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Small Fixes. Big Impact.

Scotnet technical netting is developed not only to hold your product securely — but
to actively reduce the losses that chip away at your margins.

From slicing stations to the hot room to final pack-out, our netting solutions are
designed to maintain joint integrity, reduce mess, and support efficient throughput.

How do we solve these problems?

(XXX
COOKING LOSS 'f STRIPPING LOSS
%

Problem: Excess cook-out due Problem: Meat loss during net removall.
to over-tension.

Tailoring: Adjust net diameter, rubber Tailoring: Adjust square pattern to
thickness, inserts, and multiple optimise contact points.
rubber layers.

Solution: Increased retention, reduced Solution: Increased log weight and
shrinkage, and improved yield. improved yield.

CAVITIES SLICING LOSS &

Problem: Insufficient inward pressure. Problem: Inconsistent meat diameter.

Tailoring: Adjust net diameter, rubber Tailoring: Fixed-diameter netting for a
thickness, inserts, and multiple uniform cylindrical shape.
rubber layers.

Solution: Fewer quality rejects, Solution: Enhanced slicing precision
enhanced appearance, and and increased yield.
increased slicing yield.

TAILORED SPECS FOR TARGETED SOLUTIONS

Feature Option1 Option 2 Option 3 Resolved Issue

Q @ ®evceo

Diameter 125mm 125FD 180mm
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Thickness 44 30 24 @

[Geoo]

Insert Type 6.5 15 Double @
Mesh Count 24 48 72 @




When Every Percentage Point Matters.

¢ Your meatis worth hundreds per metre.
e Your netting costs just cents.

And yet — the right netting can protect your margins, reduce loss, and pay for
itself many times over.

A Little goes a Long Way!

Value Of Meat €500 per Meter

Cost of Netting €0.20 per Meter
1% Product Loss = €5.00 lost per Meter
Saving that 1% Pays for your netting 25 times over!

Case Study Performed in 2025

A production trial showed that switching to a 72-square netting format led to

a measurable improvement in stripping yield. With no changes to the product
or process, this small adjustment resulted in increased recovered weight and

a meaningful financial gain — all without introducing cavity issues.

Metric Result
% Yield Improvement +0.49%
Yield Per Joint +21.9g
Weekly Yield Gain (1875 joints) 41KG
Weekly Value Recovered £246.38
Annual Saving (based on 15T/week) £12,811.50

A\ No impact on cavity control was observed.




The Story of Latex
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FDA APPROVED
Food Grade uses
only FDA approved
ingredients

2. <5 WORLDWIDE -
Purchased by an extruder. < 5

worldwide food grade factories.
More than 90% of output non

food grade.
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4. AUDITED
Audited by Scotnet
every 24 months

8. RELEASED

E - R Gem e o o 9. SHIPPED
We directly import fu and quality assured netting We ship over 50 million metres
containers shortening the of high performance food
supply chain. BT G

our cutomers.
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"% 7. REFRIGERATION

Covered Refrigeration
Memory Test

5. QC CHECKED

Every pallet is QC checked

with own batch number

6. BOILED
Boil & Taste
Test
6. QC CHECKED
i ot 2 OTHER USEs itk
& made from Polyester can be found in a
resin pellets umber of other common goods.

-

8. RELEASED
Release of triple

checked and quality

assured netting

9. SHIPPED
We ship over 50 million
metres of high
performance food
grade netting every
year to our cutomers.

L
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5. 350 TONNES P.A

We ship over 350 tonnes per

annum door to door ensuring
no contamination.

3. COLOUR
Our colour is added as
its being extruded to
ensure no colour leakage
during useage.
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4. AUDITED
Audited by Scotnet
every 24 months

7. ROASTED
All SCOTNET Polyester is
Roast Stable to 220C
and Roast tested to 2400C

The Finished Product

3. ACCREDITTED LAB

Our accredited labs provide testing and
support services to the pharmaceutical,
food, environmental and consumer

1. FINISHED NETTING
Over 50 million metres of finished
netting is produced by Scotnet
every year

2. TESTING

We send our complete
netting for

independent testing.

7. SHIPPED
We ship over 50 million
“’l metres of high
e performance food
grade netting every
, year to our cutomers.

‘ 5. HEAVY METAL TEST
4. MIGRATION TEST Bo, o\ Cu P U Mn, 70

EU 10/2011. No Transfer of mate- metal contaminents
rial oin to meat
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