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Customers of food and beverage companies are
increasingly seeking shorter turnaround times for
ever more complex product portfolios, to respond
to varying market demands. So manufacturers need
all the tools they can get, to maintain production

No matter
what brand of
compressor

efficiency and manage costs.

Condition Monitoring
tools, for example,
used to their full
capability, can
significantly improve
efficiency. A thermal
Dave Manning-Ohren imaging camera is
Condition Monitoring
capable of everything
Manager, ERIKS
from detecting a
damaged link in a drive chain generating
extra friction and heat, to evaluating the
effectiveness of doors and seals.
Thermography plays a vital role in monitoring
product quality in food production because of
the wide variety of temperature-controlled
operations involved. As a non-contact method
for monitoring and controlling ‘temperature
critical’ products, it is invaluable in the control
of cooking or sterilisation processes. It is also
becoming increasingly important throughout
the distribution chain for perishable food
materials, and for temperature control of
frozen and fresh food to help maintain
product quality and reduce safety risks.
Heat casts light
Thermal imaging cameras measure infrared
radiation, then represent temperatures with
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colours on an LCD monitor. A thermographic
survey by an experienced and certified
operator is a swift and inexpensive condition
monitoring option, which can save thousands.
A recent thermal imaging survey by ERIKS
at the Coors brewery in Burton cost less than
£1,000, yet highlighted potential savings of
around £60,000 per annum from a relatively
modest investment in repair work.
Optical Gas Imaging cameras also use
thermographic technology, to detect leaks
– safely scanning thousands of components
per shift, with zero downtime. Because gases
are opaque in the infrared wavelength, the
cameras can ‘see’ the leak, and a trained
technician with a high-end camera can
detect more than 20 different toxic,
explosive and flammable gases – often
including those normally difficult to detect,
such as carbon monoxide.
Efficiency in store
Sharper management of maintenance, repair
and operations (MRO) procurement and
stores activity can also make significant
improvements in plant efficiency and
economy. Accessible, well-organised stores
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keep the factory floor running smoothly,
because engineers can quickly find the
equipment they need. A well-organised store
is also easier to manage because stock
replacement requirements are more visible.
ERIKS recently helped a major food
manufacturer reduce MRO costs while
increasing productivity. Their paper-based
stores management system was replaced with
a paperless software solution, and barcoding
enabled the 7,500 stock items to be accurately
traced. The streamlined system also capitalised
on the data gathered to deliver a flow of
highly useful management information.
The above examples highlight some of
the ways plant engineers can reduce total
cost of ownership. By partnering with an
experienced solutions provider with
expertise in a range of technologies, food
and beverage manufacturers can maintain
product quality and variety in this
challenging economic climate, while still
managing costs.

Motivair is the UK’s largest independent compressed air management company, offering
a wide range of products and services for all the major brands of compressor:
• Planned maintenance and service plans
• 24/7 breakdown support
• Compressed air equipment, parts and accessories
• Consultancy, energy savings and lower costs
• ERIKS approved supplier

One call for all your compressed air needs.

