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Besides raw material in the recipe, added
ingredients and the production process,
spices and herbs are very important for the
quality perception of the end product for
the customer.

Conventional emulsifiers mostly use only
one or two knives and one or two cutting
plates. A new emulsifier has been developed
that, with four rotating cutting plates and
three fixed hole plates, achieves a much
higher cutting performance.

Undesirable texture can significantly reduce
the appeal of ready meals, resulting in poor
sales. During an economic downturn, it is
essential to maintain sales volume and
brand loyalty.

Door-to-door selling has a long history in
Japan, as Japanese housewives for centuries
traditionally bought most of their house-
hold necessities from travelling salesmen.
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