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Pathogenic cross contamination from
hands to food accounts for up to 40% of
contamination incidents. Such incidents
can result in loss of business, product
recalls, litigation and bad publicity. Now
there is a system that ensures a safe hand
wash at all times.
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The IPA will offer a unique opportunity to
meet nearly 600 French and international
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technologies dedicated to food processing.
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Hans Kupfer & Sohn GmbH is one of

the leading European sausage specialists.
After a major fire nearly destroyed the
entire production facility, the company
installed a state-of-the-art machine park
with the dedicated goal to become Europe’s
most modern sausage specialist.
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