamer machine increases production efficiency

4

1	 TFA 2520 EU machine installed at Gmundner Milch dairy 

2	 High operation comfort with colour screen of HMI control

3	 FMK 2520 full metal piston filler

4	 Aseptic coffee creamer machine of the recent generation

5	 Same cup volume at smaller cup diameter 
5
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1	 Candy mass with pine nut on the cooling drum 

of the Bosch BTK 0136 A

2	 Bosch batch cooker BKS 0112 A with automated 

feeding

3	 Bosch forming line BAK/BPK 0150 A forms candy  

without damaging the pine nuts
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The success story of El Caserio from the 

town of Tafalla (Navarra) in Spain began 

at the end of the 1930s. Then, a master 

confectioner developed hard candies 

with a high milk content and whole pine 

nuts, as well as coffee additives. These 

were very popular all over the region of 

Navarra, due to their excellent quality 

and unique flavor. In 1964, a group 

of businessmen decided to introduce 

this successful product to the rest of 

the world and founded the company El 

Caserio. This purely artisan company 

has been producing its products in the 

traditional way ever since. In 2002,  

El Caserio introduced milk hard candies 

with no added sugar, which still remain 

unique in the market today. 

El Caserio’s products are so special that, 

in 2008, an independent survey of Span-

ish consumers awarded them „Flavor 

of the Year“ in the „Chocolate, Pralines 

and Confectionery“ category. Key to this 

success is not only all the fresh milk that 

is used, but also the manual cooking 

process and the wealth of experience of 

El Caserio’s confectioners. 

First steps to modernization

For a long time, El Caserio worried that 

modern equipment would not be able to 

achieve the same level of product quality. 

However, in 2004, the company took an 

adventurous step and acquired a used 

forming machine from the Bosch ”Tech-

nikum” lab-facility in Viersen, Germany. 

This machine replaced the laborious 

manual cutting of the products and 

immediately performed to the complete 

satisfaction of El Caserio. The equipment 

not only simplified the production but 

also improved the product quality as 

the pine nuts were no longer damaged, 

as they had been during the old cutting 

process.
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Bosch reproduces traditional techniques to 

preserve sweet smell of success

El Caserio and Bosch 
The sweet smell 
of success

Process reproduction 

Just two years later, El Caserio planned 

to expand its production capacity and 

move to new facilities. Convinced by 

the fruitful collaboration with Bosch 

during the first project, El Caserio again 

sought the support of Bosch processing 

specialists in Viersen. After many tests, 

El Caserio was convinced that an almost 

fully automated process with modern 

technology could reproduce the tradi-

tional production process and produce 

the consistent high El Caserio quality. As 

a result, a fully automated dosing system 

for two cooking lines, a number of 

semi-automated batch cookers, as well 

as a continuous cooling and forming line 

were put into operation at the new plant. 

The flexible system allows the production 

of one product on both lines, or the 

simultaneous production of sugar-free 

and sugar-based candies on separate 

lines. This ensures a quick reaction to 

current market demands and the precise 

documentation of the production.

Into the future

In the future, the company wants to 

further expand its product line with 

innovative premium products, like chewy 

toffees and/or products with chocolate 

coating. Therefore preliminary tests with 

Bosch’s modern technology and a wealth 

of experience have already been carried 

out.

For more information please contact:

Andreas Miguel

Phone +49 2162 248 228

andreas.miguel@bosch.com
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Events Pharma 2009
Events Food 2009

Date Events Location Branch

11. – 15.05.2009 Hispack Barcelona, ES all

15. – 19.06.2009 Rosupak / Foodmash Moscow, RUS Food

15. – 17.07.2009 ProPak China Shanghai, CN all

16. – 19.06.2009 Fispal Technologia São Paulo, BR all

16. – 19.06.2009 Auspack Sydney, AUS all

17. – 20.06.2009 ProPak ASIA Bangkok, TH all

23. – 26.06.2009 EXPO PACK Mexico MexicoCity, MX all 

26. – 28.06.2009 Compack Chennai, IN Food

08. – 11.07.2009 Pack Plus Delhi, IN Food

21. – 23.08.2009 Profood/Propack Colombo, CL Food

21. – 23.09.2009 Freshtec Rotterdam, NL Food

29. – 01.10.2009 Fachpack Nuremberg, DE all

03. – 09.10.2009 IBA Düsseldorf, DE Food

05. – 07.10.2009 Pack Expo Las Vegas, USA all

20. – 23.10.2009 Propak Africa Johannesburg, ZA all

DateEventsLocationBranch

11. – 15.05.2009AchemaFrankfurt, DEPharma

11. – 15.05.2009HispackBarcelona, ESall

11. – 14.05.2009National Pharma Machinery 
Exhibition

Zhengzhou, CNPharma

15. – 17.07.2009ProPak ChinaShanghai, CNall

16. – 19.06.2009Fispal TechnologiaSão Paulo, BRall

16. – 19.06.2009AuspackSydney, AUSall

17. – 20.06.2009ProPak ASIABangkok, THall

23. – 26.06.2009EXPO PACK MexicoMexicoCity, MXall 

01. – 03.07.2009INTERPHEX JAPANTokyo, JPPharma

29. – 01.10.2009FachpackNuremberg, DEall

05. – 07.10.2009Pack ExpoLas Vegas, USAall

20. – 23.10.2009Propak AfricaJohannesburg, ZAall
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