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which meets their needs.  For example, in the 
field of cheese manufacturing plants, it has 
been accepted as the coating of choice for 
augers which mix milk, hoppers which drop 
additional agents into the milk and for the 
molds which form and shape the cheese. The 
reason Impreglon's coating is accepted in these 
applications is due to its non-stick properties.  
It decreases the loss of raw materials during 
the production process and provides chemical 
resistance against the effects of salt. This 
reduces the need for machine maintenance.

Due to the actual achievements using the 
TempCoat® process, the coating system is 
gaining acceptance in other food manufacturing 
facilities including dairy product processing, 
bean roasting equipment, and sugar hoppers 
for candy production.

According to Mr. Takayama, Plant Manager, "We 
believe that Impreglon's coating technology 
is one of the most valuable technologies for 

enhancing productivity and cutting maintenance 
cost. Our coating materials have already been 
approved by Japanese food hygiene law. We 
would like to expand TempCoat® mainly in the 
food market."   jio
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In Japan, TempCoat® has attracted 
the attention of food manufacturers 
(e.g., cheese manufacturing plants)  
as the key technology for enhancing 
productivity and cutting maintenance 
costs.

Since last year, the worldwide economic 
recession has reduced overall product sales. 
The food market, which was thought to be 
resistant to this downturn, is in the same 
condition. Therefore, the food producers 
have made efforts to reduce costs. In Japan, 
some bread products have been reduced 
in size and the number of pieces of ham 
included in the pack have been decreased 
as well. Manufacturers continue to search 
for technologies that will provide both cost 
reductions and an overall productivity increase 
in terms of both processing speed and yield.

In Japan, TempCoat® has been accepted by 
some food manufacturers as the technology 
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KEY TECHNOLOGY FOR  
ENHaNCING PRODUCTIVITY Of 
FOOD FaCILITIEs

Milk products for daily consumption

Auger for mixing Milk

IMPREGLON "ONE-
STOP-SHOPPING"
The g loba l  economic  c r i s i s , wh i c h 
tr iggered a sharp dec l ine in orders 
in the automobile branch as well as 
the rest of the machine industr y in 
2008/2009, seems to be nearing the 
end. Impreglon's coating plants also 
suffered a decline in sales of 29% in 
the first half of 2009 as compared to 
the same period last year. But, for the 
second half of this year, management 
is confident that sales wi l l  increase 
somewhat.

To emerge from the crisis as a stronger 
company, Impreglon has been using 
the time to perfect its strategic goal of 
"one-stop-shopping" for coatings . The 
company took over a new coating plant 
in the nor theastern United States on 
September 1, 2009 to supplement its 
plant in Atlanta, opened 15 years ago. 
With the new faci l ity in Woonsocket, 
Rhode Is land, Impreg lon is  ab le to 
expand its product range to inc lude 
PVD thin layer applications.   dhjc

IMPREGLON BUYs US – PLaNT fROM SULZER AG
offered to the marketplace.  This project will 
be completed by December 31, 2009. 

A complete overview of our products and 
capabilities can be obtained by contacting 
the plant or reviewing our website at www.
pvd-coating.net.

If you have immediate coating applications 
and need technical support, please call us.   
usmz

Effective September 1, 2009, Impreglon 
purchased Sulzer Metaplas (US), Inc. located 
in Woonsocket, Rhode Island.  The addition 
of the “PVD Thin Film Technology” will offer 
a significant increase in Impreglon’s product 
offering.  The location of the plant also presents 
expansion opportunities in the Northeastern 
United States. 

The company is an ISO 9001:2000 certified 
supplier and currently services the Automotive, 

Medical, Electronics, Hardware, Plumbing, 
Marine and Cutlery markets.   A selection 
of the coatings offered include: Chromium 
Nitride (CrN), Titanium Nitride (TiN), 
Zirconium Nitride (ZrN), Aluminum Titanium 
Nitride (AlTiN), Gold (AU), Chromium 
(Cr), Silver (Ag), Tungsten (W), and Titanium 
Aluminum Vanadium (TiAlV). Current plans 
include an immediate upgrade to the existing 
coating equipment to increase functionality 
and expand the types of coatings that can be 
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This muff ler contains two paral lel 
mufflers separated by a 2mm stainless 
steel valve. The Silent mode (Dr. Jekill) 
has the same characteristics as the OEM 
muffler; the Loud mode (Mr. Hyde) is a 
full race muffler that not only conveys 
the true Harley rumble, but also offers 
15% more horsepower.  This whole 
mechanism is controlled with a simple 
touch of a button on the handle bars.

The exhaust is equipped with a credit 
card size servo control unit to enable 
these features. All necessary cables and 
a servo to control the valves of your 
exhaust are included.

You can then adjust the sound of your 
Harley from silent up to 120 dbA.   nlph

The Jekill & Hyde Company proudly 
presents our latest e lectronical ly 
adjustable exhaust system: our Harley 
Davidson Night-Rod Special Restyling 
Project. We are the first and still the 
only exhaust manufacturer in the world 
that has developed an after-market 
exhaust system for the 2007/2008 H-D 
Night-Rod Special. 

Customers send us their OEM mufflers, 
and then we restyle them – the Jekill & 
Hyde way. The Restyling Division of our 
company cuts the original mufflers to two 
thirds of the original length. The whole 
interior of the mufflers is removed. Then 
an all,  new black ceramic, heat resistant 
coating by Impreglon Holland is applied. 
And, last but not least, we insert our 
patented 2-way parallel muffler system.

Harley-Davidson Night-Rod Restyling

Dr. Jekill & Mr. Hyde

This is what led our customer, a 
market leader in the industry, to apply 
an Impreglon coating to the machine 
components.

The customer was more than satisfied 
with our FDA-compliant TempCoat® 
surface treatment.

The coating system combines excellent 
sliding properties with very good 
non-stick properties which ensures 
an absolutely reliable production 
sequence.  This equates to substantial 
savings in contract packaging for the 
end customer.

Cleaning is required less frequently 
because less residue sticks to the 
surface.

Our TempCoat® functional coating 
has also proven its merits in other 
applications requiring excellent sliding 
and nonstick properties.

Many satisfied customers now have 
a competitive advantage with an 
Impreglon coating system designed 
to master the challenges of the 
future.   dtl

Good sliding properties and easy 
cleaning of machine components 
are often required in the metering 
and packaging of food products.

This is particularly true when multi-head 
weighers are used to weigh products 
such as grated cheese. A reliable 
production sequence is essential to 
ensuring that the equipment does 
not come to a standstill, incurring 
unnecessary expense.

Products such as grated cheese 
tend to stick to the scale, resulting 
in unacceptable tolerances when the 
weighing container is not completely 
emptied. 

No company can afford this problem. 

TempCoat®-treated components of a 
multihead weigher for food products

Multihead weighers for 
food products

PrivatyachtAlternative Energy Generation

ENERGY GENERaTION Is EasY
untreated and used, or it can be dried 
(dry fermentation) to eliminate the 
high moisture content, thus reducing 
the weight substantially. The second 
method offers the advantage that 
less capacity is needed to store and 

transport the digestate. 
Our customer appl ies the second 
method, dr ying the digestate in a 
belt dr yer (dr y fermentation). The 
government subs id izes th is  nove l 
technology used in generating biogas 
with an innovation bonus of 2.0 ct/
kWh (in addition to every kWh fed into 
the power network.
 
The problem that our customer had 
occurred where the digestate was 
conveyed onto the belt of the dryer. The 
fermentation residue is wet and sticky, 
and it must be spread evenly on the belt 
with a screw conveyor. After even brief 
operation, the screw became clogged 
with digestate, making it difficult to 
spread the material on the dryer belt. 

The equipment had to be stopped 
regularly. The heat from the adjacent 
dryer channel dried the residue on the 
screw conveyor. It did not take long for 
the digestate to harden and stick so 
firmly to the conveyor that a crowbar 
had to be used to laboriously remove 
the residue in little pieces.    

An Impreglon representative examined 
the equipment on site and suggested 
coating the conveyor with PlasmaCoat® 
with an embedded polymer layer. This 
coating system has excellent nonstick 
properties, and it is also resistant to 
the abrasive forces of the digestate on 
the screw conveyor.

The result is extremely satisfying. The 
Impreglon coating does not completely 
prevent residue from adhering to the 

conveyor, but the process is much 
slower now. The equipment can run 
longer, and removing the residue is 
quick and easy. The digestate layer 
just needs to be pried away in one 
place. Then the dry, extremely solid 

mass can simply be pulled off the 
conveyor in one piece (see photo).   ddf

A regional biogas plant needed to 
improve the efficiency of a belt dryer. 
The intention was to find a suitable 
coating for the screw conveyor to 
minimize the effor t required for 
regular cleaning.  

A brief summary of how energy is 
generated; Corn and the remains of 
rye plants, liquid manure and poultry 
excrement are mixed together and 
conveyed through large si los . The 
mixture remains in the silo for up 
to four weeks . The emitted gas is 
col lected in large , f lexible domes 
above the silo and then incinerated 
in large motors the size of a ship 
propulsion. A generator linked to the 
motor converts the rotational motion 
to electricity and feeds it to the power 
network. The energy that our customer 
produces is enough to supply about 
1200 households with electricity. 

In addition to the gas that is burned 
to generate electricity, another waste 
product is the digestate, which is later 
spread on fields as fertilizer.
The digestate can be processed in 
only two ways . It can be collected 




