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IFFA 2022: A look into the smart future of meat and protein 
processing 

Frankfurt am Main, 06.04.2022. Shortage of skilled workers, product diversity and 
consumer behavior that is difficult to assess – the meat and protein industry is 
facing major challenges. It is therefore all the more important to design the process 
chain efficiently and economically, in line with the special requirements that the 
product places on hygiene and quality. Digitization and automation of processes 
offer possible solutions. Innovative technologies such as AI, robotics and cloud 
computing open up new opportunities in industrial production.

Natural, sensitive and varied in size and shape - the product meat requires special care 

and precision in processing and production. Where humans reach their limits, automated 

solutions and digital processes offer advantages, especially since qualified skilled workers 

are hard to find. Consequently, the topics of automation and digitalization are high on the 

agenda of IFFA 2022, which will bring together the leading companies in the international 

meat and protein industry from May 14 to 19, 2022.  

A look into the future: the smart factory. 

The development in the field of automation and digitization is taking place very quickly. At 

the top of the innovation pyramid is the smart factory, the intelligent production facility that 

is highly digitized and networked and operates largely autonomously. This is made 

possible by new technologies that network not only people, but also applications and 

objects (Internet of Things) and enable machines to analyze data, "learn" from it and 

create corresponding action patterns (artificial intelligence). In this way, the smart factory 

can make processes efficient and cost-effective and improve overall plant effectiveness, 

all while complying with strict quality and food safety requirements. However, the road 

ahead is long, and most meat and protein processing plants, large and small, still have a 

long way to go.1

Data along the process chain 

In order to assess meat quality and food safety, data is collected and analyzed in real time 

along the entire process chain. This is done primarily with the help of software, sensors 

and industrial image processing. The data collected during the course of the process can 

be assigned to specific sub-processes, a major advantage as the degree of automation 

increases and individual processes become more correlated. In the event of disruptions in 

the production process, cause-effect relationships are quickly identified, even without 

lengthy analyses. In this way, process lines can be maintained while the process is still 

running and downtimes can be eliminated or prevented. The technologies that make this 

1 Christian Falkenstein, Shaarath Thondanure und Yael Friedberg: „Ein Blick in die Fabrik der    
  Zukunft“, in: Fleischwirtschaft 7/2021  



possible are summarized under the term "artificial intelligence" (AI). AI reduces risks and 

promises more efficiency, more transparency, more safety for consumers and companies, 

and complete documentation and traceability of the process chain, from origin to sale. The 

problem: In the meat industry, the various production lines are often not yet networked 

with each other, data exchange is interrupted and cannot be used for process 

optimization. In addition, data acquisition and exchange are complicated by different 

quality seals and classifications.2

IFFA: Fully automated solutions using robotics will shape production in 
meat and protein processing in the future. Source: Messe Frankfurt 

Transparent production 

The most common systems for managing and controlling production in real time are ERP 

("Enterprise Resource Planning") and MES ("Manufacturing Execution System"). Their 

function includes production planning, sequence planning, machine data and production 

data acquisition, maintenance control, quality management and order control. By 

continuously capturing and recording production data, the systems immediately detect 

when certain parameters deviate from the norm - and thanks to AI, they immediately 

assign the underlying cause to the problem. Misproductions can thus be significantly 

reduced or avoided altogether. The entire production process is visually displayed, 

deviations are immediately visible.3

The be-all and end-all: secure data 

The collection, storage and evaluation of data volumes (big data) requires a high-

performance network infrastructure within the production facility. 5G is the prerequisite for 

the transmission of data in real time, cloud solutions ensure the storage and availability of 

large amounts of data at any time and any place. Important information such as operating 

hours, pressure curves, error messages and machine status are stored in the cloud and 

can be viewed at any time and on mobile devices at any location. In the meat and protein 
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industry, cybersecurity is particularly important, as hacker attacks can cripple entire supply 

chains. Thanks to easy access and a lack of security management, criminals can quickly 

gain access to production systems - with fatal consequences, not only for business 

operations, but also for the company's reputation. That's why the topic of cyber security 

should be a matter for the boss and have top priority. An initial countermeasure can be the 

decoupling of production and administrative networks. Equally important is the issue of 

data protection: A secure cloud environment must comply with all data protection and   

security regulations in accordance with the DSGVO4 (German data protection regulation). 

Robot use in the food industry 

The use of robots in the meat and protein industry is not yet comparable to that in the 

automotive industry or electronics manufacturing. However, the switch from specialized 

machines to industrial robots is in full swing. In companies with 250 to 1000 employees, 

their share is already around 50 percent, with a smooth transition between conventional 

machines and those with integrated robotics. By using industrial robots, the meat industry 

could benefit from the technological progress being driven by the automotive and 

electrical engineering industries. The robot is faster than working by hand because: It 

doesn't need breaks or vacations, and it doesn't drop out due to illness. And the shortage 

of labor, especially in less attractive work environments with repetitive tasks, continues to 

drive the development and use of robots. 

But there are still reservations: too slow, too space-consuming, unsuitable for cold and 

damp environments - these are the objections, at least in slaughterhouses. But robots are 

low-maintenance, hygienically designed and equipped with suitable software for control, 

simulation, visualization, object recognition and much more. These are ideal conditions for 

contact with food, especially since their versatility also promises considerable productivity 

gains. Robots can cut, pack, wrap, sort, pick up and place. The Danish Technological 

Institute is researching multifunctional robotic work cells that could replace line production 

and revolutionize the entire process in the medium term. The robotic cell is to process 

pork sides independently in various steps with the help of AI. This is done in as many 

operations as possible at once instead of small operations one after the other. Different 

productions can run in parallel, enabling a strong product mix without the constraints of 

line production. Initial prototypes of the robotic cells should be applicable by the end of 

2022. Thus, in the near future, the meat industry will also see the introduction of what has 

long been reality in other industrial sectors: humans control and steer, while robots take 

over all manual tasks.5

High requirements for quality control 

Only three percent of robots are sold to the food industry. Therefore, the degree of 

automation is still low compared to other industries, and there is a lot of room for 

improvement. In the areas of control, inspection, traceability and quality management, 

however, the legal requirements are so high that humans can no longer reliably fulfill them 
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as a control authority in industrial production. This is why automatic inspection systems 

are used, for example, to check barcodes or products for foreign objects. They work 

quickly, precisely and reliably over the long term. The inspection systems range from 

simple sensors to intelligent, i.e. self-learning camera systems. This is where automation 

and digitization merge. One does not work without the other.6

With four trade fairs on four continents currently, Messe Frankfurt is accompanying the 

dynamic growth of the global food industry. Further information on the events in the "Food 

Technologies" portfolio at: www.food-technologies.messefrankfurt.com

+++ Online press accreditation +++ 

Online press accreditation for IFFA 2022 is now open via the following link: 

https://presseakkreditierung.messefrankfurt.com

Following a system changeover, please note that:

 All previous registration data for the Messe Frankfurt accreditation tool (before 2021) are no 
longer valid. 

 Should you already have a Messe Frankfurt login, please use it to register for IFFA 2022.  

 In this connection, we would be grateful if you could update or complete your profile, as 
necessary. 

 If this is the first time you are using the new portal for online accreditation and you do not 
already have an account, simply click on ‘Register’ and complete the registration procedure 
step-by-step.  

Should you have any questions, please do not hesitate to contact us at 
 press.iffa@messefrankfurt.com
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Background information on Messe Frankfurt 

The Messe Frankfurt Group is the world’s largest trade fair, congress and event organiser with 

its own exhibition grounds. The Group employs approximately 2,300* people at its 

headquarters in Frankfurt am Main and in 30 subsidiaries around the world. In 2021, the 

company had to contend with the challenges posed by the pandemic for the second 

consecutive year. Annual sales will be approximately €140* million after having been as high 

as €736 million in 2019 before the pandemic. Even in difficult times caused by the coronavirus 

pandemic, we are globally networked with our industry sectors. We serve our customers’ 

business interests efficiently within the framework of our Fairs & Events, Locations and 

Services business fields. One of the Group’s key USPs is its closely knit global sales network, 

which extends throughout the world. Our comprehensive range of services – both onsite and 

online – ensures that customers worldwide enjoy consistently high quality and flexibility when 

planning, organising and running their events. We are expanding our digital expertise with new 

business models. The wide range of services includes renting exhibition grounds, trade fair 

construction and marketing, personnel and food services. With its headquarters in Frankfurt 

am Main, the company is owned by the City of Frankfurt (60 percent) and the State of Hesse 

(40 percent). 

For more information, please visit our website at: www.messefrankfurt.com 

* Preliminary figures for 2021 
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