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SEAMING SYSTEMS

Close calls
Tom Woerndl reviews recent
developments to can seaming
systems
s with every part of a food or
beverage canning operation, the
demands on seaming systems are
wide-ranging, with machines being
engineered to offer greater efficiencies –
reducing material and energy costs – as
well as faster line speeds, and flexibility.
One demand from food manufacturers
is the ability to seam irregular cans at
higher outputs, with this goal recently
realised by Spanish canning equipment
supplier MCG.
The company, based at Pontevedra in
Spain, supplied Danish fish canner Sæby
Fiske-Industri – the largest in northern
Europe – with a modified version of its
F640 seaming system, which processes
1/3 and 1/4 P Long aluminium cans
supplied by Ardagh at a speed of 250cpm.
“The main differences between this
newer system and the existing version
include the modification of the piston
system prior to clinching, a new high
speed clincher group, and an upgraded
cam-controlled ejector system,” says Jose
Luis Ruíz, general manager at MCG.
Ruíz claims the revamped piston
system allows the seaming of larger
format cans, filled with liquid sauces, at
higher speeds. “The new piston system
was originally incorporated into our
smaller F113 range of irregular can
seamers,” he notes.
“When we introduced this
modification to the F640 machine it
allowed companies filling larger cans to
run their lines at higher speeds.”
According to MCG, most irregular can
seamers on the market offer a piston
system that makes it difficult to evacuate
excess liquid from the can during
seaming because of an “aggressive piston
stroke”.
“These issues are exacerbated the
faster the machine is operated, and the
longer and thinner the can design, which
becomes a major concern when seaming
large aluminium cans, such as Hansa
and P Long,” says Ruíz.
The modified F640 machine is said to
offer a much slower piston action, as well
as a higher overall output, allowing Sæby
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to fill and seam its cans more reliably.
“The new cam-controlled can ejector
system has been designed with the same
philosophy as the piston system,” adds
Ruíz. “Adjustable chuck pressure is
placed on the end gradually, which
ensures additional liquid evacuation,
fewer lateral can deformations, and
better can positioning at high speeds
before seaming.”
The F640 machine purchased by
Sæby is currently operational, having
passed a Factory Acceptance Test (FAT)
at MCG’s headquarters in June this year.
“Our competitors would not be able to
reach speeds of more than 160cpm on
these irregular cans,” claims Ruíz.
“During the FAT, the auto-height
adjustment feature was tested, and the
machine was automatically changed
over from the 1/4 P Long to 1/3 P long

Danish fish canner
Sæby Fiske-Industri
has installed a F640
seaming system
from MCG
in just one minute.”
Overall machine sales for the year
have been positive, says Ruíz, and more
prolific than in 2013. “Despite the fact
that we started out with our generation
of new seamers in the middle of this last
financial crisis, which hit Spain hard, we
can confirm that we are growing and that
our irregular can seaming systems are
being valued as a secure product,” he
explains.
“We have been picking up growing
interest over the year and look forward to

Cime Careddu’s
Diamond 8/1 filling
and seaming system
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a busy end to 2014. We are also pleased to
see that our bet on making stainless steel
machines is paying off – a number of our
stainless steel, medium output round can
seamers have been sold to companies in
Spain, and Europe in general.”
In the beverage segment, Italian
specialist CFT Packaging has been
working hard to push sales of its
seamers, having traditionally had strong
sales in the food market. “We’ve trying to
equalise sales of our beverage and food
seaming systems,” says Emanuele Piva,
sales director at the company, which is
based near Parma, Italy.
“Over the last couple of years, growth
in the beverage industry means that our
business is now split equally between the
two segments.”
In this sector, the majority of seaming
machines installed in the last year by
CFT were for beer applications.
“Currently, about 80 percent of machine
sales in the beverage category are for
beer,” confirms Piva.
“We’ve installed a few machines in the
Far East and China for high-output
applications with soft drinks, tea, or
energy drinks, but overall beer – in
particular craft beer – is driving the
market.”
CFT manufactures a number of lowto medium-output machines that are
suitable for craft brewers, with outputs of
between 10,000 and 30,000cph. “The
craft industry in the US is very dynamic
at the moment, and we are seeing a lot of
growth,” adds Piva.
As well as supplying filling and
seaming systems, this year CFT began
manufacturing brewhouse equipment.
“We now offer turnkey operations from
brewing through to packaging,” says
Piva. “We’ve installed two complete

breweries in Italy, with another currently
being completed in the US.”
The company additionally now offers
all of its seaming machines with either oil
or grease lubrication. “The beverage
market is moving towards oil, so it was
important to make this step,” notes Piva.
The electronic Flexyseam machine –
first installed at a customer in 2011 –
continues to be developed by CFT, which
has recently commissioned a system for
testing at a major international copacker based in the Middle East.
The seamer features turrets and
tooling levers that are driven entirely by
servo motors, which is said to provide
more flexibility in process control. “We
hope to significantly progress this project
next year,” says Piva. “We’re not a giant
company, so machine development takes
time, and needs to be conducted in a
measured way.
“The most important feature of
Flexyseam is that it gives the customer
electronic control of the cam and provides
instant information about the quality of
the closure.”
Another machine development to
make sales progress in the last year was
the company’s vacuum seamer for food
products. “We sold three machines last
year – two in Europe and one in South
America. This is a lot, given the amount
of investment required in such a system,”
explains Piva.
Vacuum systems remove the need to
add liquid during the filling process, and
are said to allow food canners to offer
‘premium’ products. CFT sold its systems
for filling vegetables.
“Time will tell how much the market
will move in the direction of vacuum
seamers but, at the moment, we are
encouraged by sales,” says Piva.
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Fellow Italian filling and seaming
equipment manufacturer Cime Careddu
is also finding success in the craft beer
market, with demand for its low output
machines.
“Certainly craft brewers are really
showing interest in our equipment,
thanks to their relatively low speeds – up
to 3,600cph – and positive results in
terms of oxygen ingress,” explains
Roberta Careddu, commercial director at
the company, which is based in
Calamandrana, near Asti, Italy.
“The craft market is really booming in
the US but, over the last two years, small
brewers in northern Europe have also
shown more interest in our machines.
“In recent months we have received a
lot of enquiries for smaller machines that
have an output of 1,500cpm. We will
show this type of compact equipment at
the Brau exhibition, in Nuremberg, in
November.”
Cime Careddu’s combined Diamond
8/1 filling and seaming machine is
compatible with all types of beverages,
both still and carbonated, says the
company. After the filling and the
purging of the can, a cam lifts the filling
valve, allowing the can to enter the outlet
starwheel of the filler and reach the
conveyor belt, which transfers it to the
seamer.
Cans are conveyed through the filler
with an inlet scroll and an outlet chain
that is said to reduce movement of
packaging and prevent product spills.
Filled cans are then transported and fed
to the seaming station, which features
four rollers.
The company says that the seamer is
completely synchronised with the filler,
with the whole machine coated in
stainless steel to meet sanitation
requirements.
“Because of its state-of-the-art
technology, and low to medium
throughput, this equipment meets the
needs of all smaller- and medium-sized
beverage producers, offering them the
same performance as big equipment, but
at a reasonable price,” adds Careddu.
More information from: Cime
Careddu, Regione San Vito 92,
Calamandrana 14042, Italy. Tel: 39 0141
769 036. Fax: 39 0141 75 571.
Web: www. cimeriempitrici.com
CFT Packaging, Via G. Galilei 16,
Montecchio Emilia 42027, Italy. Tel: 39
0522 863 911. Fax: 39 0522 863 035. Web:
www.cft-group.com
MCG, P.I.A Granxa. C/Ons, Parcela
107-109, Porriño, Pontevedra 36475,
Spain. Tel: 34 986 488 347. Fax: 34 986
487 135.
Web: www.mcg.com.es
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