Creating value from potatoes
with lubrication maintenance
In a cone, on a plate or in a bowl. And of course perfectly fried so that each chip has a beautiful
golden yellow colour, is crispy on the outside and nice and warm on the inside. The basis for these
and other Aviko snacks is the potato. Based on the motto 'creating value from potatoes', Aviko
strives to draw out all the features and values of a potato.
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Lubrication

The Netherlands is a ‘potato’ country. The famous painting, 'The
Potato Eaters' by Vincent Van Gogh from 1885 bears witness
to this centuries-long tradition. In the Netherlands, the potato
is seen as the main accompaniment to any meal and therefore
features on the daily menu of many families. Over the years,
Aviko has introduced many variations to the market: fresh chips

Henk Verheij: “Durability has been
greatly improved, there is much less
wear and tear and we have found
solutions for our machines that run
at high temperatures.”

and deep-frozen chips, rösti, potato slices, potato dishes, sweet
potato cubes and steam-fresh potato products. It's no wonder
that Aviko is known as Europe's largest potato factory.
The potatoes are delivered to Aviko Potato in quantities of

The Steenderen plant

ninety tonnes per hour, where they are inspected, sorted and

The twelve production locations in Europe and China together

washed. They are then transported via a pipeline, propelled by

process more than 1.6 million tonnes of potatoes each year.

a ﬂow of water, to the plant where the potatoes are processed

The plant in Steenderen is the largest production location in

on different lines into chips or one of the other specialities.

the Netherlands. The company was founded in 1962 in Hoog-

Van Mierlo: "Yes, that transport ﬂow is important. The water

Keppel, which can still be found in the name that is an acronym

pumps have to keep pumping because if this ceases ﬂowing,

for Aardappel Verwerkende Industrie Keppel en Omstreken

then everything stops. But actually it’s difficult to identify the

(Potato Processing Industry in Keppel and Surroundings). By

critical assets for this site. Everything is important. Everything

about 1970, the head office and production location moved to

has to keep running.”

Steenderen. Henk Verheij is the Technical Department Manager
and Hubert van Mierlo is the Planned Maintenance Manager in

High temperatures

Steenderen. "With the TD, we do the maintenance for the entire

If freshly washed potatoes are processed into chilled or frozen

Steenderen plant," says Verheij. "These include three production

products, they must be (partially) cooked at some point. "There

sites and three cold stores, as well as refrigerated storage and

are interesting lubrication challenges there," says Van Mierlo.

packaging. There's a total of 3,300 machines here.”

"In the ovens, temperatures are high. The oil that evaporates

Tonnie Hagenaars
of Van Meeuwen
has been working at
Aviko in Steenderen
for 22 years, and
knows the site like
the back of his hand.

Tonnie Hagenaars (center), permanent Service Engineer
of Van Meeuwen at Aviko, teaches his colleagues during
an internal training at the Van Meeuwen oﬃce in Weesp.
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as a result of this can affect the bearings. And in the steam
peelers, where the potatoes are peeled by means of hot air,
the temperatures are around 200 degrees Celsius. At these
temperatures, greases will melt. Van Meeuwen has investigated
which lubricants are the most efficient in these cases. Based
on research and testing, but also based on experience and
knowledge, Van Meeuwen has employed lubricants that have
proven themselves absolutely. Figures show that sustainability
has increased significantly.”

Hubert van Mierlo: "Everyone
who works here understands
the added value of lubrication
maintenance.”
A Total Productive Maintenance programme has now been
launched for the production sites, with a strong focus on Just
in Time Maintenance and improving sustainability. Verheij: "Part
of this programme is working autonomously. We have already
introduced this on the packaging lines. This means that
production staff also bear some responsibility for the
maintenance aspect of the lines. The ‘holy trinity’ of cleaning,
inspecting and lubricating is an integral part of the work here.
This allows us to stay on top of the state of our assets at all
times. We want to roll out this approach across the entire
production site.”

Craftsmanship

also think that this contributes to the preservation of the parts

In order to avoid downtime and to ensure that everything on

and the machine as a whole? All of us - both Aviko staff and the

the site runs smoothly, Aviko devotes a great deal of attention

people from Van Meeuwen - were asked to follow this lubrica-

to lubricating the machines and changing the oil. Van Mierlo:

tion plan very consistently. It's not only important for keeping

"Lubricating well is a craft. That's why we've outsourced this

the entire plant running, but it also contributes to maintaining

to Van Meeuwen. The employees of Van Meeuwen, including

the machines.” When new employees join the company, they

Tonnie Hagenaars, know our site inside out and are well

quickly join the people from Van Meeuwen for a tour. "Everyone

aware of safety regulations, food-safety regulations and other

who works here, understands the added value of lubrication

Aviko rules. In addition, our own employees have followed a

maintenance. It's an important part of good craftsmanship.”

Van Meeuwencourse in lubrication maintenance, so that
everyone knows which lubricant is most suitable for which

Partnership

application and also how to lubricate.”

This approach is the result of a standard service contract that
has been converted into a kind of partnership. Verheij: "From the

Van Meeuwen has drawn up a lubrication plan for all the

contract we started to investigate how we could optimise the

equipment on the site together with our in-house technical

relationship. In a relationship, it's about openness and giving

department. Van Mierlo: "We have given this lubrication plan

each other something. We've expressed what we expect

back to the suppliers of the machines. To what extent do they

from each other. Not only what we, as a client, expect from
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Henk Verheij, Manager Technical Department and
Hubert van Mierlo, Manager Planned Maintenance
at Aviko in Steenderen

Van Meeuwen, but also from each other. Working together to

wear and tear and we have found solutions for our machines

strengthen each other.”

that run at high temperatures. The next step is to find out how
we can reduce the number of hours spent on maintenance.

The first step was to map out all the lubrication points and

Because durability has improved, we've already made some

to draw up a lubrication plan to really ensure that everything

progress in this respect. The further roll-out of autonomous

would be properly lubricated. "When this was clearly mapped

working will also contribute to this.”

out, we drew up a plan together with three starting points:
improvement, cost reduction and time reduction Initially, the

In all these cases, good lubrication maintenance is an important

focus was on the first two themes, says Verheij. "We took a

component. The relationship between Aviko and Van Meeuwen

critical look at how, without impacting on quality, we could

goes back a long way. It started in the 80's with food grade

make choices about what we could do ourselves and what we

lubricants and in the 90's the service concept was started in

would outsource. We've drawn up a new contract for that.”

close cooperation. Verheij reiterates Aviko's motto: ‘Creating
value from potatoes’. "I would venture to say that Van Meeuwen

Then, with this desire to improve quality, we looked at the

certainly contributes to this by means of good lubrication

lubricants. Verheij: "With which lubricants and in what quantities

maintenance.”

would we achieve the best results? This too has had a positive
effect. Durability has been greatly improved, there is much less

■
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