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LIMA Showcases Operator-Friendly Meat Processing at IPPE 2026
Solutions for red meat and poultry yield high-quality output from boneless raw materials

QUIMPER, France, November 17, 2025 – LIMA (Les Innovations Mécaniques Alimentaires), a Fortifi Food Processing Solutions company, will showcase meat-bone separators, deboners and grinders-desinewers for the poultry, red meat and fish industries at the International Production & Processing Expo from January 27-29, 2026, in Atlanta, Ga. In Blue Hall C, Booth C31129, LIMA will present essential technologies for competitive success in the food processing industry.
At IPPE, LIMA will feature a LIMA RM 350 GDM Ø 3 mm grinder-desinewer designed for use with red or poultry meat. Like the other models in the GDM series, this machine yields very high-quality ground desinewed red or white meat from boneless raw materials (beef and pork trimmings, shank meat, aponeurosis, poultry trimmings, deboned thigh and drumstick meat, wishbones, fillets). An anti-bridging arm enables the machine to grind and desinew meats even with a completely full hopper. With a small footprint and operator-friendly design, it operates continuously, consumes little energy and requires no pregrinding, even on large pieces.
In addition to LIMA, representatives from Bettcher, Frontmatec, MHM Automation, Nothum, Kais, Cantrell-Gainco, Greenline and Fortifi partner Völur will present transformative food processing and automation solutions during the world's largest annual food industry event for the poultry and egg, meat and animal food industries.
About LIMA
LIMA (Les Innovations Mécaniques Alimentaires) designs and manufactures meat-bone separators, deboners and grinders-desinewers for the poultry, pork, lamb, beef and fish industries. LIMA produces LIMA type S meat-bone separators for high-yield production of excellent quality MSM (Mechanically Separated Meat). LIMA also produces deboners for production of very high quality 3 mm/structured MSM and grinders-desinewers that produce true ground meat – not MSM – from boneless trimmings and meat cuts while separating bones chips, cartilage and hard connective tissues. Located in Quimper, France, LIMA is part of Fortifi Food Processing Solutions. For more information, please visit www.lima-france.com.
About Fortifi Food Processing Solutions
Headquartered in The Woodlands, Texas and operating worldwide, Fortifi is a leading food processing automation solutions platform. Fortifi serves customers through its global manufacturing and service footprint, and drives improvements in food quality and yield, labor productivity, and worker safety for many of the world’s largest food producers. Fortifi’s growing portfolio includes Bettcher, Frontmatec, MHM Automation, Nothum, REICH, Kais Software, LIMA, Wyma, Area 52, Cantrell-Gainco, Greenline and BANSS. For more information, please visit: www.FortifiFoodSolutions.com.
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