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When considering any 
change in a production 
or processing line, it 
is always important 

to do the homework up front. 
Whether you need to add a new 
line or just a new machine, or build 
a whole plant, the exercise is pretty 
much the same, and always worth 
the effort. 

Be sure to look at the whole 
picture and check out your options 
before making that all-important 
purchase decision. There are many 
critical factors to consider, but most 
important is the total ownership 
cost: this includes the initial capital 
cost of the equipment as well as 
all of its ongoing operating costs. 
If one is not careful, it can be like 
that famous old automotive filter 
ad: pay me now, or pay me later….

Typically, the “pay me later” 
cost is much higher and includes 
the ongoing costs of downtime, 
loss of product, emergency repair, 
lost production, unexpected 
overtime and even safety risks: 
the list goes on.

From a machine design point of 
view, we look for our machinery 

manufacturers to use:
•	the best available materials of 

construction;
•	performance: maximize the 
production to minimize the 
end production unit cost;

•	quality of construction;
•	simple design to ensure easy 

maintenance and cleaning 
access—after all, if it is too 
difficult to get at to clean and 
maintain, the odds are that this 
important routine will often be 
skipped; 

•	energy-efficient design: this 
will ensure lowest possible 
operating utility costs;

•	smooth, clean design to ensure 
the customer’s product is not 
wasted or lost in transfers or 
other handling steps;

•	availability of upgrades or 
replacement parts to keep that 
machine running like new; 
and 

• reliability: we recognize our 
customers’ need to operate to 
make money.

OPTIMIZE UPTIME
Consider the total cost before investing in new equipment



Ultimately, we have found that our toughest 
competition is often our own older machines, with 
some machinery still running like new after decades 
of productive use. Following are a couple of examples: 

•	VANMARK scrubbers for 
root and fruit crops: the 
series 27 was introduced in 
the early 1970s and many 
are still operating at peak 
performance today. More 
recently, a new design, 
Series 2900 was introduced; 
it features a rounded, 
smoother-flowing framework for better and easier 
access for cleaning and maintenance, and a simpler 
drive system for lower power consumption, lower 
maintenance cost and easier process control. 
But, many of the internal working parts are still 
interchangeable between the two generations of 
scrubber.

•	OLNEY Flotation Washer for 
cleaning process vegetables 
such as peas, beans or corn. 
First introduced in the 
early 1900s, the operational 
design remains constant: it 
just plain works! But, over 
the years, the G.J.Olney 
Company has upgraded 
materials of construction, and made cleaning access 
much easier. (In some cases, they are also bigger, 
with one machine handling what used to be done 
in two or three machines.

•	BEST Optical Sorting machines: 
first introduced in 1996, using 
laser technology to scan and 
grade food products. New 
technologies have been adapted 

and added in a modular fashion to now offer the ability 
to sort products based on structure, shape, colour, and 
a number of quality measures commonly used in food 
processing. Food safety is a major issue in the industry. 
Reliability of these machines is critical. In many cases, 
they can be the last step in the food safety and quality 
stream before a product goes out to the consumer.  
The pace of development in this field has been 
staggering; yet the same core technologies continue 
to operate and are upgradable to adapt new 
capabilities to older models. 

•	Conveyors: many companies 
offer conveyors. You just have 
to move something from point 
A to point B, right? Wrong! 
When a manufacturer (food, 
bolts, car parts or electronics) 
needs product to get from 
point A to point B and beyond, 
reliability and performance are 
key. We select from our range 
of suppliers for custom manufactured conveyors to 
suit each of our customers’ unique requirements. 
There are myriad issues for every application, such 
as getting from A to B, one might need to elevate, turn 
corners, or provide high sanitation standards. 

You want your plant to run at its best. To get there, it 
pays to be thorough right up front. 

Eckert Machines Inc. is a sales agent offering complete 
solutions for food processing and materials handling 
operations across Canada. For information, contact info@
eckertmachines.com or visit www.eckertmachines.com
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