Packing equipment global

Compac Sorting Equipment is accelerating its
global expansion with the opening of a US office
in California to service its growing presence in the
fruit and vegetable sorting industry.

Compac General
Manager, Bob Shaw, said
opening a dedicated US
office was a logical move for
the company, which made
headlines there in 1999 with
its innovative sorting equip-
ment that helped Californian
packhouses sort and save a
large proportion of its frost
damaged citrus crop.

Since then, Compac’s
electronic sorting, grading
and packing technology,
which includes sophisticated
blemish grading, has notched
up sales across stone fruit,
citrus and vegetable markets
as well as supplying almost
half Washington State’s
apple packing industry.

Compac will base four
staff in Visalia (California)
to service the company's
significant market share on
the west coast of the USA.

“We are also basing a
sales person in Florida, with
a view to further increasing
our presence on the East
Coast,” said Mr Shaw. “This
is a real commitment on
Compac's part to continued
growth in the US market,
where we have moved from
working with local contrac-
tors through to a fully
dedicated Compac office.”

He says Compac is fast
becoming the supplier of
choice in the US and is
gaining a solid reputation with

larger customers, with local
sales and support crucial to
maintaining growth.

The US office forms part
of Compac’s global network,
which has seen its first joint
venture manufacturing base
established with Sorma in
Europe, a network develop-
ment through South America
and South Africa, and an

expanded sales and service
office in Australia.

The company, which
employs arcund 130 people
at its Auckland site, contin-
ues to expand production
to meet international
demand.
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QUIK-COOL
Vacuum Coolers

NOW 20-30 MINUTES TO CHILL

Bttt Al PRODUCE IS A REALITY

-

Vacuum Cooling Is an efficient and
effective way to rapidly chill fresh
produce postharvest. At very low
pressure water tums 1o vapour and the
energdy to do this comes from the
produce itself. Moisture from and on
the produce turns to vapour and effect:
ively removes heat from the product.

Call us for more information.
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Rapid chilling of various produca types;
Significant savings in running costs
per tonne of produce; Ease of use;
Pick, pack, cool and deliver same day.

Produce types most suited to
vacuum cooling

Mushrooms; Lettuce; Sweetcorn;
Carrots; Broccoli; Baby Spinach; Celery;
Beans; Many others,
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USER FEIERDLY
(ONTROL PAREL
ONLY REQUIRES
SINGLE OPERATOR

ONE TONNE
BAG FILLER
Fills washed and brus
potatoes and onions §
tonne bags.

Fills bull potatoes
quarter, half and one &

DAUMAR CB48
Used to pack onions.
potatoes, apples and
citrus into |

to Skg poly :Etw
with laminate
welded together §
with or without
carry handle on
the packs,
Heat sealed.

HORIZONTAL F
MACHINE (YRI B
For packing fresh frui
trays or loose in flow
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