Focus on food and beverage

New ERIKS ‘metal
detectable’ seals help
food manufacturers
detect contamination
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ERIKS Sealing Technology has developed a new range of
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metal detectable seals for use in sensitive applications

Foreign body contamination of foods
or beverages can cause loss of profit
through stock spoilage, machinery
shutdown and repair costs, and – worse
still – can have disastrous effects if
contaminated product reaches consumers.
That is why, as Chris Payne from FotoLec
Technologies Ltd explains, shatterproof
Chris Payne

lamp coatings should be considered a
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vital component in all food and beverage
manufacturing and handling facilities.

where the ability to detect and contain contamination
is vital. The elastomers are detectable on production
lines by conventional metal detection equipment, so help
to decrease the risk of polymers finding their way into
the finished product and supply chain, reduce product
wastage, eliminate costly product recalls, and reduce
equipment maintenance costs.

The materials are FDA and 3A (class 1)
compliant to meet the needs of the
food, beverage, pharmaceutical
and dairy industries. These
industries are governed by
some of the most stringent
regulations for safety and
traceability. The numbers
of high profile product
recalls and damaging
litigation demonstrate
the importance of
implementing a
systematic preventive
approach to product
safety that addresses
physical, chemical and
biological hazards as a
means of prevention.
One potential, if
unlikely, hazard
is the breakdown
of seals and
the subsequent
contamination
of products. If
the rubber from
a standard seal
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were to break down and find its way into
the product, it would be extremely difficult,
costly and time-consuming to detect. But
the new compounds from ERIKS are easily
detected by most of the conventional metal
detection techniques that are already being
employed on production lines. Should a piece
of elastomer be detected, the production line
can be stopped immediately, contaminated
products can be easily removed long before
they ever reach the supply chain, and the
problem on the production line can be
quickly rectified.

The seals are available in either blue or
black for easy product identification, and
offer extended lifetime performance, thanks
to the lowest known industry compression
set value. Tests against alternative products
demonstrated up to 300% greater service
life expectancy for the ERIKS O-rings. This
means a lower life cost, reduced equipment
maintenance costs, and a dramatic reduction
of costly downtime in production lines. The
O-rings operate over a wide temperature
range from –60°C to +220°C, and can be
used in a wide variety of applications.

The seals are manufactured from NBR,
EPDM, FKM and Silicone compounds to
form metal detectable O-rings. Particle sizes
as small as 2mm can be readily detected. As
well as offering FDA compliance for the food
and pharmaceutical industries, and 3A Class
1 (sanitary standard 18-03) compliance for
the dairy, food and other hygiene sensitive
industries, the O-rings can also be used
as part of a HACCP (Hazard Analysis and
Critical Control Points) programme. These
procedures identify potential hazards so that
key actions – Critical Control Points – can
be taken to reduce or eliminate the risk of
hazards being realised.

The product was developed in the UK by
ERIKS at its Sealing Technology Centre,
where the company has invested over
£500,000 in simulation software and test
and analysis equipment, with the brief to
develop innovative solutions for demanding
application requirements. The ERIKS Sealing
Technology Centre is an ISO TS16949
accredited manufacturing site that offers
both OEM and MRO customers access to
the company’s R&D capability – something
no other distributor in Europe can offer.
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In the past, diffusers were seen as adequate
protection from impact for fluorescent lamps,
however, these fragile plastic covers can
actually create risk. Most lamp breakages
occur during routine maintenance, when
diffuser covers are removed and unprotected
glass lamps are taken on and off site.
A simple mishandling accident can result in
thousands of glass particles being spread
over a wide area, so premises using
IP65 enclosed fixtures could actually
be exposing themselves to greater risk
of glass contamination.
However, diffusers are not the only option,
since BRC Global Standards also allow a
shatterproof protective coating such as
GlassGuard BlackBand®, a cost-effective,
safe way to help ensure a glass-free
environment. The high-quality modified fluoro
polymer resin coating protects the lamp itself,
and in the event of breakage contains the
glass within the coating to prevent
contamination. This also means there is
no longer any need for diffusers – with
associated replacement and repair costs –
and risk is reduced when replacing lamps.

An added benefit of GlassGuard BlackBand
coated lamps is that – unlike most other
products on the market – they will operate in
standard IP65 fixtures, due to excellent
performance at high temperatures. The
coating has a maximum continuous service
temperature of 200°C, and retains its
mechanical properties throughout the lamp’s
life. Usually the higher lamp temperatures
cause yellowing of the fixture at the ends, and
may melt the coating – which can then flake
off and cause contamination when the diffuser
cover is removed. More dangerous still, if
accidental lamp breakage occurs the brittle
plastic can shatter, scattering glass particles.
Recent EU legislation requires fragment
retention lamps to reach a minimum
standard for active life and performance.
BS EN61549 requires all lamps to pass a
4m impact test and successfully retain all
fragments. The safety coating must also remain
active for a minimum of 8,000 hours lamp life,
and withstand a 650°C glow wire test.

Diffuserless luminaires
provide maintenance
and energy savings for
Dalehead Foods
Dalehead Foods, the Bury St. Edmundsbased Waitrose lamb supplier, has
recently completed a new fluorescent
lighting installation using GlassGuard
Proteus IP65 luminaires from FotoLec
Technologies Ltd. These simple twin and
single batten fittings will not only save
the company energy but also reduce
maintenance costs, as they are designed
to take GlassGuard’s BS EN61549
fragment retention lamps, so require no
diffuser covers or clips. They also reduce
the risk of mishandling accidents.

Lamps with the BlackBand coating are
guaranteed to be shatterproof and retain
all fragments when dropped or damaged.
GlassGuard® lamps far exceed the minimum
BS EN61549 requirements – and with 20,000
hours of lamp life save money and energy.

Engineering Manager Shaun Thorp chose
the new fittings because, “like a lot of
Engineering Managers I have never been
a great lover of diffuser covers, as they
degrade and need replacing when they
get old, the plastic clips break or get lost,
and you end up spending extra. On top
of this we realised the real risk of glass
contamination from lamp breakage was
during maintenance, when the old diffuser
covers were removed and unprotected
glass lamps were being fitted.

All GlassGuard BlackBand marked lamps
also meet the requirements of the
International Food Standard and other
European Hygiene Authoritative Bodies,
making them the easiest and most
effective way to achieve and maintain
a glass-free environment in food and
beverage applications.

“What we liked about the GlassGuard
Proteus was the five-year shatterproof
lamp option, with a 24W energy
reduction, no more diffusers to replace,
and an improvement in light distribution.
It’s fit-and-forget, trouble-free, shatterproof
lighting, and it meets the requirements
of all safety and hygiene audits.”
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