Nut Processing
Industry Guide:
10 ways to improve
operational efficiency and
get a head start on next
season’s success.
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Introduction

NEXT SEASON, TO MAXIMIZE YOUR PROFITS,
START LOOKING AT YOUR OPERATIONS NOW

As a nut producer, looking at ways you
can maximize your yield, productivity
and ultimately, profits, during the coming
season, year or years ahead.
The specific type of nuts you produce will
each carry their own set of challenges:
drought for Californian nuts and Aflatoxin
for African peanuts for example. Yet
regardless of market specifics within which
you operate, there are challenges that
remain constant across the entire nut
production industry.
The great thing about challenges is that,
viewed from a different perspective, they
can become opportunities for disrupting
the status quo, revealing new ways of
doing things that turn standard methods
into outdated has-beens. For businesses
looking for a sharper competitive
edge, seizing opportunities across
your operational processes can make a
significant difference to the bottom line.
Crop quality, as any producer knows, is
only part of the picture. It’s easy to make a
profit on years of bumper harvests.
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It is during the tougher years defined by
extreme weather, disease or infestation,
that nut producers running slick
operational practices will strip ahead of
their competitors.
But where do you start with improving
your operations? That’s the question this
guide can help you answer. More than
that, we hope you find information here
that not only helps you identify areas
of improvement, but that can help you
pinpoint exactly what your business needs
to thrive regardless of market forces. You’ll
also find practical steps you can take to
make sure your business is reaping every
possible benefit.
Each section of the guide addresses a
key aspect of operational management,
how you can fine-tune it and the impact
it could have to your business. We cover
everything from food safety to data
connectivity and there’s also a practical
checklist to help you prioritize your plan
for success.

1
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1.

AUDIT YOUR OPERATIONS EARLY TO MAKE
SURE FOOD SAFETY IS PRIORITY NUMBER ONE

Let’s start with the most important aspect
of nut production: maintaining the highest
standards of food safety. Compromising
safety standards risks reputational damage
or even total loss of business.
The Food Marketing Institute and the
Grocery Manufacturers Association
reported in 2011 that the average product
recall runs up a bill of $10million in direct
costs alone (i) . The largest recall costs
came from business interruption and
product disposal, with 81% of respondents
surveyed deeming financial risk from
recalls as ‘significant’ to ‘catastrophic’.
Safety is directly linked to operational
procedures and processes. Hazard Analysis
and Critical Control Points (HACCP) has
been the recognized system since it was
pioneered in the 1960s by NASA to ensure
safe food for space expeditions.
Before implementing HACCP, good
hygiene practices (GHP) must be in place.
Pre-requisite programs cover every aspect
of your operations. Aside from the obvious
personal hygiene, cleaning and sanitation
and pest control, they also include plant
and equipment, maintenance and services
and more.
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According to Food Quality and Safety (ii),
contamination can occur at any point in
the food production process. This means
it’s imperative for processing facilities to
be proactive in preventing pathogens,
chemicals or foreign bodies from
entering and spreading throughout the
facility. While certain types of processing
equipment are by default more sanitary
than others, every business must start with
making sure their staff understand food
safety protocols.

The three main categories of
hazard and what they mean for the
nut industry
1

Microbiological Hazards

Salmonella, Aflatoxin and e-coli
2

Chemical Hazards

Cleaning fluids
3

Physical Hazards

Bark, sticks, glass, stones, metal, nut shells

Audit your operations early to make sure food safety is priority number one

Whatever the hazard or contamination,
they pose a danger to public health.
There are 48 million cases of foodborne
diseases reported every year in the US
alone. It is by far the best option for nut

producers to ensure their equipment and
processes give them the best possible
chance of identifying a contamination
before it leaves their facility.

“

“Through many tests, we are now
assured that TOMRA’s laser sorter
can effectively control the level
of aflatoxin in peanuts. Therefore,
fulfilling Nestlé Group’s quality policy
of offering products and services that
match consumer expectations and
preferences.”

Zhang Ahfung, Nestlé

Find out more about how our technology is being
used for aflatoxin detection in peanuts
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2.

PROTECTING YOUR BRAND WITH
THE RIGHT EQUIPMENT

If you want your business to grow, you
need to offer your customers a product
that ensures their reputation is protected.
That means you need to protect your own
brand first, which means implementing
operational practices you can trust.
If you can prove the caliber of your
processing and sorting equipment it could
be a deal maker for a large brand if they
are considering your business versus
another. By the same token, investing in
equipment that is proven to be amongst
the safest can convince large brands to
continue working with you. It shows that
you are committed to doing everything
possible to ensure their brand is protected.
As food safety critical, equipment must
demonstrate at least two fundamental
criteria: suitable material and
hygienic design.

Material
For the top food brands, stainless steel
is their first choice. Many machines are
made in whole or part from powder coated
steel for improved durability or microbial
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protection. But there is no match for
stainless steel when it comes to hygiene,
which is why it is the only material
used in surgery, catering and
pharmaceutical manufacture.

Design
For top brands, stainless steel equipment
should also be designed in a particular
way. All critical parts, whether clean in
place (CIP) or clean out of place (COP)
should be designed for easy removal and
cleaning. There should be no areas where
bacteria could gather or become trapped.
Aside from hygiene standards, you will
need assurance that downtime will be
minimal. To demonstrate this, you will have
to explain the cleaning process and ensure
that maintaining the highest cleaning and
servicing standards will not significantly
disrupt production.
Moving towards high-end technology
now means you’ll be ready to seize new
opportunities as they arise, including
creating new products or accessing
new markets.

Protecting your brand with the right equipment

Making sure you’re getting the
most out of your current
equipment today
Is your equipment reliable and stable? Do
you trust your supplier to act quickly in the
event of a breakdown? If you can answer
‘yes’ to both of these questions, it’s time to
look at maximizing performance.
Some basic points to consider: how
long can your machines run? The longer
they run between services, the greater
your productivity. What could you do to
improve running time? For instance, does
your machine contain parts that need a
lot of maintenance, such as wipers? What
about scan shielding? Or could you extend
the life and accuracy of your machines
with nitrogen overpressure, which helps
protect critical components by keeping
them dust and humidity free?
If you’re happy with your basic machines,
take a look at specification. Fine-tuning
the spec to your needs can make your
lines much more cost effective to run.

Under specification however, can add
layers of manual labor to your processes.
If you’re looking at upgrading your current
equipment, consider making the leap
towards higher standard machines that
could increase your chance of securing
repeat business. While seeing a boost
in profits next season is of course your
objective, wouldn’t it be even better to see
long-term growth?
Upgrading your current equipment can
act as a great interim step, as part of a
plan to move into the premium market. As
your operations improve and you take on
higher-profile clients, so your reputation
grows and more lucrative business will
hopefully follow.
If your growth plans come to fruition, there
will come a point where only a premium
solution will do. Planning ahead like this
will put you in the best possible position
financially to make the move to premium
when the time is right.

“As we know mother nature isn’t consistent and sometimes, we
get new defects or other things we may want to remove. Our
operator can utilize the sorting technology and in a very short
amount of time we have a solution to remove that defect.”

9

“

Scott Brown, Production Manager, Morada Produce, Linden, California
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3.

TRAIN YOUR STAFF ON HOW TO GET
THE MOST FROM YOUR EQUIPMENT

The best equipment in the world is only
as good as the people using it. Investing
in staff training pays dividends. Empower
your teams with knowledge and they will
connect more strongly with their work
and how their daily tasks contribute to
achieving overarching business goals.

Train them and treat them like experts and
that is what you’ll get. Trained staff can
fine-tune line equipment as well as make
minor repairs, avoiding major down time
until an engineer arrives. They’ll become
aware of how a minor adjustment can
boost profits and have the ability to take
action when it matters.

Connected teams are more productive
and enthusiastic because they feel they
can bring real value to the business.

“The combination of BSI and laser technology on a single
machine was a revolutionary step in the walnut kernel
sorting industry. Utilising both on a single platform was
going to allow us a very accurate single sort on the
machine. During the trials we were also able to bring a very
good group of operator level employees that were allowed
time to learn the sorting machine and work hand in hand
with the technicians, so they can perform at an optimal
level. We are really happy with the results.”

“

Scott Brown, Production Manager, Morada Produce, Linden, California

Morada Nut are third generation family farmers from
Linden, California. They pack walnuts using TOMRA
technology to ensure only a safe and quality product
makes it to the end consumer.
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Train your staff on how to get the most from your equipment

Spread the knowledge for best
results and incentivize individuals
to boost their expertise
In addition to investing in a couple of
members of staff to expert level, it’s
recommended to also create a plan where
this knowledge is shared.
People are transient. The last thing you
need ahead of a busy new season is your
one resident expert leaving for pastures
new, taking their expertise with them.
Training courses can be expensive, making
it necessary to be selective about who
should attend. Matching up courses with
an individuals’ area of interest or expertise
will drive better engagement and should
assure your business gets the most out of
their attendance. People who feel valued
and professionally satisfied are more likely
to stay long-term, reducing staff churn.
Part of each course attendee’s directive
should be to present what they learn to
the relevant members of the operational
team on their return. Think about the best
way to make each individual accountable
for what they are learning. Perhaps running
a quiz at the end of the session would
work to test their knowledge, followed
by more Q&A?
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Make sure you also factor in time for
regular refresher sessions that can work to
deepen your team’s knowledge and how
they can apply it to their daily targets.
Could you run an incentive scheme,
perhaps, linked to yield and quality based
on SMART goals? Linking an individual’s
career path to your business goals can
generate great results, because each
individual understands their part in a
bigger picture.
If your facility relies on shift work, make
sure at least one or two people are
rostered as leaders per shift, with the
knowledge to manage the equipment
efficiently. Expert staff will not only
improve the mechanical efficiency of
your operation, they can also improve the
quality of your product.
Because they are more engaged,
staff are more likely to notice anomalies
in production and, with the power to
act, they can directly influence output
standards. It is also wise to ensure
each operator has their own login for
each piece of equipment they use. This
allows any error to be traced back to a
specific team member so that they can be
trained further.

Train your staff on how to get the most from your equipment

Give your teams great support
A passionate, well-trained team is a
fantastic asset for any business.
The difference between a good nut
processing company and a great one
can often come down to how much the
machine operator cares about what
they do.
Once you’ve invested in creating an
engaged, knowledgeable workforce, it’s
extremely important to support them so
that they continue to feel valued.

Your machines might be easy to use
but even the best machines will require
maintenance, servicing, cleaning or repair
at some point. It’s always good to have a
remote service team available for complex
issues that your team can’t overcome.
Also, just because your team is trained
and engaged, doesn’t mean your
business couldn’t benefit from additional
technology. It’s still wise to keep up to
date with the latest additions and
upgrades available to you, to retain your
competitive edge.

“

“If you buy a sorter, the price is not
the determining factor, it’s the quality
of the machine that is decisive. If you
invest in the wrong machine, the cost
price will be unacceptable.”
Vishal Ruparel, Managing Director, Ruparel Foods, Mahuva, India.
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4.

BEWARE FALSE ECONOMIES: INVEST
WISELY, PLAN FOR SUCCESS &
PREPARE FOR DOWNTIME

Your business depends on reliable
equipment that is unlikely to break down.
If you have to stop your production line,
you start losing money immediately
and with every minute lost, you suffer
reputational damage on top of the
financial loss. This is clearly a scenario to
be avoided.
If you have yet to purchase equipment,
it’s important you understand the pros
and cons of the options open to you. With
processing equipment, price correlates
with standards. This is demonstrated
by the biggest brands suggesting their
suppliers use only the best quality
machines. While these are indeed the most
expensive, they can last ten years or more
and promote brand protection.
The top suppliers also have many options
for businesses of all sizes, with entry-level
machines right up to major installations
available. This approach gives you the
benefit of trusted industry experts caring
for and monitoring your equipment from
the start, with endless scope to grow.

15

However, there is no such thing as a totally
infallible system. Even premium machines
need attention sometimes. So, how can
you safeguard your operations?
The following list is intended to help
you structure some questions to your
technology partner to make sure you
are protecting your operations in every
possible way. Making wise decisions now
can make a huge difference to maximizing
uptime. The last thing you want to do is
spend money on a service that, when push
comes to shove, does not provide the
protection you need.

Pre-emptive care packages and
scheduled maintenance
If you don’t already have a care package
in place, ask about getting one set up.
These packages focus on maintaining
machines, rather than fixing breakdowns.
They are called care packages for a reason:
you want to work with a supplier who
demonstrates they care about
your business.

Beware false economies: invest wisely, plan for success and prepare for downtime

The idea is to ensure your machines don’t
break down in the first place. Scheduled
maintenance checks and services mean
you can plan them at the least disruptive
times, with minimal downtime. Your
suppliers will spot any potential problems
before they escalate into disasters, saving
you money on serious repairs.

Ask your supplier to demonstrate
their depth of knowledge about
your industry
A successful, profitable, safe nut
production requires knowledge that spans
many areas. It’s always best to work with
a partner who understands the intricacies
of your particular market and can work
with you on an expert level to ensure your
operations are tailored for your needs.

Plan a structured service that
includes downtime protocol
You need structured organization of your
service contract that includes first, second
and third lines of defense.

The first line will be a nominated internal
staff member, with some training. Second
comes an internal engineer and third is
your remote control and monitoring team,
available 24 / 7.
A protocol for managing downtime
must be drafted and shared with all key
members of the business. This protocol
should take into account specifics of your
facility, seasonal demands and contractual
obligations you have with your clients. You
should also have a plan of action ready in
case of emergency breakdown.

Spare part management
Make sure your maintenance contract
includes provision of spare parts. You
should be provided with a critical spare
part package that you keep on premises
and that should contain the most
commonly needed spare parts. Ask too
about regional service hubs and the range
of spare parts they hold.

Frupinsa are a 100-year-old family operated almond
packer located in Tarragona, Spain. They pride themselves
in delivering a quality safe product to their customers,
hear what they have to say.
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5.

MAKE SURE YOU’RE USING EVERY
POSSIBLE AUTOMATION FEATURE

Automation, even in its simplest form, can
make a huge difference in waste reduction,
quality control and rework avoidance.
Some equipment contains enough
standard optional features to enable a
reduction in seasonal workforce. And
that’s before additional automation
upgrades are made.

Investigate your options and learn
about your machines’ full scope of
functionality

If your operational processes still contain
some manually managed steps, it’s
definitely worth asking your equipment
partner about automation features you
may not be using.

Some common features include:

Smaller businesses might feel that
automation is beyond them, opting instead
for manual labor. This isn’t true. You can
invest incrementally. The most important
thing is to check with your equipment
supplier which features could be switched
on most easily first, and then make a
plan with them to add further features
over time.
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Many businesses are not aware that their
equipment comes with automated features
as standard: they just need to be switched
on or connected.

•

Triggered alarm functionality indicating
human inspection necessary

•

Triggered line stop to prevent
contamination entering the rest of
the line

•

Nut shelling removal rates alerts

•

Line speed monitoring and adjustments

•

Early stage defect detection

•

Ejection valve activity monitoring

Make sure you’re using every possible automation feature

These features exist in combination
to reduce waste and rework, improve
the quality of the end product, reduce
downtime and maximise efficiency.

A number of businesses here have
adopted new technology that is able to
detect and remove all kinds of foreign
materials and defects.

Retaining premium product on first
sorting should be paramount. This is one
of the most important steps you can take
towards maximizing efficiency – and using
technology is by far the most effective way
of achieving this.

Using these machines, items such as
stones, plastic, glass, sticks, hull, in-shell
nuts, pee wees, hard and paper shell
pieces, split almonds, insect damage,
rotten nuts and aflatoxin contaminated
nuts are all removed at first pass. This
eliminates the need for rework and is
effectively recovering 500kg of quality
product from the waste pile, to a value of
€2,500 per day.

The British Standards Institute is actively
supporting the use of technology in food
production. In a recent article on Food
Safety and Quality Culture, BSIGroup
said, ‘Automation in the food industry will
undoubtedly improve accuracy, quality,
productivity and consistency. (iii)

How automated inspection is
saving Spanish almond businesses
€2,500 per day

Reducing waste is another key benefit
of using technology well and essential
in the global drive for sustainability. If we
are to manage our expanding population,
saving food wherever possible is
absolutely critical.

For an example of how automation
benefits a nut producer, we can turn to
Spain’s almond growers.

Sign Up To Our Newsletter
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6.

BENCHMARK YOUR EFFICIENCY AND
CREATE AN IMPROVEMENT PLAN

To understand how efficiently your
operations are currently running you have
to create benchmarks. Comparing your
efficiency in removal per defect, yield
or throughput with industry averages
requires collecting data at each stage of
your production process and using it in a
meaningful way.
Data is being captured whether you use
it or not. Used well, it can help you drive
improvements that will have a tangible
impact on your yield.
First of all, you need to make sure you are
able to collect data effectively. This could
mean upgrading some technology, training
up on the system that you have or defining
a clear data collection protocol. Once
you’re capturing data uniformly, you can
start putting it to good use.

Common questions your data
can answer
How’s the shell count progressing prior
to packaging or between different
process points?
With efficient data collection, you will be
able to identify areas very quickly that are
causing obstacles to productivity.
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Once you have identified these areas you
can analyze why they are not performing
to expected levels and take steps to
change them.
Does our rate of throughput change
during the day?
Data will tell you how efficient your
operations are running by the hour and by
the day, enabling you to identify slower
times. Understand this and you can once
again look at staff scheduling and other
factors that may be to blame and take
action to rectify them.
Tracking this kind of data can also allow
you to link inefficiencies to other areas of
your supply chain, enabling you to take
corrective action.
How much have we reduced manual
inspection and what difference has
it made?
By comparing data sets you’ll see
clearly your reduction in man hours and
the financial benefits that has brought
to your business.

Benchmark your efficiency and create an improvement plan

You can also cross reference output data
to see the correlation between automated
inspection processes and quality.
How much time and money has rework
really cost our business?
Businesses often underestimate time and
cost of rework. If you are capturing data
at every stage, you might be surprised
when you start to analyze it. Remember to
factor in storage, extra handling costs and
every element that goes into rework for an
accurate reading.
How much has automation reduced
our breakage?
If you’ve implemented a new level of
automation, you’ll want to know how
much it is saving you in terms of time,
cost etc. You will also get accurate
data about breakage minimization
and how your premium product ratio
has improved.

Can we do more to optimize our
reject stream?
You only want defects to make it to your
reject stream. Understanding your data at
this point allows to make fine adjustments
to ensure only truly waste products make
it into the waste.

Using your data effectively
Your data is precious. It can be used
to inform, analyze, prove and present
all sorts of areas where improvements
can be made. It can also show you the
results of your changes, demonstrating
how sometimes small, well informed
adjustments can make a big difference.
Whether it’s optimizing existing machines,
technological upgrades or rearranging
your layout, if you use your data to guide
your plan, you will almost certainly see
better results.

“We used to have about 6 to 8 people at the picking belt and
we could only go through two tons maximum a day. That is
very restrictive to how much we could expand the business”

“

Safaa Ali, Managing Director, Zeina Foods.

Zeina Foods are a family owned nut packer based in
Osset, UK. They’re passionate about innovative, tasty and
healthy food and have invested in sorting technology to
ensure this.
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7.

GET READY FOR THE FUTURE OF FOOD:
DIGITALIZATION & THE INTERNET OF THINGS

The world is becoming more digital by the
day and the world of food production is no
exception. According to a recent article in
Food Processing (iv) , ‘To capitalize on this
revolutionary period in manufacturing, food
and beverage companies must leverage
digitalization advantages in everything
from restructuring the value chain to
embracing virtualization to capitalizing on
the full breadth and power of the Internet
of Things (IoT).’
Digitalization is defined as the optimization
of business processes using a host of
new technologies: big data analytics, IT/
OT convergence, digital twin, artificial
intelligence and robotics to name a few.
The adoption of such technologies is
already known by many names, such
as Industry 4.0, smart factories and
digital transformation.
Whichever way you look at it, digitalization
and new ways of using data are going
to become central to the nut processing
industries of tomorrow. Imagine a system
that examines individual nuts to accurately
determine quality, and automatically
up or downgrades each nut and sorts it
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accordingly. This super precise grading is
already on its way and it’s all down to data
collection and connected technologies.
So, how can business start preparing today,
to ensure they’re well positioned to reap
early rewards and avoid falling behind the
rest of the market?

Start investigating technologies now
The more familiar you are with
transformational digital technologies, the
easier it will be for you to decide which
elements your business needs now, and
which can wait.
To start you off, you should be looking at
options for:
•

Cloud-based software and storage

•

Statistical data analytic tools
and dashboards

•

Sorters that will have the functionality
to communicate with a processor

•

Quality analysis technology

Get ready for the future of food: Digitalization & the IoT

The most forward-looking food
processing businesses are already using
highly sophisticated technologies. Some
California companies feel more like NASA
mission control than anything to do with
agriculture and they are amazed at the
results they are getting.
Food is going to become an informationbased industry and your IT department
will be key to your future success.
Your supplier should be looking at digital
solutions and be able to share a plan that
will help your operations evolve.
Advanced data-driven automation
features already exist. These include fully
automated nut sorting, full visualization of
remote equipment and active status, OPC
(Open Platform Communications) sorting
for big data analysis and cloud-based
solutions with dashboard views of quality
history, traceability and more.
Many current systems are proprietary,
which limits their appeal.

However, there will soon be platforms
that will be easy to integrate with existing
systems. Watch this space.

Start building a data / business
intelligence team
Assign a team of people with a natural
interest in data to begin identifying where
data can be collected and see if there are
any small projects they can kick off.
It’s important to start working with data
as early as possible, even in spreadsheet
format, to start getting ideas about where
it can help your organization. The idea is
to start creating a data ‘lake’ that can later
be mined, harvested and used in a
meaningful way.

Identify your data collaborators
Data is most valuable and powerful to
businesses when it’s shared with trusted
partners. List your suppliers, partners and
other bodies with whom you could share
data for mutual benefit.

Sign Up Now
If you’re keen to keep up with emerging digital trends, sign up
for our digital updates here and we’ll make sure you get all the
latest news first.
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8.

BUILD A NETWORK OF EXPERT CONTACTS
FOR BETTER UNDERSTANDING OF YOUR
END CUSTOMER

The business network has never been more
important for companies wanting to stay
current and connected to their customers.
Thanks to the internet, maintaining
relationships and sharing expertise has
never been easier.

Sharing expertise through a
local and wider network builds rapport and
trust among your industry and offers many
mutual benefits. While there will always
be an element of competition in business,
sharing information builds your credibility.

While your equipment supplier is a
crucial partner when it comes to your
operational efficiency, brand protection
and productivity, they can also prove to be
an incredibly valuable network resource.
Your suppliers have a unique perspective
on your industry and can share insights
with you that could strengthen your
business model.

Your suppliers should definitely form part
of this network. Use the relationship to
your advantage. Your supplier will have
access to many businesses just like yours.
They also might have access to your end
customers and be able to offer valuable
insight in upcoming trends. Nurtured well,
your partnership could produce a wealth
of opportunity, that you might otherwise
have been unaware of.

Could there be another business similar to
yours, perhaps operating in an adjacent
sector from which you could learn valuable
techniques? Could you share something
with them?

They may be able to help you extend your
reach beyond your operational facility
through consultative selling, even into
other food segments.

“The concept of the multiple sorters was also a result of TOMRA’s global and
local applications expertise - a perfect interpretation of needs and of tweaking
the technology and its implementation sequence to meet our critical objectives.”
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“

Simon Murphy, Sales and Marketing Manager, Bright Light Agribusiness
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9.

MINE YOUR TECHNOLOGY PARTNER FOR
INDUSTRY TRENDS AND INNOVATIONS

Perhaps the most important role your
technology partner can fill is your go-to
source of information for large-scale
industry trends and innovations that could
affect your business.

process, ask your tech partner if they
have a solution. They might be able to
implement new technology in your
existing machinery – but if you don’t ask,
they can’t help.

Your supplier will probably attend global
trade shows you won’t have time to attend.
They are technology experts with their
fingers on the pulse of all the latest digital
news. Use every resource they offer you
and keep in touch.

A partnership is about more than the
simple supply of machinery. It benefits
their business too if yours is profitable.
Continuous improvement means growth
for you both and that’s what you need
above all: a strong partnership with a
business that understands your business
intimately and wants it to succeed.

They will probably host demo weeks when
the latest versions of their machines are
market ready. Go along. Remember, the
business you have today is on a path of
transformation and planning for future
growth means understanding what your
target customers are looking for in
their suppliers.
Sign up to newsletters, subscribe to blogs
and build that partnership to really work
for you. If you have an idea about a new

Remember to:
•

Stay informed about technology

•

If you have knowledge gaps, fill them

•

Ask to see demos of the latest tech

•

Can your supplier implement new tech
in your existing machinery?

•

Visit demo weeks

•

Get on the mailing list

Sign Up To Our Newsletter
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Your practical plan for continuous improvement starting today

10.

YOUR PRACTICAL PLAN FOR CONTINUOUS
IMPROVEMENT STARTING TODAY

All of these ideas are great, you might be
thinking, but where do I start?
This section is all about creating a practical
cycle of improvement that you can start
when you’re ready, invest in incrementally
and fit to your own timescales.
It’s common for larger businesses to
invest in two or more new machines or
upgrades every year, to maintain their
competitive position. For businesses on a
growth trajectory, investing strategically
in equipment that maximizes operational
efficiency is paramount.

3. What kind of customers are you aiming
to attract?
4. What equipment do they need you
to have?
5. Can you fine-tune your current
equipment for now?
6. Train your staff and create a plan to
share expertise.
7. Audit your current supplier and get a
good care package in place.
8. Activate every possible built-in
automated feature.
9. Benchmark your efficiency level and
make an improvement plan.

Your needs will grow as your business
does and it’s vital that you plan for the
business you want to achieve. Here is your
checklist for future success:

10. Start preparing your IT department for
a digital revolution.

1. Conduct your food safety audit.

12. Mine your technology partner for
industry trends and innovations.

2. Plan for the business you want in
the future.
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11. Build a network of trusted contacts to
maximize opportunities.

13. Create a workable plan for incremental
investment and stick to it.
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About
TOMRA

TOMRA Food designs and manufactures
sensor-based sorting machines and
integrated post-harvest solutions for the food
industry, using the world’s most advanced
grading, sorting, peeling and analytical
technology.
Over 8,000 units are installed at food
growers, packers and processors around
the world for fruits, nuts, vegetables, potato
products, grains and seeds, dried fruit, meat
and seafood.
The company’s mission is to enable
its customers to improve returns, gain
operational efficiencies, and ensure a safe
food supply via smart, useable technologies.
To achieve this, TOMRA Food operates
centers of excellence, regional offices and
manufacturing locations within the United
States, Europe, South America, Asia, Africa
and Australasia.
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