
CUSTOMER EXPERIENCE DAY 06.11.2025
INVITATION

Please register online 
via the following link:

arodo.de/arodoevent

•	 Expert presentations on the latest packaging trends
•	 Live testing in our in-house product test laboratory
•	� Thematic breakout sessions for different markets:  

Food and flour, building materials, freeflow (seed)
•	 Deep dives into service, retrofit, and product innovations
•	� Open networking opportunities during our Networking 

Market
•	� Meet the experts: We gather packaging experts, 

processing experts, and packaging material experts in 
one place.

We look forward to welcoming you to an inspiring day  
at our production site in Arendonk, Belgium - filled 
with valuable content, innovation, and the chance 
to connect with your personal Arodo contact, fellow 
experts and partners.

WHAT TO EXPECT:
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*09.30 – 10.30	 Welcome | Register | Introduction

10.30 – 11.00	 From Lab to Line: Perfecting Powder Packaging with Arodo

11.00 – 11.15	 SNACKS + COFFEE

11.15 – 12.40	 Breakout sessions in 3 groups: 

12.40 – 13.30 LUNCH BREAK

Auditorium

13.30 – 14.00 Mondi: Mondi Paper Bags – Sustainable by Design

14.00 – 14.30 OPACKGROUP: Trends & developments in sustainable 

packaging 14.30 – 15.00 Mespo: Customized solutions for powder handling

15.00 – 15.30 Corpax group: Life Cycle Services

15.30 – 18.00 World Café | Networking - open end + flying coffee/cake 

World Café set up:

• Life Cycle Services Desk
• Arodo sales desk

• Bodec
• Mespo incl demo unit
• Möllers Packaging Technology

• Mondi
• OPACKGROUP
• Reiter Seeds

Dear customers,
We are pleased to invite you to our upcoming event 
dedicated to innovation, technology, and collaboration 
in the packaging sector.

Start the day with a relaxed welcome over coffee 
and casual networking — a chance to connect with 
industry peers, exchange first ideas, and get inspired 
in a comfortable setting. This informal start lays 
the foundation for a day full of valuable insights, live 
demonstrations, and engaging discussions that will 
spark new perspectives and opportunities for your 
business.

Kind regards, Your Arodo-Team
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Save the date Nov 6
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Live Demonstration Auditorium Speaking corner

Session 1 
11.15 – 11.40

Session 2 
11.45 – 12.10

Session 3 
12.15 – 12.40

Food/Flour:  
Hygienic flour  

line on paper bags

"AROVAC® vacuum technology‘s  
impact on sustainable packaging."  

– By Arodo

"Avoid contamination by design."  
– By Arodo

Building Materials:   
FFS with AROVAC® Technology 

icw DSE Palletizer

"Precision Seed Processing meets 
customized packaging solutions."

– By Reiter Seeds

"From specs to the ideal Powder 
Packaging line design criteria."  

– By Arodo

Granulates:  
Free flow filling  

line for seeds

"Transforming Natural Food  
Ingredients: From Lab to Large  
Production scale." - By Bodec

"High Speed End-of-Line solutions 
beyond bagging. Where your product 

crosses the Finish Line." - By MPT

1: Food, specifically Flour        2: Freeflow (Seed)       3: Building Materials

https://www.arodo.com/
https://www.bodec.eu/
https://www.reiter-sp.com/en/home.html
https://www.opackgroup.com/
https://www.mondigroup.com/
https://mespo.dk/leverandoerer/ultralyd-anvendt-til-toemmehjaelp-sigtenetrensning/
https://www.moellers.com/en/



