
I N T E G R A T E D  S E R V I C E  S O L U T I O N S

TRAINING
PROGRAM

Increase productivity through:
• Efficient operation
• Professional maintenance
• Fast reaction

THIS KNOW-HOW PAYS OFF FOR YOU
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OVERVIEW TRAINING PROGRAM PACKAGES
DEVELOP THE SKILLS THAT ARE IMPORTANT TO YOUR MACHINE

Our training includes both, classical on-site training as well as online 
training in form of e-learning and webinars.

Our training packages, which combine both forms of training in a blended 
learning concept, are particularly effective.

ONLINE TRAINING 

ON-SITE TRAINING 

BLENDED LEARNING EXPERIENCE

Check-in
Webinar

Monitor Correct Clean Setting Analyse

Starter
Module

Operator
Webinar

Maintenance
Webinar

On-Site
Training

Prepare
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TRAINING PROGRAM
IMA DAIRY & FOOD ACADEMY

	◾ Helpful e-learning courses on 
machine technology

	◾ Test your knowledge courses

	◾ Step-by-step SOP’s and instruction 
videos

	◾ Regular webinars

GET YOUR SITE-BASED COMPANY LICENSE AND LOG IN

Contact
Do you have questions or suggestions?

We are available for you at

imadairyfood-academy@ima.it 

Login to IMA DAIRY & FOOD ACADEMY

Username *

Password *

* Required

Login     

Forgot you password?    Forgot your username?

Terms of Service 

FFS Cup Machines
Summary: Preheating temperature

Here’s the next one!

You know the cup material needs to be heated up to a specific 

temperature range for the forming process, but what are the 

recommended temperature settings for the individual plates?

Select the correct answer on the next slide!

PS:
120 - 140°C
250 - 285°F

PP:
140 - 160°C
285 - 320°F

Our online learning platform IMA Dairy & Food Academy  keeps 
your knowledge updated 24/7  and helps to reduce downtimes! 

Dashboard

All Media

My Area

Achievements

Contact

Content

FFS Portion Cup Machines

This learning module gives you an overview of main components and functions of the FFS portion cup machines P500 and P300.

Main Control Panel (Touchscreen)

Get to know the actual FFS user interface (touchscreen)

Test yourself - Portion Pack Edition

What do yo remember from the two learning modules in this section? Check it out!#

P500_TrainingHandoutOperator_V04_4

pdf   12.6 MB    1. Feb 2022, 16:09   Page Count: 201

Preconditions that need to be fulfilled to access this object: >> Show

P-Series Operator Course
This course is aimed at users who operate a Hassia FFS portion cup machinese

Content     Info          Members          Learning Process          Unsubscribe from Course

This course is consists of the following parts:
1. Two learning modules as preparation for a later “hands-on-training”
2. Pass the “Test Yourself - Portion Pack Edition questionaire for your individual learning assesment.
3. Training document for download which is used in a subsequent “hands-on-training” (Please note the preconditions for downloading).
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TRAINING PROGRAM
IMA DAIRY & FOOD ACADEMY

TRAINING PROGRAM
OVERVIEW

TOPIC DURATION DETAILS

Quality Training Package (QTP)

The blended learning training program for new 
employees or as a refresher. Shortens the familiarization time, 
prevents machine downtimes and quality problems caused 
by misadjustment.

Online
approx. 3 hours
self study course
AND
On-Site
FS/FFS:    5 days
VFFS:       4 days

Page 8

Premium Training Package (PTP)

The enhanced blended learning training program for new 
employees or as a refresher. It contains the topics of QTP, but 
more individual, more comprehensive, more sustainable.

Online
FS/FFS:    5 x 2 hours
                webinar
VFFS:       4 x 2 hours
                webinar
AND
On-Site
FS/FFS:    5 days
VFFS:       4 days

Page 10

Hassia Certified Operator

The “Train the Trainer” program for machine operators. Fully 
exploit the potential of your Hassia machine by:

• Avoidance of trial and error methods
• Closing knowledge and skill gaps of machine operators 

and ensure a common level of understanding
• “Train the Trainer” providing comprehensive material 

for a standardized induction program to enable faster 
familiarization of new employees

as agreed Page13

TRAINING PACKAGES

Machine 
Operator

Maintenance

Machine 
Operator

Maintenance

Machine 
Operator
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TRAINING PROGRAM
OVERVIEW

INDIVIDUAL TRAINING
COURSE DURATION DETAILS

Basic Machine Operation

The training module for new machine operators. Shortens 
the familiarization time, prevents machine downtimes and 
quality problems caused by misadjustment.

On-Site
FS/FFS: 3 days
VFFS: 2 days

Page 15

Dealing with Production and Quality Problems

The training module for experienced machine operators. Deepens 
existing knowledge and enhances options for action in case of 
production and quality problems. Contributes to an increase of 
machine availability.

Online
2 x 3 hours

OR

On-Site
1 day

Page16

Basic Machine Settings

The training module provides specific knowledge on optimal and 
low-wear adjustment of the individual machine stations to reduce 
maintenance and repair costs.

On-Site
2 days

Page 17

Efficient Trouble Shooting

The training module provides knowledge on proven trouble 
shooting procedures and enhances the options for action in case 
of malfunction to reduce unscheduled machine downtimes.

Online
2 x 3 hours

OR

On-Site
1 day

Page 18

Machine 
Operator

Machine 
Operator

Maintenance

Maintenance
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TRAINING PROGRAM
OVERVIEW

INDIVIDUAL TRAINING

TRAINING PROGRAM
OVERVIEW

COURSE DURATION DETAILS

Electrical Control System –INDEL

Target of the training is to identify and fix hardware problems 
in a structured and efficient manner. Furthermore the use of 
existing software tools for trouble shooting is trained.

On-Site
2 days

Page 19

Electrical Control System – PacDrive

Target of the training is to identify and fix hardware problems 
in a structured and efficient manner. Furthermore the use of 
existing software tools for trouble shooting is trained.

On-Site
2 days

Page 20

Electrical Control System – ControlLogix

Target of the training is to identify and fix hardware problems 
in a structured and efficient manner. Furthermore the use of 
existing software tools for trouble shooting is trained.

On-Site
2 days

Page 21

Electrical 
Control

Electrical 
Control

Electrical 
Control

LICENSE DURATION DETAILS

Power User License

Access to all available self-study modules and learning 
resources:

•  Helpful e-learning modules on machine technology
•  Test your knowledge modules
•  Step-by-step SOP’s and instruction videos
•  Regular webinars
•  Up-to-date training manuals

Annual license Page22

IMA DAIRY & FOOD ACADEMY

Electrical 
Control

Machine 
Operator

Maintenance

IM
A
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3 hour self-study e-learning course prior to on-site training

--------------------------- + ---------------------------

TRAINING PROGRAM
DESCRIPTION

ON-SITE TRAINING

FS/FFS: 3 days  |  VFFS: 2 days 2 days

Operator Engineer

	◾ Up to 12 personalised user licenses* for the self-study course 
„Machine Operation“ (for individual on-site training preparation)

	◾ Licenses will be activated 2 weeks prior to scheduled on-site training

	◾ PDF download of training manual

IMA DAIRY & FOOD ACADEMY (ONLINE)

	◾ Operator training, maximum 6 participants

	◾ Maintenance training, maximum 6 participants

	◾ Machine downtime of approximately 4h per day should be scheduled for 
“hands on” sessions of the training program. In addition, sufficient product 
and packing materials are required for practical training.

ON-SITE CLASSROOM AND MACHINE TRAINING

* time limited license of 6 weeks

Quality Training Package
IMA DAIRY & FOOD ACADEMY

Machine 
Operator

Maintenance
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TRAINING PROGRAM
DESCRIPTION

Quality Training Package

TRAINING PROGRAM
DESCRIPTION

Content

This course is intended for users who operate a Hassia FFS portion cup machine.
FFS Portion Cup Machines
This learning module gives you an overview of main components and functions of the 
FFS portion cup machines P500 and P300.
Type: Learning Module SCORM

Main Control Panel (Touch Screen)
Get to know the actual FFS user interface (touch screen)
Type: Learning Module SCORM

Test yourself - Portion Pack Edition
What do yo remember from the two learning modules in this section? Check it out!

P500_TrainingHandoutOperator_V04_4
pdf   12.6 MB    1. Feb 2022, 16:09   Page Count: 201
Preconditions that need to be fulfilled to access this object: >> Show

P500_TrainingHandoutMaintenace_V04_4
pdf   18,4 MB    1. Feb 2022, 16:13   Page Count: 263
Preconditions that need to be fulfilled to access this object: >> Show

Quality Training Package

Example for self-study e-learning course
“P-Series Machine Operation”

On-site Training
COURSE

Basic Machine Operation

The training module for new machine operators. Shortens the familiarization time, prevents 
machine downtimes and quality problems caused by maladjustment.

Basic Machine Settings

The training module provides specific knowledge on optimal and low-wear adjustment of the 
individual machine stations to reduce maintenance and repair costs.

Machine 
Operator

Maintenance

Machine 
Operator

Maintenance
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Online Training Course
(self-study machine course + webinar training)

--------------------------- + ---------------------------
ON-SITE TRAINING & PRODUCTION ASSISTANCE

TRAINING PROGRAM
DESCRIPTION

5 days

Operator + Engineer

IMA DAIRY & FOOD ACADEMY

	◾ Operator training course (webinars):
	◾ 3 hour self-study course
	◾ FS/FFS: 1hour Check-In Webinar + 3 x 2hours Online Training
	◾ VFFS: 1hour Check-In Webinar + 2 x 2hours Online Training

	◾ Maintenance training course (webinars):
	◾ 3 hour self-study course 
	◾ 1 hour Check-In Webinar + 2 x 2 hours Online Training

	◾ Up to 12 personalised user licenses for the self-study course „machine 
operation“, valid for the duration of the online training course period.

IMA DAIRY & FOOD ACADEMY (ONLINE)

	◾ Operator training (3 days), maximum 6 participants
	◾ Maintenance training (2 days), maximum 6 participants
	◾ The practical training can be integrated into the production process, whereby 

sporadic - training-related - interruptions should be expected. 

ON-SITE CLASSROOM AND MACHINE TRAINING

Premium Training Package Machine 
Operator

Maintenance
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TRAINING PROGRAM
DESCRIPTION

Premium Training Package

TRAINING PROGRAM
DESCRIPTION

Check-in
Webinar

Monitor Correct Clean Setting Analyse

Starter
Module

(e-learning)

Operator
Webinars

Maintenance
Webinars

On-Site
Training

Prepare

Webinar Material

Check-in Webinar

Webinar I: Prepare Production

Webinar II: Correct Machine Settings

Webinar III: Basic Machine Settings

Example for webinar structure

Organisation

F600 LOT Forum
This forum is for the exchange of information between course members and the technical trainer.
Articles (Unread): 1 (1)
Latest Article: Should we join the meeting some time ... from. TestPower User1.01 Jun 2021, 10:37

Virtual Classroom: F600 Live Online Training
BigBlueButton, BigBlueButton

Webinar technology check | Explain webinar structure

Webinar script & additional material for download

Tutorial communication channel

Webinar tool | Direct access through platform

Premium Training Package
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TRAINING PROGRAM
DESCRIPTION

On-site Training
COURSE

Basic Machine Operation

The training module for new machine operators. Shortens the familiarization time, prevents 
machine downtimes and quality problems caused by misadjustment.

Basic Machine Settings

The training module provides specific knowledge on optimal and low-wear adjustment of the 
individual machine stations to reduce maintenance and repair costs.

Machine 
Operator

Maintenance

	◾ Better “anchoring” and practical implementation of what has been learned by 
the specific blended learning structure of the overall training concept.

	◾ Less impact on production planning, because it enables integration in the 
production process.

	◾ Less impact on personnel planning, because it enables to cover a 2-shift 
operation, for example:

	◾ Team 1 – Daily training schedule 9 a.m. to 1 p.m.

	◾ team 2 – Daily training schedule 2 p.m. to 6 p.m.

ADVANTAGES COMPARED TO STANDARD TRAINING

Premium Training Package
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TRAINING PROGRAM
DESCRIPTION

On-site Training

Premium Training Package

TRAINING PROGRAM
DESCRIPTION

Hassia Certified Operator
DESCRIPTION

A “Hassia Certified Operator” is able to carry out all the necessary tasks and work steps independently and 
efficiently, from production preparation and monitoring to cleaning. This know-how is systematically trained 
and practiced based on an in-depth explanation of the individual procedures and machine processes. In 
addition, the quick recognition and correction of incorrect machine settings is trained.

The training is designed in a way that it is integrated in the daily production schedule and the content can be 
customized to the individual participant(s). In this way it is ensured that the participants have a practical based 
learning experience to maximize the success of the training. 

This training program is available as a user or a train-the-trainer version.

TARGETS

Ability to operate Hassia machines efficient and avoid misadjustments.

Ability to recognize process risks early.

Standardize operation methods and balancing knowledge gaps.

CONTENT

Machine operation

Correct and efficient procedures for ...
• Preparation of production
• Start of production
• End of production and machine cleaning

If applicable:
• Safety notes on handling hydrogen peroxide

Machine 
Operator

H
A
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TRAINING PROGRAM
DESCRIPTION

Content

Production monitoring and optimization of adjustments
• Quality monitoring during production
• Reaction to deviations in quality and productivity

Machine cleaning
• Recommended cleaning procedures and suitable cleaning agents

Process & fault analysis
• Analysis of and adequate reaction to unplanned production interrupts
• Monitoring of hygienic equipment (CIP & SIP, cup/lid material decontamination)

Identify process risks
• Influence of wear effects on productivity
• Influence of quality issues of packaging material on productivity
• Influence of insufficient manual cleaning on productivity

TARGET GROUP

• Machine operator
• Machine operator assigned as internal trainer / multiplier
• Supervisor

BENEFIT

Sustainable effect on productivity by standardization of processes for machine operation.

Faster familliarization of new employees.

Less unscheduled machine downtime caused by mishandling or inefficient processes.

COMPETENCE PROFILE



CLEANING

PRODUCTION 
MONITORING

PROCESS CONTROL

PROCESS & FAULT
 ANALYSIS

IDENTIFY PROCESS
 RISKS

OPTIMIZE ADJUSTMENTSOPTIMIZE EFFICIENCY

MACHINE 
OPERATION
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OPTIMIZATION

DURATION

As agreed

Hassia Certified Operator
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Course “Basic Machine Operation” Machine 
Operator

DESCRIPTION

This training is intended for machine operators with and without FS/FFS/VFFS machine skills working on a 
Hassia machine for the first time. The focus of the training is on basic understanding of the machine and safe 
handling of the operating functions of the individual stations and the user interface (HMI - Human Machine 
Interface). As part of the training, a complete production cycle with preparation of the machine, monitoring of 
production, finishing production and cleaning of the machine is carried out. 

OBJECTIVES

Safe operation of the machine

Safe handling of the operational functions

Prepare and monitor the production correctly

Proper cleaning of the machine

Set basic machine functions correctly

CONTENT

Safety regulations and safety devices

Requirements for the operational resources

Function and handling of the individual machine modules

Operating modes CIP and – if applicable – SIP

Format change and preparation of production

Adjustment options to adapt to product and cup/lid material characteristics

Manual machine cleaning

First level trouble shooting 

Safety regulations and safety devices

TARGET GROUP

Machine operator

BENEFIT

Creates a basic understanding of machine technology and operation as a solid basis for safe and smooth 
machine operation

Supports a smooth start-up of a newly installed machine

Supports fast familiarization of new machine operators

DURATION

FS/FFS:   3 days on-site course

VFFS:      2 days on-site course

BA
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TRAINING PROGRAM
DESCRIPTION

Course “Dealing with Production and 
Quality Problems”

DESCRIPTION

Stop fire fighting – Find the root cause!

The participants expand their knowledge in systematic analysis of production and quality problems. The aim is 
to identify causes of problems and not just eliminate their effects. Methods for preventive problem detection 
are also taught!

“It’s impossible to solve significant problems using the same level of knowledge that created them.“

Albert Einstein

OBJECTIVES

React in a fast and appropriate manner to production problems

Interpret fault and start condition messages at the HMI correctly

Use existing HMI functions and machine documentation for systematic problem solving

Avoid misadjustments

CONTENT

Characteristics of cup / lid material and impact on machine performance

Machine settings that influence quality and impact in case of maladjustment

Use of HMI functions and machine documentation for trouble shooting

Systematic first-level trouble shooting and adequate problem description

Preventive visual check of major machine components and settings

Practical trouble shooting excercises

TARGET GROUPS

• Machine operators with first experiences on FS/FFS/VFFS machines
• Supervisors
• Quality managers

BENEFIT

Reduces risk of unscheduled machine downtime

Higher machine availability due to an adequate reaction to production interrupts and quality issues

DURATION

On-site version: 1 day

Online version:  2 x 3 hours

Machine 
Operator
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Course “Basic Machine Settings”

DESCRIPTION

This training is intended for maintenance personnel with and without FS/FFS/VFFS machine skills working on 
a Hassia machine for the first time. The focus of the training is on basic understanding of the machine, safe 
handling of the operating functions and basic mechanical setting of the individual stations. As part of the 
training, the inspection plan and the necessary maintenance works are also explained.

OBJECTIVES

Safe working on the machine

Safe handling of the operational functions

Ability to carry out a basic setting of the individual machine stations

Appropriate use of necessary tools for basic machine settings and maintenance works

CONTENT

Safety regulations and safety devices

Requirements for operating resources

Function and handling of the individual machine stations

Operating functions of the machine

Basic mechanical setting of the individual machine stations and regular check

Inspection- and maintenance plan

TARGET GROUP

Maintenance personnel

BENEFIT

Creates a basic understanding of machine technology and the necessary inspection and maintenance works

Supports a smooth start-up of a newly installed machine

Ensures adequate maintenance of the machine right from the start

DURATION

FS/FFS/VFFS: 2 days on-site course

Maintenance
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TRAINING PROGRAM
DESCRIPTION

Course “Efficient Trouble Shooting”
DESCRIPTION

Stop fighting – Find the root cause!

The participants expand their knowledge in systematic analysis of malfunctions and learn about the use of 
specific diagnostic tools for Hassia machines. The aim is to identify causes of faults and not just eliminate their 
effects. Methods for preventive problem identification are also taught!

“It’s impossible to solve significant problems using the same level of knowledge that created them.“

Albert Einstein

OBJECTIVES

Learn to identify root causes of problems quickly and reacting adequately

Ability to interpret fault messages and missing start conditions correctly

Learn to use HMI service functions and available machine documentation correctly for
trouble shooting

CONTENT

Root analysis of malfunctions and quality problems occuring in production

Methods for systematic trouble shooting on Hassia machines

Safe and efficient use of Hassia specific measuring systems & diagnostic tools

Trouble shooting based on existing fault messages

Identification of misadjustments and how to correct it

TARGET GROUP

• Machine operators with first experiences on FS/FFS/VFFS machines
• Quality managers
• Process owners

BENEFIT

Shorter downtimes in case of machine malfunctions

Promoting quality awareness in production and maintenance

DURATION

On-site version: 1 day

Online version:  2 x 3 hours

Maintenance
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Course “Electrical Control System – INDEL”
DESCRIPTION

The participants get to know the components and the structure of the electrical control system, learn how 
to exchange individual hardware components in a safe way and how to identify and eliminate the cause of a 
malfunction efficiently.

OBJECTIVES

Identify and fix hardware problems in a structured and efficient manner

Ability to use the available service functions and software tools for trouble shooting

CONTENT

Safety regulations and safety devices

Emergency-Stop-Circuit

Control of major machine functions

Use of wiring diagrams

Diagnostic functions for maintenance and trouble shooting

Function and exchange of hardware components

Trouble shooting on hardware level

Trouble shooting in fiber optic system

Trouble shooting using variable logger

PREREQUISITE

Qualified electrician

BENEFIT

Shorter machine downtimes in case of electrical control system malfunction

DURATION

On-site course: 2 days

Electrical 
Control

ELECTRIC
A
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TRAINING PROGRAM
DESCRIPTION

Course “Electrical Control System – PacDrive”
DESCRIPTION

The participants get to know the components and the structure of the electrical control system, learn how 
to exchange individual hardware components in a safe way and how to identify and eliminate the cause of a 
malfunction efficiently.

OBJECTIVES

Identify and fix hardware problems in a structured and efficient manner

Ability to use the available service functions and software tools for trouble shooting

CONTENT

Safety regulations and safety devices

Emergency-Stop-Circuit

Control of major machine functions

Use of wiring diagrams

Diagnostic functions for maintenance and trouble shooting

Function and exchange of hardware components

Trouble shooting on hardware level

Trouble shooting using diagnostic software

PREREQUISITE

Qualified electrician

BENEFIT

Shorter machine downtimes in case of electrical control system malfunction

DURATION

On-site course: 2 days

Electrical 
Control
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Course “Electrical Control System – ControlLogix”
DESCRIPTION

The participants get to know the components and the structure of the electrical control system, learn how 
to exchange individual hardware components in a safe way and how to identify and eliminate the cause of a 
malfunction efficiently.

OBJECTIVES

Identify and fix hardware problems in a structured and efficient manner.

Ability to use the available service functions and software tools for trouble shooting.

CONTENT

Safety regulations and safety devices

Emergency-Stop-Circuit

Control of major machine functions

Use of wiring diagrams

Diagnostic functions for maintenance and trouble shooting

Function and exchange of hardware components

Trouble shooting on hardware level

Trouble shooting using HMI service functions

PREREQUISITE

Qualified electrician

BENEFIT

Shorter machine downtimes in case of electrical control system malfunction

DURATION

On-site course: 2 days

Electrical 
Control
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TRAINING PROGRAM
DESCRIPTION

IMA DAIRY & FOOD ACADEMY Power User* License

The annual Power User License* of our online learning platform keeps your knowled-

ge updated 24/7 and helps to reduce downtimes! 

You’ll find…

	◾ Helpful e-learning modules on machine technology

	◾ Test your knowledge modules

	◾ Step-by-step SOP’s and instruction videos

	◾ Regular webinars

	◾ Up-to-date training manuals

* site-based company license
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Dashboard

All Media

My Area

Achievements

Contact

All Media - Home

Tree View

Last Visited

My Courses and Groups

All Media

Categories

Hamba: Fill-Seal (FS)

Hassia: Form-Fill-Seal (FFS)

Hassia: Vertical Form-Fill-Seal (VFFS)

All Media

IMA Dairy & Food Knowledge-Builder
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Each brand section is split in major subcategories to facilitate the search for suitable 

content.

Categories

Hamba: Fill-Seal (FS)

Hassia: Form-Fill-Seal (FFS)

Hassia: Vertical Form-Fill-Seal (VFFS)

Categories

0_FFS Technology

1_Machine Operation

2_Maintenance

3_ Trouble Shooting

4_Hygienic Equipment

5_Electrical Control System

6_Packaging Material

Example for Hassia: Form-Fill-Seal (FFS)

Content     Info

IMA DAIRY & FOOD ACADEMY Power User License
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TRAINING PROGRAM
DESCRIPTION

Excerpt of a Hamba Flexline e-learning module:

Examples for individual FFS webinars

Episode #1
Requirements on packaging material

Episode #2
Optimize the filling process

Episode #3
HMI trouble shooting

Episode #4
Optimize the lid alignment settings

FS Cup Machines - FLEXLINE

Cup & cell board decontamination

Sterile air supply flushes tunnel with sterile air 
and creates a slight overpressure

Modules and functions



Cups and cell boards are sterilized with 
vaporized H2O2 (hydrogene peroxide).



Hot air injection to dry and remove peroxide.
Extraction of vaporized air through exhaust 
pipes.

 1

2
3

4

(1) Exhaust pipe
(2) Hot air injection
(3) Vaporized H2O2
(4) Sterile air

Multiple Choice

A) Adjust the amount of steam□

B) Adjust the time of air flow□

C) Dose the amount of H2O2 per cycle that
     flows into the vaporizer

□

Guess, how it is possible to define the amount of H2O2 that flows into the cups!

IMA DAIRY & FOOD ACADEMY Power User License
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TRAINING PROGRAM
DESCRIPTION

TRAINING PROGRAM
DESCRIPTION

Learning Resources

ElectricalControlSystem_Indel_July21
pdf   19.3 MB   Version: 2   09. Jul 2021, 15:25   Page Count: 241

FT7_Upgrade_StarterSoftwareGuide_E
pdf   7.7 MB   Version: 2   09. Jul 2021, 15:25   Page Count: 76

ServoUpgrade_Webinar
pdf   4.2 MB   Version: 2   09. Jul 2021, 15:26   Page Count: 58

Check_IPaddress_CU3XXg
mp4   8.7 MB   Version: 2   09. Jul 2021, 15:271

INDEL
Content     Info

Users with older machine types will find valuable material as well. Here is an example 

for FFS machines with INDEL control system:

This section contains:

• Learning Resources: training and information material on INDEL Control system

• Software Tools and Manuals: Supporting tools and specific supplier manuals

(for installation and handling of the supportig tools see instructions in learning resources)

Software Tools and Manuals

SIMODRIVE 611
SIEMENS service program for FT5/FT6 drive system.

SINAMICS S120E
Additional SIEMENS manuals SINAMICS system and FT5/FT6 dreives.

HMI-DemoVisualisation
Installation program to run INDEL based HMI as a simulation on notebook.

zip   101.4 MB   14. Sep 2021, 11:08

IMA DAIRY & FOOD ACADEMY Power User License
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Hassia Verpackungsmaschinen GmbH
Heegweg 19
63691 Ranstadt - Germany

Phone +49 6041 81 0
Fax +49 6041 81 344 

You would like to receive an offer for a training or the Power User License? 

Feel free to contact us! 

For a quotation we need the following information:

	◾ The desired training resource (training module, training package or Power User License)

	◾ Number of participants

	◾ For which of your Hassia machine(s) the training should be offered

Your direct contact:
Harald Wolf
Training Manager

Phone +49 6041 81 251
Fax +49 6041 81 69251
E-Mail: harald.wolf@ima.it

YOUR DIRECT HASSIA CONTACT
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YOUR DIRECT HASSIA CONTACT

Visit our website www.imadairyfood.com for contacting our worldwide agent network.

Filling & Packaging Solutions

IMA Dairy & Food UK Ltd. 
Retford Enterprise Centre - Randall Way
Retford DN22 7GR - U.K.
Phone +44 177 771 26 32 

Filling & Packaging Solutions

OOO IMA Dairy & Food Russia 
Finlyandsky avenue, 4A 
BC Petrovsky Fort, office 120
194044, Saint-Petersburg - Russia 
Phone +7 981 173 88 29

IMA Dairy & Food USA, Inc. 
7, New Lancaster Road
Leominster - MA 01453 - U.S.A.
Phone +1 978 227 1210
Fax +1 978 840 0730

Filling & Packaging Solutions

YOUR SUBSIDIARY CONTACTS

IMA Dairy & Food Asia Pacific Sdn. Bhd.
Ativo Plaza B-3-12
Bandar Seri Damansara
52000 Kuala Lumpur - Malaysia
Phone. +60 3 6732 1988

IMA Dairy & Food Spain and Portugal S.A.
C/Llobatona, 44
08840 Viladecans (Barcelona) - Spain
Phone +34 93 662 38 00
Fax +34 93 662 54 58
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Harald Wolf
Training Manager
Tel. +49 6041 81 251 - Fax +49 6041 81 69251
harald.wolf@ima.it - www.ima.it

HASSIA Verpackungsmaschinen GmbH
Heegweg 19
63691 Ranstadt
Germany


