
 

Press Release 
Lübeck, 13 May 2022 
 
 
 

 
 

 
BAADER at IFFA 2022:   

Shaping the Future of Food Processing 
 
At this year’s IFFA it is all about “Technology for Meat and Alternative Proteins”. With its participation at the 
fair in Frankfurt/Main from May 14th to 19th 2022, BAADER will show how the company offers solutions even 
beyond processing meat, fish, fruits, and vegetables.   
 
At the booth, BAADER will present a range of its BAADER Refiner series – a technology that sets global 
standards in the processing industry, ensuring the quality of raw materials in a gentle manner and preserving 
the natural structure of the meat for further processing.  
 
“We look forward to finally meeting our customers again and showing them what our BAADERING 
Technology is capable of”, says Robert Focke, Managing Director, BAADER. “We call the process of 
separating soft and solid components BAADERING – a process that can be used for any kind of meat but 
also for example to unpack products that can then be used for animal feed. The options are various, creating 
new opportunities in co-product handling as well as protein production.” 
 
For the first time, BAADER will present the BAADER Refiner 608, the newest edition to the product line. It 
comes with improved hygienic design, increased process reliability, e.g. through automatic drum tensions 
as well as time-saving due to easy and fast access to the machine.  
 
Together with SKAGINN 3X, BAADER will show its integrated portfolio with a special focus on patented 
freezing solutions. For further process optimization, BAADER will present its Asset Manager – allowing 
customers to manage their assets worldwide by use of data stored in a protected cloud.  
 
BAADER strives to move towards a total solution approach, meaning the responsible handling of existing 
resources by developing sustainable innovations. For that, BAADER closely collaborates with its customers, 
and cross-industries, as well as with institutes, institutions, and organizations. These include the 
Frauenhofer Research Institute for Individualized and Cell-Based Medial Engineering IMTE, Proveg and 
Hydrosol, which will also be at the fair.  
 
IFFA 2022 presents a great opportunity to foster such kinds of collaborations and create new partnerships. 
External perspectives have never been more important. For BAADER, moving forward means focusing on 
integration, collaboration, and acceleration.  
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For more information, please contact 
 
Julia Fuamba 
Global Head of Corporate Communications 
Office: + 49 451 530 2855 
Mobile: +49 174 261 5059 
Email: julia.fuamba@baader.com 
 

  

 
About BAADER 
BAADER is the global partner for food-processing solutions with over 100 years’ experience. We design and 
engineer innovative solutions that ensure safe, efficient and sustainable food processing in all phases, from 
the handling of live protein materials to the finished food products. Through our data capabilities, we use 
data to interpret and forecast along the entire food value chain. In close collaboration and partnership with 
our customers and partners, we are taking further major steps towards greater transparency, profitability 
and sustainability. By sharing knowledge and data, together we can succeed in optimising the food value 
chain in the long term. 
 
To find out more about BAADER, please visit our website at www.baader.com. 
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