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KRONEN AT FRUIT LOGISTICA 2022 — A REVIEW:
KRONEN is delighted to attract keen interest in the fresh-cut sector

Although the visitor numbers at this year’s Fruit Logistica 2022 were noticeably
lower than in previous years, the globally active family-owned company KRONEN
is satisfied with its participation in the trade show. Visitors to its stand were
particularly interested in innovations such as its fully automated, networked
salad processing line, which was presented in the virtual showroom, and the live
demonstration of the Convenience Avocado Line.

Visitors from around 40 countries were interested in the new and well-established solutions of
the food machinery manufacturer from the German town of Kehl, which was represented by its
international team with members from around 20 countries at its booth at the event. In typical
KRONEN style, the company presented live demonstrations of the machines and their salad,
fruit and vegetable processing functions. A new feature that celebrated its premiere at this year’'s
trade show was the virtual showroom, in which KRONEN demonstrated its latest innovations.
“We are delighted to finally establish personal contact with the industry after such a long break
from events. It was clear that this year’s Fruit Logistica would still attract fewer visitors, but we
are pleased with our presentation and the contacts we were able to make,” states the
spokesman of the KRONEN Board of Management Stephan Zillgith. “The innovative salad
processing line in the virtual showroom attracted particular interest, as did the Convenience
Avocado Line, which we demonstrated for the first time at a trade show, and proven KRONEN
classics such as the GS 10-2 belt cutting machine.”

New trade show highlights from A to Z: Avocado processing with a robotics option,
washing, dewatering, cutting and packaging

One of the highlights of KRONEN’s presentation was showcasing its semi-automatic
Convenience Avocado Line, which is optimized for gently and efficiently peeling, halving and
pitting up to 4,800 avocados per hour, at a trade show for the first time. KRONEN also used the
virtual showroom to present the fully automated robotics solution that it has developed for
processing the delicate fruit. The main advantages of this solution include the maximum hygiene
and reliability of the robot, which remains unaffected by even cold temperature ranges, thus
minimizing the risk of failure. The robotics option also offers impressive flexibility and planning
because the robot can be used for as long as required and processes a fixed quantity of fruit
that can be planned in advance.

Another solution that celebrated its trade show debut was the DEW 200 dewatering press,
which is used to remove excess liquid from products such as canned mushrooms and pickled
or thawed vegetables with a capacity of up to 1,600 kg/h, as well as the further development of
the MINI form, fill and seal packaging machine from the KRONEN partner GKS Packaging,
which was also represented at the booth. The compact MINI was redesigned in 2021 and can
pack a wide variety of packaging sizes — bag widths of 40 to 160 mm and unlimited bag lengths
— with a capacity of up to 65 bags per minute. The fact that the MINI can also process small bag
widths makes it particularly suitable for packaging ingredients and accompanying products such
as croutons, rocket, salad dressing or mustard.
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Another live trade show premiere showcased the semi-automatic PDS4L for coring and
segmenting up to 3,360 peppers per hour, which was launched on the market in 2021. The
machine enables two to three people to process up to 750 kg of bell peppers per hour. Using
the PDS4L therefore means that at least two to three fewer people are required for product
preparation. The peppers can be halved and optionally quartered by the machine. With its
optimized operation, the system guarantees perfect cutting quality and a yield of around 85%,
depending on the bell pepper variety and quality.

In addition to the machines at its booth, KRONEN also presented its latest developments in the
virtual showroom, including:

¢ its innovative processing line for up to 1,000 kg of baby leaf lettuce and the
corresponding quantity of mixed lettuce, which is networked and boasts state-of-the-art
technology, sets new standards in the field of hygiene in particular and also features
integrated new and further developments such as the K850 drying system, the GEWA AF
pre-washing machine and the GEWA XL helical washing machine

o the GEWA AF pre-washing machine with the new “Active Flume” washing system, which
is suitable for large capacities of, for example, up to 1,500 kg of baby leaf lettuce, up to
3,000 kg of iceberg lettuce or up to 1,000 kg of baby spinach per hour and is optimized in
terms of hygiene and low water consumption

o the KRONEN CITROCIDE® washing system, an effective and organic-certified solution
for the hygienization of products and process water, which is an alternative to
chlorine-based disinfection and also significantly reduces water consumption

¢ the Chicory Root Cutter, which cuts up to 4,800 pieces per hour efficiently, safely and
with perfect cutting quality

Visitors were also able to re-experience many KRONEN classics live at the booth in 2022: the
DECONWA Prep for the hygienization of whole fruits and whole vegetables, the GS10-2 belt
cutting machine, the KUJ V cube, strip & slice cutting machine, the KS-100 Plus and KS-7 ECO
spin-dryers, the AS4 and AS6 apple peeling and slicing machines, the PL40-4K potato peeling
machine, the AMS220 pineapple and melon peeler and many more.

About KRONEN GmbH

KRONEN is a family-owned, globally operating producer and supplier of stand-alone and special
machines as well as of high-tech processing lines for the Fresh-cut industry. The product range of
KRONEN and its partners covers fruit, vegetable and salad processing solutions for preparing, cutting,
washing, de-watering, peeling, disinfecting and packaging.
In addition, KRONEN offers technical solutions for sectors such as meat and fish, bakery products,
convenience and ready meals, dried and frozen products as well as pet food.

Today, the company based in Kehl at the Rhine in Germany has over 120 employees and a second
production site in Achern, representations in more than 80 countries worldwide and delivers its products
in over 120 countries around the globe.

With more than 40 years of experience in food technology, KRONEN considers it a major commitment to
keep traditional values such as quality awareness, and focuses on a sustainable, holistic approach for
the hygienic and safe production of healthy food. KRONEN aims at being a think tank, creating innovative
solutions in line with the customers’ needs and for their benefits. In close cooperation with industry and
research, it ensures a high consulting and planning expertise.

For further information please visit: www.kronen.eu
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Contact person:

Kira Krollpfeiffer

Tel. 07854 9646-160
Fax: 07854 9646-5160
Email: kira.krollpfeiffer@kronen.eu

Christina Maier-Streif

Tel. 07854 9646-161
Fax: 07854 9646-5161
Email: christina.maier-streif@kronen.eu

KRONEN GmbH photo material:

The KRONEN stand at the Fruit Logistica 2022:

During three days, the team of KRONEN employees and international partners was available for
visitors at the booth at Fruit Logistica 2022 in Berlin.
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The Convenience Avocado line was exhibited for the first Togetﬁer KRONEN and the cooperation partnr
time at a trade show. SPRK informed about the platform of the start-up
for the reduction of food waste in the supply chain
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_ 7,
Visitré from around 40 countries came to the KRONEN Visitors could experience the KROEN machines

stand to find out about innovations and proven solutions live and in function.
for processing fruit and vegetables

Live at the booth (a selection):

At the 2022 event, KRONEN again presented live demonstrations of a multitude of machines as they processed
produce at its booth, for example the Convenience Avocado Line (the fully automated robotic version of which was
presented in the virtual showroom), the PDS4L pepper coring and segmenting machine and the AS6 apple peeling
and slicing machine:
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The unique DECONWA Prep washing system developed by KRONEN improves hygiene and therefore extends the
shelf life of end products. It is used to decontaminate raw produced before further processing stages such as
peeling and cutting.
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A further development by the KRONEN partner GKS Packaging: The new GKS MINI is optimized for small
packaging sizes and is therefore also ideal for packaging ingredients and accompanying products like dressings,
croutons, rocket or mustard.
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In the virtual showroom (a selection):

This innovative processing line boasts state-of-the-art technology and sets new standards, above all with regard to
hygiene. It also contains a variety of new and further-developed machines such as the GEWA AF pre-washing
machine, the GEWA XL helical washing machine and the K850 drying system. The line can process up to 1,000 kg
of baby leaf lettuce or the equivalent amount of mixed lettuce per hour.

A KRONEN innovation: GEWA AF, a pre-washing machine for large quantities that features the new and unique
“Active Flume” washing system — a solution specially developed for washing floating, leafy products, submerging
light and delicate products without mechanical stress and handling production peaks.

An organic-certified solution (in Germany) for the hygienization of produce and process water: the KRONEN
CITROCIDE® System is an innovative system for hygienically washing whole fruits and vegetables and fresh-cut
produce and an alternative to chlorine-based disinfection.

A il 4
Erwiesene Wirksamkeit der CITROSOL=KRONEN Losung
Waschgang ohne CITROCIDE® PLUS Waschgang mit CITROCIDE® PLUS
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