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If you want to equip your operation, large or small, practically and economically, you need more 

than just a normal equipment manufacturer. Processing operations expect professionalism right down 

to the last detail and rightly so. Only when you speak the same language do convincing products and 

solutions become possible in terms of quality, price and perfect integration into your operation.

Business areas of  

GERMOS & NESS-Smoke

  �Smoking

	 • Hot-Smoke

	 • Cold-Smoke
  �Baking
  �Cooking
 � Cooling
  �Maturing

GERMOS & NESS-Smoke are your 

partners for a perfect product:

  �Meat and sausages
  �Smoked ham, cooked salami,  

liver sausage
  �Poultry
  �Cheese
 � Fish

GERMOS GmbH & Co. KG

For more than 50 years GERMOS has manufactured a 

range of machines for the food industry. They focus on 

applications for smoking, baking, cooking, cooling and 

maturing. The team of GERMOS is convinced, that the  

best technical equipment requires the best service – as  

a precondition for realizing challenging hygienic standards 

and to create major benefits for their customers. The 

vapour-smoke application used worldwide by GERMOS 

customers is very well-established after many years on  

the market. Quality awareness as well as a high branch 

competence are essential factors of the success of

GERMOS. Many years of experience will allow successful 

consulting from the GERMOS team. 

NESS-Smoke GmbH & Co. KG

Since 1986 NESS has manufactured a range of machines 

for the food industry. With competence and high quality 

service, NESS has set standards in producing smoking-  

and cooking-machines, smoke generators, cooking kettles, 

maturation houses or complete production lines. NESS  

equipment concentrates on applications with friction,  

saw-dust and liquid smoke. This means the equipment  

from NESS is flexible, and they can treat a lot of different 

products as they are available in many different sizes.  

The experienced team of NESS actively supports their  

customers as a strong partner over the entire product- 

life-cycle.

  �In 2014 the companies GERMOS and NESS-Smoke are located at one place in the south of Germany,  
from where they serve their customers all over the world. 

 � The formula for success: Long lasting experience combined with new technological advances and innovative ideas!

  �Our mission: quality awareness over the entire process, with professional consulting before and after equipment 
purchase, with face-to-face contact – GERMOS & NESS-Smoke, your partners for a good taste!

Did we provoke your interest? Please do not hesitate to contact us so that 

we can provide advice to work together on individual solutions. 

Products of GERMOS &  

NESS-Smoke

 � Hot-smoke houses
  �Cold-smoke houses
 � Vapour smoke generators
 � Friction smoke generators
 � Saw-dust smoke generators
 � Liquid smoke generators
 � Cooking houses
 � Cooking kettles
 � Cooling houses
 � Climate houses
 � Maturating houses
 � Baking houses

… included Control and  

documentation system

Services:

 � Customer services
 � Operator-training
 � Retrofit-Program
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