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Product launch: GMS 1000 

 

TVI sets a new benchmark in the meat industry 

with its latest portioning machine 

 

Bruckmühl, 18 March 2024 – Exhibiting the GMS 1000 at Anuga 

FoodTec in Cologne, TVI Entwicklung & Produktion GmbH will be 

presenting a highly automated single-track portioning machine. 

The new machine is certain to win the visitors over with its 

exceptional product yield and consistent forming of the product, as 

well as its versatility, user-friendliness, and ease of integration into 

existing lines. One of its main features is also a high degree of 

digitalisation. With this model the company is expanding its range 

of portioning machines in the medium-sized industrial sector, as 

well as setting a new benchmark in the meat industry.  

 

Thanks to its very precise 3D forming and high level of pressing force, 

the new GMS 1000 portioning machine achieves the optimum product 

yield and highest possible return. At the same time the machine also 

offers a high degree of flexibility in the size of the raw product. The 

portioning machine can deposit the end product in single slices, 

shingled portions or stacked portions. If required, the machine can also 

divide the products separately into different categories, fixed weight or 

maximum yield, depending on the wishes of the customer. 

 

Simple operation and highly flexible integration 

“Compared with the other portioning machines of the GMS series, the 

machine control software of the GMS 1000 is even more simple and 

intuitive, while the portioning machine itself is yet more versatile in 

cutting and shingling, and it can process an even larger range of 

product sizes,” says Florian Helfrich, Product Manager at TVI. “The new 

portioning machine also uses only state-of-the-art servo technology, 

therefore no hydraulics nor pneumatics, and it is equipped with the 
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latest MULTIVAC control technology. This means that it is future-proof 

and energy-saving, as well as having the lowest possible risk of 

potential product contamination.” 

 

The highly flexible portioning machine facilitates upstream and 

downstream production processes, and it can easily be integrated into 

meat processing lines. Its operation is similar to that of other MULTIVAC 

and TVI machines, and it has easily comprehensible menu guidance. 

Thanks to the digitalisation options, such as MULTIVAC Smart Services, 

MULTIVAC Line Control and myMULTIVAC Customer Portal, the GMS 

1000 offers many useful tools for supporting the planning, monitoring 

and control of production processes, so that the most is achieved from 

the customer's manufacturing operation. 

 

Reducing costs while also achieving the best portion quality 

“The meat industry is facing many challenges, such as rising raw 

material and wage costs, a growing shortage of personnel, as well as 

increasing demand for an ever wider range of products. At the same 

time there is the desire within the sector for long-term security and 

sustainability. With the GMS 1000 we are launching a highly automated 

single-track portioning machine onto the market, which precisely 

addresses these customer requirements,” says Florian Helfrich. “Thanks 

to this new portioning machine, companies will be able to save costs, 

while also increasing the quality of their portioning.“ 

 

Exhibited for the first time at Anuga FoodTec 2024 

TVI is showing its new portioning machine for the first time at Anuga 

FoodTec in Cologne. Visitors can experience the new GMS 1000 in live 

operation in the Processing Marquee on the open-air site near to Hall 

8.1, where they will also be able to view other innovations from the 

MULTIVAC Group. Appointments for the live demonstrations can be 

booked in advance on-site. The new GMS 1000 can also be seen as part 

of a line solution, which includes the new SCI 1000 sorting unit from TVI, 

on the main MULTIVAC stand in Hall 8.1, Stand C10. 
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About TVI 

TVI is a leading manufacturer of portioning machines and complete por-

tioning lines, and it has been part of the MULTIVAC Group since 2017. 

The product range comprises efficient and needs-based solutions for 

tempering, freezing, pressing, portioning and automating, as well as for 

winding grill sticks and producing kebab skewers. The high-tech systems 

from TVI range from the tempering of the raw product right up to the 

transfer of the finished portions to the packaging machine - and they can 

process every type of red meat into any sort of portion, and always opti-

mised for weight and give-away. Customers benefit from MULTIVAC's 

global sales und service network, as well as from its extensive expertise in 

automation and lines. A comprehensive service and high level of accessi-

bility guarantee maximum availability for all installed machines. More 

than 1,000 sales advisors and service technicians throughout the world 

use their know-how and experience to the benefit of our customers. More 

information can be found on: www.tvi-gmbh.de 

 

Company enquiries 

TVI Entwicklung & Produktion GmbH 

Merih Senozluler 

Robert-Bosch-Str. 2 

D-83052 Bruckmühl  

Tel.:+49(0)8062/72580-113 

E-mail: merih.senozluler@tvi-gmbh.de 
 

Press enquiries 

Allison Kommunikation GmbH 

Franziska Bolzen 

St.-Martin-Str.102 

81669 Munich 

Tel.: +49 (0) 89 – 388 8920 -20 

E-mail: multivac@allisonworldwide.com 

www.allisonworldwide.com 
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