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BEHN + BATES at Anuga FoodTec 2012 

Better product protection due to  
processing new optimised bag materials 
 

Optimum product protection, longer product shelf life and better product 

storage are requirements tightly connected with modern packaging 

solutions by food experts. At Anuga Foodtec 2012 in Cologne from 27 till  

30 March 2012 the German  packing machine specialist BEHN + BATES will 

show how practice could look like based on new improved technologies 

and better bag materials. 

 

BEHN + BATES is the only packing machine producer specialised with its 

complete know-how exclusively in the food industry. Therefore, product 

protection and product shelf life experience a special care at BEHN + BATES. 

The company has succeeded in filling hygroscopic or moisture-sensitive powder 

(e.g. dextrose) into PE or PP film bags of 10 to 50 kg in a clean, rapid and 

efficient way. The bag type – valve or open-mouth bags – plays a secondary role: 

Good filling results are reached for tight PP valve bags as well as FFS tubular 

film bags when using the right filling systems, just as the ROTOSEAL and 

ADAMS technologies. This was impossible some years ago because of the high 

dust portions of powders. Due to the clean product processing, the tight bag 

material and the hermetically tight bag seal, the end user gets an optimum 

product display as well as a better product protection from outside influences. 

The product shelf life is longer. The product storage is easier. 

 

 

Technology to be seen, touched and experienced in reality  

BEHN + BATES will present filling technologies that can be seen, touched and 

experienced in reality at Anuga FoodTec 2012. The Wesphalian machine building 

company will exhibit a classical valve bag packer in its newest design. It will be 

equipped with an ultrasound sealing station for the hermetical tight and clean 
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valve seal. In addition, the model of a special powder filling spout, the so-called 

HAP spout, will impressively show how cleanly and economically open-mouth or 

FFS bags can be handled.  

 

BEHN + BATES at Anuga FoodTec 2012, hall 6.1, aisle E no. 020. 

 

 

FILLILNG FOOD – CONSIDER IT BAGGED! 

 

 
Münster, January 2012 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
For further information please contact: 

BEHN + BATES Maschinenfabrik GmbH & Co. KG  
Gabriele Buß 
Robert-Bosch-Str. 6 
48153 Münster/Germany 
Telephone: +49 251 9796-243 
Telefax: +49 251 9796-260 
E-mail: g.buss@behnbates.com 
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Photo 1 

The optimum interplay of filling machine and product results in: Tight, clean and 

compact bags for better product protection and longer product shelf life 

 

 

 

 

 

 

 

 

 

Photo 2 

Hermetically closed valve bag making it impossible for foreign bodies to 

penetrate the packed food product  

 

 


