INNOVATION

Middleby

HUMBLE, HUN

THE MIDDLEBY FOOD PROCES
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NGRY, AND SMART

SSING GROUP IS DRIVEN TO PERFECTION.

Middleby Corporation
(Nasdaq: MIDD) is the
world’s largest
manufacturer of premium
commercial foodservice,
residential kitchen, and
industrial food processing
equipment. What you ate
or drank today was likely
touched by Middleby
equipment.
In 2005, Middleby
acquired Alkar-RapidPak in
an effort to provide the ﬁ
rm’sfoodservice
customers a more reliable
supply from their food
processors,
the company is a maker of
batch and continuous

cooking / chilling
equipment and packaging
machines. That acquisition
established the company’s
food processing group.
“We started adding
unique brands that had
something very different in
the marketplace, whether
it was unique innovations,
strong management team,
or proprietary intellectual
capital,” said Mark Salman,
president of Middleby Food
Processing and Packaging.
In 2012, the ﬁrm launched
its bakery platform with
the purchase of Auto-

Bake, a global designer and
supplier of fully automated
industrial baking systems.
Today, the food processing
group is made up of
22 brands, is approaching
half a billion in sales, and
a market cap for Middleby
Corporation in excess
of $9 billion. Processing
categories include
preparation forming /
depositing / make-up,
thermal processing, and
slicing / packaging.
Multiple thousands of
food processors in over
100 countries depend on

INNOVATION
G&G TECHNICAL, INC.
G&G Technical carries a
full line of industry-leading
automation and motion
control products. Originally
the distribution arm of the
Tyler Griffin Company, we
evolved to complement your
design and engineering teams
with decades of experience in
the motion control and system
design fields.
Whether you need a specific
component, help with sizing
and selecting motion control
tech, or an engineering team
to deliver a fully programmed
and configured turnkey
automated solution, G&G can
make it happen.

Middleby Food Processing brands, which are supported
by a global network of sales ofﬁces, robust parts and
service organizations, and 17 manufacturing facilities.
Protein processing categories include products such as
bacon, salami, prosciutto, sausage, hot dogs, deli meat,
poultry, ﬁsh, and alternative proteins. In addition to
bread and bun lines, Middleby Bakery brands are experts
in cakes, biscuit, cookies and cracker lines.
As automation and a heightened need for ﬂexibility
drive market shifts in commercial food processing, the
division’s high quality, internationally recognized brands
keep the organization on the cutting edge. In addition
to breakthrough technological developments, Middleby
helps identify and create unique products for customers
that have rapidly changed course during the pandemic,
enabling them to strengthen their market presence.
Peter Jongen, who serves as president of meat and
cheese slicing innovator Thurne-Middleby Ltd located in
the UK., notes that the labor-intensity of food processing
is also accelerating the interest in automation.
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G&G Technical is a one-stop
solution for your motion
requirements and is eager to
help integrate our products
into our customers motion
control applications. We offer
component sales and turnkey
solutions and specialize in
integrating “off-the-shelf”
equipment for all custom
automation systems.
G&G has partnered with
Packaging Progressions
to provide IP69K certified
washdown solutions, including
the Kollmorgen AKMH
stainless steel servo motors
and IP69K stainless steel
servo gearboxes, as well as
Kollmorgen, Copley, and Trio
motion control components
for a complete solution.

INNOVATION
“Obviously labor is expensive, it is unreliable, and
nowadays it is also an additional hygienic risk, so in
the last year-and-a-half the focus on full automation is
even bigger than before,” Jongen said.
Salman emphasized the strong trend towards food
safety as another driver of innovation. “We’re able
to provide much cleaner and dependable products.
Another is food security, where you need localization
of manufacturing around the globe,” he said. “Brazil
is the largest distributor of meat around the world.
Can you imagine the waste in exporting millions of
tons from South America to 10,000 miles away? The
supply chain has been challenged in coronavirus
times, we need to provide food security locally. That’s
a trend that will keep increasing.”
Composed of different divisions that do slightly
different types of business, Middleby doesn’t
centralize its supply chain. Rather, they leverage

“THE SUPPLY CHAIN HAS BEEN
CHALLENGED IN CORONAVIRUS TIMES,
WE NEED TO PROVIDE FOOD SECURITY
LOCALLY. THAT’S A TREND THAT
WILL KEEP INCREASING.”
MARK SALMAN, PRESIDENT
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EMERY WINSLOW SCALE CO.
Emery Winslow Scale Company
manufactures the most
durable and reliable scales
for the toughest applications.
Utilizing Hydrostatic PermaCell
technology, these non-electronic
load cells withstand water
& wash-down, arc welding,
and lightning damage. All
Emery Winslow Hydrostatic
load cells carry an unmatched
lifetime guarantee against the
harshest environments. Within
the food industry, Hydrostatic
applications are essential and
dramatically reduce downtime
and maintenance costs. The
Emery Product line includes
Floor, Tank/Hopper, Bench, and
Truck scales. Each weigh system
is complimented by a full line of
digital weight instrumentation
and accessory products.

GREAT LAKES SPECIALTY
METALS
Great Lakes Specialty Metals, a
division of American Stainless
Corporation, has been providing
quality service to companies
under the Middleby umbrella
for more than 15 years. We offer
a wide variety of stainless steel,
aluminum, and other rare metals
and pride ourselves on making
sure our customers receive the
best possible service. With a
diverse selection of stock and
resources at the hottest numbers
around, be sure to send your
next inquiry our way!
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Processing
& Preparation

Transport | Grind | Mix | Brine
Massage | Emulsify

Press | Massage | Tenderize
Defrost | Separate | Mould

Fill | Deposit | Portion |
Pump

Portion | Form | Batter
Bread | Fry

divisional expertise and
market intelligence from
over 100 brands to gain
critical insights and
diversify and strengthen
their purchasing power.
“COVID-19 made us realize
that our purchasing power
is very strong and diverse,”
Salman said. “Prior to that
we’d started doing more
collaboration in the supply
chain, and during the

coronavirus we became
extremely good at it. It’s
changing our best-inclass suppliers, sourcing
became a much smarter
exercise. We have calls
every week with about 100
participants, and we talk
about our supply chain
challenges, exchange
ideas, and make sure that
we’re about to do more
with the best suppliers.”
When the pandemic
affected the foodservice
restaurant sector, the
food processing division
stepped in to help those
customers shift their
lines toward retail to
get products on grocery

INTRALOX
Intralox is the global conveyance
solutions leader, offering direct
service for a broad range of industries
in more than 100 countries. We
specialize in innovative technologies,
including modular plastic conveyor
belting, ThermoDrive technology,
DirectDrive spiral systems, and ARB
equipment. Our products—combined
with a powerful blend of engineering
expertise, services, and global
support—are backed by the strongest
written performance and delivery
guarantees.

INNOVATION

“INNOVATION IS IN OUR BLOOD. WE’RE NOT AFRAID TO RISK, SO WE
A LOT OF PEOPLE ARE VERY AFRAID OF FAILING IN INNOVATION. W
IT’S PERFECTLY OKAY TO DEVELOP SOMETHING THAT DOESN’T W
PERFECTLY OKAY NOT TO DEVELOP ANYTHING.” MARK SALMAN, PRES

store shelves and stay
aﬂoat. For example,
twist-tie machinery
made by Burford and
equipment from bulk
packaging specialists,
Stewart Systems, enabled
customers to redistribute
large bags of QSR buns
into packages of four
to eight buns suitable
for retail sale. That kind
of ﬂexibility enables
customers to move deftly
with trends as they come
on the scene.

Collaborations with
customers often start at
the idea stage. “It could
start as early as having
an idea on a new product.
For instance, if you look at
our sous vide technology
from Armor Inox in France,
there have to be feasibility
studies done ﬁrst to see if
a certain process can be
scaled up to the industrial
scale,” Jongen said.

as developing process
improvements that
improve yield. “We have so
many different solutions
that we can combine
them into complete lines,”
Jongen said. “More and
more we’ve become a
partner to customers who
have greenﬁeld thoughts
on new factories or new
products, and have early
discussions with them.”

Customers co-innovate
with Middleby to satisfy
a range of needs, such

Middleby’s strong
presence in foodservice
is an invaluable source
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E INNOVATE.
WE’RE NOT.
ORK. IT’S NOT

Thermal
Processing

SIDENT

Cook | Chill | Smoke
Roast | Pasteurize

Automated Cook
Chill Hams | Sous Vide

of business intelligence
for the food processing
division. “We are closer to
our customers’ customers
than other food processor
equipment manufacturers,”
Salman said. “That
gives us a head start in
understanding emerging
trends and seizing
opportunities to develop
solutions that will help our
processors take advantage
of them.”

The company’s Bakery
Innovation Center outside
Dallas is equipped with
35,000 square feet of
industrial ovens and lines
where Middleby food
scientists, engineers and
customers work together
on developing and
validating next generation
technologies. A second
Bakery Innovation Center
is located in Bangalore,

Defrost | Cook | Chill | Smoke
Roast | Pasteurize | Dry | Mature

Freeze | Chill | Steam | Proof

AGV Robot Loading /
Unloading, Salami & Ham
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“I ALWAYS FEEL LIKE I’M PART OF A VERY LARGE, SUCCESSFUL COMPANY WITH A
STRATEGY, AND YET, WHEN I’M IN ONE OF THE COMPANIES I FEEL LIKE I’M IN A
OLD-FASHIONED WAY WHERE THERE’S STILL AN OWNER – TWO WORLDS THAT
WE DO IT HERE AT MIDDLEBY.” CLAY MILLER, PRESIDENT OF BURFORD
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A WINNING MENTALITY-DEVELOPING
FAMILY-LED ORGANIZATION. THE
GO VERY WELL TOGETHER THE WAY
Slicing, Loading
& Packaging
India. Chicago is home to
their Protein Innovation
Center, mirroring its Texas
counterpart.
“Innovation is in our blood.
We’re not afraid to risk,
so we innovate. A lot of
people are very afraid of
failing in innovation. We’re
not. It’s perfectly okay
to develop something
that doesn’t work. It’s
not perfectly okay not to
develop anything,” Salman
stressed. “Everything that
we do is about innovation
and ﬁnding a way to do
something that will help our
customers increase yield,
quality, and proﬁtability.”
Clay Miller, president
of Burford Corp., a
bakery division brand
which invented twisttie technology, said the
company excels at being
forward thinking.

“Middleby is great about
keeping their eye on the
target of innovation,”
he said. “That is key. If
partners are looking for
companies that innovate,
Middleby is that company.”

LOOKS LIKE AN ELEPHANT.
RUNS LIKE A GAZELLE.
As a publicly-traded ﬁrm
with over 10,000 global
employees, the multi-brand
behemoth may appear from
a distance to be stolid and
slow. Its entrepreneurial
spirit demonstrates the
exact opposite. “Our culture
is a big elephant that runs
like a gazelle,” Salman said.
The company’s strength
comes from optimizing the
entrepreneurial drive of
its leaders, and the ability
to take ownership and run
each brand as they see ﬁt.

Modified Atmosphere
Packaging

Align | Convey | Autoload

Automated Logistic Solutions

Interleavers | Stackers |
Interleaving Material

Rollstock Vacuum &
Modified Atmosphere Packaging

Slicing Systems
Bacon | Meat | Cheese
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MARK SALMAN, PRESIDENT

“We have the freedom to
run the company the way
we need to in order to
grow our success, but the
real magic happens when
we collaborate between
the brands and where we
start to build the biggest
solutions where we
integrate the same control
philosophy and really start
adding more to it,” said
Jongen.
Although each brand
retains their own culture,
organic collaborations
amongst them are
common providing

CLAY MILLER, PRESIDENT OF BURFORD

multiple, complete
turnkey systems in most
major food production
categories.
“It gives us stronger
solutions and therefore
gives us a stronger ﬁt with
what our customers need,”
Jongen said.
He added, “I always feel
like I’m part of a very
large, successful company
with a winning mentalitydeveloping strategy, and
yet, when I’m in one of the
companies I feel like I’m in
a family-led organization.
The old-fashioned way
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where there’s still an
owner – two worlds that
go very well together
the way we do it here at
Middleby.”
Miller, who had been
with Burford for nearly
two decades prior to its
acquisition by
Middleby, agreed.
“Our biggest fear
coming into a large,
publicly traded
conglomerate was just
that – it’s going to be
large, it’s going to be
slow-moving – but it’s
exactly the opposite.

Industrial Baking

PETER JONGEN, PRESIDENT
OF THURNE & SCANICO

Because our brands are
empowered, we’re able
to meet customer needs
very quickly and then
come together with that
synergy across the brands
and Innovation Centers
to bring that extra value
at a quicker pace … It’s
impressive,” he said.
“We’re curious, ambitious,
and we want to win,”
Salman said. “Our team is
always working toward the
next big thing – striving
to accomplish more and
surpass past technical
achievements together.”

Freeze | Chill
Steam | Proof

Muffin, Cake and Bread
Baking Systems

Bread and Bun
Tunnel Systems

Complete Biscuit and
Cracker Solutions

Pan Shakers | Topping Applicators
Bun Splitters | Closure Systems

High Capacity Bread
and Bun Systems

Customized Baking Solutions &
Complete Make-Up Lines

Professional Baking
Machinery

Fill | Deposit | Portion |
Pump

Bowl Mixers for
Professionals
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