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GEAConvenience-Food Technologies - formerly CFS
- will be celebrating the 50th anniversary of
Koppens - a meat processing brand of CFS- as well
as the year in which CFSbecame part of GEA.

Hydrosol:
Giving meat
the right bite.
Tall<to us at Hydrosol. Our tailor-
made stabilizing systems for meats,
deli foods, dairy products and ice
creamare based on the latest
findings. We help mal<e sausage,
pates, boiled ham and convenience
products more attractive and more
economical at the same time.

Take us at our word - and watch
your products jump off the shelves .
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