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HELPING THE WORLD 
EAT LESS MEAT 
GEA and Vivera work together for better products  
and a better world
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Working with GEA
The Vivera plant has cutting, mixing and coating equipment all 
from GEA. It also has frying and cooking equipment including
a CookStar GEN 3, installed in 2020. Another CookStar, orig-
inally installed in 2004, is currently being refurbished to take 
pride of place in the company’s new factory. “GEA’s involve-
ment is growing,” said Erik. “Soon the whole line will be GEA.”

For Erik, the GEA CookStar is his baby. Compared with the 
GEA linear ovens it’s much more flexible. The CookStar can 
steam, cook and roast products to perfection and it’s three
zones can be controlled independently for maximum flexibil-
ity. But Erik says it’s the length of the belt that is key for him. 
“The belt is 60m long. This means we can slow cook, keep-
ing the temperature as low as possible. This helps us retain 
moisture to give a juicier product and saves us, for example, 
two-three grammes per burger. That’s a lot over a whole day.”

Other GEA equipment has made a big difference at Vivera. 
The GEA ProMix, for example, that operates in a vacuum to 
achieve the fiberization of soy products to allow better mois-
ture uptake. The company is also looking for an improvement 
for the forming process, so they are currently testing with the 
GEA MultiFormer. “We are expecting to get very nice products 
out of that: and no smearing, no giveaway, constant weights.”

“GEA has been our technology 
partner for as long as I can 

remember.” 
Erik Tempelman, Vivera Process Technologist 

Vivera in The Netherlands is an award-
winning food producer specializing in 
vegetarian and vegan products. The 
company has been making its extensive 
range of tasty foods since 1990 and 
has been listed as one of the country’s 
most inspiring companies. Since the 
outset, GEA has been a vital partner for 
Vivera. Today it is the company’s main 
supplier of food processing technology. 
Here’s why.

Erik Tempelman is a process technologist  with Vivera. He’s 
worked for the company for 27 years and, he says, many peo-
ple have been there much longer than he has. “It’s a great 
company,” he said. “GEA has been our technology partner for 
as long as I can remember.”

He explained that Vivera has a dozen of recipes and even 
more final products. “But we regularly change the recipes to 
meet our customers’ wishes.” For Erik, keeping those 
customers happy and con-tinually improving the production 
line is the best part of his job. That, of course, is where the 
relationship with GEA really makes a difference.

“GEA’s involvement is growing,” 
said Erik. “Soon the whole line 

will be GEA.”
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The on-going relationship
The relationship between Vivera and GEA is a true partner-
ship. Erik said that any request for a new machine is treat-
ed seriously, “Even if it’s for the fourth time,” he said. It’s also 
convenient that the GEA service centre is in The Netherlands. 
“They are very capable, they always listen to my questions 
and they have parts in stock.”

The Technology Center in Bakel has also proved its use over 
the years. “They have helped us test new machines until we 
were confident that all was well,” said Erik. “The making of our 
emulsions was perfected at Bakel with the CutMaster.” And 
it’s likely the Technology Center will be called on in the future. 
Many of the company’s products use wheat and as commod-
ity prices rise and supplies become disrupted, new sources 
must be found. “These new products will all have to be test-
ed,” explained Erik.

Erik Tempelman is very proud of the products his company 
produces. “We deliver great products and our customers are 
happy,” he said. “My job is to make sure we do that as effi-
ciently as possible, with the minimum of wastage. GEA helps 
me do that every day. Our relationship is becoming stronger 
and stronger.” 

“GEA has been our technology 
partner for as long as I can 

remember.”
Erik Tempelman, Vivera Process Technologist 

“GEA’s involvement is growing,” 
said Erik. “Soon the whole line 

will be GEA.”

Working with GEA
The Vivera plant has cutting, mixing and coating equipment all 
from GEA.  It also has frying and cooking equipment including 
a CookStar GEN 3, installed in 2020. Another  CookStar, orig-
inally installed in 2004, is currently being refurbished to take 
pride of place in the company’s new factory. “GEA’s involve-
ment is growing,” said Erik. “Soon the whole line will be GEA.”

For Erik, the GEA CookStar is his baby. Compared with the 
GEA linear ovens it’s much more flexible. The CookStar can 
steam, cook and roast products to perfection and it’s three 
zones can be controlled independently for maximum flexibil-
ity. But Erik says it’s the length of the belt that is key for him. 
“This means we can slow cook, keep-ing the temperature 
as low as possible, but also heat or speed up with certain 
products. This helps us to create right variation levels for 
tasty end products.”

Other GEA equipment has made a big difference at 
Vivera. The GEA ProMix, for example, that operates in a 
vacuum to achieve the fiberization of soy products to allow 
better mois-ture uptake. The company is also looking for an 
improvement for the forming process, so they are currently 
testing with the GEA MultiFormer. “We are expecting to get 
very nice products out of that: and no smearing, no 
giveaway, constant weights.”
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