CASE STUDY

Checkweighing

Checkweighing helps Aliments Ouimet-Cordon Bleu
ensure product quality as it grows
Cordon Bleu is a family-owned food manufacturer in
Quebec with a relentless focus on product quality, which
has helped the company grow and thrive for nearly 85
years and expand its reach through distribution channels
across North America. From the company’s founding in
1933 selling canned soups, stews and sauces under the
Cordon Bleu name, the product line has grown through
acquisition to include other well-known food brands
including Fèves Clark, Paris Pâté, Esta Sauces and private
label products.
Aliments Ouimet-Cordon Bleu’s 100 employees produce
more than 100 different products. As testament to their
high quality, these popular packaged foods are sold at
many of Canada’s finest food retailers. It’s a guarantee
given to ensure product quality at home and internationally.
Aliments Ouimet-Cordon Bleu also has critical food safety
designations: The company is HACCP certified and has
achieved the Safe Quality Food designation, a Global Food
Safety Initiative benchmarked standard for reputable food
safety compliance. Integral at this time of rapid growth is
product quality and ensuring a consistent product weight.
Such consistency is important.

Several different types of products run on the line, requiring
frequent changes to cooking and setup of the fillers and
checkweighers. With weights ranging from 78 to 700
grams, controlling a 1, 2 or 3 g variation was invaluable to
delivering a consistent product and avoiding giveaways.
The company’s previous checkweighing technology
had several limitations. The checkweigher’s reporting
function didn’t allow real-time data capture to allow the
processors to make filler adjustments on the fly. This was
a particularly problematic when filling cans on the line
with multiple ingredients such as meat, vegetables and
sauce. To address the need to obtain real-time data from
its checkweigher in order to adjust the fillers, Aliments
Ouimet-Cordon Bleu needed a new solution.

During their request for
quote, a solution from
Thermo Fisher Scientific
was identified. The
Thermo Scientific™ Versa
8120 Checkweigher
could identify irregularweight cans with a robust
software capability to
capture weighing trends,
standard deviation and
average weight. Using
this data, the production
team can now adjust the fillers in real time to ensure
consistent product weight.

Product quality drove Aliments Ouimet-Cordon Bleu
to invest in precision checkweighing. The economic
benefit of controlling underweight packages and overfills
reduces giveaway, enabling investors to optimize return on
investment.
The focus of this family-owned business is to harness the
latest technology to ensure product quality and to protect
their brands not only for today but for future generations.
About the Versa 8120
The Versa 8120 checkweigher
provides reliable, high-accuracy,
high-rate weighing, control and
reject functions to increase
throughput efficiencies for cartons,
cans, bottles and pouches in dry
or wet environments. Line rates
can be run up to 700 packages
per minute. The Versa 8120 is a
food-grade solution with stainless
steel construction and an open
design suitable for easy cleaning.

During the installation phase, the wide range of
specifications for product types and weights required much
technical training. The Quebec-based team from Thermo
Fisher’s Canadian distributor, MD Packaging, addressed
all of the needs and fine-tuned the equipment for optimal
performance.
Important to Aliments Ouimet-Cordon Bleu is that a local
service team is available to maximize uptime and ensure
a high level of performance in their demanding production
environment. MD Packaging exceeded all expectations
with their deep expertise and diligence in delivering all
performance requirements.

For more information about the Versa 8120 or other
checkweighing solutions from Thermo Fisher Scientific visit
www.thermofisher.com/checkweighing.

Find out more at thermofisher.com/checkweighing
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