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Press Release  
 

Coperion Delivers Pilot Extruder to Foodwest 

ZSK Food Extruder in Hybrid Design: Ideal System for Product 

Development and Piloting 

Stuttgart, December 2020 – Research and development company Foodwest Ltd., located in 

Seinäjoki, Finland, has expanded its food development center with a ZSK 27 Food Extruder in 

Hybrid Design. Thanks to the Coperion extrusion system’s modular construction, Texturized 

Vegetable Protein (TVP), High Moisture Meat Analogues (HMMA), and numerous other 

extrudates such as snacks and cereals can be manufactured on the same machine. The 

extruder is particularly well suited for research and development with throughputs of up to 80 

kg/h, and thanks to constant process parameters within the entire ZSK extruder series, ensures 

reliable scale up to higher throughput ranges. Along with the extruder, the Coperion system 

encompasses a highly accurate Coperion K-Tron K-ML-D5-KT20 gravimetric twin screw feeder 

for dry powders, a ZGF Centric Food Pelletizer from Coperion Pelletizing Technology, and a 

cooling nozzle.  

Foodwest has been a successful development provider for innovative food products for over 25 

years, and with this new ZSK 27 Food Extruder, expands its product tests, research, and 

development efforts to a much broader spectrum of applications. 

ZSK Food Extruder in Hybrid Design for Maximum Flexibility 

Foodwest will be able to manufacture both TVP and HMMA on the ZSK Food Extruder in Hybrid 

Design with only a minimum of retrofitting. The feeding and process section for both applications 

are nearly identical, while the discharge units differ significantly. While the ZGF Centric 



  

December 2020  
 
 

 Page 2 of 4  

 

Pelletizer is attached to the process section for manufacturing TVP in order to cut the product 

directly at the nozzle plate, HMMA is discharged using a specialized cooling nozzle which 

produces a product strand that exhibits a texture closely resembling that of genuine meat. Using 

an adapter solution developed by Coperion, the ZSK Food Extruder’s discharge can now be 

switched from a ZGF to a cooling nozzle in no time. The same principle functions just as quickly 

in reverse when switching from an HMMA process to TVP. 

The extruder twin screws’ combination of self-wiping and modular construction will allow 

Foodwest to develop and test numerous other products on the ZSK system alongside meat 

substitutes, including snacks and cereals; for production of the latter, Foodwest individually 

configures the extruder as well as the extensive array of peripheral equipment available. As a 

result, the company profits from the extruder’s very high hygiene standards, intensive dispersion 

performance, and gentle product handling. 

Harri Latva-Mäenpää, PhD, Innovation Director at Foodwest says: “Extrusion is one of the most 

interesting technologies and we wanted to include it in our new food development and piloting 

facility in Finland. The versatile package and expertise offered by Coperion convinced us to 

make this investment. We can use the ZSK extruder for process and product development and 

also combine it with other food production and packaging technologies. This enables us to 

create commercially ready solutions in our food approved facility together with our customers all 

over the world.” 

Stefan Gebhardt, General Manager of the Food & Pharma Business Unit at Coperion, adds: 

“We’re very pleased to equip such a renowned company as Foodwest with a ZSK Food 

Extruder in Hybrid Design. We are convinced that the ZSK extruder, with its high configuration 

flexibility and reliable scale up to larger extruder sizes, is the optimal technology for a large 

bandwidth of product tests, research, and development. Moreover, we are very pleased to 

announce that, moving forward, Coperion customers will have a testing area for production of 

meat analogues and other products at their disposal at the Foodwest test center in Finland.“   



  

December 2020  
 
 

 Page 3 of 4  

 

About Coperion 
Coperion is the international market and technology leader in compounding and extrusion systems, 
feeding and weighing technology, bulk materials handling systems and services. Coperion designs, 
develops, manufactures and maintains systems, machines and components for the plastics, chemicals, 
pharmaceutical, food and minerals industries. Within its three divisions – Polymer, Equipment & Systems, 
and Service – Coperion has 2,500 employees and nearly 30 sales and service companies worldwide. 
Coperion K-Tron is part of the Equipment & Systems division of Coperion. For more information visit 
www.coperion.com or email info@coperion.com. 
 
 
 
About Foodwest 
Foodwest is a Finnish SME company providing development services for the food industry and its 
interphases. Foodwest’s business idea is to help food companies to develop their business along the 
whole value chain; from raw materials to products and from idea to markets. Foodwest’s commercial 
services are based on the following themes: idea mining, consumer insight, product development and 
production processes, product manufacturing, quality and safety management, product information 
management. Foodwest's food factory in Seinäjoki, Finland, completed in October 2019, meets the 
product development needs of both the SME sector and large companies and provides an agile growth 
platform for the food business. The factory has several different process facilities and versatile equipment 
for the needs of food companies. 
 
Contact at Foodwest 
Dr. Harri Latva-Mäenpää, Foodwest Ltd. 
Kärryväylä 4 60100 Seinäjoki, Finland 
Tel.: +358503561515 
E-Mail: harri.latva-maenpaa@foodwest.fi, Internet: www.foodwest.fi/en 
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Dear colleagues, 
You will find this press release in English, German and Italian together with the pictures in 
printable quality for download at  
https://www.coperion.com/en/news-media/newsroom/  
  . 
 

Editor contact and copies:  

Dr. Jörg Wolters, KONSENS Public Relations GmbH & Co. KG, 
Im Kühlen Grund 10, D-64823 Gross-Umstadt 
Tel.: +49 (0)60 78/93 63-0, Fax: +49 (0)60 78/93 63-20 
E-mail:  mail@konsens.de, Internet: www.konsens.de 
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The Coperion ZSK Food Extruder in Hybrid Design and accompanying peripheral equipment 

provides Foodwest with very high flexibility for comprehensive product tests with meat 

substitutes and further research and development for their customers. 

Photo: Foodwest, Seinäjoki, Finland 

 
 
 

 


