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Optimizing to full potential vs. Optimizing 
what you have
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Optimizing to full potential?

Timeline
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Hands off
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Value Chain Optimization

Optimization
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FACTORY VISION / FACTORY OF THE FUTURE

FURTHER
processing

FRESH
processing

SECONDARY
processing

PRIMARY
processingFarm to Factory Factory to Fork

DIGITALISATION – Equipment & Food Insights

FACTORY EXPERIENCE – Service & Support

PROCESSING –
Integrated Lines

Supply Driven Processing

Demand driven Processing



Thank you
Questions?


