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Advanced Material and Component Testing Help Resolve Food and Beverage Challenges

Freudenberg food and beverage experts highlight what’s needed to achieve sealing success in webinar with Design World Magazine

Plymouth, Mich. September 14, 2018. When it comes to sealing food and beverage systems against leaks, contamination and malfunctions, meeting a product specification does not guarantee that seals will function as needed, two Freudenberg-NOK Sealing Technologies experts told a webinar audience yesterday. Freudenberg-NOK runs the business operations for Freudenberg Sealing Technologies in the Americas. 

Freudenberg’s David Clark, Operations Manager, Central Laboratory and with Ryan Fleming, Analytical Laboratory Manager, provided insight about the nature of elastomers, market trends like custom flavor combinations, regulatory requirements and the importance of material compatibility and advanced analytical testing. All of these factors must come into play when choosing the right material to produce effective elastomer components for food and beverage machinery, they emphasized during their Beyond a Spec: Choosing the Right Sealing Materials for Food and Beverage Applications webinar.

“Today’s global industry means engineering for multiple markets and diverse regulatory compliance standards, which can be challenging and expensive, so it must be considered early,” said Clark. “Simply meeting a product specification does not ensure a seal will function. “

As the beverage preferences of customers shift toward more flavored waters, teas, energy drinks and coffees, equipment manufacturers are faced with tough, new sealing challenges.  Today’s drink dispensers play host to dozens of syrup and drink combinations that increase the complexity of industry issues like flavor transfer, use of multiple cleaning solutions and system leaks. Now, more than ever, advanced materials and robust product testing are required to meet industry performance expectations.

Clark and Fleming laid out why selecting the right materials is only the start of a successful project and why Freudenberg places so much importance on conducting its own rigorous and multi-faceted testing.

“There are multiple layers to achieving success, from considering operating conditions and regional specifics, to chemical compatibility and cleaning and sterilization factors, “ said Fleming. “Most seal suppliers have limited product testing capabilities and most equipment manufacturers are not elastomer experts. The key is combining the expertise of both to develop solutions that will work.  This involves open, ongoing communications between the supplier and the customer.” 

Equipment manufacturers frequently rely on simple immersion testing on sealing components to measure weight and swelling over time. But such tests do not provide sufficient data to determine if the component will actually work.
Freudenberg offers customers a variety of globally-certified sealing materials and sophisticated testing capabilities to analyze and resolve food and beverage challenges. 

The company offers customers a variety of globally-certified sealing materials, including its 70FKM727 low-temperature Fluorocarbon (FKM) material, its Fluoroprene XP family of highly fluorinated premium materials and its 70 EPDM 291 material.

Freudenberg also  specializes in tests such as Compressive-Stress-Relaxation (CSR), Dynamic Mechanical Analysis (DMA), Tensile, Modulus and Elongation,  Nuclear Magnetic Resonance to measure elastomeric state of cure and Gas Chromatography-Mass Spectrometry to measure and quantify the particularly touchy issue of flavor transfer. Flavor transfer occurs when fluid is absorbed into an elastomer or component and is later inadvertently released into a different fluid or flavor combination.

“To protect against flavor transfer, it is important to understand a variety of complex factors including the material science of different elastomer types, the selection and development of the rubber compound, and the various test methods used to measure fluid and temperature compatibility,” Fleming told the audience. “When these criteria are considered in testing, you develop a robust material that will perform well in whatever it is exposed to.” 

Ultimately, part performance is more important than a material specification, Clark concluded. Successful performance requires development of compounds based on polymers and raw materials that meet the physical properties required in the application and testing to determine meaningful material characterization. 

“Sealing components aren’t high-profile but they are a critical consideration in meeting the demands of the food and beverage industry,” Clark said. “We can help customers develop, analyze and install solutions that work.”

[bookmark: _GoBack] Freudenberg’s webinar, Beyond a Spec: Choosing the Right Sealing Materials for Food and Beverage Applications, is available for viewing through September 2019. at: https://www.designworldonline.com/webinar-beyond-spec-choosing-right-sealing-materials-food-beverage-applications/. 

###

About Freudenberg Sealing Technologies
Freudenberg Sealing Technologies is a longstanding technology expert and market leader in sealing technology and electric mobility solutions worldwide. With its unique materials and technology expertise, the company is a proven supplier for demanding products and applications, as well as a development and service partner to customers in the automotive industries and in general industries. In 2017, Freudenberg Sealing Technologies generated sales of about €2.3 billion and employed approximately 15,000 people. More information at www.fst.com. 

The company is part to the global Freudenberg Group which, with its Business Areas Seals and Vibration Control Technology, Nonwovens and Filtration, Household Products as well as Specialties and Others. In 2017, the Group generated sales of approximately €9.3 billion and employed more than 48,000 associates in around 60 countries. More information is available at www.freudenberg.com.

Media Contact 
Freudenberg-NOK Sealing Technologies
Cheryl Eberwein, Director, Media Relations
office: +1 734 354 7373
email: cheryl.eberwein@fnst.com
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