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.3 Industria alimentaria

el sector manufacturero mas importante en la UE por
facturacion (14,9%) y empleo (15%).

287,000 empresas en UE de las que 99.1% PYMES (51.6% de la
faCturaC|O,n y 64.3% del emp|EO) (FoodDrinkEurope, 2011)

> 10% de la demanda de energia final en la EU-27 (urostat, 2009)
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. 1 Consumo energético en la industria alimentaria

Sistemas de suministro y distribucion de |la energia no ajustados
a la demanda

Elevado potencial de mejora de la eficiencia energética (>15%)

Escasa integracidon energias renovables (biomasa, biogas, solar
térmica,...)
Necesidades (especialmente en pymes)
Sensibilizacion y formacion
Acceso al conocimiento sobre alternativas de mejora (EE, ER)
Mejora eficiencia sistemas de financiacion y subvencion

Ejemplos de casos de éxito en diferentes subsectores
Puntos de informacion
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Proyecto europea para apoyar las industrias de “
aIImentaCIo’n y bebldas Co-funded by the Intelligent Energy Eurcpe
Fragramme of the Eurcp=an Union
: ) o
Promocionar la Reducir emisiones de Gases de
eficiencia energética Efecto Invernadero
‘ Mejorar la competitividad de las
Fomentar la
: i6n d empresas
mcorp,oracmn < ereduccion costes energeticos
energias renovables ereduccion impactos amb. asociados

Duracion:28 meses (04/2013-07/2015)
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1 Principales resultados de GREENFOODS

Herramienta evaluacion medidas de EE y ER: GREENFOODS branch
concept

Compendio de medidas de mejora de eficiciencia energéticay
energia renovables : GREENFOODS Wikiweb

Auditorias energéticas y casos practicos
Curso GREENFOODS eficiencia energética en IA
Revision de esquemas de financiacion y subvencion

Centros de competencia energética
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. J Resultados: Branch concept

Branch concept.- Herramienta informatica para ayudar a las empresas y

expertos a identificar y evaluar las medidas de eficiencia energéticay la
integracion de energias renovables en la industria alimentaria.
http://www.green-foods.eu/greenfoods-branch-concept-2/

Energy Ba | ance Ba kery Return to Checkpoints Optimization
Energy Input Utilities Distribution/Storages Processes
Add New Data l Edit Entry l Delete Entry | Add New Data Edit Entry Delete Entry ] Add New D | Edit Entry | Delete Entry [ Add New Data l Edit Entry | Delete Entry |
T Coal 13180 kWh 1 SteamBoier 20000 kith 1T Coal 12762 kWh T Ruetzl 7200 kih
2 Diesel 9380 kivh 2 Hot Water Boier I 10400 kWh 2 Diesel 8982 kwh 2 Bichback 2500 kih
5 Natural Gas 39600 kith 3 et 2400 kitth 3 Natural Gas 23316 kiwh 3 SwestOven 4500 kih
7 Biomass (wood chips) 7780 kih 4 cHe2 1664 kWh 4 Biomass (wood chips) 7391kWwh 4 Shower 3394 kWh
8 Biogas 802kwwh 5 ThermoOi 3000 kih 5 Biogas 778 kwh — A |5  Bakng 6250 kivh
10 Electridty 20000 kih 6 Frost 3450 kith 6 Electidty = q o =
11 Solar Thermal 19750 kith 7 Frostll 2800 kwh 7 Solar Thermal D rying with Air Convection
112092 kWh 43714kwh | 8  Steam 2bar
9 HotWater 1bar
10 Steam6bar General data D liq Average percentage of recirculating air.
11 Thermal Oil 18 bar RN EV | Enter 0% if not applicable. Operati "
Equipment Name Dryer perating time
- Year of Commissioning I FF: Drying (Bakery) Peaitiay -2
mcosl Sopomel Operatng End h
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mFuel Oil mCHPL Product input Product output Operating Days per Week dfw
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= Natursl Gas  Thermo il |
i o Specific heat capacity 3 (g K] Qutlet temperature 5 [ Operating Hours per Year 3000 hivear
= Blomass fwood ch = Frosill Moisture content of rawmaterial [ gp [%]
 Biogas —
Inlet ter tur
S nlet temperature 2o [
Electricity - L
Fan electricity demand
Solar Thermal
Spec. fanload g —
2500 EF: Info
Electricity demand fan Sy ol o fans
= - = . Fresh air input Recirculated air [ Reciculation Exhaust air
articularizada para diferentes sectores: === . DT == mmT
Ambient air temperature 0 [ Recrulating mass 063 Ak Outlet rel. humidity w0 [

Ambient rel. humidity T e Mixing air temperature [~ 4.0 (4] Outlet humidity ratio

panaderia, lacteo, carnico, vegetales,.. =L it SET e
Hotair temperature l—usf-t? I Heat recovery
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» Resultados W|k|Web

WikiWeb: compendio de procesos productivos y operaciones unitarias
relevantes en los principales sectores de la industria alimentaria.

starch/
milk fruits/ fats/ chocolate/ polati.:iesf I?rea.dar wine/ baby
getables! |sugar |beer | . cacao/ grain | |biscui ts/ meat | fish |arom a others
products oils . heverage food
herhs coffee mill cakes
products
Typical (R P R [
Unit Operations £ INFO INFO INFO [|IMFO|IMFO] INFO INFO INFO INFO  [INFOINFO|| INFO (|INFO | INFO
processes
Cleanin g of
bottles and i o
sssss
Washing T yiy_]—l_’—
CLEANING products e
Cleaning of ’ | ' ° '/
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- ol ||
. T

1 |
| | | 0

—— "
BLANCHING || Blanching || | [T T | | | [T 0T 1T T 7
PASTEURIZATION [Pasteurization|| x| [T« 1 | | | [« [« [ T
STERILIZATION || Sterlization || x| [T [ o | | [« [« [ T
ome o] [ L el [l e el [T
[Preteatng [ x| I E [ [ o T
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1 Resultados: auditorias energeéticas

Auditorias energéticas en industrias para detectar mejoras de eficiencia
energética e incorporacion de energias renovables (> 200 auditorias
basicas, 20 auditorias detalladas -> viabilidad técnica, econémica y
financiera)

Base de datos de casos de éxito (36 casos) http://www.green-
foods.eu/best-practice/

M L i b 1 e

= Food and beverage
= Meat industry

= [airies

m Fleischwaren Berger, Austria

= Cured ham Montesana, Spain

= FRIAL, Spain

m Krainer Fleisch- und YWurstwaren, A

= Fromagerie de Saignelégier, Switzerland

= Milk products

m Berglandmilch Aschbach, Austria
m Berglandmilch Feldkirchen, Austria
m Berglandmilch Klagenfurt, Austria
m Berglandmilch Rohrbach, Austria
= Berglandmilch Yaitsherg, Austria

= Berglandmilch Wels, Austria

m Ennstal Milch, Austria

= Bread & Cake products

» Rudolf Olz Meisterbacker, Austria

= Breweries

L fRERG

m SolarBrews Goss, Austria

You

iifoogl

Project rarme:

Sofar thermal instoflotion ot o Cured Hom industry
in Spwin (120 flut coflectors)

Picture:

Country:
Spain

Sector:

Food & beveroge

Sub-sactor:

Meat industey (cured hom)

Project description:

Food industries hove dypicolly o high potentiof for sofor process heot ot fow temperature due to specific woshing ond dleaning needs. The compony Montesang
hod done the installction of o solor thermal system in Jerez de fos Coballeros with good resufts. The preliminory wishes of the foctory owners directed to
improving the environ mentol duto of the fuciory, os well of the previous energy diognosis mode by SOPRO pointed out the possibifity of this renewable energy
sourte. The processes demonding on important omount of heat ore the row product reception woshing, first and second product treatments, woshing of final

products ond dleaning of vessels ond machinery. The temperature level is 40-502C for ofl processes and the totol heating demand is 360,000 kWh/a.

Process optimisation:

Systern optirmisation:

Energy supply technology:

The existing heot supply hus been partiolly
substituted by sofar flot plote collectors (120 solor
thermal collectors, 252 n7'. Providing 172,000
kWh/a) ond on oif boiler of 2,000 kW,

Energy saved [%, MWh/al:

Energy saved [%, MWh/al:

Fossil energy saved [%, MWh/al:
172 MWhH/a

CO2 ernissions saved [%, t/a:
52 tons per year

Lirk to furthar inforrmation:

www.sHor-process-heat.eu

Co-ordinator, realising partier:

Escon, &1

t Energy Europe

opean Union



®©©
GREEN @ Foobps

» Resultados: Curso GREENFOODS

Duracion: 24 horas
Organizado: FIAB, ESCAN

Dirigido a: técnicos de industrias alimentarias (produccion,
medio ambiente, gestion energética), consultores
energeéticos, auditores, administraciones y asociaciones.
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. d Resultados: otros

* Evaluacion de los modelos de financiacion para proyectos
de eficiencia energética y energias renovables.
http://www.green-foods.eu/funding-and-financing-
schemes/

* Centros de Competencia Energética Nacionales (en Espafia
AINIA).

* Promocion y difusion: articulos, newsletters, ....
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Muchas gracias
por su atencion

Alfredo Rodrigo
arodrigo@ainia.es

Concha Avila

cavila@fiab.es

On line: http://www.green-foods.eu/
Twitter: GREENFOODS_AEE, #GREENFOODSproject
Facebook: GREENFOODS Project
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