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The Bavarian specialist manufac-
turer beam GmbH (Altenstadt,
Germany) has developed the new
SteamTrolley especially for profes-
sional users in the cleaning of
stores and food production facili-
ties. It is a tailor-made, fully
equipped all-in-one unit in the
form of a rolling caddy for the
edition UVC and Carbon UVC steam
cleaning systems.
The SteamTrolley not only holds
the machines and all their acces-
sories but is also equipped with a
steam mop module for particularly
quiet, hygienic cleaning, as re-
quired in the healthcare sector. It
also offers space for cloths, towels
or even soap refills in two storage
bins, while waste is stored in a
separate garbage can. Despite its
functionality, the SteamTrolley is
also particularly stylish: Its high-
quality design is the work of Dan-
ish trolley specialist Tina Trolley.
As with their steam cleaning
systems, beam made no compro-
mises when developing the
SteamTrolley. In the lead up to the
product development, the beam
team had explicitly consulted
cleaning professionals in the areas
of housekeeping, care, fitness,
retail and facility management in
order to tailor the SteamTrolley
perfectly to their needs.

//www.beam.de

From room to room with
the all-in-one unit

Natural casings are the founda-
tions of CDS. Crailsheimer Darm-
sortieranstalt GmbH (CDS) (Ger-
many) laid the cornerstone for
quality and innovation market
leadership 50 years ago when it
was established.
The natural casings in certified
quality ensure that customers can
have efficient and cost-effective
processing operations, as well the
highest levels of quality and
safety. A concept for sausage
production with no loose parts
whatsoever took the market by
storm and the revolutionary “bend-
back trick” was soon a major talk-
ing point. All Silberpfeil pipes are
equipped with bendable, flexible

end pieces, which makes them
very easy to handle. There is also
an intelligent colour-coding sys-
tem for tubes, pipes and nets –
also without loose parts – provid-
ing precise information on calibre
and quality.

//www.cds-hackner.de

Natural casings as a
foundation
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Almost everywhere today the aim is
to make products without preser-
vative additives – this requires
production environments with a

high level of cleanliness. At first
glance, most standard parts seem
to be far away from the actual
critical work areas, but airborne
spores of microorganisms are able
to spread quickly and far. Since
even the smallest weak points can
lead to contamination of entire
production lines, Otto Ganter GmbH
& Co. KG from Furtwangen (Ger-
many) has developed an entire
product family of special standard
parts.
As the latest addition to the

“Hygienic Design” product family,
the company offers the spacers GN
6226. These standard parts easily
avoid duplicate mounting sur-
faces, which are problematic and
time-consuming in terms of clean-
ing and sealing.The HD product
range therefore continues to grow.

//www.ganternorm.com

Environments with a high
level of cleanliness
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Planning the next level is the motto
of Lissner engineers + architects
(Appen, Germany) at IFFA 2025. As a
qualified specialist planner with a
particular focus on the meat in-
dustry, the company sets stan-
dards in the efficient and sustain-
able design and execution of
production facilities.
Energy efficiency is a crucial

factor in the planning of modern
production facilities. It focuses on
resource-efficient technologies
and well-thought-out operational
concepts in order to significantly
reduce energy consumption in
food production. By implementing
forward-thinking operational
planning, energy-intensive pro-
cesses are optimised, allowing
food production companies to
benefit from lower operating costs
and more sustainable processes in

the long term.Refrigeration tech-
nology offers significant savings
potential.

//www.lissner.eu

Holistic planning with a
network of experts
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