Media Release
Bühler food safety conference reveals the technology helping food processors to manage the
risks of Salmonella, aflatoxins and foreign materials.

Bühler reaffirms commitment to eradicate safety
hazards in the nut industry
Cologne, March 25, 2015 – The Bühler Group, a global leader in advanced materials and food
processing solutions, today reaffirmed its commitment to food safety at the Anuga Food Tech
Exhibition. Joined by leading international specialists, the Bühler team highlighted emerging
safety hazards in the nut industry and the solutions available to help food processors manage
risks such as Salmonella, aflatoxins and foreign materials including the latest technologies for
shell removal, anticipated to launch soon.
Addressing the rapid change facing the food industries, Bühler’s food safety conference highlighted the
current pressures facing food processors, from adapting to changing consumer habits and the
increasing number of food scares to the ever more stringent legal requirements resulting in a greater
need for comprehensive, preventative-based controls across the food supply chain. The conference
also further cemented the importance of Bühler’s Food Safety Initiative - established in 2010 to better
understand the food safety challenges and requirements faced by the industry.
Speaking at the conference, Bühler’s Food Safety and Hygienic Design specialist, Edyta Margas,
expressed her concerns about emerging threats in low-moisture foods, especially Salmonella, as
manufacturers and the wider scientific community still lack a considerable amount of knowledge on how
to control these hazards. In addition, food processors face significant challenges as a result of old
factory infrastructures, a lack of effective and convenient dry disinfection technology as well as limited
methods for the reduction of hazards.
Recognising these challenges, Edyta explained why Bühler’s Food Safety Initiative is so critical for the
industry to address and manage risks moving forward. “Bühler recognised that there was a significant
need to educate its own people as well as develop new solutions and build knowledge through
collaboration and innovation. By working with leading scientists and food processors, new solutions are
now available for the reduction of a wide range of hazards including pathogens, mycotoxins and foreign
materials. More attention is also given to hygienic design of equipment to help decrease cleaning time
and reduce hazards occurring.
“By accepting its role and responsibility for consumer safety, Bühler is helping its customers produce
safe food, reduce waste, comply with legal requirements and gain the trust of its consumers. It is also
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helping contribute to safe and sustainable food production – particularly in markets such as nut
production providing healthy and nutritious food of high value.”
Highlighting the main hazards associated with the processing of nuts, Edyta was joined by guest
speaker, Dr. Antonio F. Logrieco, Director of the Institute of Sciences of Food Production (ISPA) who
offered insights into the commodity as a high-risk product in regard to food safety. He revealed that the
majority of aflatoxin-related notifications by the Rapid Alert System for Food and Feed (RASFF) are
linked to nuts.
He also stressed the importance of reducing contaminated food reaching the market and the need for
real-time control and management of the risks associated with mycotoxin and pathogen contamination
to avoid adverse health effects as well as substantial economic losses.
With a greater understanding of the challenges faced by the industry, Ben Deefholts, Head of Sensor
Development at Bühler highlighted the important role played by optical sorting with more than 30 years
of successful reduction of aflatoxin levels in contaminated ground nuts.
Ben also shared details of Bühler’s technology for shell removal. The soon to be launched technology
has been designed to eliminate shell from nuts, which traditionally has been difficult to achieve across
multiple varieties, particularly in almond processing. The technology is not only more robust but more
consistent than traditional sorting technologies offering a higher sorting selectivity and wide applicability
across various types of nut including hazelnuts, almonds and walnuts.
The final speaker at the conference, Scott Vallette, Bühler’s Regional Director for Europe, Middle East
and Africa, revealed more about Bühler’s significant investment in scientific studies to identify the
processing parameters required to achieve a 5-log (100,000 times) reduction of Salmonella via the
roasting process using its AeroRoast technology. He stressed that while there was no ‘one size fits all’
approach to reducing hazards such as Salmonella, food processors could look to application specific
solutions like the AeroRoast, or steam pasteurization solutions such as a Controlled Condensation
Process (CCP) or NR-CEP two-step system.
Speaking about the success of the conference, Charith Gunawardena, Director, Head of Optical Sorting
at Bühler, said: “We are delighted to work with the world’s leading international specialists to further
expand the discussion on the emerging safety hazards in the nut industry. By working together across
the whole value chain we can develop more sustainable and innovative solutions that ensure food
safety, efficiency and profitability that allows nut processors to increase yield at a lower cost while
maintaining the highest quality and safest end product possible.”
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About Bühler:
Every day, billions of people come into contact with Bühler technologies to cover their basic needs for
foods, mobility, or communication. With our industrial-scale process technologies and solutions, we
contribute significantly to feeding the world’s population, setting the focus on food security and food
safety. Bühler flour mills process around 65% of the wheat harvested worldwide into flour. Its
contribution to processing rice and producing pasta, chocolate, or breakfast cereals is similarly
important. Moreover, Bühler is a leading solution provider of die casting, wet grinding, and surface
coating technologies, with an emphasis on automotive, optics, electronics, printing & packaging inks,
and glass applications. The solutions provided for these industries are distinguished by high energy
efficiency and sustainable mobility. As a leading technology group, Bühler invests up to 5% of its sales
revenue in research and development. Bühler is proud of its Swiss roots, with 10,600 employees in
some 140 countries generating sales of CHF 2.3 billion. The family-owned company Bühler is
particularly committed to sustainability.
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