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Competence and experience

We have been successfully integrating equipment 

into production processes in the food industry since 

2002. All of these developments take place at our 

German headquarters in Waghäusel, Karlsruhe;  

activities also include initial implementation and 

maintenance procedures throughout Europe.

Frequent innovation

Thanks to close collaboration with customers and 

partners, we receive constant feedback regarding 

their experience with our products. This feedback 

ensures that all of our services can be continuously 

improved.

Customer service

KEA-TEC GmbH‘s engineers and technicians are  

always willing to listen to your queries and requests. 

A high level of flexibility, quick reaction times and 

competent contact partners guarantee a quick, 

smooth and secure experience.

Various test equipment is made available in 

case you wish to carry out product testing.

KEA-TEC GmbH is advancing the company 

and the production processes of its custo-

mers. The spirit of innovation is a key charac-

teristic of the identity of company founder and  

director Martin Kern. The medium-sized  

business owner has committed himself fully to 

embracing a new technological development in 

the food industry: the so-called ‘electrophysical 

cell poration’ process.

“We are developing the future” - in 2007, this motto 

accompanied another innovation by KEA-Technology 

called BLIZZAR, which we would like to present 

to you in this brochure. This treatment equipment  

allows valuable resources to be processed with a lighter,  

gentler touch. The sustainable improvement of produc-

tion results ensures that costs are reduced.

KEA-TEC also has a lot more to offer:

High-quality developments

In collaboration with the Karlsruhe Institute for 

Technology (KIT), Martin Kern has specialised in the 

treatment of vital cells with pulsed electrical energy 

for over 15 years.

TrENdSETTiNg SOLUTiONS BY KEA-TEC
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PUrE ENErgY - THE TECHNOLOgiCAL iNNOVATiON

The trendsetting KEA-Technology operates by conti-

nually charging capacitors with electrical energy and 

supplying a voltage pulse to the product. An rota-

ting wheel integrated within the processing com-

ponent collects the raw materials and transports it 

under water to the treatment area. From there, the  

treated product is lifted out of the water bath by 

another turn of the rotating wheel. The pulse treat-

ment can be switched on and off by the operating 

staff without having to prepare this in advance.

The BLIZZAR is constructed as an operational unit 

for the treatment of whole or sliced fruiting bodies. 

With a capacity of up to 20,000 kg/h, raw produce 

with an average diameter of up to approx. 80mm 

can be processed easily. Higher capacity options 

can be reached by connecting impulse generators in  

parallel.

Electrolytic effects are prevented thanks to optimum 

electrical and voltage parameters and an extremely 

short pulse duration.

Anybody wishing to introduce new innovations 

to the food industry must overcome a number of  

challenges. These challenges call for increasingly  

higher levels of competence in product develop-

ment and implementation.

As such, KEA-TEC keeps asking what treat-

ment equipment should look like both now and 

in the future; this equipment must be able to 

improve the production process in a sustain-

able manner without using chemical additives 

or thermal energy.

We have clear targets in our sights: consistent  

focus on the requirements of our customers and the  

reduction of costs, time and energy whilst simul-

taneously improving production results. 

We have created innovative equipment which ful-

fils these criteria simply and exclusively by passing  

electrical energy through the raw materials.
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PrOCESS iNTEgrATiON iN THE PrOdUCTiON OF FrENCH FriES

WASHING & SORTING
PEELING & WASHING

SLICING & WASHING

BLANCHING

DRYING
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ELECTROPHYSICAL CELL PORATION

PRE-FRYING

HARVESTING, 
DELIVERING, 
STORING

FREEZING & 
PACKAGING
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THE BLizzAr EQUiPMENT

THE ENErgY SUPPLY
is separate to the production line

THE PrOCESSiNg COMPONENT 
treatment reactor with rotating wheel and impulse generator
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CONTrOL PANEL
FOr CONTrOL UNiT

rOTATiNg WHEEL
in the cleaning position
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THE EQUiPMENT’S AdVANTAgES AT A gLANCE

 BLIZZAR 

 REPLACES THERMAL BLANCHING

•	 Electrophysical cell poration is carried out  

without warming the raw materials to any signi-

ficant degree. This prevents damage to the cell 

matrix and the gelatinisation of starch granules.

•	 Constituent ingredients such as dissoluble sugars 

can be washed out via cell poration.

  BLIZZAR 

  ENSURES LOWER ENERGY USE

•	 In comparison to blanching without heat  

recovery, BLIZZAR has a clear advantage: only 

2% of energy is required for electrophysical cell  

poration in comparison. However, even with an  

assumed heat recovery rate of 60%, electro- 

physical cell poration is far superior to the thermal  

process due to using only approx. 5% of the 

energy amount.

 BLIZZAR 

 REDUCES WEAR AND TEAR ON  

 THE CUTTING DEVICE 

•	 The elasticity of the cell substance is significant-

ly increased. This reduces the cutting force by 

approx. 50% and extends the lifetime of the 

cutting blade.

 BLIZZAR 

 MINIMISES PRODUCT LOSS

•	 The increase in elasticity results in a smoother 

cut, leading to a reduction in the leaching of 

starch granules from the cutting surface and 

therefore minimising product loss.

•	 Due to higher flexibility, the sliced product 

breaks less frequently, and product loss is 

further minimised.
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 BLIZZAR

 CREATES AN ADDITIONAL 

 WASHING STAGE

•	 Due to its treatment in a water bath, BLIZZAR 

serves as an additional washing stage in which 

suspended solids from the peelings and other 

fragments are removed. This removes the need 

for a later step to be carried out by the frying 

equipment.

 BLIZZAR 

 REDUCES THE FAT CONTENT OF  

 (PRE-) FRIED PRODUCTS 

•	 Another effect caused by the smooth cutting 

surface is the reduced adhesion of fat after  

frying, which automatically leads to a lower  

consumption and the reduction of fat values in 

the end product.

 BLIZZAR

 POSITIVELY INFLUENCES 

 CRISPNESS 

•	 Cell fluid leaks out through the electrophysical 

cell poration process. This creates a higher level 

of dry matter in the potato prior to the frying  

process. It also reduces the number of cells 

which burst when heated in oil. Both of  

these effects lead to a higher level of crispiness 

in the fried product. Levels of crispiness can be  

adjusted by varying the treatment parameters 

(number of electrical impulses).
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BLizzAr – FiVE YEArS OF iNNOVATiON

As Product Development Manager, I (along with my 

team) feel responsible for the desires and require-

ments of the consumer. Our aim: to produce inno-

vative snacks with a well-developed flavour.

Together with our food technologists, nutritio-

nal scientists and engineers in the fields of quality,  

research & development and production, we are 

continuously looking for new product ideas and  

production techniques.

In collaboration with Martin Kern, CEO of KEA-TEC 

GmbH, we have been able to sustainably improve 

the production process of the Intersnack Group at 

numerous locations over the last 5 years.

The integration of the BLIZZAR into our pro-

duction process guarantees that the valuable raw  

material ‘potato’ can be processed with a lighter, 

gentler touch and without use of chemicals. This 

reduces our costs while simultaneously improving 

quality and production results.

Dipl. Ing. Reiner Haferkamp, 
Research & Development, Innovation Management
Intersnack Knabber-Gebäck GmbH & Co. KG
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BLizzAr - SiMPLE ANd TrENdSETTiNg

At Intersnack, we maintain the highest levels of 

quality at every stage of production. As Production  

Manager, I am responsible for a smooth manufactu-

ring process and ensuring exemplary product quality.

Utilizing the BLIZZAR, developed by KEA-TEC 

GmbH, further optimises our production technology. 

By using this method, we can emphasise the positive 

characteristics of our products and further reduce 

losses in the manufacturing process.

After years of practical testing, Blizzar technology 

has become an integral of our production process.

Dipl. Ing. Andreas Thelemann, 
Production Manager Intersnack Knabber-Gebäck GmbH & Co. KG
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www.kea-tec.de

Kontakt / Contact

KEA-TEC GmbH 
Kaigartenallee 8

68753 Waghäusel
GERMANY

CEO Dipl. Ing. Martin Kern
 

Tel.: +49 7254 2031937
E-Mail: mail@kea-tec.de


