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Press Release

Regional, Sustainable, and Highest Quality:
Vemiwa Relies on Coperion Technology for Manufacturing High-Quality Plant-Based Food Products
[bookmark: _Hlk41975166]Stuttgart, December 2023 – Regional, sustainable, and highest quality: Start-up Vemiwa Foods GmbH in Königsbrunn, Germany, produces plant-based food products according to these quality parameters and relies on Coperion technology to achieve them. Using the Coperion ZSK 43 Mv PLUS food extruder in hybrid version and Coperion K-Tron feeders, Vemiwa manufactures vegan meat substitutes (HMMA – High Moisture Meat Analogues) such as chunks, pulled varieties, and mince in a wet extrusion process. With his own roots in a family of traditional butchers, Vemiwa founder Michael Walk Jr. aims to thrill customers with flavor, quality and innovation in plant-based alternative products using no artificial additives, colors, or aromas, and instead using only natural seasonings and favoring regional proteins. 
Currently, Vemiwa uses legumes such as peas and fava beans as protein sources but is also experimenting with other sources and their compositions. Ever on the hunt for suitable, allergen-free sources of protein bases, the company researches, develops, and produces new and innovative plant-based products using the Coperion ZSK extrusion system. Vemiwa also offers white labeling and commission extrusion to provide other companies access to the market for plant-based products. High flexibility as well as high end product quality are thus important demands upon the extrusion system.


Know-How and Technology Are Key 
The search for the right equipment supplier led Vemiwa to Coperion. With the hybrid-version ZSK 43 Mv PLUS food extruder, Coperion offers the ideal technical solution for manufacturing qualitatively high-value end products. In HMMA production, the extruder achieves throughputs of up to 250 kg/h and speeds of up to 1,800 min-1. The increased energy input makes breakdown of the proteins in the process easier, thus providing greater product design flexibility. The deeply cut screw flights with a diameter ratio of Da/Di of 1.8 create a very large free volume which significantly improves, for example, the intake of protein powders that typically flow with great difficulty. 
Moreover, the process section’s modular design results in the greatest possible flexibility. Recipe changes and modifications can be implemented quickly by simply changing the screw configurations and the process configuration. The highly accurate and reliable Coperion K-Tron feeders for adding protein powder and liquids into the process, together with the extruder, ensure the highest HMMA product quality and tremendous flexibility in production. Comprehensive expertise provides seamless integration of each technology and component into the production process.
Along with the technology and high flexibility of the system, the extensive know-how demonstrated by the process technicians during the frequent interactions with them was key to Vemiwa’s decision to use Coperion. “It’s our goal to offer natural products that taste good. At Coperion, we’ve had a personal fit and a good feeling from the outset. With this system, we are very flexible, and we can easily try out new recipes or products; this means we can expand our selection further, as well as how we offer extrusion on commission. Our Coperion contacts continue to support us in fully exploiting the ZSK extrusion system’s possibilities so that we can continually develop”, said Venima founder Michael Walk Jr.
The interplay of high-quality technology, reliability and expertise makes Coperion stand out. Moreover, the system enables great added value depth in commission extrusion. The development and production of various types and quantities of products is easily accomplished on one machine with little effort required — from semi-finished plant products to various vegan and vegetarian end products. 


About Coperion
Coperion (www.coperion.com) is a global industry and technology leader in specialized equipment for the food and health industries. Coperion develops, produces, and services plants, machinery, and components for the food, pet food, baking, pharmaceutical, and cosmetics industries. Its brands – Baker Perkins, Bakon, Coperion K-Tron, Diosna, Gabler, Kemutec, Peerless, Shaffer, Shick Esteve, Unifiller, and VMI – are experts in ingredient automation, pre-dough systems, mixing, and depositing technologies. Coperion employs more than 5,000 people in its three divisions Polymer, Food, Health & Nutrition, and Aftermarket Sales & Service, and in its over 50 sales and service companies worldwide. Coperion is an Operating Company of Hillenbrand (NYSE: HI), a global industrial company that provides highly-engineered, mission-critical processing equipment and solutions to customers serving a wide variety of industries around the world. www.hillenbrand.com 
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Dear Colleagues,
You can find and download this press release in German and English and print-ready color images at 
[bookmark: OLE_LINK1]https://www.coperion.com/en/news-media/newsroom/
  .

Editorial contact and copies: 
Dr. Jörg Wolters, KONSENS Public Relations GmbH & Co. KG,
Hans-Böckler-Str. 20, D - 63811 Stockstadt am Main, GERMANY
Tel.: +49 (0)60 27/ 99 00 5--0
E-Mail: mail@konsens.de, Internet: www.konsens.de


The ZSK 43 Mv PLUS food extruder, together with Coperion K-Tron feeders, offers great flexibility in production.
Photo: Vemiwa Foods GmbH, Königsbrunn/Germany


With the Coperion extrusion system, Vemiwa produces high quality vegetable meat substitutes without artificial additives.
Photo: Vemiwa Foods GmbH, Königsbrunn/Germany
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