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Soup cups with click-on – MatBørsen is renewing its pack-
aging with technology from Sealpac  
 
Headquartered in Stokke to the south of the capital city of Oslo, Norway's MatBørsen AS has 
successfully established itself on the growing ready meal market. The company was founded 
in 1994 by Freddy Henriksen and his two sons, who had previously acquired many years of 
experience in the meat segment. As the company's controller, Freddy André Henriksen is ex-
tensively responsible for innovative new products such as the click-on soup cup. It is filled on 
packaging lines that are based mainly on components from Sealpac.  
 

 
 

For the click-on soup cup, MatBørsen invested in a complete line based mainly on equipment from 

Sealpac. (Photo: © Sealpac) 

 

Quality, innovation and flexibility as a recipe for success  
 
Ready meal manufacturer MatBørsen's growing business is based on tasty products with a 
'home-made' character that simplify consumers' daily lives thanks to their high level of conven-
ience. Freddy André Henriksen underscores the company's high standard of product quality: 
"Amongst other methods, we ensure it by designating 'cooks' at our company. This is what we 
call selected employees who taste each batch of our dishes that we produce – that's the best 
possible quality control."  
 
Another of MatBørsen's hallmarks is its high level of innovation. The company is constantly 
developing new ready meal concepts. In 2017, for example, it introduced 60 new products into 
retail outlets in just two months, thereby grabbing the attention of consumers. The team at 
MatBørsen is also proud of its high flexibility. Henriksen explains: "We produce individual prod-
ucts in quantities of 100 kilogrammes as well as batches of 15 tonnes. That's unusual for a 
medium-sized company." 
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On the line, a walking beam system ensures that the trays are positioned precisely beneath the filling 

heads. (Photo: © Sealpac) 

 
Efficiency of the lines optimised  
 
The company requires the appropriate equipment to manufacture this wide variety flexibly in 
different production quantities. In 2009, MatBørsen was searching for an efficient line to man-
ufacture the 'Fresk & Ferdig' menu range in two- and three-chamber trays. After visiting Sea-
food Expo, Europe's leading trade fair for fish and seafood processing and packaging, the 
managers decided on a solution from Sealpac. Henriksen: "We saw an A series tray sealer on 
the Sealpac stand and were immediately impressed by its flexibility." MatBørsen therefore 
contacted MPack AS, Sealpac's Norwegian representative. "MPack has been providing us with 
extensive advice for a long time now. We not only buy our equipment from them, but also 
constantly have them present innovative packaging systems to us. By working closely together 
with our in-house technicians, MPack's service technicians also ensure that the systems are 
maintained outstandingly and help us to optimise the efficiency of our lines", says Henriksen. 
 

 
Four tray sealers distributed across two buildings  
 
Today, MatBørsen has four Traysealer A5 units, distributed across two factory buildings, and 
one Traysealer A7. The A5 offers fully automatic tray sealing, is suitable for packaging fresh 
products of all kinds, and is compact and space-saving. It efficiently processes all sealable 
materials and can seal up to 70 items of packaging per minute depending on tray type and 
application. "The innovative quick tool change system now enables us to produce products in 
various tray formats on one single day with only short downtimes", says a delighted Henriksen. 
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Switched to more sustainable packaging 
 
When it bought the systems, MatBørsen placed its faith in the special expertise offered by 
Sealpac and MPack in designing line solutions. For example, one of the systems is now used 
to package convenience dishes in more sustainable packaging. To do this, the A5 reliably 
processes prefabricated cardboard trays from Schuhmacher Packaging in Ebersdorf. After 
use, the packaging tray can be broken down into its two main components, the functional ma-
terial (plastic inlay) and the substrate material (cardboard or fibre material), which can be dis-
posed of individually. "That means we save around eight tonnes of plastic waste per year", 
explains Henriksen. 
 

  
 

Freddy André Henriksen presents the click-on soup cup, which impresses thanks to its convenient 
handling. (Photos: © Sealpac) 

 
 

Extraordinary convenience packaging  
 
The concept for the click-on soup cup also underscores the collaborative partnership of all of 
the parties involved. Together with Naber Plastics, a Dutch company specialising in injection-
moulded packaging, Sealpac and MPack developed a completely new packaging concept with 
a line designed specifically for packaging the soups. It starts with a Sealpac AS-LS-1200 
denester, which carefully places the soup cups onto the infeed conveyor. From there, they are 
transported to the filling system using walking beams. This involves a transport system devel-
oped by Sealpac which ensures that the trays are positioned precisely beneath the filling sys-
tem. After filling the packaging, the system makes sure that the liquid content is transported 
securely without contaminating the edge of the trays. The trays are then sealed using a 
Traysealer A7 and are transported on to the lidding station. Here, the first Sealpac DA-M770 
lidding system clicks an additional empty tray onto the sealed soup cup. Immediately after-
wards, the second lidding system places a snap-on lid onto the empty click-on tray, which is 
subsequently to be filled with fresh ingredients at a food retailer later on. Finally, the trays are 
conducted through the X-ray inspection station, labels are stuck on the top and bottom, and 
the trays are automatically packed into cartons. 
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Shelf life extended to up to 30 days  
 
The soup production process at MatBørsen has been optimised thanks to the new lines. The 
respective variant is now produced in a tumbler. It is then pumped into a cooling system, por-
tioned after around one hour at a temperature of four to six degrees Celsius and sealed using 
MAP with the A5, as a result of which the residual oxygen content in the packaging is reduced 
to less than 0.4 percent. This significantly extends the shelf life to up to 30 days. The new 
packaging counteracts food spoilage and ensures more resource-efficient use of materials, as 
Henriksen explains: "In 2018, we were able to reduce our plastic packaging material consump-
tion by up to 120 tonnes." 
 

 
The investment is paying off 
 
The new packaging system for the popular soups is paying dividends: following the switch, 
MatBørsen's production volume suddenly increased significantly. "We currently produce four 
different soups. Our top-seller is a tasty fish soup. Each month, we fill around 50,000 click-on 
cups with this soup alone. However, the actual motivation behind this packaging innovation 
was to reduce the food waste that went hand-in-hand with the original bulk packaging", em-
phasises Henriksen.  
 
Production is now being extended thanks to this success. "To create more space, we're going 
to install a new building between the existing factory halls, and therefore connect them. More 
space will then enable us to fill the click-on trays that are placed on the soup cups with the 
fresh ingredients right here in the factory", says Henriksen, who also anticipates that his com-
pany will continue to grow over the coming years. So he may well be needing further tray 
sealers from Sealpac in the near future. 
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