Special on:

MODERN BAKERY - FOOD TECH - CONTRACT - HORECA - DESIGN
Modern Bakery - NuweBaa TexHonorua - Kontpakt- HORECA — [ilusanH

ITALIAN EXCELLENCE,

BEAUTIFULLY AUTOMATED.

- www.itfoodonline.com

itricezeus.com - inffo@editricezeus.com
% LO/MI - TAXE PERGUE Ufficio Milano CMP Roserio

LACIMBALI S30: RELIABILITY AND HIGH - QUALITY
FEATURES TO GUARANTEE EXCELLENCE ON A
LARGE VARIETY OF CHOICE.

LaCimbali expertise and technology brings you the simplest way to access the finest Italian
Coffee experience. lts fully automatic coffee machine range is designed to achieve the best

- Via Cesare Cantu, 16, 20831 SEREGNO (MB) - ITALY

“quality in cup” that has always been the LaCimbali trademark and which makes the Italian
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INTRALOGISTICS: NEW SEGMENT AT
ANUGA FOODTEC 2021

he productivity demands

within the food and

beverage industry are

increasing continually.
A growing variety of products
and constant new packing
solutions are challenging the
intralogistics divisions of the
companies.

Intelligent, flexible and scal -
ble solutions are required for
the optimisation of the inter-
nal material flows - from th
procurement, to the produc-
tion, through to the dispatch.

The handling has to be eco-
nomical. In recognition of

the hugely important role it
plays in food production and
processing, the subject of
intralogistics has been given
a new, high-profile platfor

at the leading international
supplier fair for the food and
drink industry.

For the first time, intralogi -
tics will be represented as a
stand-alone segment con-
densed into one hall at Anu-
ga FoodTec 2021 on 23 to 26
March.

The range of exhibitors

will be supported by a
target-group-specific pr -
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gramme of talks and special-
ist forums, offering additional
information on the topic of
intralogistics.

Potential exhibitors can still
take advantage of an ear-
ly-booking discount until 14
February 2021 and thus ben-
efit from even more attractiv
conditions.

For further information and to
register, visit
www.anugafoodtec.de

The ideal place to do busi-
ness. At Anuga FoodTec, ex-
hibitors from the intralogistics
segment meet international



decision makers including
production and operations
managers from the food and
beverages industry.

Anuga FoodTec plays host
to representatives from
almost all aspects of the
supplier sector. Plant and
machinery manufacturers,
one of the most strongly
represented groups on the
exhibition floo , are also de-
pendent on internal logistics,
meaning that exhibitors at
Anuga FoodTec may them-
selves be future customers
of intralogistics suppliers.

With over 50,000 visitors
from 154 countries, exhibi-
tors at Anuga FoodTec 2018
also profited from the hig
density and quality of top
decision makers along the
food and beverage supply

chain. Visitors to the upcom-
ing Anuga FoodTec with an
interest in the subject will

be directed to the new seg-
ment by means of special
signage.

In 2018, more than 70 com-
panies in the intralogistics
segment had registered for
the trade fair. In total, 1,657
suppliers from 48 countries
participated in Anuga Food-
Tec 2018.

The next Anuga FoodTec
will take place from 23 to 26
March 2021 in Cologne.

Koelnmesse - Global Com-
petence in Food and Food-
Tec:

Koelnmesse is an interna-
tional leader in organising
food fairs and events re-

garding food and beverage
processing.

Trade fairs such as the Anu-
ga, ISM and Anuga FoodTec
are established world lead-
ers.

Koelnmesse not only organ-
ises food and food technol-
ogy trade fairs in Cologne,
Germany, but also in further
growth markets around the
globe, for example, in Brazil,
China, Colombia, India, Italy,
Japan, Thailand, the United
States and the United Arab
Emirates, which have differ-
ent focuses and contents.

These global activities ena-
ble us to offer our customers
a network of events, which in
turn grant access to different
markets and thus create a
basis for sustainable and sta-
ble international business.ii
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OVER 200,000 ATTENDEES AND 33,000 FOREIGN
BUYERS CONFIRM THE SUCCESS
OF ITALIAN EXHIBITION GROUP'S EXPOS

ix key characteristics
indicate the future of
sweet foodservice:
quality, Italian spirit,
innovation, expertise, design
and passion. A constantly ex-
panding sector and two expos
that, edition after edition, grow
from the point of view of both
dimensions and exhibitor and
visitor quality: over 200,000
professional visitors, 33,000
buyers from 187 countries,
led by Spain, Germany and
France, but also numerous
countries from Asia and the
Americas, starting with Chi-
na and the United States.
These are the record figures

of Sigep, the International
Trade Show of Artisan Ge-
lato, Pastry, Bakery and the
Coffee World, which this year
reached its 41st edition, and
A.B. Tech Expo, 6th Exhibition
of technology and products
for bakery, pastry and confec-
tionery, which ended after an
extraordinary edition.

The two Italian Exhibition
Group expos, inaugurated on
Saturday by the Minister for
Cultural Assets, Activities and
Tourism Dario Franceschini,
began the year confirming
their role as a powerful driving
force for the development of
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an industry based on artisan
skills and quality and which
represents the best of Italy’s
confectionery tradition in the
world.

Sigep and A.B. Tech Expo at
the beginning of the year fur-
ther strengthened their role as
an unmissable appointment at
which the sector’s trends are
defined.

The place where business,
internationality, competitions
and professional updating
meet. 1,250 exhibitors from
over 30 countries concluded
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business deals and grasped
important visions of the sec-
tor’s future in the 129,000
square metres of Rimini Expo
Centre.

And to ensure an additional
observation point on sweet
food service, this year Vision
Plaza was launched: not only
a place, but also a think tank,
which over the five expo days
hosted crowded talk shows
at which the sector’s experts
shared their vision of how
consumers’ habit are chang-
ing, what the out-of-home
trends are and what innova-
tions will effect the coming
year. From this point of view,
the Vision Plaza was an ap-
preciated direction-finder on
a global market that is contin-
ually evolving, in particular at
breakfast time.

Sigep and A.B. Tech Expo

support their client companies

thanks also to partnerships
with the major trade associa-

tions: Acomag and UIF-Grup-
po Prodotti per Gelato,
Consorzio Sipan, Italmopa,
Aibi-Assitol, SCA-Specialty
Coffee Association and Fipe
Confcommercio. There is
also increasingly close col-
laboration with the ITA Italian
Trade Agency for the activity
of incoming trade members
and professionals and com-

munication campaigns on the
major target markets.

IEG’s next appointments for
the Food & Beverage supply
chain: Beer&Food Attraction
and BBTech Expo from 15th
to 18th February 2020 at Ri-
mini Expo Centre.

The next edition of SIGEP will
be held at Rimini from 16th to
20th January 2021. i
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humi, was born in 2000
in Forino, near Avellino,
from the artistic collab-
oration between Nello
Antonio Valentino and Aniello
Rega. BHUMI'S twenty years
old activity is based, not only
on his founders creativity, but
also on his authentic ability
to procede the most dinamic
moment of the national and
international, artistic and
handmade’s overview. Dur-
ing this years, the company
has been involved in both
formal and informal research,
with particolar attention to
new raw materials.These
studies’ve taken the com-
pany across Ariano-Milano
e ritornowith Brera’s Accad-
emy(MI); TIGS International
GIFT SHOW ofTokyo; TOP
DRAWER SPRING of Londra.

Balsamic Vinegar
of Modena PGl

WWW.TOMITALY.COM

Furthermore the company
won in 2003 thePRODOTTO
ARTIGIANOcontest in Como,
with Ovoli, an oil bottle. In
addition the collaboration with
the Naples’s Architecture
Faculty about the project-
ESERCIZI IN TRAFILA/DE-
SIGN EXPERIMENTSintro-
duced at theTRIENNALE DI
MILANO. Collaboration with
the Rome’s “La Sapienza”
Architecture Faculty on the
contest-projectSOLAR DE-
CATHLON EUROPE 2012with
italian teamMAD in Italy—the
sustainable mediterrane-

an housewerethe company
won the third prize, while in
2012 , the company won the
first prize at Palermo Design
Week. The latest company’s
studies more than dedicate to
pure materials like porcelain
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Soft - Wheat Flours

and gres, it point to the essen-
tial nature of the shape, high-
lighting the pure nature of the
materials.

The chalice KYLIX to pour,

so is the result of this project.
Showing in Milan, during the
FUORISALONE 2019, the
chalice is not a real plate, but
an handmade object with an
unique figure, made by a -
monic shapes and thought to
serve the tortello verde di alga
spirulina, a special dish of a
super food in Milan.

The plate is made in with por-
celain and it is characterized
by an huge fondation shaped
like a goblet, invented to
accomodate the tortelli di alga
spirulina stuffed by shrimps
and zucchini. The peculiarity
of this object is the concave

Ha cTtpaHnyy 9

Espresso Ghiacciato
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STAINLESS STEEL COUPLINGS

FOR DEMANDING ENVIRONMENTS

n the areas of food, pharma,
medicine and chemistry the
regulations on hygiene and the
demands on used technolo-
gies are very high. ENEMAC from
Germany offers with the safety
coupling ECR (5 sizes with possi-
ble torque ranges between 15 and
350 Nm) and the shaft coupling
EWC (10 sizes with nominal tor-
ques between 5 — 1.000 Nm) the
optimal solutions in stainless steel
for various drive types. Type EWC
assures a backlash-free, force-
fit, easy to assemble shaft-shaft
connection with the usual high
torsional stiffness at temperatures
between -50 °C and +350 °C, the
Type ECR is used for torque limita-
tion in timing belt and chain drives
of filling and cleaning equipment,
as well as packaging machines. i
www.enemac.org

<
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VOLPAK’S 2019: TECHNOLOGY
AND SUSTAINABILITY

ince 1977, Volpak, part
of Coesia, is specialized
in the design and man-
ufacturing of horizontal
form-fill and seal pouchin
machines for flexible packaging
In this journey of more than 40
years, the company has con-
sistently focused on product
innovation. 2019 has been a
key year from a technology in-
novation perspective, with major
developments in the areas of
high speed and sustainability
solutions as well as new ser-
vices to that improve machine
availability and efficienc .

Volpak and sustainability: the
reasons behind

It isn’t simply a trend, the con-
sumers are asking for more

sustainable solutions and by
December 31, 2030 all plastic
packaging in the European Un-
ion will have to be made of recy-
clable or compostable material.
At the same time, the collection
and recycling of plastic waste
will have to reach levels on par
with other packaging materials.
Pouches are one of the fastest
growing packaging segment
with an exponential increase of
its use in established markets -
such as snacks in the USA - as
well as in emerging countries
and new industries as personal
care. This poses new challeng-
es to sustainability, especially
for the packaging material,
which will have to evolve further
to transform itself into a low
impact material. Other parts of
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the production chain as well will
have to change and become
more sustainable as well: for
instance, reduce energy con-
sumption at manufacturing

and transportation by adopting
increasingly more compact
packages, which uses then
less resources and allow more
product to be transported in the
same load. Volpak is ready to
meet these challenges.

Pouch Lab: the first of its
kind

In this context, the opening

of Volpak’s Pouch Lab in the
spring of 2019 is milestone for
the industry, offering an unique
place where customers as well
as material manufacturers can
study the evolution and the

Ha ctpannuyy 14
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design Francesco Lucchese
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layer thought to contain the
fluid relish associated with

the dish. This turn into a real
gastronomic ritual: the dish af-
ter served to the customer, is
gently raised to slipped on the
relish on the tortelli. This ritual
that preced the taste, consent
to the customer to enjoy a real
magic moment, from the eyes
to the flavou . The origin of the
shape is the result ofa long

SVWAN

www.swanitaly.com

study of the Bhumy’s designer
Aniello Regaand Nello Antonio
Valentinothat have taken this
inspiration from the remains
preservated in the Archeo-
logical Museum in Milano, to
create a a pratical and essen-
tial plate at same time where
the shape is not overtaken by
the style. The idea is the “Ky-
lix” chalice in black clay dated
back to VII centuryb.C. Recov-

eredin Golasecca near Var-
ese. The results is an object
born from the perfect balance
between design and history,
creativity and handmade and
that is able to reinterpretate
the classical shape of arche-
ological remains according

to ontemporary necessity. A

=

refined and minimal plat .

www.bhumi.it
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ORGANIC PRODUCERS’ NETWORK SPP GLOBAL
URGES INDUSTRY TO PAY REAL PRODUCTION
COSTS OF ORGANIC COCOA, COFFEE AND PANELA

* Prices that recognise the actual cost of organic production urgent needed.
* Global network calls on industry to ‘pay the price, not the consequences’.

EXICO CITY, Mex-
ico, 25 February
2019 — SPP Glob-
al, the international
network of ecological small
producer organisations which
has market presence across
North America, Europe, Asia
and Latin America, has urged
retailers and importers alike to
recognise the urgent neces-
sity and viability of paying the
real costs of production and
living income for organic co-

coa, coffee and panela during
a conference at the world’s
largest organic food exhibi-
tion, Biofach 2020. Failure to
do so, they argued, will lead
to unemployment, migration
and ecological destruction.

The grouping, which is calling
on industry to ‘pay the price,
not the consequences,’ brings
together over 500,000 fam-
ilies of 120 small producer
organisations in 28 countries,

<« 1. FOOD MACHINES »

working with 44 buyers and
selling in around 50 coun-
tries, covering Europe, North
America, Latin America and
Asia. SPP has maintained
annual market value growth
of around 50% over the past
three years.

SPP Global’s conference,
which was held on 14 Febru-
ary in Nuremberg, Germany
as part of Biofach 2020, fo-
cused on the costs of organic

Ha ctpannyy 12
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Quality and Tradition: Wines with a deep-rooted history

The estate is owned by the Leopardi Dittajuti family and has been
handed down from father to son for many generations. Count Piervittorio
Leopardi Dittajuti and his wife Lidia are the owners and coordinators

of the entire company. The Winery is located in the Marche region,

in the Conero Riviera and Natural Park, one of the most evocative

Co cTtpaHuubl 10

production and the regulation
of products by the European
Union, while also detailing the
network’s achievements over
recent years.

Key among these achieve-
ments has been the growth in
brand recognition among both
buyers and consumers, as
well as an increase in par-
ticipating producers and the
variety of products in the SPP
range.

“Our SPP trade-allies have
proven that, in spite of SPP
respecting minimum prices
for pro- ducers way above
market-prices and even oth-
er ethical trade prices, true
fair-trade, based on living
income is possible in low-mar-
ket contexts, in spite of what
some want to make producers
believe,” said SPP Global
Chair Nelson Melo Maya.
“With today’s low prices for

areas on the Adriatic sea, surrounded by both hills and sea.

www.conteleopardi.com - info@conteleopardi.com

Via Marina II, 4 - Numana (AN) ITALY

coffee, cocoa, sugar cane,
fruits, honey, grains, and
many oth- er products, small
producers’ families in large
regions of the world have
been left destitute; they have
to abandon production and
migrate in search of alterna-
tives,” he continued.

“By paying prices that cover
the costs of sustainable pro-
duction by small producers,
con- sumers not only obtain
products of excellent quality
but also do their bit to create
a better and more balanced
world in the south and the
north.

“If we do not pay prices that
cover production costs for
many millions of small pro-
ducers, they cannot continue
to protect the environment in
their regions. They will not be
able to survive with dignity
either, so they will have to join

the ranks of the poorly paid
and un- employed workers in
the world’s big cities.”

“We have achieved more
coverage in more countries
across Europe, particularly in
terms of the participation of
small companies who have
become a new, allied sector,”
said SPP Global Executive
Director Jerénimo Pruijn,
who added that SPP has also
further ad- vanced its coop-
eration with a major French
network of organic fair-trade
companies.

“We have also been success-
ful in positioning the SPP
Global brand through our
participa- tion in international
events where we have been
tackling topics such as the
diOculties that increasingly
stronger regulation for the
certification of organic pro -
ucts causes for small produc-
ers,” added Pruijn. i
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behavior of different types of
packaging material, while also
gathering precious data on
packaging performance, thanks
to the testing equipment infra-
structure provided. Trials and
tests are carried out with a rigor-
ous scientific approach. One of
Pouch Lab objectives is to help
customers to test and select the
right materials for the applica-
tion, allowing them to carry out
operational testing with different
types of materials in a protect-
ed environment. Also, Pouch
Lab can help develop solutions
to increase the efficiency and
structural integrity of the pouch
by adopting specific compo-
nents based on the type and the
shape of the package, making
the reclosing systems more
convenient for the consumer
and resistant to transportation.

The right solution for every
market

2019 has been an important
year for the company also as

it has consolidated its market
position as one the leading
pouching companies world-
wide successfully installing the
first SC+ continuous pouching
machine in a leading South
American multinational com-
pany, achieving 99% efficiency
only after a few weeks. The
SC+ is a breakthrough in the
industry, 400 ppm — speeds
never seen in the industry. It
was developed by Volpak’s
engineering team in coopera-
tion with Coesia’s central R&D
department -. SC+ is suited for
almost industry: from Dairy to
Confectionary, from Pet food
to Chemicals, especially for
the high-speed needs of the
market. The company has also
expanded the platform of the
intermittent pouching, adding
recyclable ready features to
the Sl intermittent pouching
machines as to the Enflex
range. Enflex being the robust
entry-level pouching machine
of Volpak’s portfolio
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What’s next:

In 2020/2021, the Spanish
company will take part in
many events, starting with
Chicago’s Pack Expo, No-
vember 8-11 and Dussel-
dorf’s Interpack, February
25 - March 03. i

Discover more at:
www.volpak.es

4 coesia company
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p— MODERN BAKERY MOSCOW 2020

International trade fair for bakery
y and confectionery market

odern Bakery Mos-
cow is the only ex-
hibition in Russian
& CIS, that covers
the whole cycle of production
and sale of confectionery and
bakery products. Leaders of
market will show their novel-
ties, professional will share
theoretical and practical skills,
business representatives will
discuss market trends.

KEY MARKET PLAYERS
Russian and international
companies will take part: Abat,
Debag, Dito, Koenig, Leipurin
Tukku, Lesaffre MIWE, Rade-
maker, Revent, Rondo, Sveba
Dahlen, Tecnopool, UNIFERM,
UNOX, Wachtel, Voskhod, KB-
NS, SEMZ, UNIFOOD (Fon-
terra) and others.

For visitors from industrial
manufactures organizers
recommend to explore expo-
sition of equipment of Russian
manufactories and suppliers:
visitors can find good quality at
an affordable price and what is
important to have face-to-face
discussion with the top man-
agers.

FOCUS ON CONFECTION-
ERY INDUSTRY

At 30th of June International
Business Forum «CONFEX.
Confectionery expertise»

will be held for the first time

at Modern Bakery Moscow.
Prospects for the development
of the confectionery market in
Russia, global trends in the
confectionery industry, govern-
ment regulation and support
for the export of confectionery
products will be discussed

at <CONFEX. Confectionery
expertise». Speakers are rep-
resentatives from «Ritter Sport

18 < IT FOODMACHINES »
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Schokolad», Ferrero Russia,
«Pobeda Confectionary Llc»,
ASKOND and other big indus-
trial factories.

Every year world famous bak-
ers (such as Josep Pascual,
Marc Heiko Muller-Adams,
Ivan Zabavnikov and others in
2019) share their experience
at master-classes. Traditional-
ly saturated program of baking
master classes will be supple-
mented with practical events
of confectioners and choc-
olatiers at 2020. Specialists

20

from Italy, Spain, Belgium and
Russia are invited this year.
This year special innovative
section ConditerLab will be
organised within special zone
Modern Bakery LAB. This
zone will help visitors to find
new inspiring ideas.

Attention will be payed not
only to confectionery produc-
tion but also to marketing and
promotion: conference «Effec-
tive marketing and sales on
the confectionery and bakery
products market» will take

< IT FOODMACHINES »

place on 30th of June. Topics
to discuss: assortment policy,
marketing strategy for export,
business cases of effective
work with distributors and
retailers, marketing trends,
branding and packaging, on-
line reputation management,
neuromarketing etc.

EDUCATION: THEORY AND
PRACTICE

Answering the visitors’ de-
mands in partnership with Food
Ingredients Producers Union



from other countries, profes-
sionals teach how to work with
new ingredients.

Also during the trade fair
consulting center «Ask expert»
will be working: any visitor can
get there free advice from the
expert — laywer, logistics spe-
cialist etc.

EXPIRIENCE EXCHANGE
Tour to bakery&confectionery
plant (production capacity up
to 50 tons) will be organized
for visitors. This kind of experi-
ence exchange helps our visi-
tors to see modern automated

advanced training course for
bakers and confectioners dur-
ing the trade fair is traditionally
organized. School for modern
Baker & Confectioner PROin-
gredients will be working since
30th June to 03rd of July. Topic
of the course is use of ingredi-
ents in bakery and confection-
ery products.

One of the most anticipated
events of the trade fair are
master classes. Stars of the
industry share their technolo-
gies and bring new fresh trend

<« T FOOD MACHINES )

production, implementation of
difficulties, examples of adap-
tation of technical equipment
to the needs of the enterprise,
assortment policy and much
more.

Also industry experts will make
tours at the trade fair.

GET FREE TICKET WITH
PROMOCODE

Ticket is free for professionals:
use promocode ***** during
registration on website https://
modern-bakery-moscow.
ru.messefrankfurt.com/mos-
cow/en.html i
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“TOTAJIbHAA OBPABOTKA” OT TECNOPOOL
TP FOOD GROUP ABNMAETCA TPUYMOOM
MEXAYHAPOOHOIO PbIHKA

Ycnex Mpynnbl, Bo3rnasnAemon Tecnopool, ocHOBaH Ha NpUHUMNAXx,
oOLWMX ANA KaXXA0U KOMNaHUW: TMO6KOCTb, HAiE)KHOCTb,
3)heKTUBHOCTb, UHHOBALMN U BHUMaHUE K KITUEHTaMm

HTErpnpoBaHHbIE U
nonepe4yHble peLle-
HWUA, KOTOpPblE€ CTAHO -

BATCHA 3aKOHYEHHbIMM
NUHUAMKW ONsi BCEW NULLLIEBOK
NPOMBbILLITIEHHOCTW.

Mpynna komnaHun Tecnopool
TP Food Group, HOBbI MU-
poBOW Nuaep B CeKTope
obopynoBaHus NULLEBOM
NPOMBbILLIIEHHOCTH, Bbina
CO3[aH C Lernbio, 3aKrio -

22

YeHHylo B abbpeBunatype
«TP». TP Takxke obo3HavaeT
Tecnopool, komnaHuio 13
Magyw, Ybn NMUHUKN NS BCex
BMOOB NULLEBON 06paboTku
MO>XHO HanUTV BO BCEM MUpE.

MmeHHo Tecnopool 06b-
eanHuna smecte Gostol,
Tecnofryer, Logiudice Forni,
Mimac lItalia 1 Mecateck
Group — koMnaHun, Yok 3a-
Aa4yn COCTOAT B TOM, YTOObI

< IT.FOOD MACHINES »

rapaHTMpoBaTtb NoTpebu-
TENo Ha MeXxayHapoaHOM
YPOBHE KOMMIEKCHbIE, UHTE -
rPUpPOBaHHbIE N MEepPCoHanm -
3MPOBaHHbIE PELLEHUS.

PasnnyHble No cyTn npea -
npusaTUS 00 beanHEeHbl 0CO3 -
HaHWeM TOro, YTo ny4dwime
WHHOBALMW BO3HUKAOT
TONbKO NPW CNIIOYEHN N Ma-
CTEePCTBA M MHTYMLUK, N YTO
Ha Bce Oonee rnobanbHOM
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pblHKe caMble amMbuumnos -
Hble 3aJ4a4n MOXHO PeLUnTb
TONbKO BMECTE.

MpuHUMNbI TE Xe camble,
YTO XapakTepusoBasnu pocT
KaXkaonm KoMnaHum 3a rno -
cnegHve gecaTuneTus:.

rMOBKOCTb , HAAEXHOCTb, 3 -
PEKTUBHOCTb , UHHOBaLMK U
BHUMaHME K KIMEHTaM.

Mokazatenu - obwmn obopoT
6onee 100 MUNINMOHOB €BpO,
8 Npom3BOACTBEHHLIX €aM -
HUL B 4x cTpaHax u bonee

——.

500 coTpyaHUKOB — ABNSAHOT -
CSsl yCKOpUTENneM Henpepbis -
Horo rnobanbHOro pasBuTUs
Tecnopool TP Food Group, o
4YeM CBMAETENbCTBYET yCcnex
"pynnbl HA OCHOBHbIX MEX -
OYHAPOOHbIX BbICTABOYHbIX
nnowiagkax.

TECNOPOOL TP FOOD GROUP’S “TOTAL
PROCESSING” IS AN INTERNATIONAL
MARKET TRIUMPH

The success of the Group, headed by Techopool, is based on
the pillars that characterise the individual companies: flexibility,
reliability and efficiency, innovation, listening to and paying

attention to clients

solutions that become

complete lines for all the

different food processing.
Tecnopool TP Food Group, a
new world leader in the food
processing equipment sec-
tor, was created with this ob-
jective, that can be summed
up with the acronym “Tp”. Tp

I ntegrated and transversal

also stands for Tecnopool, a
Padua company whose lines
for all processing food treat-
ments can be found all over
the world.

It was Tecnopool, in fact, that
grouped together Gostol,
Tecnofryer, Logiudice Forni,
Mimac Italia and Mecateck

< ITFOOD MACHINES »

Group, companies with a
strong international mission
to guarantee that customers
receive complete, integrated
and customized solutions.

Different realities are united
by the awareness that the
best innovations come only
from uniting skill and intu-

23
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Ycnex 3ToT Bo3rnaBnseTt
Tecnopool, nony4vatowas
NPU3HaHME OT PasfINYHbIX
CEKTOPOB: B JOMNOSTHEHN € K
TpaguumoHHomy xnebone-
KapHOMY CEKTOpPY, KOMMNaHUs
OTBeYaeT pacTyLemy Crnpocy
Ha TexHororum nepepaboTku
MsSiCa 1 OBOLLEN.

CBs13aHO 3TO C TEM, YTO ee
BHYTPEHHME NaTeHTbl MO -
ryT 6bITb aganTMpoBaHbl CO
BCEMW CMCTEMaMM MULLEBOWN
NPOMbILLIIEHHOCTU, rapaHTn -
pysi Makcu MarnbHYH Npous-
BOAUTENbHOCTb, KAYECTBO
npoaykTa, 6onee HU3Kune
3Heprosartparbl U NPOCTOTY
obcnyXxunBaHus. i

www.tpfoodgroup.com

ition, that in today’s increas-
ingly more global market the
most ambitious challenges
can only be overcome to-
gether.

The pillars are the same
ones that characterised the
growth of each company
over the past decades:
flexibilit , reliability and ef-
ficienc , innovation, listening
to and paying attention to
customers. The numbers —
an overall turnover of more

24

than 100 million Euros,
eight production units in four
countries and more than
500 employees — are the
accelerator for Tecnopool

TP Food Group’s continual
global development, as is
proven by the success of the
Group at the main interna-
tional trade shows.

This success is headed by
Tecnopool, which is obtain-
ing approval from different
sectors: in addition to the

< ITFOOD MACHINES »

traditional bakery sector, it
is answering the growing
demand for meat and vege-
table processing technology.

This is because its in-house
patents can be adapted to
suit all food processing sys-
tems, guaranteeing maxi-
mum productivity, quality of
the product, lower energy
costs and easy mainte-

=

nance. mm

www.tpfoodgroup.com




LET"S CUT!

THE THICKNESS THAT YOU WANT WHEN YOU WANT
THE ONLY ONE MADE IN ITALY

Via dell’ Industria 14-36030 Caltrano (VI) Italy

Tel. / Fax.+39 0445 315304
info@sibread.com

WWW.SIBREAD.COM

SIBREAD Srl
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SIBREAD: XJIEBOMEKAPHOIO
OBOPYJOBAHUA

ibread ato 6peHa ¢
6onee 4yem 30-neTHUN
onbIT paboTbl B 06nactu
xnebonekapHoro obopy -
[OBaHus.

Mbl 0BGHOBUNN 1 yRyYLIMNK
npoussBoacTBo Xnebopesku u
XnebodopmoBOYHbIE YTOObI
cTaTb Gnmke K KnmeHTam
3anpocsl.
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VARIABLE BREAD SLICER
Pe3ak ¢ nepeMeHHbIM Lwarom,
KOTOpPbIN NO3BONSAET BbIPE -
3aTb xneb ToOYHO nononam u
Ha KYCOYKM HY)>XHON TOSMLLUMHbI
MooxoauT onsa pasnmnyHbiX
BMOoB xneba bnarogaps ted -
NIOHOBOMY N€3BU1I0, KOTOPbLIV

SIBREAD:
BAKERY
EQUIPMENT

ibread is a company
capable of creating

a dialogue between
past, present and

future.

Thanks to the experience
of the past, current passion
and attention to the

26



SIBRE

Bakery & Pastry equif

27



A
y
\
y
\ A
y
\
y

AR
vy
AA

W SPECIAL

N | MODERN BAKERY

no3BonsieT rmbko MCNonb30 -
BaTb MaLUVHY.

B komnnekte ¢ npocTon

B UCMONb30BaHMK NaHeb
ynpasrieHus n cuctemMbl 6es -
OMacHOCTU, KOTOpbIE TaKxke
NO3BOMSOT UCMONb 30BaTb
camoobcnyxunsaHuve.
BHewHAs cTpykTypa v geTa -
NN, KOHTaKTUpYIOLLKE C Xne -
OoM 13 HepXxaBetoLwen cTanm.
BO3MOXHOCTb UMETbL C OCHO-
BaHMEM.

BREAD SLICERS
Xnebopesku cTtanu, n3rotas -
NMBaOTCA KaK HaCTOSbHbIE
MOAEenNn, Tak U MoJenu ¢
OCHOBaHWEM Ha Konecax ¢
TOPMO30OM.

PexeT nocpeacTtsomM ABOK -
HbIX paM C HOXaMu npwu oce -
BOM MNEPEMEHHOM ABMKEHWUN.

[NocTaBnseTcs ¢ AWM KOM

ans cbopa Kpoluek, ¢ no -
BEPXHOCTSIMU 1 TONKaTenem

28

ansa xneba 13 HepxaBetoLLen
ctann. imeeTt nepemeHHoe
ToNnKatwLlee ycunue
TOonKaTens.

SELF SERVICE BREAD
SLICER

SS4B - “Self service” xnebo-
peska, paspaboTaHHas ans

innovation Sibread is able

to offer essential machinery
in the laboratories of
bakeries, pastry shops and
supermarkets, but also in the
restaurant business, industry
and Horeca.

VARIABLE BREAD SLICER
The mod.VENUS is Variable,
Efficient, Nice style
Universal Slicer. It is a bread
slicer where is possible to

cut the bread in different
kinds and whit different slices
thickness from 4 to 30mm.

Is possible to have it bench
type or with a base, the blade
is a strong knife and in Teflo
for cut all bread that you
want.

BREAD SLICERS Bench

type or with the base:

* Mod.S4-S5 MANUAL
BREAD SLICER with

yCT@HOBKM B MarasuHax. a1a
xnebopeska He TpebyeT one -
paTtopa,

1 MoxeT BblTb 6e3onacHo
MCMNOMNb30BaH NOKynaTensmMu.
®poHTanbLHoW 3arpy3Kowu,
Py4yHOe OTKpbITVE U 3aKpbl -
TWe ABepen Harpysku, xneb
BbIMYCKHOE OTBEPCTMNE OTKPbI -

inclined or horizontal
loading with the possibility
to have the base. The sizes
of the loaf are respectively
mm. 520 or 420, and height
up to 170 mm.*
Mod.S4S-S5S
SEMIAUTOMATIC BREAD
SLICER, with inclined or
horizontal loading with
semiautomatic bread-
pusher. Speed adjustable
through a potentiometer.
Mod.S4A-S5A
AUTOMATIC BREAD
SLICER with inclined
loading, rear horizontal
loading complete of control
panel, with the option

to cut loaf by loaf or in
continuous.

SELF SERVICE BREAD
SLICER

Mod.SS4B SELF
SERVICE SLICER for also
supermarkets and shops.
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TO TONbKO B KOHLE LMKNa,
pexyLime nepeMeHHON CKopo -
CTbO.

SEMI INDUSTRIAL BREAD
SLICER

ABTOMaTU4yeckas xnebopes -
Ka, obnagatoLlasi CTpykTypown
N3 CTanun 1 yCTaHoBIEHHAs Ha
OCHOBaHWe Ha Konecax.

NMEET Perynmpyemyto cko -
POCTb MOAAIOLLMNX NEHT,
perynvpyemMoe no LwvpuHe
HanpasneHuve xneba, pery-
NMPYEMYI0 BEPXHIOKO NIEHTY C
yKa3aHMeM BbICOTbI, CTON Ha
BbIXOA€ W TonkaTenb nocnea-
Hero 6aToHa. onuMoHanbHo:
3arpyska rpaBuTaLMoHHas
norpy3oyHas rnoTka, BbIxoq
MOTOPWU30BaHHbIE NEHTA.

SANDWICHES SLICER
UPITER xnebopeska ropu -
30HTanNbHbIN, KOTOPLIN NO3BO -
nAeT Bblpe3aTb YaCTUYHO UNn

Complete with safety
systems that allow also an
independent use. Complete
of a base with frontal t
loading of loaves width

420 mm, height 60-170
mm. Speed adjustable by a
potentiometer.

SEMI INDUSTRIAL BREAD
SLICER

Mod.URANUS a fully
automatic bread slicer for
handicraft-industrial. Steel
structure mounted on a base
with wheels.

Adjustable speed of the

two carpets rear loading.
Possibility to make“crostini”.
Option: stainless steel gravity
chute and exit conveyor.

SANDWICHES SLICER
Mod.JUPITER is an
HORIZONTAL SLICER. It

NMOJNTHOCTbIO C3HABUY. BbICOTA
cpesa v perynupyemas rny -
OuHa.

BAGUETTE SLICER
Xnebopeskn naeans HO Noa-
XOAMT Ans pe3ku b6areTos u
0aToHOB.

CTPYKTypa 13 HepXXaBetoLLen
cTanu, ngeanbHO NOAXOAUT
Ansi pecTopaHoB 1 6onbLKMX
o6LLMH, Lar ne3sus perynm-
pyeTcs, Harpysku ansa ogHoro
nnu aByx Garet, CKOPoCTH
06paboTkn, CbeMHbIN HOX.
Heobs3aTeNbHbIN - onopa.

MOULDER

CTpyKkTypa usrotoBrneHa u3
OKpaLLEeHHON B Neyn cTtanu

1 Ha KOnecax CMOHTMPOBAH -
HbI, XpOMUPOBAHHbLIE U
BbINPSIMIIEHHOMO CTarnbHbIX
GannoHoB, KOHBeNep TecTo,
naMmnHMpoBaHMsa HeGOMNbLUMX
KonmnyecTBax TecTa.

allows the total or partial
slicing of loaves
(sandwiches, buns, ecc..).
The cutting height and

also the cutting depth are
adjustable.

2000 pieces per hour.
Possibility to have the base.

BAGUETTE SLICER
Mod.MERCURY Slicer
ideal for cutting baguettes
and loaves. Stainless

steel structure, ldeal

for restaurants and big
communities, cuts loaves of
bread in slices of variable
thickness, load capacity for
one or two loaves. Base as
an optional.

MOULDER

Mod.F500 - F600 moulders
for small shops, for make
different kinds of bread
shape. The cylinders length

BREAD MILL

MALLUNHA n3 HepxaBetoLLen
cTanu gns nepemornku xneoa.
PeLueTo oWH rpaHyrioMepoM.
3aliMTa OT HecYacTHbIX Cry -
YyaeB BHyTpu Baka. fi

www.sibread.com

is 500 or 600 mm, complete
of infeed belt and blocks
carpet. Optional: LONG
LOAF MOULDER (mod.
F500LL / F600LL) and
stainless steel version.

BREAD MILL

Mod.GRI131 Structure in
stainless steel, single sieve,
one granulometry at choice
between mm. 2/3/4/5/6 .

Let there be no doubt when it
is a question of Quality.
Sibread is what you expect
from a combination of
tradition, passion, technology
and quality. LET’S CUT! m

www.sibread.com
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€nblo KOMMNaHUM §B -
nsieTcsi NPON3BOACTBO
neyen n obopygosa-
HWS1 BbICOKOTO Kaye -
CTBa, BHUMAHMWE K KOHKPETHbIM
noTpebHocTsiM B 06nacTy Bbineu -
KM M TOTOBHOCTb K NOObIM n3me -
HEHUSIM Ha PbIHKE.
Bonbluoe BHMMaHWe yaenseT-
CS KIMWEHTY, YTOObI NMOHATL €ro
noTpebHOCTM 1 AaTb Ha HUX
ObICTPbIV OTBET.
B uexax komnaHum Real Forni
NPOU3BOASTCS BCE TUMbl CUCTEM
Ons Bbineykun xneba, koHanTep -
CKUX U3AENUIA 1 NLLbI, a TaKkkKe
ANs Apyrmx CEKTOpOB Npous -
BOACTBA NDOOVKTOB NUTaHWS.

HakonneHHbIn onbIT 1 coTpya -
HUYeCTBO C APYrMMM KOMMaHU -
SIMU CEKTOpa NO3BOSSAT HaM
NoCcTaBNATb MOMHbIE Lexa, oT
3amMecoB [0 YNakoBKWM roTOBOM
NpPoayKunK.

Real Forni npoussoaunt spycHble
N pOTaLMOHHEIE Neyn, Aenas
oonbLune MHBECTULIMM B UCCIE -
[0BaHUSA U TEXHUYECKOE pa3Bu -
THe CBOEW NPOAYKUNN.
Hosenwmnmm mogenamm ABnsOT -
ca MR2 n BOSS9.

MR?2 - HoBeViLLag anekTpuyeckas
sApycHas moaenb, cnocobHas
pocturatb 500°C, cneumanbHO
CMPOEKTMPOBAHHas 4ns npo -
OYKTOB, KOTOPbIE HYXXOAlTCA B
OYeHb BbICOKUX TeMnepaTypax,

OVENS AND EQUIPMENT
OF HIGH QUALITY

he aim of the company
is to produce ovens and
equipment of high qual-
ity, it is always very care-
ful to listen to specific needs in
the field of baking, so always
be ready for any change in the
market.
A great attention is given to
the customer in order to give
fast answers and to under-
stand the needs of the cus-
tomers.
In the Real Forni workshops,
all types of systems for baking
bread, pastry and pizza are
produced, but other sectors
are also used for the produc-
tion of food products. The

30

experience gained and the
collaboration with other com-
panies in the sector allow us to
to be able to supply complete
plants, from the mixture to

the packaging of the finished
product.

Real Forni produces both deck
and rotary ovens, with great
investment in research and
technical development of its
products.

The newest models are MR2
and BOSS9.

MR?2 is the newest electric
deck model, it can arrive at
500°c and is designed special-
ly for products that need very
high temperatures, like pizza

<« 1. FOOD MACHINES »

NEYU U OBOPYAOBAHME
BbICOKOI'O KAHECTBA

TaKMX Kak nmMula unv nasaLw.
Meyb o4eHb rnbkas, MoXeT
UMETb OT OZHOr0 A0 NATU ApY -
COB, 1 NpegnaraeT MHOXeCTBO
BO3MOXHOCTW AN COBMELLEHNS
C KaMepoW paspbIXneHuns, npo -
CTOW OMOPOW SN BbITSKKOMN.

or pita bread. It's conceived

to be very flexible, it can have
from 1 to 5 decks and many
possibilities to combine the
oven with leavening chamber,
simple support or a hood. It
can also be integrated with the
furniture of the shop, it's possi-
ble to have it in any color you
desire. This feature allows
you to make show-baking and
your customers to see with
their eyes the naturalness and
freshness of the products.
Another innovation is the
BOSS 9 rotary convection
oven, which maintains the
technology of the histor-

ic BOSS model, but with a
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BbibpaBs no xenaHuio LBeT, Bbl
MOXeTe MHTEerpMpoBaTh €€ B
MHTEpbep CBOEro MarasunHa. JT1a
NO3BONWT BaM cAenatb K3 npo-
Liecca Bbineykn ceoeobpasHoe
LLOY, a KIIMEHTaM - OLeHUTb Ha-
TYpanbHOCTb U CBEXECTb BbINeY-
ku. Ewe ogHum HOBOBBEAEHMEM
ansietca BOSS 9 — poTtaumoH -

capacity of nine trays, for
operators who have small

and differentiated production.
It's suitable for baking bread
and pastries, especially for
delicate products thanks to
the significant low speed air
flow through the baking cha -
ber. Various configurations
are available, for example it’s
possible to add a static MR2
baking chamber, a proofer or a
trays holder.

BOSS is an electric rotary
oven that combines maximum
efficienc , reduced overall
dimentions and low consump-
tions. All components requiring
maintenance are in the front
side and are easy reachable,
this way it's possible to place
different ovens side by side
with back side against the
wall, thus avoiding waste of
space. It's available in differ-

Has KOHBEKLIMOHHAs Neyb , KOTO -
pasi noaaepXMBaeT TEXHOMOIMIo
ctapon mogenu BOSS, Ho ¢ ge-
BATbIO NoTkamu. Moaxoaut ansa
TeX, KTO MMeeT Heborb Lwoe 1
cpefHee Npov3BOACTBO. XopoLlla
Ons xneba v BbINeYKn B LIEMNOM,
0CoDeHHO A9 AennKaTHON,
Bnarogaps cUNbHOMY BO3AyLL-

ent sizes, from 40x60 until
80x100.

Panorama is the ideal BOSS
version for laboratories or
shopping malls, one side is
inside the laboratory and the
other opposite side is de-
signed to face on the shop. It
has a wide glass allowing the
customer to have a “panoram-
ic” direct view on the baking
process, but also keeping the
working area private.

Rotoreal SP is a rotary oven,
it has an exclusive concept of
heat exchanger with a new air
circulation system, this feature
guarantees an high saving of
money and an optimal baking
of bakery or pastry. It's avail-
able in different sizes, from
40x60 to 80x120.

All rotors are completely in
304 stainless steel and can
be electric or with gas or oil

<« 1. FOOD MACHINES »

HOMY MOTOKY, NPOXOAsALLEMY Ha
HM3KOWM CKOPOCTM Yepes nekap -
Hyto kamepy. [JJoCTynHbl pa3nuy -
Hble KoHdUrypauun. Hanpumep,
MOXHO [006aBUTb CTaTU4eCKMe
nekapHole kamepbl MR2, pac -
CTOWHbIN LWKad nnu gepxaTenb
NOTKOB.

OneKTpryeckas poTaumoHHas
neub BOSS coueTaeT B cebe
MakcuManbHy 3OdeKTUBHOCTD ,
MeHbLUNe rabapuTbl U HA3KOE
noTpebneHve. Bce KOMMNOHEHTHI,
TpebytoLme obcnyxmnsaHus,
pacnonoXeHbl B NepeaHen 4yactu
1 NErko OCTMXUMbI. Takum o6 -
pa3oM, MOXHO pasfnunyHbIe Neym
nocTtaBuTb GOk 0 GOk, 0BpaTHOM
CTOPOHOW K CTEHE, 9KOHOMS
npocTpaHcTBO. [eyb AOCTynHa B
pasnnyHbix pasmepax: ot 40 x 60
no 80 x 100.

Panorama — naeansHas Bepcus
BOSS aons nekapeH unu Topro -
BbIX LIEHTPOB, KOrga ofHa CTo -
pOHa HaxoAuTCs BHYTPU Liexa,

a NpoTUBOMOSIOXHAsA CMOTPUT

burner. Rotoreal SP can be
also with pellet burner.

Asso 5E is a static five decks
oven projected for the reduced
and different production of

a small bakery, with a split
function enabling to have two
baking processes at the same
time.

Elettroreal is an electric static
deck oven with fully inde-
pendent decks in stainless
steel and top/bottom and front
adjustment. Each deck is
fitted with a powerful steame
featuring temperature and
on/off control from the control
panel. The materials used and
the perfect insulation make the
oven very efficient even when
little power is available.
VapoReal is a deck steam
pipe oven with double @27
tube for top and bottom with

a triple lower fume loop made
of thick refractory bricks and
lateral and upper concrete
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B TOProBbIi 3an. [Neyb nmeet
LUIMPOKME CTEKNSAHHbIE CTEHBI,
NO3BONSAOLUMNE KITUEHTY UMETb
«MaHopaMmHbIN» BUA Ha NpoLece
Bbineyku. [Npu aToM paboyas
4YacCTb OCTAETCH CKPbITON OT
YYXKUX rnas.

Rotoreal SP - poTtaunoHHas neyb,
OCHaLLeHHas TennoobMeHHKOM
3KCKITHO3MBHOW KOHLIENLMN ¢
HOBOW CUCTEMOW LIMPKYNSALnA
BO34yXa. OTO rapaHTu pyeT onTu-
MarnbHyt0 Bbineyky xnebobymnouy -
HbIX Y KOHOAWTEPCKMX N3OEeNunin

1 BbICOKYHO 3KOHOMUIO CPefCTB.
HoctynHa B pasmepax ot 40 x 60
no 80 x 100.

Bce poTopbl BbINOMHEHbI MOMHO -
CTbI0 U3 HEPXKaBEKLLEN CcTanm
304 1 mMoryT BbITb 3NEKTPUYECKN -
MW, ra3oBbIMU UM MaCNSHbIMU.
Rotoreal SP moxeT 6bITb Takke ¢
nenneTHON ropenkomn.

Asso 5E - ctatnyHas 5-apycHas
nevb, CO3faHHas AN nekapeH
MEernK1X 1 cpeaHnx o6bemMoB
NPOV3BOACTBA; CNANT- (PYHKUNA

castings for a perfect steam
and heat seal.

This model is the optimal
realization of experiences
gained over time, combined
with cutting-edge technical
solutions. Built with top quality
materials, it guarantees a par-
ticular strength combined with
a strong thermal flywheel for a

32

MO3BOMSAET BbINOMHATL ABa Mpo-
Liecca BbINeYkn OOHOBPEMEHHO.
Elettroreal - anektpunyeckas cta -
TUYHasA neyb C NOSIHOCTbLIO aBTO-
HOMHBIMY SIpyCamu U3 HEPXKaBelto -
LLLEV CTanm 1 ¢ BEPXHEW/HKHEN

1 (OPOHTAaNbLHON perynmpoBKamu.
Kaxgbln spyc umeeT MOLUHbIN na-
POBMK C KOHTPOSIEM TeMMnepaTypbl
1 KOMaHOaMu BKITHOYEHUS/BBIKIHO -
YeHWs OT MaHenu ynpasneHus.
Vcnonb3yemble matepuarnsl 1
NpPeBOCXOAHas U3onaumMsa aenatoTt
neyvb o4eHb 3PPEKTUBHON Aaxe
npv Manblx 3aTpaTax aHepruu.
VapoReal — napoBas apycHas
neyb ¢ ABOVHOW Tpybown 827
CBEpPXY U CHU3Y C TPOWH ON HUX -
Heln netnen napa. Nsrotoenexa
13 TONCTOr0 OrHEYMNOPHOTO KMp -
nu4ya, nmeeT BOKOBbIE Y BEPXHUE
GeTOHHbIE OTNMBKM ANs naeans -
HOro yaepXaHus napa v Tenna.
OTa Moaenb SBnseTcs onTMmans -
HOWN peanusaume i HaKoMeHHOro
C TeYeHneM BpeMeHU onbiTa B
coyeTaHuu ¢ nepefoBbiMU TEX-

high economy of operation. It
can be with gas or oil burner
or with a lateral furnace for
solid fuel functioning.

Vapotech combines the op-
timal performances of the
VapoReal oven with the
current needs of compact-
ness, heating elasticity and

<« 1. FOOD MACHINES »

HU4Yeckumn peweHnsa mu. CosgaH-
Has C NPYMEHEHNEM BbICOKOKA -
YeCTBEHHbIX MaTepuanos, OHa
rapaHTMpyeT 0cobyr NPOYHOCTb
B COMETaHUM C CUITbHbIM TEeno-
BbIM «MaXOBWUKOM» 1S BbICO -
KOSKOHOMWY HOWM 3KCMyaTaLmu.
MoxeT ObITb C ra3oBow Un 1 mac-
NSIHOW ropernkow un un ¢ 6okoBoM
neybto npu paboTe Ha TBeEpPOOM
TOMnMBe.

Vapotech - coueTaet B cebe
ONTUManbHbIE XapaKTEPUCTMKM
neyn VapoReal ¢ HacyLHbIMU
NnoTpeBGHOCTAMM B KOMMAKTHOCTH,
rMOKOCTb 10 HarpeBa ¥ HU3KUM
notpebneHmem, Kak Toro TpedytoT
HOBbIE TEXHOMNOMMN U Pa3HOO -
Opasne KOHAUTEPCKNX N3LENWNA.
Bnarogaps onpo6oBaHHOM 1
MCMbITaHHON KOHLIENLM NapoBOro
TpyBHOro HarpeBaHusi, HoBas neyb
VT2, nocnegHemn aBosnoumnm cepum
VapoTech, - ngeanbHbIn napTHep B
COBPEMEHHOW nekapHe . i

www.realforni.com

low consumption that the new
technologies and types of bak-
ery require. Thanks to the tried
and tested concept of steam
tube heating, the new VT2
latest evolution of the Vapo-
Tech series is an ideal partner
in modern bakery. i

www.realforni.com
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CAGE-FREE, PRICE-STABLE: ARLA FOODS
INGREDIENTS MAKES THE BUSINESS
CASE FOR EGG REPLACEMENTS

rla Foods Ingredients is helping bak-
ers reduce their dependence on eggs
while creating cakes with consumer
appeal and long shelf-life.
Based on high-quality whey protein, the
company’s Nutrilac® is a natural alternative
to eggs, offering similar properties and sev-
eral advantages. Sensory evaluations show
that cakes made with Nutrilac® retain a
moister, fresher feel over their shelf life, and
have a less fragile, more resilient crumb.
With its new “Egg-reduced and beyond”
concept, Arla Foods Ingredients is highlight-
ing the business case for Nutrilac®. As well
as helping manufacturers meet consumer
demand for cage-free products, it is patho-
gen-free, ensuring food safety.
Nutrilac® also provides greater supply secu-
rity and helps manufacturers avoid the risk
that comes from fluctuations in egg prices.
It offers longer shelf life than fresh eggs
and does not require refrigeration, allowing
cost savings from ambient transportation.
Other benefits include lower storage space
requirements — a single bag of Nutrilac® can
replace around 4000 eggs.
Maria Olsen, Senior Category Manager,
Bakery, at Arla Foods Ingredients, said:
“Eggs can offer structure, stability and
richness, and there’s a reason they’'ve
been used in cakes for centuries. However,
changing consumer demands mean many
manufacturers are now seeking to reduce
their dependence on them. Nutrilac® offers
similar properties to egg but also a range
of advantages. It can improve taste and
texture without any change to water activity,
even when egg content is reduced by 50%
or more.” Nikolaj Beck, Regional Account
Manager, North America, at Arla Foods
Ingredients, said “As well as helping bakers
respond to the needs of a new generation
of consumers, replacing eggs can bring
benefits such as price stability and supply
security. With Nutrilac®, baking high-quality
cakes with less egg is not only possible, but
also an excellent business strategy. It’s the
natural way to make the transition to cage-
free.”

34 <« 1. FOOD MACHINES »



<« 1. FOOD MACHINES » 35



W SPECIAL

—

MODERN BAKERY

PELUEHWUA

igma npogosmKaeT CBO
TEXHUYECKYIO U TEXHO -
NOrMYECKyo 3BOSTHOLMIO
B TedyeHue Bcero 2019
roga, cocpefortadveasg v npuna -
ras ycunusi, Ytobbl ObiTb OpUEH-
TMPOM B NMPON3BOACTBE TecTa
ANs NPOABUHYTLIX PEMECMNEHHbIX
NPOW3BOACTB, a TaKkke AN ma -
NoN 1 cpegHen NPOMbILLIIEHHO-
CTW. KOHKYpeHTHOCNOCO6HbIE 1
NnepcoHanM3npoBaHHbIE peLleHuns
ans o6paboTku TecTa SBNSOTCA
KBanuuUUUpPoBaHHOW 1 OTNNYN -
TenbHOM KOMNEeTeHUnen komna -

SIGMA, COMPETITIVE
AND CUSTOMIZED SOLUTIONS

igma continues its tech-
nical and technological
evolution throughout
2019 focusing and
engaging in being a point of
reference in the production of
dough for big artisans and
small and medium industries.

Competitive and custom-

ized solutions for the mixing
process are now skilled and
distinctive competence of Sig-
ma that since over 45 years is
offering to all its customers.
Among the new solutions, the
family of spiral mixers Gold
Line with bottom discharge,
consists of 4 models of differ-
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ent sizes: 160-200-250-300 kg
per batch. This line responds
to the diverse needs of layout
and space, being extremely
versatile is useful in several
solutions.

Such machines enable dis-
charge of the dough either di-
rectly inside the moving tanks
either on a belt elevator which
can also be preceded by a
portioning hopper to feed the
divider of one or more produc-
tion lines. The double heavy
duty transmission and the
motor that drives the spiral,
dimensioned with large power
reserve, are able to provide all

<« 1. FOOD MACHINES »

SIGMA, KOHKYPEHTHOCIMOCOBHbIE
U NMEPCOHAJIMSUPOBAHHbLIE

the required torque even in the
most demanding situations.
The bowl, which rotation is
Sigma Srl guaranteed by a
gear system, is driven by a
transmission with independent
motor controlled by an inverter
which allows the speed adjust-
ment.

A hydraulic system is respon-
sible to open and close the
bottom of the bowl and the
machine head.

The control console, equipped
with a PLC consists of a
touch-screen panel that allows
the storage of more recipes,




HoBas aBTOMaTuyeckasi TecTOMecuUTenbHas Cu-
ctema Carousel, koTopasi B MnaHe pasMeLLeHust
MOXET OblTb peanu3oBaHa B pasfMyHbIX Nepco-
HanM3MPOBaHHbIX BapuaHTax, CMPOEKTPOBaHa
NSt yOOBMNETBOPEHUSI NMOTPEOHOCTEN B BbICOKOM
npousBoauTenb HocTW. brnarogaps cBoelt yHuBep-
CanbHOCTU MOXET BKIOYaTh : CTAHLMIO 3arpy3ku
VHIPENEHTOB, OAHY WM HECKOSbKO NO3VLMIA ANs
TecTa co cMecuTenem (C OAvHapHON WU ABOWHOM
Crvparbio) U CTaHLMIO BLIrPY3KY Ha NOABLEMHMUK.

ABTOMaTUYECKME CMECUTENbHBIE CUCTEMbI COCTO-
AT U3 OQHOTO UIM HECKOMbKMX TECTOCMECUTENen co
CbEMHOV G0N U TENEeXKW, KOTopas B KOHLE CMe-
LUVMBAHMS aBTOMATUYECKV OTXOAWT OT MaLUWHbI U pac-
rnonaraeTcs B BUIKE MOABEMHMKA, KOTOPbIA B CBOH
o4vepenb NOJHUMAET ee 1 ONPOKUABIBAET TECTO B 3a-
rpy304HbIi GyHKEp nekapHoi nuHun. Cuctema 3any-
ckaeTea u ynpasnsetcs MK ¢ CeHCOpHbIM 3KpaHOM.
ABTOMaTNYECK/ MOXET paboTaTb C CUCTEMO NoJaym
CbIpbsi, MyKU, BOAbI, COMMW, APOXOKEN U T. A. - C LENb0
MomnyyYeHns NporpaMMMpyeMOoii CUCTEMBI, CMIOCODHOM
rapaHT1poBaTb CTabWMbHOCTL U OLHOPOAHOCTb MPO-
LyKUMK, YTO MPUBOOUT K 3HAYNTEMbHOM SKOHOMUM
[LleHer, Tpyaa W BEPOSITHOCTY YETOBEYECKON OLUMBKM.

ABTOMaTUYECKME CUCTEMBI YNPABIIEHNS NPOLIECCOM
oTablxa TecTa B Oake MO3BOMST MHTErpUpoBaThb
BCE Mpou3BoAMMble Sigma aBTOMaTU3VPOBaHHbIE
peLLeHnst CMeLUMBaHUsI C CUCTEMON, rae 6Tu-0ceBon
po6oT ynpaBnseT npoLeccoM oTabixa Tecta B Hake,
nomewas 6akn Ha OOMH WM HECKOMNbKO CTenna-
XeW, faxe B Kamepe npeaBapuTenbHON pacCTONKN
nvnn B kamepe KOHTporns. [poekT MoXeT umeTb
pasnuyHble KOHMWrypauum, OTnnYyasacb No pasme-
Py, MOLLHOCTU M MOYaCOBOW MPOU3BOAMTENb HOCTH,
a TaKkke WHTErpMpoBaTb BCe MallVHbl CTaH4apTOB
Sigma, pa3nuyHoro Tuna n pasmepa.

CnmparbHble CMECUTENU C Pa3rpy3Ko HUKHEN Lexu
MO3BONSAIOT BbIPYXKaTb TECTO HEMOCPEeACTBEHHO Ha
KOHBEMEPHYHO NEHTY UINN B CbEMHbIE AEXMW. ITO MPUH-
LMn AenaeT UX YHUBepcaribHbIMU U NMO3BOSISIET UCMOSb-
30BaThb BO BCEX MpoLeccax NpUroToBreHus Tecta. Ta-
kum 06pa3om, MOryT BbITb peLleHbl Nobbie npobnems
06paboTkv 1 pasmeLLeHust obopyaoBaHus AN Npou3-
BOACTBEHHbIX MPOLIECCOB.
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HUM Sigma, KOTOpYo OHa Npef -
naraeT BCEM CBOUM KSIMEHTaM Ha
npoTshxeHun bonee 45 neT.

Cpegav npeanaraembix HOBbIX
peLUEeHUn NMEETCH NIUHUS CNK -
panbHbIX Tectomecos Gold Line ¢
HWXXHEN BbIrpy3Kon, cocTosLas
13 4-x Mofernen pasHoro pas -
mepa: 160-200-250-300 kr. 3Tta
NWHMS OTBEYaET CaMbIM Pa3HOo -
BpasHbiM TpeboBaHUsAM No pac-
MONOXEHMWIO U MPOCTPAHCTBY, MO -
CKOMbKY MOXET 1CMOfb 30BaTbCsA
B Pa3NMyHbIX YpEe3BbIHANHO
YHUBEPCAarnbHbIX PeLLeHnsX. ITn
MaLUVHbl MO3BONSAKT pasrpyxaTb
TeCTo NMbo HeNocpeaCTBEHHO
BHYTPb NMOABWXHBIX AEX, MMB0

Ha NEHTOYHbIN 3NeBaTop, KOTO -
pOMYy MOXET npeaLlecTsoBaTb
3arpy3o4Hasi BOPOHKa Ans o -
4ayv Ha genuTens OOHOW nUnu
HECKOMNbKMX NPON3BOACTBEHHbIX
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the connection with a possible
automatic dosage system of
the ingredients and the ability
to activate and deactivate the
tool during the download-
ing process to facilitate the
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nvHuR. lMNMosicHasa nepefaya ¢ ne -
pe3anyckom v ABuratensb , yrnpas-
NAWMIA cnupanbto, uMetoT 6onb-
LLIOV 3anac MOLLHOCTW, CMOCOOHbI
obecneunTtb HeobxoanMble napbi
Jaxe B caMblX TPyAHbIX CUTYya -
umsax. [lexa, BpalleHne KoTopon
obecneunBaeTcst cuctemon 3y0 -
YaTol nepepayu, ynpasnsietcs
TpaHCMUCCHEN C HE3aBUCUMbIM
ABUraTenem, KOHTPONMpPYeMbIii
NHBEPTOPOM, KOTOPbI NO3BO -
nsieT perynMpoBaTb CKOPOCTb.
Ha rugpaBnuyeckyto cuctemy
BO3M0OXKEeHa 3aa4a OTKpbITUS U
3aKpbITUS AHA AEXMN U TONoBbI
MaLLWHBbI.

MynbT ynpaBneHus, OCHaLLEeHHbIN
PLC, cocTtouT 13: ceHCcopHOM
naHenu, KoTopasi N03BonseT
COXPaHsiTb HECKOMbKO peLien -
TOB; BO3MOXHOCTW COeAUHEHMS

C aBTOMaTN4eCKON CUCTEMOM

leakage of the dough. This
system is conveniently placed
in an external box with the
emergency button and all the
warning lights.

The electrical equipment

<« 1. FOOD MACHINES »

[031POBaHUS MHIPeaNeHTOB
N BO3MOXHOCTW BKNoYaTb W
BbIKMOYaTb MECUIbHbIA OpraH
BO BpeMSs pasrpysku ons obner -
YeHus Bbixofa TecTa. dTa cu -
cTeMa yaobHO pacnonoxeHa Ha
BHELLHEM NynbTe C aBapuUnHomn
KHOMKOM 1 BCEMW 3aroparoLm -
MUCS MHOMKaTopaMu. QNeKTPo -
obopyaoBaHue pacnonoXeHo B
BOAOHENPOHULIaEMO KOPOOKe,
060opyaoBaHHOM CUCTEMON NOA -
nopa BO3ayxa NpPoTUB MbifK,
O4YeHb yA0OHOM AN OCMOTPOB,
TEXHUYECKOrO OOCIY>XMN BaHMS 1
0ObIYHBIX OnepaLunin O4YNUCTKN.

Mo 3anpocy MOryT NoCTaBnsATL CA
Kak JornorHeHue: cneuumans -
Hble MEeCUIbHbIE OpraHbl, TEM-
nepaTypHbIN 30HA NS TecTa,
CKpebOoK AN AeXun 1 cuctema
KOHTPOMMPYEMOrO N3MEHEHMS
CKOPOCTV MECUIb HOTro opraHa, a
Takke MonHasi Bepcusi U3 Hepxa-
BeloLlen ctanu. i

www.sigmasrl.com

is located in the same box,
equipped with dustproof pres-
surization system, results as
being very convenient for the
inspection, for maintenance
and for routine cleaning oper-
ations.

On request they can be sup-
plied as an option: special
tools, the temperature probe
for the dough scraper to the
tub and a controlled variation
of the system tool speed. As
well as the full version in stain-
less steel.

www.sigmasrl.com
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a4yecTBO KOMMOHEHTOB,
o6cnyxnuBaHme KIMEH -
TOB, I0NTOBEYHOCTb.

Hawa komnaHus poau-
nacb bonee 25T neT Hasaj c
noeen npennioxnTb Ha UTanbsH-
CKOM M MEXAYHapPOAHOM PblH -

Kax npogpeccroHanb Hoe obopy-
[oBaHue Ansi 0OLIeCTBEHHOIO
NUTaHWs, KOTOPOE OTNNYanoch
Obl CBOMMW OCOOEHHOCTAMM.
OToW Lenu Mbl BEpHbI 4O CErog -
HSILLIHETO [HS, YTO NO3BONseT
HaM NOCTOSIHHO pacTW.

TPUOUATD JIET KAHECTBA
MADE-IN-ITALY

Pactem BMmecTe C KJIMEHTaMu.
Ewe oaHom BakHON 0COOEHHO -
CTbt0 KOMMNaHuK, 6e3ycrnoBHo,
ABNAETCA MHOTONIETHUI ONbIT,
CO3PEBLLMI PSAOM C TEMU, KTO
MCMONb3yeT HalW MaLUMHbI AeHb
3a AHeM. VIMEHHO NO3TOMY Mbl

| THIRTY YEARS OF MADE-IN-ITALY QUALITY

uality of the compo-
nents, customer ser-
vice, time reliability.
Our company was
bornmore than twenty-five
years ago in order to propose
to the Italian and interna-
tional markets professional
catering equipment which
would distinguish itself for its
features. A target on which
we remained loyal till today

40

and which allowed us to grow
incessantly.

Growing with customers.
Another important feature of
the company surely is the long
experience matured close to
those who use, day after day,
our machines.

That’s why we know, for ex-
ample, that it is very important
to assure to the customers

<« 1. FOOD MACHINES »

a fast and complete service
during the years. But not only.
Thanks to the valuable sug-
gestions of those who use our
mark, the design department
is able to plan equipments not
only more accurate for mate-
rial and technical solutions,
but also more careful to those
details which in every condi-
tion improve their practicality
and safety.

Ha ctpannyy 42
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Co cTtpaHuubl 40

3HaeM, HanpuMep, HacKoJsib KO
Ba)XXHO rapaHTMpoBaTh KINEH -
Tam ObICTPbLIV M NOMHbIV CEPBUC
B TeYeHMe MHOruX ner.

Ho He Tonbko. bnarogaps ueH -
HbIM MPeaNOXEeHUAM TeX, KTO
MCnonb3yeT Hally MapKy, npo -
eKTHbIN oTaen cnocobeH npo-
eKTupoBaTb 06opyaoBaHNE He
TonbKo 6onee TOYHOE B CMbICE
MaTepuanoB U TEXHUYECKMX pe -
LUEHUI, HO 1 Bonee TwaTenbHO
noaxoauTb K AeTansm, KoTopble
B KaXAblX KOHKPETHbIX YCNOBU -
SX MOBbIWAKT 3(PPEKTUBHOCTb
n 6e3onacHoCTb.

HacTonAluee ntanbAHckoe
KayecTBO.

Bpena GAM International npe-
OOCTaBNSAET AN CBOUX KK -
€HTOB rapaHTu1io eLle OHOro
NpeuMyLLecTBa: yHUKanbHbIA U
HENnoOBTOPUMBIN OMbIT UTarbsH -
CKUX pecTopaTtopoB U NPOU3BO -
auTtenen nuuubl, M3BECTHbLIX BO

A real italian quality.

In this way, GAM Internation-
al mark represents for our
customers a guarantee of an-
other advantage: the unique
and unrepeatable value
coming from the experience
of Italian restaurateurs and
pizza makers, known world-
wide for the passion and the
attention they use for their
creations.

An incomparable heritage of
knowledge, that our company
faces every day, becoming
the ideal partner for those
who want to reach the excel-
lence.

GAM INTERNATIONAL BE-
COMES AWARE AND AIMS
TO THE GREEN

Always sensible to envi-
ronment themes, the R&D
department of GAM Inter-
national looks continuously

42

BCEM MUPE YBIEYEHHOCTbIO U1
BHUMaHNeM, KOTOpbIe OHW BKNa -
[blBalOT B CBOM TBOpeHus. He -
CpaBHeHHOe Hacneane 3HaHuiA,
C KOTOPbIM Halla KoMnaHus
cTankuMBaeTcs Kaxablid AeHb
cTaB uaeanbHbIM NAPTHEPOM
NS Tex, KTO Xo4YeT JOCTUYb
COBepLUEHCTBaA.

GAM INTERNATIONAL HALE-
JIEHA HA 3KOJ10Irmio

Bcerga BHMMAaTENbHbIN K TEMaM
oKpyXatoLLen cpeabl, otaen
nccrnenoBaHun n paspaboTok
GAM International HaxoauTcs

B NMOCTOSIHHOM MOWCKE MHHOBA -
LMOHHBIX MaTepunarnoB u TeX -
HUYECKNX PELUEHNI 4N CBOEW
nNpoayKUuK.

Llenb cocTouT B TOM, 4TOOBbI
pas3BMBaTb NMPOW3BOACTBO e -
PenoBbIX MalLMWH, YAOOHbIX Ans
nonb3oBaTtens, 6e30mnacHbIX U ¢
HauMeHbLUMM BO3LENCTBUMEM Ha

OKpy>KatoLLyo cpesy.

for innovative materials and
technical solutions to be
used in the products.

The target is to grow manu-
facturing cutting-edge ma-
chines that have to be us-
er-friendly, safe and with the
lowest possible impact on the
environment.

We strongly believe that
every little improvement on
a large scale is the only tool
we have to pursue the target
of environmental sustain-
ability, therefore we aim to
manufacture hi-efficienc
machines.

<« 1. FOOD MACHINES »

Mbl TBEPOO YOEXAEHBI B TOM,
41O ntoboe HebonbLLoE yryy-
LWeHne B Bonbmnx maclutabax
ABNSETCA €ANHCTBEHHbLIM UH -
CTPYMEHTOM Ha MyTK K 3KOSOMm -
YeCcKoW YCTOMYMBOCTH, MOITOMY
Mbl CTPEMUMCS K NMPOM3BOACTBY
BbICOKO3(D(EKTMBHBIX MALLIVH.
Mbl yBEPEHbI, YTO HaLLX YCUnus
OyayT cnocobcTBOBATHL NyuLUE -
My 6yaywemy. Beibop, coenan-
HbI CErOAHs, 3aBTpa ynyywuT
KayeCTBO XXM3HW KaXaoro.

[lns aToro kaTtanora ucnosnb 30-
BaIiMCb TOJTbKO PacTUTENb Hble
YyepHuna 6e3 KOMMNOHEHTOB,
NOMyYeHHbIX U3 Macna.
Wcnonb3yemasa Oymara umeet
FSC cepTtudmkaumto oTBeT -
CTBEHHOIO J1€COMNOJb30BaHUS.
ManeHbKui war, 4YToobl MOMOYb
Halwlen nnaHeTe.

GAM INTERNATIONAL npea-

=

cTaBfieHa B 74 cTpaHax. i

www.gaminternational.it

We are sure that our efforts
will contribute to a better fu-
ture, the choice made today
will improve the quality of
everybody’s life tomorrow.
Only vegetable inks were
used for this catalog, without
components derived from oil.

The paper used is FSC cer-

tified, for responsible fores
management.

A small step to help our planet.

GAM INTERNATIONAL is re

=

resented in 74 countrie. i

www.gaminternational.it




W SPECIAL

—

v
A

MODERN BAKERY

Y 3
'v
\ A
y

\A
y
\
y

1987 ropa koMmnaHus

Ciberpan paspabathbl-

BaeT Camble COBPEMEH-

Hble TEXHOMNOTMN Ansi
xnebonekapHoro ob6opyaoBaHus,
NO3BONSOLLErO NPOU3BOAUTL
nyywne xnebobynoyHble 13-
aenvs. Mbl 3apekomMeHzoBanm
cebs kak conuaHasi KoMnaHus,
CnocobHast KOHKYpMpoBaTh Ha
MVUPOBOM PbIHKE 1 YCMELLIHO 3KC -
NOpPTUPOBaTL CBOK NPOAYKLMIO
no BCeMy MuUpYy.

NMOUCK COBEPLUEHCTBA
Hawa rnaeHas 3agava — npea -
NOXMTb NepBOKNaccHoe obopy -
AoBaHue, cnocobHoe paboTaTb
KpYrmnocyToyHo. Mimes Takyto

MOTMBALMIO, Mbl OBWXUMbI MO -
CTOAAHHBIM >XenaHWeM UHHOBAaLMI
AN yNyYleHns Hallen Nnpoayk -
Lmn.

NMEPCOHANBHbINA KOHCYIb-
TAHT

Mbl noMmoxem peanusoBaTb fto-
Oble Bawwy NpoekThl. [JoBepb TECh
Hallemy onbITy.

PEHTABE/1b-
HOCTb UHBE-
cTUUUNn
Bnaro,qapﬂ Halinm
CaMbIM COBpEMEH-
HbIM TEXHONOIN-
fAM, Bbl nony4uTe
BbICOKYHO OTAa4vy

QUALITY BAKERY

EQUIPMENT

ince 1987, Ciberpan
develops state-of-the-
art technology to create
bakery equipment that
enables producers to manufac-
ture the best bakery products.
We have proven to be a solid

Company, able to compete in a
global market and successfully
export our products worldwide

SEEKING PERFECTION

Our main concern is to offer
first quality equipment, able to
work 24/7. With that in mind,
we are driven by a constant
innovation desire to improve all
our products.

PERSONAL ADVISOR
We can advise you to carry out

all your projects.
Let us help you
with our expertise.

INVESTMENT RETURN
Thanks to our state-of-the-art
technology, you can get a high
return on investment for your
business.

TAYLOR MADE

Do you have an idea? Great!
Our team can help you with a
turn-key project that fits your
exact needs.

EXPERIENCE

We have been more than 30
years dedicated to our cus-
tomers. All this experience and
expertise is at your service.

<« 1. FOOD MACHINES »

KAHECTBEHHOE XJIEBOINEKAPHOE
OBOPYAOBAHME

OT UHBECTULNIA ANg BaLLero
OousHeca.

NEPCOHANN3UPOBAHHbIN
nogxoa

Ectb nges? NpekpacHo! Hawwa
KOMaHZa NOMOXET C NMPOEKTOM
noz KoY Mo BalLMM KOHKPET -
HbIM NOTPEBHOCTSAM.

TECHNICAL SUPPORT

We offer direct technical sup-
port to all our clients, guaran-
teeing the best results.

WARRANTY

Our team of professionals
warrant you a day-to-day, 24/7
performance of all our equip-
ment.

INTERVIEW WITH FERNAN-
DO COLOM, CIBERPAN CEO

1. Ciberpan is today an inter-
national company. What you
think is the key to satisfying
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onbIT

Bonee 30 neT mMbl NpefaHbl Ha-
LM KnneHTam. Becb HakonneH-
HbIA ONbIT U YMEHUE - K BaLLUM
ycnyram.

TEXHUYECKAA NOAOEPXXKA
Bcem Hawmm knmeHTam Mbl
npeanaraem npsimyto TEXHUYE -
CKY0 NOAAEPXKKY, rapaHTUPYs
Haunyywue pesynbTaThbl.

FAPAHTUA

KomaHnga npodeccuoHanos ra-
PaHTMPYET EXEAHEBHYIO KPYrio -
CYTOYHYI0 3(PPEKTUBHOCTL BCErO
Haluero obopy0oBaHMSI.

MHTEPBbIO C ®EPHAHOO
KOJIOM, TEHEPAJIbHbIM
OWPEKTOPOM KOMMAHUU
CIBERPAN

1. CerogHs Ciberpan siBnsietcs
MeXOYyHapoaHOW KOMNaHWEN.
B uem, no Bawwemy MHeHMto,
CEKpeT ycnexa y KnveHTa us
BapcenoHbl 1 ns Poccun?

a customer from Barcelona
and one from Russia.

All customers want the same
thing, whether from Barcelo-
na or Moscow, to work with a
company that is responsible,
that makes the perfect ma-
chines, that has good prices
and that whenever they need
to know something give them
the best and fastest response.

2. In Barcelona what machinery/

development has this year
greater acceptance or de-
mand by the bakery sector...
and what characteristics do
they have? What benefits d
the baker bring over others?

The best acceptance is the
machines that take away
hours of work without losing
quality, there are bakers who
think that they cannot do the
job as if it weredone manual-
ly... But we accept the chal-

44

W3 bapcenoHbl unu Mocksebl, Bce
KITMEHTbI XOTAT OAHOro 1 TOro

Xe - paboTaTb C OTBETCTBEHHOW
KOMNaHuewn, KoTopas BbinyckaeT
COBEpLUEHHbIE MaLLKWHbI, Npeana-
raeT XopoLune LeHbl, U 4YTO BCS -
KWW pas, Korga UM YTO-TO HYXHO,
AaeT Hauny4Lmnin n GeICTpbIN
OoTBET.

2. B bapcenoHe, kakvne mawm -
Hbl/pa3paboTkM B 3TOM roay

<« 1. FOOD MACHINES »

nUMetloT Hanbornbluee npuaHa-
HMEe UMK CNPOC CO CTOPOHBI
xnebonekapHOro cekTopa ...
N KaKMMMW XapakTepucTukamm
oHu obnapatoT? Kakune pgatot
npevmyLLecTBa nekapr?

Jlyywwee npusHaHue nony4atoT
MaLUWHbl, KOTOPbIE 3KOHOMAT
Bpems paboTbl 6e3 noTepu Kave -
ctBa. MiHoraa nekapb COMHeBa-
eTcs, 4To usgenve byaeT Takum
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e, Kak npu py4Hon pabore....
MbI roToBbI NPOAEMOHCTPUPO -
BaTb, YTO NofobHoe obopyaoBa-
HMe CyLLEeCTBYeT 1 OKynaeTcs 3a
6 MecsaueB, MakCMMyM rOA.

3. Kakue elle npenmyLiectsa
npegnaraet Ciberpan nekapto
B YCINOBWSIX KOHKYPEHLMN?

«Jlydwee pelueHue - B kpar -
Yanme cpokuy. HyxHO NpocTo
nonpo6oBaTb 1 ybeanTbCs, 4To

lenge of showing them that
there are and can be amor-
tized in 6 months or 1 year.

3. What added value Ciberpan
offers to the baker in the
face of the competition

“The best solution in the fast-
est time”, you just have to try
it to see that it is true, the best
quality, the best price, the best
professionals and people.

4. Ciberpan has always been
by the bakers’ side through

3TO npaBpaa: nyullee KayecTBo,
nyJluas ueHa, ny4iume npodec-
CUOHanb! 1 noau.

4. Ciberpan Bcerga 6bin psagom ¢
nekapsiMm Yyepes accoumaumm,
KOTOpble UX NpeacTaBnstoT.
Mouemy?

Mekapy 3TO Halla ceMbsi, MOV
oTew 1 gepd GbinNy NekapsiMu.
Xneb n xnebonekapHoe obopy-
[OBaHUeE - Halla XW3Hb . Mnnb-

the associations that repre-
sent them why?

Bakers are our family, my
father and grandfather were
bakers, bread and machines
are our life. Guilds are the
spirit of overcoming a millenni-
al trade, everything with bread
is better.

<« 1. FOOD MACHINES »

Onn - 3TO ThiCAYENEeTHUI ayx
npeonornexHund, ¢ xnebom cBs3aHO
BCE CamMoe ny4Lie.

5. KakoBbl Lenu KoMnaHum Ha
3T0T roa?

MpuHocuTe nonbay. Co3pasaTb
HOBOE 060pyaoBaHue, KOTopoe
caenaeT TPaauLMOHHYIO nekap -
H0 6onee NpmbbINbHON, ¢ 60Mb-
WM ByayLmMm - Takon, YTobbl
HOBbIE MOKONEHUS 3ax0Tenu
NPOAOIMKNUTE 3TO 3aMevaTtenbHoe
pemecno.

Ins atoro B Ciberlab mbl co3aa -
nv nabopaTtopuio, kyaa MoryT
NPUATK Nekapun 1 3amecuTb
TECTO BMECTE C HaMu, MPOTECTU -
poBaTb MalUWHbI U TEM CaMbIM
YRyYLKUTb UX B COOTBETCTBUM C
KOHKPETHbIMW NOTpebHoCTAMMK
Ka)KOoro KnueHTa. i

www.ciberpan.com

5. What are the company’s
goals for this year?

Be useful, investigate in new
machines that make the tradi-
tional bakery more profitable,
with more future, so that the
new generations want to con-
tinue this craft so admirable.

For this we have incorporated
a laboratory in our company
“Ciberlab”,where bakers can
come and make their dough
with us, test the machines and
thus develop them according
to the specific needs of each
client. m

www.ciberpan.com
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ABTOMATWYECKWE OBEPU ANA
JIOBbIX MOMELLEHUN

utomacenter - nta-

NbsiHCKas KOMNaHUA,

KoTopasi 3aHM MaeTcs

NPOEKTMPOBAHNEM U
NpoOun3BOACTBOM aBTOMATH -
YeCKNX ABEPHbIX CUCTEM U
pa3aBuXHbIX ABepen ¢ 1986
roga.
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Ee aBTOmMaTnyeckue aBse -
pv SIBNSAOTCA pe3ynbTatoM
paboTbl BbICOKOKBaNuMu -
LMPOBAaHHbIX 3KCNEPTOB B
coyeTaHuu ¢ nepeaoBbIMU
TexHonornamu n 6onbLwmMm
BHYMaHWEM K OU3aNHY.

Hebonbloe pemecneHHoe
npeanpusiTMe U3 NPoBUHLNN

AUTOMATIC
DOORS

FOR EVERY
ENVIRONMENT

utomacenter offers

elegant and cutting-
edge customised
technological solutions

Automacenter is an ltalian
company that has been
designing and manufacturing
automatic door systems and
sliding doors since 1986.

Its automatic doors are the
result of highly qualified

46 <« 1. FOOD MACHINES »
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k‘ BepoHbl ¢ rogamu BbIpOCno
' B BeayLLero nrpoka otpac -
nn, bnarogaps cnocobHo-
k CTV pa3BnBaThCs N ObITb
' Ha nepeaHeM Kpae CBOero
cekTopa.
TexHunyeckun otaen
Automacenter paspabaTbiBa-
eT uHaMBuayanb Hble peLle-
HWSI, OCHOBAHHbIE Ha MHXeE -
HEpPHbIX UCCNeAOBaHUSX,
KOTOpble CoYeTaloT BbICOKO -
TEXHOMOMNYHbIN PYyTYpU3M C
An3anHoMm, co3fasas aBTo -
MaTU4YecKkue BXOAHbIE rpyn -
ny, 3CTETUYECKM yYHMKanb -
Hble U NNaBHO BMMBaOLLMECS
B NOOYIO0 apXnTekTypy.

LLnpoknin accopTUMeEHT
npogykuun Automacenter
npegnaraeT pasnnYHble
pelleHusi, B TOM vncne
pa3aBuXKHble, HABECHbIE,
KpyroBble, U30rHyThlE, TE -
neckonuyeckune, cknagHble,

experts combined with
advanced technology and
great attention to design.
The company, located in
the province of Verona,

has grown over the years,
changing from a small artisan
reality to a leading player

in the industry, thanks to

its natural ability to evolve
and be at the forefront of its
sector.

Automacenter’s technical
department develops
customised technological
solutions based on
engineering research that
combines high-tech futurism
with design, creating
automatic entrances that
are aesthetically unique and
integrate smoothly into every
kind of architecture.

The wide range of products
produced by Automacenter
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offers different types

of solutions, including
sliding, hinged, circular,
curved, telescopic,
folding, rototranslating,
swivelling door systems
and special features
such as anti-corrosion
stainless steel, anti-panic
or breakthrough systems
for emergency exits.

All Automacenter
entrances are designed
and built to integrate
perfectly into different
kinds of environments
and to guarantee a high
degree of functionality
and design in total
compliance with the
highest safety standards.
The company works

on a daily basis in
collaboration with
designers, interior
designers and installers to

poTonepeBoaHble, MOBOPOT -
Hble OBepHble CUCTEMBbI, U
Takue cneumans Hble BeLu
Kak aHTUKoOppo3nnHas
HepXxaBseloLas crarb, aH-
TUMaHWKa NN NPopbIBHbIE
CUCTEeMbI A5 aBapUNHbIX
BbIXO[0B.

Bce BxoaHble rpynnbl
Automacenter cnpoekTu -
pOBaHbl 1 BbIMOMHEHbI Tak,
4YTO6bI MAeanbHO UHTErpu -
poBaTbCs B pasfnyHble
BUAbl MOMELLEHUN U rapaH -
TMPOBaTb BbICOKYH CTEMNEHb
dYHKUNOHANLHOCTN U AU -
3a1Ha B MNOSIHOM COOTBeT -
CTBUW C CaMbIMW BbICOKUMU

KomnaHusa coTpyaHmnyaeT Ha
e)XeJHEBHOMN OCHOBE C KOH -
CTpyKTOpaMmu, gusanHepamu
NHTEPbEPOB M YCTAHOBLLM -
Kamu B MOMCKE Hanmy4Lwmx
peLweHnin Ans marasmHos,

create the best solutions
for shops, airports and
stations, hospitals, hotels
and resorts, banks and
offices with high security
standards, factories and
the naval sector.

Automacenter ensures
that every entrance is
efficient and reliable and
guarantees the perfect
functioning of each
automatic doors through
a qualified maintenance
service and specialized
after-sales technical
assistance.

Automacenter automatic
doors are a guarantee
of quality and safety,
elegance and complete
customer satisfaction. i

For more information visit
www.automacenter.it
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cTaHgapTammu 6e3onacHOCTH.

asponopToOB U BOK3arioB,
GOnbHUL, FOCTUHUL, U MECT
oTabixa, 6aHkoB 1 ocumcos

C BbICOKMMM CTaHAapTamu
GesonacHOCTK, 3aBOLOB U
BOEHHO-MOPCKOro cektopa.
Automacenter rapaHTupyeTt
3P PEKTUBHOCTb M HaOEX -
HOCTb KaXX[JoW BXOOHOW
rpynnbl, naeanbHoe OYHKLN -
OHMpPOBaHWe Kaxgoun aBTo -
MaTuyeckon asepwu 6naro -
Aaps kBanudu umpoBaHHOMY
TexHn4yeckomy obcnyxmea -
HUIO M cneumann3npoBaHHON
NOMOLLM NOCIEe NPOAAXMN.

ABTOMaTmM4yeckme asepu
Automacenter sBnsatoTcs
rapaHTuen kayecTtea n 6es -
OMacHOCTU, ANEeraHTHOCTU U
MONHOrO y4OBNETBOPEHUS
KIMUEHTOB. i

[na gononHuTenbHoW MHop-
Mauuu CM.
www.automacenter.it.
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PIRON: ITALIAN AMBASSADOR OF
PROFESSIONAL COOKING

iron is an ltalian com-

pany that designs and

manufactures profes-

sional ovens. Founded
in 2006, today it is a world-
wide seller, thanks to the
experience and expertise of
its founders, Italo and Amelia
Tommasin, mind and heart of
the company. Over the years,
Piron’s production has stood
out for its great technical and
design skills, its ability to meet
the market’s needs, great
sales support, creativity and
strong passion.

Piron is an international am-
bassador of Made in Italy pro-
fessional cooking. It guaran-
tees its customers high quality
components and a wide range
of products that satisfy differ-
ent cooking needs.

The most innovative ideas

and technologies are the
result of an ongoing cooper-
ation with those who live the
kitchen every day, resulting in
products able to support the
expertise and talent of great
chefs. With the same spirit
and desire to give space to
new ideas, in 2017 the entre-
preneur Francesco Celentano
joined the company as CEO,
reinforcing Piron’s commitment
to constant development in the
field of professional cooking

In 2015 the company launched
a new challenge in the form

of a new generation of ov-

ens with a strong aesthetics
and able to guarantee better
cooking performances. That
was the birth of Explora, a
cutting edge brand in the
world of Kitchen 4.0. Every
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Explora oven is an intelligent
' and interconnected element,
programmable via Cloud from
any smartphone, tablet or PC,
' for managing all the daily and
extraordinary activities.

Within Piron’s R&D depart-
ment, a highly qualified team
of engineers designs and
builds the software and con-
stantly works to innovate and
ensure an increasingly effi-
cient product in terms of per-
formance and results.

The technologies used have
been designed to reduce
consumptions and waste, in
full respect of the environ-
ment: water, energy and time
represent not only a waste of
resources but are transformed
into targeted investments.

The Explora ovens are also
user friendly, thanks to their
simple interface with a mini-
malist touch control display. i

www.piron.it
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BAXTRAN

AXTRAN is Giropes’

established brand, spe-

cialising in scales and

weighing instruments. It
offers a wide range of weigh-
ing products for different sec-
tors. The brand also stands
out in the retail market, with
different models chosen to
satisfy a wide range of needs
depending on the needs of
the stores.

FEATURED PRODUCTS
This 2019, Baxtran launched
the first commercial ticket
printing scales with touch
screen. The S70 and M80
scales are easy to use and
have a very intuitive operating
system. There is the possi-
bility of interconnecting up

to 32 Baxtran touch devices
in order to be able to quickly
and comfortable manage all
the procedures carried out in
your establishment. Perfect
products for any type of sales
point, from small businesses
to large businesses.

The BS-TRI scale has check-
weigher function and the op-
tion of acquiring it only with a
screen on the vendor’s side or
with a double screen makes it
a very versatile scale.

The ABD scale with the
checkweigher and count-

ing functions make it a very
useful scale in different envi-
ronments and situations. SS
scale has been on top of the
brand’s sales list for years.
Fully stainless steel, with dual
LED display and overload
protection.

TRADE FAIRS

In order to make the brand
better known, Baxtran has
participated in different trade
fairs in the sector.

54
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This 1019 it has been present at the
HOREXPO in Lisbon, which is the largest
platform for businesses in the sectors of
the catering, distribution and hotel trade
in Portugal. Giropés was also present at
the HOST of Milano to showcase the best
products and innovations of the Baxtran
brand.

Nationally, this 2020, the HOSTELCO fair
will be held, which will take place in Bar-
celona from the 20th to the 23rd of April.

AFTER-SALES SERVICE Baxtran

In addition to be an outstanding brand for

its products, Baxtran also stands out for POS SCALES

its service and relationship with custom- SERIE TOUCH SCREEN,
ers. Giropes SL makes a team of qualified INTUITIVE &
technicians available at all times, a team INTERCONNECTABLE

that is dedicated to solving all types of
technical problems that may arise.

THE COMPANY

Giropes’ commitment to quality, is abso-
lute. The company provides advanced
quality procedures applied throughout the
entire manufacturing process and certifi-
cations.

Giropes’ commitment, innovation and
quality have led distributors and custom-
ers from more than 35 countries to trust
the brand to continue growing together. i

www.baxtran.com
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100% MADE IN ITALY

NERONE CL WITH HOOD ATTILA MINICELLA
SUPERMARKET RANGE EVO LUX
PUNTOK PERFEKT PERFEKT 700

innovation versatility professionalism
HosatopctBo 'mbkocTk lNpogeccrnoHannam

www.techodomspa.com
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EUTECTIC SYSTEM

istribute and spread

quality, respect the

cold chain

Eutectic System is a
manufacturing and supply
company specialized in the
refrigeration, development
and service of systems
for product transportation,
handling and storage
(-20°C/+20°C).

The isothermal boxes offer
guaranteed performance
Multi-product and multi-
temperature distribution

in compliance with ATP
regulations.

Fleet cost reduction.
Transport on non-insulated or
dedicated vehicles. Unbroken
“COLD CHAIN”. Maximum
flexibility from mass retailin
to small-scale food industry.

The unit works with 12 or
24V batteries during the
transport, 220V on stand-by.
Made for a comfortable use
with unlimited autonomy. i

www.esfrigo.it
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A  3BOMIOUMA HANMBHbIX U
LN®POBBIX NMOJIOB
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RKdeko® - OgHa n3
nepBbIX UTanbsSHCKNX
KOMnaHun B obnacTtu
CO30aHUN HanMBHbIX
CMOTSIHbIX MOKPLITUNA C LU -
poBon cuctemon. ARKdeko™®
paboTtaeT ¢ npodeccno-
HanbHbLIMW AM3anHepaMmu rno
rpacuku, KoTopble co3gatoT
W npegnaratT guM3anH gns
peanusauun nHameuayans -
HbIX HaNMBHbIX NOKPbITUN.

Mon - 3TO Takow 3NEeMEHT,KO -
TOPbIN BNUSAET Ha 06CTaHOBKY
1 Ha Becb cTunb. MNpexae
BCEro, NpPeanpusaTus Kak oTe -
W, pectopaHbl 1 pasfnnyHble
OpenoBble MarasuHbl 4OSX -

THE FLOORING
EVOLUTION IS
DIGITAL

RKdeko™ is the
innovative ltalian
company producing
resin floor coatings
in combination with digital
systems. They have an in-
house team of professional
graphic designers who
support both the designer
and the contractor in the
successful realization of
customized surfaces.

The floor is the key element
that helps define the interior
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ARCHITECTURAL & DECORATIVE SURFACES
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design of any environment
and even influences its

style. Today more than ever,
commercial activities, hotels,
restaurants and retail shops
need to present their brand in
a strong and unique way.
Thanks to their combined
resin and digital printing
systems, ARKdeko™® allow

you to create fully customised
flooring solutions, that can
use any pattern, logo, image,
shape, colour and material,
for the realisation of modern
and luxurious floors.

With the growth of social
media and the popularity

of the customers’ reviews,
the physical space of any
business activity is subjected
to high advertising pressure.

62

The online platforms double
the sales space and can
affect the customer-seller
relationship.

The power of the web
prompts retailers to build
extremely refined commercial
spaces, where the customer
can interact with the
merchandise through a
revolutionary experience

of both the surrounding
environment and the product.

If space is well designed
and INNOVATIVE, the
customer will take back
home something crucial for
the purchase: an EMOTION.
The search for high-quality
materials and the ability to
adapt those materials to

any shape and colour are

<« 1. FOOD MACHINES »

Hbl UMETb NpeACcTaBneHne o
HOBOM CTUIE CEroaHs.
KomBUHMpoBaHHbIE CMOSbI U
undpoas nevatb ARKdeko™®
Nno3BONSET co34aTb CoBpe-
MEHHbIN, 3KCKIMO3UBHbIN
CTUIb Nofa ¢ y30poM C fo-
rOTUNOM U C N306paxeHnem,
MOXeT BbITb pa3sHblX POPM,-
uBeTa u matepuana.

BornbLon poct B coumanbHbIX
CeTSX M OT3bIBOB HALUMX KK -
€HTOB Ham JenatoT 60rmbLUyo
peknamy.Cuna ViHTepHeTa
[acT BO3MOXHOCTb [axe Ha
BonbLLINX PacCTOAHMAX MO
3aboTuTCA a Hawwmx nokyna -
Tensax v nokasaTtb BCHO CUITY U
KpacoTy Hawwmx paboT n ma -
Tepuanos.

Ecnn web xopowo cnpoek-
TUPOBaH 3TO 3BOMOUNS AN
HaLUMX KITMEHTOB He BbIX0o4s
N3 OMA MOXHO MOMYyYNTb
6onbwmne SMOUNW n caoe-

essential for the designer.
Whether it is a hotel hall,

a restaurant or a shop, the
offered solutions should
add value to the shopping
experience or to the service
given.

This is the quality that
ARKdeko’® EXPRESSIVE
MATERIAL can offer.
Innovation, experimentation
and digital techniques

have allowed ARKdeko™® to
create the collection called
TRAME, an outstanding
decorative coating for
cement-based floors and
DIGITAL FLOOR, reaching a
high level of design flooring.
The decorative technique
represents the innovative,
unique and exclusive system
without gaps or interruptions
in the pattern.

Thanks to a number of special
ingredients - materials,
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naThb peLeHns 4 NoKymnKku
ToBapa.

NHHOBaLMA B LMdpPOBbLIX
TEXHOMOrnsiX No3Bonuna
ARKdeko® co3paTb Konnek -
unio TRAME, HeBeposiTHOe
AeKopaTUBHOE MOKPbITUSA ANs
HarMBHbIX MOJSIOB HA OCHOBE
LNPPOBOWM TEXHONOIMN.
KoTopas gocturna oyeHb
BbICOKOro Ka4yecTBo Ansan -
Ha nona. [JekopnpoBaHus
LNPPOBAA TEXHOI O-
N"MA- npeacraenset cobon
WMHHOBALMIO, YHUKATb HbI U1
9KCKITHO3UBHbIN CTUMb ,KOTO -
pbln He TpebyeT coeanHeHnN
UNKN NpepbIBaHNS PU CyHKa Ha
ntobom NoKpbITHE.
Bnarogaps apxvTekTypHbIM
npoeKkTam B psay CO creum -
anbHbIMW MaTepuanamu, on-
3alNHOM, CBETOM M NPOCTpPaH -
CTBa - MOXHO ByaeT co3aatb
Bce Heobxoaumoe ans Balle-
ro 6usHeca.

design, light, and space - it

is possible to create an
architectural project that can
provide the ideal scenography
for any commercial activity.

The commercial sector is
the most daring of all, both
in terms of the materials
used and for technological
innovation. But despite the
efforts made to build high-
level environments, after

a few years, all the sales
spaces have to undergo
renovation in order to keep
up with the latest changes in
marketing. For these reasons,
the resin is the undisputed
protagonist, because it is
able to offer high aesthetic
quality and high functionality.
The possibility to be used in
overlap with previous coatings
is a decisive feature, able to
offer a renovation with only
3-5mm.

Kommepueckuin cektop 6onb -
LLIe BCEro nogxoauT Kak ans
NCNOMNb3yeMbIX MaTepnanos
ANS1 HOBbIX TEXHOMOTUIA 1
WHHOBauUu.HecmoTps Ha

DIGITAL FLOORING
ARKdeko™® DIGITAL
FLOORING is an integrated
resin and wrapping solution
that uses the ultimate
performance of 3M™
products for an innovative,
unique and exclusive system.
Combining innovation and
elegance is the challenge for
ARKdeko’® decorative resins,
suitable for contemporary
surfaces, simple yet
sophisticated, bold and cosy,
with innovative lines and
style. The features of digital
floors give life to original and
fully customizable finishes
Thanks to its experience

in the design of floor and

< [T FOODMACHINES »

ycunus, npeanpuHuMarenei
co3aTb BbICOKOKAYECTBEH -
Hble YCMOoBWS ANa npoaax
¥ C rodamu nofseprarTcs
pectaspauuu. Mo aTum npw -

wall coverings, ARKdeko™®
proves to be a unique partner
for architects, designers

and contractors who want

to discover a new way of
designing decorative floor
products.

TRAME

The use of recycled materials
and furnishings, a must of
our times, is mixed with
vintage elements, revisited

in a contemporary way.
TRAME, the new collection
of furnishing surfaces, comes
to life thanks to this vision
and dominates the design of
surfaces. TRAME is a special
decorative system on trowel
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YMHaAM HaNMBHbIE MOKPbLITUS
ABNAIOTCA Nuaepamn BO BCEM
mupe.OgHa 13 rnasBHbIX Npu -
YMH BbICOKOE Ka4eCTBO U
NpPakTUYHOCTL . BO3MOXHOCTL
NCNOMb30BaHWS HanMMUBHbIE MO -
KPbITWS C NpeablayLLMm NoKpbI -
Them 3armyT Bcero 3-5 Mm.

LUNDPPOBLIE MOJIbI
ARKdeko® DIGITAL FLOOR

- 3TO UHTErpMpoBaHHoe 0be -
TOBaHMWSA 41189 CMOSbl + UCNOMb-
3yeTcsa abcontoTHO AN Npoum3 -
Bogctea 3M ™ ang cosgaHus
YHUKaIb HbIX 1 3KCKITHO3MBHbIX
Moros.

NHHOBaLWA 1 3neraHTHOCTb :
3TO AeKopaTUBHbIE COBpE -
MeHHble cmorbl ARKdeko®

KaK Ha NPOCTbIX 1 CIOXHbIX
NMOBEPXHOCTSIX, HOBbIE JIMHUK

N aeKkopaTtuBHbIN ctunb . Oco-
BGeHHOCTU LMPPOBbLIX MOJIOB,
KOTOpble CO34at0T OpUrMHarb -
HbIW CTUINb OTAOEMKN.
ARKdeko®, 6narogapsi cBo-

mortar surfaces developed by
ARKdeko™.

The reference to the world of
fashion is strong and clear,
especially to the embroidery
often used in vintage textiles,
with the natural touch given
by the colours of the mortar.

64

emy onbITy B paboTe ¢ no-
flamu 1 C NOBEPXHOCTAMM ,
3apekomeHgoBan cebs kak
€OVHCTBEHHbIN CeKTop Ans
apXUTEKTOPOB, AN3aNHEPOB....
KOTOPbI NOMOraeT HanTh Ho -
BbIi CNOCO6 NPOEKTUPOBaHUS
AEeKopaTUBHbIX NOSIOB.

TRAME

To, 4TO NO-NPEexXHEMY ABNS -
€TCsl BaXKHbIM B HaLLUW HW,
3TO MCMNOMb30BaHUE ANs He
nepepaboTaHHbIX MaTepua-
noB 1 Ans ctapon mebenu,
coYeTaHne Co CTapUHHBbIMM
3reMeHTaMu 1 nepeaenoy-
HbIM B coBpeMeHHoe. Mebenb
TRAME- HoBas konnekums
MebenbHbIX MOBEPXHOCTEN.
TRAME - ato cneuuanbHas
AeKkopaTuBHas cuctema Lwina -
kneBku oT ARKdeko™®.
TRAME - ato SKCKIHO3VB
ARKdeko®. EquHcTBEH -

Hoe ykpaleHne ZERO
THICKNESS, eguHcTBEHHas

TRAME IS AN EXCLUSIVE
ARKdeko™.

The only ZERO THICKNESS
coating, the only one with

no limit given by rollers or
brushes. Suitable for floors
and walls, it is designed for
a rich, elegant and luxurious
furnishing taste: TRAME

<« 1. FOOD MACHINES »

6e3 kaknMx-nMbo orpaHnYeHNi,
paboTawas TonbKo Banvkam
Unn KUcTaMu. [JoctynHas Ha
nonax v cTeHax, npegHasHa -
YyeHHast ansa 6orartoro, ane -
FaHTHOrO N POCKOLLHOMO CTUMSA
mebenu: TRAME nepcoHanu-
3UpyeT 1 enaeT yHMKarnb Hbl-
MW HanvBHbIE NMOBEPXHOCTW.

BRANDARKdeko’® Design
HecmoTps Ha ntobyto TeH-
AEHUMI0 K Makcumarb HoOMY
yBENUYEHMNIO NMPOJax B CeK -
TOpEe CMOI U MUKPOLIEMEH -
T0B, ARKdeko™® BbiGmpaeT
MaKcMMaribHOe Ka4yecTBo,
KOHLIEHTPUPYS BHMMaHWE Ha
KIMeHTax.

ARKdeko™® TeCcHO coTpyaHu -
YyaeT ¢ npodeccrmoHanamm

B 0b6nacTu apxutekTypbl u
An3arHa, KoTopble ULLYT nap -
THepa 4118 NPOEKTUPOBAHMS U
CTPOUTENbCTB. il

www.arkdekodesign.com

customises and makes
cement industrial design
surfaces unique.

The BRAND ARKdeko’®
Emptying any concept

of standardization, being
multifaceted, dressing the
surface like a tailored suit, this
is the vision of ARKdeko™®.
Against any tendency to
maximize sales in the resins
and microcements sector,
ARKdeko™® choose to
maximize quality by focusing
on those customers who like
to stand out with the value of
craftsmanship.

ARKdeko® works in close
collaboration with architects
and design professionals who
need a reliable partner in the
design and manufacture of
coatings. i

www.arkdekodesign.com
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CLASSIC AND CONTEMPORARY
FURNITURE IN PRECIOUS WOOD

e Fablier, from the
French word “collection
of tales”, is a leading
manufacturer of classic
and contemporary furniture in
precious wood, which will cel-
ebrate soon its 40th birthday.

Le Fablier today is a leading
company, a miracle of the
‘made in ltaly” increasingly
aiming at new markets.

The quality of its furniture has
been recognized both in Italy
and abroad.

Le Fablier’s Contract Division
is since the beginning of time
an aware and complete reali-
ty, dynamic and enterprising,
with always innovative solu-
tions.

Our operative team, made of
architects, designers, tech-
nicians and high level practi-
tioners, cooperate constantly
with the customer, through a
synergy which is able to satis-
fy each kind of expectations:
from the simplier pannelling,
till hotels, spa and turn-keys

<« 1. FOOD MACHINES »

complete furnishing. Le Fabli-
er constantly research mate-
rials and innovative solutions
also for high customized
proposals.

From this philosophy it rises
our Contract Division, where
each of your desire finds a
professional welcome aimed
to the realization of elegant
furniture.

Le Fablier’s services include
for example designing and
specialized consultancy,

Ha ctpaHuuy 71
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C IDEAL WORK® - CTUJ1b U
XAPAKTEP B JTIOBOW OECTAHOBKE

TP re

blbnpas oTaenky pectopaHa,

Hado NPUHMMAaTbL BO BHUMaHWE

TpU Hamboree BaxHbIX hakTo -

pa: U3HOCOYCTOMYM BOCTb, T.€.
AONrOBEYHOCTb, MPOCTOTAa TEXHMYE -
CKOro obCrnyXvBaHWsi U BbICOKME 3CTe-
Tuyeckme kayecta. PewweHus ldeal
Work® coeanHA0T BOeAMHO TEXHU -
4YeCKoe COBEPLLEHCTBO C 3CTETUKON,
rapMOHMYHO BNMCbIBaAsCb B 0O6CTAHOB -
Ky pecTtopaHa u npeKkpacHO coYeTasChb
C caMbIMy pa3HOOBpasHbIMU CTUASAMU
N maTepuanamu.

Microtopping® co3gact coBpeMeHHOe
NPOCTPaHCTBO, TeNnoe 1 0cs3aeMoe,
npuv TonwuHe BCero 3 MM, NO3TOMy
3TOT MaTepuan NPUMEHUM Ha yxe
CYLLIECTBYIOLLMX NMOBEPXHOCTSX 6e3

STYLE AND
PERSONALITY

IN EVERY SPACE
WITH IDEAL WORK®

here are three essential

elements to choose a

restaurant’s coating:

durability, ease of cleaning
and high aesthetic appeal. Ideal
Work® solutions combine technical
and aesthetic excellence, fittin
harmoniously into the restaurant and
perfectly matching the most varied
styles and materials.

Microtopping® allows you to create
a modern space with a warm and

66 <« 1. FOOD MACHINES »






A
y
\
y
\ A
y
\
y

AR
vy
AA

W SPECIAL

N | HORECA-DESIGN

HeobXoaAMMOCTH UX CHOca.
Bnarogaps csoemy 6py-
TanbHOMY BMAY, Matepuan
Nuvolato Architop® nageansHo
noAovAaeT ANs UHTEPb EPOB

B MHAYCTpUanbHOM CTUNe.
[MpuMeHNM Kak B MOMELLLEHUM,
Tak 1 Ha OTKPbITOM BO3AYXe,
notomy 4to obecneunBaeT
OTSIMYHYIO YCTOMYMBOCTb K
XUMUYECKNM BELLECTBaM,
NOrofHbIM BO34ENCTBUSIM,
TpewuHam n mopoay. [ing
NHTEPbEPOB C AKMEKTUYHBIM
XapakTepoM unu Knaccuye -
CKMM C aTMOCepomn POCKOLLIN
komnanus Ideal W ork® npea-
naraeT Lixio® - BeHeLuaHCKui
non, KOTOpbIN NpuaacT bneck
1 Benuyne nobon o6CTaHoOB -
ke. [oM1MO BO3MOXHOCTU
BblOpaTh LBET 1 TUN 3epHa
Lixio® Takke OOCTynNeH B
Bepcum Lixio®+ ¢ 6onbwmmm
3epHamu.

YHukanb Hble adeKTbl C
Acid Stain: 6narogaps uc-

textured appearance in

just 3 mm thickness: it can
therefore be applied to pre-
existing surfaces without
having to remove them.
With its «brutalist» look,
Nuvolato Architop® is ideal
for industrial-style interiors. It
can be applied both indoors
and outdoors because

it guarantees excellent
resistance to chemical and
atmospheric agents, cracking
and frost.

For eclectic interiors or
classic chic environments,
Ideal Work® offers Lixio®, the
Venetian flooring that give
brightness and elegance to
every room. Customisable in
finishes and colours, Lixi ®
is also available in a larger
version called Lixio®+.
Unprecedented effects with
Acid Stain: thanks to the use
of special metallic salts, the
floor is enriched with uniqu

68
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NONb30BaHMIO Creuunarnb HbIX
MeTannmM4yecknx conen, non
npuobpeTaeT HENOBTOPUMbIN
y30p B BuAe obnakos v apy -
TMX YHUKarnb HblX 3PdEKTOB.

and permanent variegated
effects. This characteristic is
the reason why it has been
chosen by Eataly, in different
locations in Italy and Kuwait.
Finally, to decorate walls
and furniture, Ideal Work®
has created Purometallo,
which creates the effects of
precious metals on different
vertical surfaces in just a few
millimetres.

Ideal Work® offers a great
number of solutions for
exteriors too, all very
resistant and durable:
Sassoitalia® recalls the
tradition of the Italian
«sassolavato» and is ideal

< [T FOODMACHINES »

MmMeHHO aTa xapakTepucTuka
nogronkHyna Eataly k Beibopy
AaHHOro MOKPbLITUSA ANS CBO -
nXx nomeweHnn B tanum un
KyBenTe.

for creating ramps and
walkways. It is ideal in
contexts with high landscape
value and is suitable for
renovations. The industrial
style of Rasico® is the cement
solution whose peculiarity

is the effect given by the
flaming e fect realized with
the trowel, revealing depth
and movement. A natural
effect with the resistance of
cement coexist in Printed
Floor, which reproduces the
design of stones or bricks,
ceramic or wooden floo , with
a very natural effect. m

For more information:
www.idealwork.com
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HakoHel, aonst opopmneHus
mebenu u cteH Ideal Work®
paspaboTana Purometallo -
mMaTepuarn, KOTopbl BOCCO3 -
aaet addeKT AparoLeHHbIX
MeTasnmnoB Ha pasfnnyHbIX
BEPTUKaNbHbIX NOBEPXHOCTAX
B HECKOJSIb KO MUSIIIMMETPOB.

Tarxke onsa akctepbepos ldeal
Work® npegnaraet Heckonb -
KO peLLeHnn, BCce Hagex -
Hbl€ 1 JONroBeYHbIE: NOnM
Sassoitalia® B koHTekcTe Bbl -
COKOW NnaHAWwagTHON LeHHO-
cTn obpalLaeTcs K Tpaguumm

70

nTanbsHCKoro sassolavato,
«MbITOrO KaMH$», U naeanb HO
noaovaeT ANsi U3roTOBMNEHNS
naHA4yCcoB M NeLeXonHbIX
aopoxek. PaboTtasa Ha manon
TOMLWNHE, MPUMEHUM U AN
oTaenku cteH. Y13 ungyctpu -
arnbHOro CTUNA, MaTepun
Rasico® sBnsieTcs pelueHem
Ha ocHoBe 6eToHa. Ero oco-
GeHHOCTb - B adhdpekTe nna -
MEHW, KOTOPbIN JOCTUraeTcs
C NOMOLLIbIO LWINaTens, 4To
npuaaeT nosy HENOBTOPUMbIN
AnHamuaMm. HakoHeu, adpdpekT
HaTypanbHOCTWN B COMETaHUN

<« 1. FOOD MACHINES »

C NPOYHOCTLIO BeToHa Npu-
CyTCTBYET B nuHumn Pavimento
Stampato, koTopas Bocnpo -
N3BOAMUT PUCYHOK KAMEHHOTrO,
KV priM4HOro, KepaMuyecKkoro
UNn JepeBAHHOro nomna u
BbIFMAOANT OYEHb €CTECTBEH-
HO. il

HononHutensHas nHgopma-
ums: www.idealwork.com
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personalized proposals, offers
in relation to the budget, con-
struction of a “sample room”,
production of furniture in both
classic and modern style, use
of different materials such as
wood, glass, metal and com-
posite materials, assembly
service with specialized staff,
and turn-keys projects.

What makes Le Fablier
special is empathy towards
customers. We are able to
interpret everyone’s needs
and turn them into concrete
projects.

We have contributed to cre-
ating structures in Italy and
abroad, designing extremely
modern and minimal rooms
and others with a classic and
chic taste, taking care of every
detail. Each new project is an
exciting challenge for us to
take on. i

www.lefablier.it

<« 1. FOOD MACHINES » 71
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H&H LIFESTYLE

POCTPaHCTBO U cpeaa,
KOTOpble HAC OKpyXaeT
Tam, Kyaa Mbl NPUXOo -
AWM NoecTb, paccna-
BuTbCH, BbINUTL KOhe 1NN
Yyaun B NPUATHOM KOMNAHWUM ,
Aoma unu 3a ero npegenamu,
roBOPAT O HAcC MHoroe. Tak
e Kak goma, npodeccuo -
HarnoB Bcerga BAOXHOBNSAET
nocyaa u ctonosble Npubopbl
ONSA eXXeLHEeBHON CepPBMPOBKM
ctona. CKOBOPOOKM N KYXOH -
Hble NPUHAANEXHOCTH, C MO -
MOLLLbIO KOTOPbIX Mbl FOTOBUM,
AenatoT Kaxabin oben, y>KUH
UM NpasgHNK 0CoBEHHBIMM.
Mbl mogrotoBMM Ans Bac no -
melLeHne, rae OyaeT Bce nog
pykor . CeMb OHel B Hedento,
12 mecsues B rogy H&H cos-
AaeT NnepcoHann3npoBaHHbIN

H&H
LIFESTYLE

he living spaces and
environments where
we eat, relax, have a
cup of coffee or tea
with friends, both outside
and inside our home, talk
about us. As in our houses,
every day, also professionals
are inspired by plates and
cutlery to set the table. In
the kitchen, the pots and
accessories we use, make
every lunch or dinner special.
We organize the spaces
to have everything at our
fingertips, seven days
week, twelve months a year.
H&H creates a personalized
style in all its settings,

72
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CTWUMb BO BCEX AOMALLHUX UM
npodeccroHanbHbIX YCroBuU-
AX - Ball CTUMb.

«[lycTb Bal Mup BbibepeTt
CBOV CTUJIb »

LiBeToBas ramma 1 odpopm-
neHne onpenensaTcs B CO -
OTBETCTBUM C UTanNb AHCKUM
BKYCOM, OPMEHTUPOBAHHbIM
Ha MeXayHapOAHYyo ayau -

TOoputo, BCerga ¢ apomaTom

CTUNSA, KOTOPbIV LOMKEH

74

npuUCyTCTBOBaTL B Mnobon
obcTtaHoBke. TwartenbHas

N NyHKTyanbHasa paborta,
BbINOSIHEHHAA C Nt0OOBbLIO,
HenpepbIBHbIN MOUCK MaTepu -
anos v bm3Hec-napTHEPOB B
NOrnKe HenpepbIBHOrO COBep -
LUEHCTBOBAHMSA NOLHUMAIOT
npecTux npoaykumm H&H,
no3nuUMOHNPYs BpeHA Kak
PbIHOYHbIA OPUEHTUP.

H&H Lifestyle - aTo monogown
KOMMEKTUB, POXOEHHbIN BHY -

<« 1. FOOD MACHINES »

Tpu komnaHum Pengo Group,
KoTopow B6bin Heobxoaum
OpeHa, YyBCTBUTENb HbIV K HO -
BbIM TEHOEHLMSAM, CMOCOOHbKIN
yAOBNeTBopuTh TpeboBaHus
pa3HoobpasHbIX 1 Tpebosa -
TENbHbIX KITMEHTOB C TOYKU
3peHuns An3anHa, Ka4ecTsa,
CTUNSA U UEHbI.

Pengo Group ocHoBaHa B
BaccaHo-genb-Ipanna (Uta-
nus) B 1953 rogy. CerogHs
3TO KOMNaHus C MexayHa -
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POAHBLIM MPU3HaHMEM Mo
NPOEKTUPOBAHWUIO U peanunsa -
Unn NnpegMeToB AOMaLLHErO
obuxopa, HoReCa n getcknx
TOBapOB.

KomneTeHTHOCTb , Ha-
JEXHOCTb , Ka4ecTBO U
KpeaTMBHOCTb SIBMNSIHOTCA

at home as well as in a
professional environment.

“Make your world choose
your style”

We choose colours and
designs according to the
Italian taste appealing to an
international audience, giving
a refined touch that easil
adapts to any environment.
A careful and precise

work done with passion,
the constant research of
products, materials and
commercial partners is
carried out in a logic of
continuous improvement,
positioning H&H products

NHrpegneHTamu ycnexa,
OPVEHTUPOBAHHOIO Ha YA0B -
neTBOPEHME COBPEMEHHbIX
noTpebHocTen poiHka B2B ¢
NMOCTOSAAHHBIM NPULIENIOM Ha
B2C. Pengo npegnaraet cebs
B KayeCTBe 3TaroHHOro Auc -
Tp1BLIOTOPA MOAHbLIX TOBA -

as a reference point for the
market.

H&H Lifestyle is a young
brand created to meet Pengo
Group’s needs to have inside
its company a trademark
which is careful to the new
style trends, able to satisfy
the requests of the different
and demanding customers in
terms of design, quality, style
and price.

Pengo Group was founded
in 1953 in Bassano del
Grappa (ltaly) and today is
an internationally renowned
company specializing in
the design and distribution

< [T FOODMACHINES »

pOB ON1s JoMa 1 Mo yxoay 3a
[AeTbMM MO J0CTYMHbIM LieHaM,
rapaHTUpys CBOMM KINEHTaM
KayecTBO AM3anHa 1 KOM -
MNeKCHbIE YCNYrn HaaeXHbIM 1
WMHHOBALMOHHBIM CrIOCODOOM. i

www.hh-lifestyle.it

of tableware, kitchenware
and children’s items.
Competence, reliability,
quality and creativity are
the «ingredients» of this
successful story aimed at
satisfying the contemporary
needs of the B2B market
with a constant focus on
B2C. Pengo wants to be
the reference distributor of
trendy products at affordable
prices for the homeware
and childcare market, being
its products reliably and
innovatively guaranteed in
the design and end-to-end
services.

www.hh-lifestyle.it
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PIMAR LUXURY

OBbI MUP HEFPOMKOW PO -
ckowmn, mebenb 1 npegme-
Tbl MHTEPbEPA, B KOTOPbIX
Bbl HANJeTe areraHTHy
ocs3aeMyto atmocdepy, co3fiaH -
Hyto Pimar Luxury Design - kom-
naHuu-nuaepa Ha pbiHke 6onee
40 net, UICNOMb3YHOLLYI TOMNbKO
matepunansl 100% made in Italy.

A
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"my6okune KopHKU NUTaKoT Tpa -
Avumm npomnssoacTsea Brianza
ANng u3genuin, paspaboTaHHbIX
AnsanHepom HopbepTto [enb-
(PUHETTUN, N3rOTOBMEHHbIX C
COXpPaHEeHEM CTUMS U KayecTBa.
Kaxablh anemMeHT NpMHOCUT B
AOM XOPOLLUKNIA BKYC U KOMEOPT,
KOTOpble Bceraa otnuyanu ura-
NbSAHCKYI0 Moay. i

www.pimarluxury.com

|PIMAR LUXURY

new sober luxury
world, manifactures
and interior design
items where you can
find a tangible and elegance
atmosphere made by Pimar
Luxury Design, a leader
company in the market for
over forty years by using
strictly 100% made in ltaly
materials. Deep roots
draw nourishment from
manufacturing tradition of
Brianza, for pieces designed
by Norberto Delfinetti,
manufactured without saving
style and quality. Every single
element brings in the houses
good taste and comfort that
has always characterized the
supply Italian fashion. i

www.pimarluxury.com
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A NPOW3BOACTBO MArKOW MEBENN

wan ltalia, ocHoBaHHas B
1963 roay, cneumanmamu -
pyeTcs Ha Npon3BoACTBE
MSrkon mebenu.
dunocodus KoMnaHum cTpo -
UTCHA Ha naeanbHOM COMETAHMU
3(peKTMBHbIX CTaHAAPTOB Ka -
4yecTBa, BHUMaHUA K getansam
1 3HaHWIN NPON3BOACTBA.

A
y
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Swan (nebeab) onuueTso-
PSET Ka4yeCcTBO MSTKOW Me -
6enu: 100% ntanbaHckoe
NPOW3BOACTBO, COOCTBEHHbIE
3KCKMNIO3NBHbIE AM3AaNH-NPO -
eKTbl, TPaAULMOHHbIE TUMUYHO
nTanbsHCKNE TEXHONOMMH,
NPUMEHEHNE UCKITYNTENb HO
NTanbsHCKOro NPon3BoacTBa
3aroTOBOK, NEPBOKMACCHO -
ro Cbipbs Y KOMMOHEHTOB.
CosgaHHas npogyKkums
MOMHOCTbIO COOTBETCTBYIOT

PRODUCTION OF
UPHOLSTERED
FURNITURE

wan ltalia was

founded in 1963

and it is specialized

in the production of
upholstered furniture.
Its company philosophy
is based on a perfect
combination of efficien
quality standards, meticulous
attention to detail and
technical production
knowledge.Swan is
synonymous with quality
upholstered furniture and,
thanks to the entirely Italian

78 <« 1. FOOD MACHINES »
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cTaHgaptam 6esonacHocTu
n oTBevaeT TpeboBaHusM,
ceptudpukaumm «100% Made
in Italy « ¢ 2011 ropa.

3a 55 ¢ nuwHumM net Swan
nonyyuna npusHaHme Ha
HaLMOHaNbLHOM U MeXayHa -
POAHOM pbIHKaxX, rae B HacTo-
sillee BpeMS NpUCyTCTBYET
npumMmepHo B 60 cTpaHax.

Swan ygensaet ocoboe BHU-
MaHue pas3BUTUIO PbiHKa K
COBPEMEHHbIX TEHAEHLM
AunsanHa, paboTtas ¢ u3BecrT -
HbIMW apXMUTEKTOpamMu U
An3anHepamm Ha NpoTaXe -
HuM mHorux net. C 2012 ropa
KOMMaHUs COTpyAHMYaET C
apxutektopom dpaHyecko
Jlykkese, cospatenem gu -
BaHa Hemingway, ogHoro uns
BGecTcennepoB KOMNaHUN.
HEMINGWAY - ato mogynb-
HbI OMBaH C MPOCTOPHbIM
CUAEHbEM, TAPMOHMWYHO CO-

production, the creation of
its own exclusive design
projects, the use of traditional
typical Italian processes, the
use of semi-finished product
produced exclusively in Italy,
the use of first quality ra
materials and components
and the creation of products
that comply with the safety
standards in use, fully meets
the requirements to have the
official «100% Made in Italy
certification since 20 1.

During the over fifty

five years of activit ,

Swan has established

itself on the national and
international market where
it is now present in about 60
countries.

Swan pays special attention
to the development of the
market and contemporary
design trends and has
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yeTarLwmm Makcumarb Hyt
YHKLMOHANBHOCTb C KOM-
dopTOM, YTO OTNIMYAET BCIO
mebenb Swan.

KoHuenuwns 6bina paspabo-
TaHa Kak OTBeT Ha cnel, -
ncryeckme n NoCTosIHHO
MeHsioLmnecs notTpebHocTn
COBPEMEHHOW XWN3HW B MOWUC -
Ke pelleHnin ansi yBenmyeHus
NYHoro komdpopTa.

BcTpoOeHHbIN MexaHn3am
obecneunBaeT gBMXKEHME
CMUHKM, YTO U3MEHSET My -
OuHy cuaeHbs, obecneynsas
TemM caMblM [jBe pasfnuyHble
KOH(pUrypaumm: pexmum pe -
nakcauuu ons oTAabixa, koraa
CNUHKa OTKpbITa, 1 6onee
AVNHAMUYHBIN PEXUM pasro -
BOpa - CMMHKa 3aKpbiTa.

Moaynu komBuHupyoTCH B
KoHLUenuun nnatgopmbl 4
CO30aHNS 0BLIM PHBIX 30H

been working with famous
architects and designers for
many years. From 2012 the
company collab.

Since 2012 the company
has been collaborating with
the architect Francesco
Lucchese who designs the
Hemingway sofa, one of the
company’s best sellers.
HEMINGWAY is a modular
sofa with a spacious seat

, harmoniously combining
maximum functionality with
the comfort that distinguishes
all Swan furnishings.

The concept was developed
to respond to the specifi
and ever evolving needs

of contemporary living and
the search for solutions
dedicated to personal
comfort.

A built-in mechanism allows
for a movement of the

<« 1. FOOD MACHINES »

backrest which modifie

the depth of the seat, thus
providing two different user
configurations: a relaxatio
mode for quietly resting when
the backrest is open and a
more dynamic conversation
mode when the backrest is
closed.

The modules are combined
with the platform concept to
create extensive relaxation
areas; volumes are visibly
taut but, at the same time,
fully reveal their pleasing
softness thanks to a
deep-button upholstery

which traces a sumptuous
decorative motif over the
entire surface of the seat and
backrest, which also suggests
the possibility of a spectacular




penakcauuun. O6bembl nog -
TSHYTbI, HO, B TO € BpeMs
B MOJTHOW Mepe BbISIBNSAOT
NPUATHYIO MATKOCTb Mebe-
nu, 6narogaps rny6okum
KHOMKam 0BbuBKU, KOTOpblEe
noA4YepKMBaOT POCKOLLIHbIN
AeKopaTMBHbIA MOTUB MO
BCEN NOBEPXHOCTUN CUAEHb S
N CNWHKK, YTO Npeanonaraet
BO3MOXHOCTb 3(p(PEeKTHOro
pacnonoxXeHus AnBaHa B
LEeHTpe KOMHaTbI.

KokaHbIi MMHUManu CTCKUI
NOANOKOTHUK KOHTpacTupyet
C weapbiM1 obbemamu, noa-
OEPXUBAOLLMMN MSATKOCTb
noayLuexk.

centre room arrangement.
The leather armrest of
minimal lines contrasts

with the generous volumes
supporting the softness of the
cushions. Particular attention
has been focused on the
leather trims evidenced by
the refinement of a sartorial
workmanship which enhances
the cushion by transforming
it into an authentic fashion
accessory.

Thanks to the versatility

of the compositions and

the wide range of fabrics
available, Hemingway finds
its place both in residential
environments and in contract
projects such as hotels and
spaces for entertainment.

www.swanitaly.com

< [T FOODMACHINES »

Ocoboe BHMMaHMe cocpeao-
TOYEHO Ha KoXXaHow otaen -
Ke, roBopsiLen 06 n3bickaH -
HOCTW NOPTHOrO MacTepcTBa,
BO3BENMNYM BAOLLEro MOAYLU -
Ky, NpeBpaLias ee B NOAMVH -
HbI MOOHbIV akceccyap.

Bnarogaps yHnBepcanbHOCTM
KOMMO3U LM U LLMPOKOMY
ACCOPTUMEHTY OOCTYMHbIX
TKkaHen, Hemingway HaxoguT
CBOE MECTO KaK B XUIbIX
NMOMELLEHNSIX, TaK U B KOH -
TPaKTHbIX MPOEKTax, Takmx
KaK roCTUHULbl 1 MecTa ang
pas3BneyvYeHuin. i

www.swanitaly.com
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TOJIbKO NMPU NPABUJIBHOM
KOHTPACTE CBETA Bbl MOXXETE
CO30ATb KPACUBbIE SMOLIUN

eriani Luce npegna-

raeT KOMaHgy apxu -

TEKTOPOB, CNOCOBHbIX

Ha aTane gus3an Ha
N3bICKaHHOr0 OCBELLEeHUSA
nomoyb B paspaboTke nHAW -
BMAyanbHbIX MPOEKTOB A4S
YacCTHbIX ML N apXUTEKTYp -
HbIX KOMMNAHWA.

Wpoewn, ceBeT n ctpemnexHune
caenatb Mup nydwle nexar
B OCHOBE (pnnocodun KoM -
naHuu.

CanoH Ceriani Luce npeg-
cTaBsnseT obLWNpHbIN ac-

ONLY WITH THE RIGHT CONTRAST OF
LIGHT, YOU CAN CREATE BEAUTIFUL

EMOTIONS

eriani Luce offers a

team of architects

able to assists during

the delicate lighting
design phase to develop
tailored projects to private
and architectural firms

Ideas, Light and attention for
a better world are the pillars
of the company.

Ceriani Luce showroom has
vast assortment of products

82

from the most visionary
and important indoor and
outdoor light design brands,
with the most updated
technologies available on
the market.

Light and shadow plays

a similar role, the right
balance between the two
brings emotional feeling into
the space.

Creativity, invention,

and innovation are all

<« 1. FOOD MACHINES »

interrelated and necessary
for growth to occur.

« Design evolves and
renews over time, however
creating emotions with light
remain our fundamental
focus.

Lighting speaks.” it

www.cerianiluce.it




COPTUMEHT NPOAYKUNN CaMblIX
3HaMeHUTbIX OpeHa0B BHYTPEH -
HEero N Hapy>XHoOro ocBeLleHns,
C NCMNOJIb30BAHMEM HOBEWLLNX
TEXHOJIOrU PbIHKA.

CBeT 1 TeHM UrpatoT cxoxue
ponu, NpaBuibHbIA 6anaHc Mex-
Ay HUMUK co3gaeT 3IMOLMOHaNbHO
3(hheKTUBHOE NPOCTPAHCTBO.

TBOpYECTBO, UHHOBALMN U N30-
BGpeTeHnsa B3anMoCBSA3aHbl U
HeobxoaMMbl AN HEMPEPLIBHOIO
pocTa.

«[nsanH passmBaeTcs 1 OOHOB -
NseTcsa ¢ Te4eHNEM BPEMEHN,
O[lHaKo co3faHue 3MOoUUK C Mo -
MOLLbIO CcBeTa ocTaeTcsi B OOKY -
Ce Halunx NpMopuTETOB.

CseT roBoput.» fii

www.cerianiluce.it

<
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BbICOKOTEXHO/IOMMYHBIE MALLWHbI
InA KOHCEPBHOW NMPOMbILUNEHHOCTY

uomo - UTanbsHCKasa KoMna -
HUS, cneunanmanpyoLascs
Ha NMPOEKTMPOBaHUM 1 Npo -
N3BOACTBE MaLUMH U MOJTHbIX
NVHWIA NS NepBUYHON Y BTOPUYHOM
YMNaKOBKMN B NULLEBON MHAYCTPUN.
OcHoBaHHas B 1964 rogy Kak ce -
MeWHbIN BU3HEC, CeroaHs KoMnaHus
nMeeT MexayHapoaHoe npusHaHue
3a TEXHONOrMYeCcKn NPOABUHYTbIE
npeanoxeHns U UHHOBaLUMOHHbIE
pelenus. Nmetowweecsi obopyano-
BaHWe Mo3BONSET yOOBNETBOPUTL
BCe NOTPebHOCTU MarnbIX, CpeaHuX U
KPYNHbIX NPeanpUsaTUA KOHCEPBHOM
MPOMBILLIIEHHOCTM B CTaHKax W Mo -
HbIX NIMHUSIX YNaKOBKW AN pasnuy -
HbIX MPOAYKTOB, OT Msica A0 pbibbl, OT
OBOLLIEN O MOSTOYHbIX MPOAYKTOB U
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HI-TECH
MACHINES FOR
THE CANNING
INDUSTRY

Cutting-edge industrial machin-

ery for primary and secondary
packaging in the food industry

uomo is an ltalian company
specialized in the design and
production of machines and
complete lines for primary
and secondary packaging in the
food industry. Founded in 1964
as a family business, today the

84 <« 1. FOOD MACHINES »
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HoBeilee o60pyaoBaHue AnA nepBMYHOM
W BTOPMYHOMW YNAKOBKM B MULLEBOM
MPOMbILUSIEHHOCTH
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onuekoBoro macna. Ocuchl n
uexa Cuomo pacnonoXeHbl B
ropoge Houepa-UHpeprope,
npoBuHUnsa CanepHo, 1 3aHu -
MatoT nnowaap okono 11000
KBagpaTHbIX MeTpoB, 4500 13
KOTOpbIX - KpbITble. KoMnaHus
npeacrasreHa Ha 4X KOHTH -
HeHTax Yepes npsiMble Npoaa -
XM 1 MECTHbIX areHTOB.

company is internationally
recognized for its offer of
technologically advanced
and innovative solutions. The
equipment available, in fact,
allows satisfying every need
of the small, medium and
large canning industry with
machines and complete lines
for the packaging of different
types of food, from meat,

86

B pnononHeHwne k obopynosa -
HUIO KOHCEPBMPOBAHMS MpO -
nssogctso Cuomo BKItoYaeT
B cebsi ABa Apyrnx Hanpasne -
HWS: MaLLWHBI AN NPOU3BOA, -
CTBa MeTanIMyecknx 6GaHok u
twist kpblLwek.

O6opynoBaHMe KOHCEPBUPO -
BaHMS OCYLLECTBNAET BECb
npoLecc, BKIYasa TepMmye -
cKyto 06paboTKy, 3anonHeHne
Tapbl 1 BTOPUYHYIO YNaKOBKY.

fish, to vegetables products.
Cuomo’s offices and factory
are located in Nocera
Inferiore, in the province of
Salerno, and cover an area of
about 11,000 square meters,
4,500 of which are covered.
The company operates in

4 continents through direct
sales and agents working
locally.

<« 1. FOOD MACHINES »

B ocHoBe aTux nponsBos -
CTBEHHbIX JTMHWUI Nexar aB -
TOoMaTu4eckue 6noku 3anon -
HEHWS 1 YKYMOPKW, CMIOCOBHbI
3anosHATbL Tapy CaMOTEKOM,
06bEMHO MK B Bakyyme C
nocnegyLlen yKynopKkom
aBTOMAaTMYECKMMM 3aKaTou -
HbIMW MaLUMHaMn. AccopTu-
MEHT MaLLWH Ansi KOHCEPBHOM
NPOMBbILLIIEHHOCTN AOCTUraeT
NPON3BOACTBEHHbIX CKOPO -
cten ot 60 go 1000 WwT /MUH
anst 6aHoOK AnameTpom oT 52
0o 155 mm. MNogpasgenexHve
no NPOM3BOACTBY MeTanmye -
CKOW yMaKoBKW npegnaraet
LUMPOKMI CMEKTP MaLLUH Ans
MOMHbIX NIMHUIA ANS NPON3BOA -
CTBa XecTaHbIX 6aHOK, twist-
off MeTannmMyecknx Kpbliwek un
CTEKNSAHHbIX OaHOK AJ1s TaKMX
NPOAYKTOB KaK I)KEMbI, OBO -
LUK, TYHeL,, KeT4yyn, CoycChbl,
T.0. ...

"OpOoCTbIO KOMMaHUN B -
nsieTcsa aBToMaTnyeckas

In addition to the machinery
for the canning industry,
Cuomo production includes
two other divisions oriented
to the production of metal
packaging machines and
twist-cap machines.
Canning machinery carries
out the entire food packaging
process, including heat
treatment of filled packaging




Teneckonuyeckasi pasnmeoy -
Has MalunHa, noaxoasLuas
Ans o6beMHon pacdacoBKu
MHOMMX TBEPAbIX NPOAYKTOB

B KOHTEWHepbl N3 MeTanna,
CTekna, nnacTuka, KapToHa u
apyrux. Mpouecc 3anonHeHns
OCYLLIECTBINSAETCHA C NOMOLLbIO
CaMblX NepeaoBbIX TEXHOMO-
M, KOTOPbIE rapaHTUPYOT
aBTOMaTW3M W BbICOKYHO CKO -
pocTb, 6e3 kakmx-nnbo no -
BPEXOEHWUN NpoayKTa.

Cpenu Bblgalowmxcsa MaLuvH
Cuomo ectb Takke A480 -
aBTOMaTUYECKUIN YKYMOPLLMK,
¢ 1010 ronoBKamm yKyrnopku,
BpaLuatoLLenca 6aHkon, pe -
rynmpyemMon rorioBKov Ans
3aKpbITUS MeTanIM4Yeckmx
KpbILLEK HA MeTanm4yecknx
6aHkax npaBuib HON LUINH-
apvyeckon dopmMbl. JTa Ypes -
Bbl4aNHO KOMMaKTHas MalumMHa
cneumanbHo paspaboTtaHa ons
3aKpbITUSA NOMHbIX 6aHOK.

Bce mawwmHbl v nuHum Cuomo

and secondary packaging.
At the heart of these
production lines, there are
the automatic filling and
closing units capable of filling
the packaging by gravity,
volumetrically or vacuum
before closing by automatic
seamers. The range of
machines for the canning
industry reaches production
speeds ranging from 60 to
1000 cans /1’, for cans with
diameters from & 52 to @
155.

The division for the production
of metal packaging offers

a wide range of machines

for complete lines for the
production of tinplate cans,
twist-off caps and glass jars
for food products such as
jams, legumes, tuna, ketchup,
sauces, etc...

Among Cuomo’s outstanding
machines, there is also the

pa3paboTaHbl MHAMBMAYANb HO
N OCTYMHbI B HE3AaBUCUMOWN
paboyer Bepcum nnm B rpyn -
nax ¢ Apyrmmy MaLlmHamu.
YacTu, conpukacaromecs ¢
MULLEBLIMW NPOAYKTaMW, U3 -
FOTOBJIEHbI U3 HEPXKABEIOLLLEN
cTanw.

Cuomo Takke MOXeT noxsa -
cTaTbcs 9PPEKTUBHBLIM O- U
NnocnenpoaaXKHbIM CEPBUCOM,
TEXHUYECKON MOMOLLb 0 U 00-
cry>xuBaHmem kak B tanun,
Tak 1 3a pybexom. KoHcynb -
TaTuBHas cnyxba nomoraet
KnneHTy B Bbibope obopyao -
BaHMS Mo UX KOHKPETHbIE
notpebHocTn, cneguT 3a
YCTaHOBKOW 1 BBOAOM B 3KC -
nryartauumio, a Takke nomora -
eT B nocrnenpogaxHom ob -
CIMY>KMBAHUW Ha NPOTSHKEHUN
BCEWN XN3HU 060pYyOoOBaHMS.
HakoHeu, Cuomo siBnsietcs
NpOM3BOAUTENEM LLUMPOKOIO
CreKTpa 3anacHbIX YacTeun,
KOTOpbIE OH pacnpocTpaHseT

A480 Automatic Seamer
with 10 seaming heads,
rotary can, adjustable height
tower for seaming metal

lids to cylindrical cans. This
extremely compact machine
is specially designed for
closing cans.

All Cuomo machines and lines
are individually designed and
are available in independent
operating version or in multi-
machine groups. The parts
touching the product are
made of stainless steel.
Cuomo also boasts an
effective pre- and after-sales
service, technical assistance
and maintenance, both in
Italy and abroad. A valuable
consulting service helps

the customer in the choice
of equipment according

to their specific needs,
follows the installation and
commissioning, and assists

< [T FOODMACHINES »

Ha MeXOyHapoaHOM YpOBHE.
Cuomo Bonnowaet B cebe
NPUBEPXXEHHOCTb MCCreaoBa-
HUSIM BbICOKOTO TEXHOSIOMU -
4YeCKOro YpOBHSi, TLLATENb HO
KOHTPONMPYS NPON3BOACTBEH -
Hble 3aTpaTbl U «KapuUnIsap -
HOCTb» KOHTPOIS Ka4ecTBa,
YTO NO3BONAET KOMMNaHWK
NnoaAepXmnBaTth BbicoManLne
CTaHAapTbl Ka4ecTBa, CepTu -
duumpoanHbie 1ISO 9001, Ha
npoTsbkeHnn 50 neT. i

www.cuomoind.it

the customer in the after-
sales for the entire life cycle
of the equipment. Finally,
Cuomo is a manufacturer of
a wide range of spare parts,
tool and dies that it distributes
internationally.

Cuomo embodies a constant
commitment to the research
of high technological

levels, carefully controlling
production costs and the
capillarity of quality controls,
which has allowed the
company to maintain high-
quality standards certified ISO

=

9001 for over 50 years. fii

www.cuomoind.it
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HIPERBARIC - HIGH PRESSURE PRO-
CESSING (HPP) EQUIPMENT FOR THE
FOOD INDUSTRY

iperbaric is the HPP
market leader with
more than 230 HPP
equipment installed
in 36 countries. From its
very beginning Hiperbaric
has been involved in the
design, technological
development, production
and commercialization of
high pressure processing
equipment.
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What is High Pressure
Processing (HPP)?

HPP is a non-thermal
processing technology

by which products are
subjected to a high level

of isotactic pressure (300—
600MPa/43,500- 87,000psi)
transmitted by water. Thermal
methods can compromise
the best quality of the fresh
product, HPP is an alternative
technique that allows to
increase the product shelf-
life while keeping the best
sensorial and nutritional
quality of the fresh product at
the same time.

In addition High Pressure
Processing is a natural,
environmentally friendly
process which only needs
electricity, and water that will
be recycled for equipment
operation.

High Pressure Processing
advantages.

The main HPP advantage
is the capability to reduce
pathogens such as Listeria,
Salmonella, Vibrio, etc. in
products already in their
final package, providin
products with longer shelf-
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life and reducing the need

for preservatives while
maintaining the best sensorial
and nutritional quality.

PACKAGING

Also the improved shelf-life
allows to reduce economic
losses from the return of
products from supermarkets
in addition to the enhanced
food safety that opens the
doors to product export for
products such as cured
meats.

Some of the main
applications of the technology
include juice, fruit product
such as purees, salsas, and
avocado products, ready to
eat meals, seafood, dairy
products, wet salads and
sandwich fillings

For fresh seafood products,
when submitted to pressures
around 3000 bars, we can
detach meat from the shells,
easing mollusk shucking and
crustacean meat extraction
operations and allowing to
obtain raw and fresh seafood
products with minimum labor.

Summarizing HPP allows to
develop clean label products
with longer shelf — life and
the best quality of the fresh
food.

Hiperbaric equipment.
Hiperbaric has the widest
range of HPP equipment in
the World, in order to respond
to the different requirements
of our customers and with
their horizontal design can
adapt from the biggest to the
smallest supply chain in the
food industry.

Our range goes from
Hiperbaric 55, which has

a throughput of 260 Kg

or liters per hour and is

ideal equipment for small
productions, up to Hiperbaric

90

525 with a throughput of

more than 3 tons per hour
and is the most productive
HPP machine in the World.

In addition Hiperbaric
equipment are the only HPP
equipment in the World fully
integrated, with no external
modules or cabinets.

Furthermore Hiperbaric
designs and offers loading
and unloading lines

and systems for further
automation solutions and
integration of the HPP
equipment with the packaging
lines and cartoning-palletizing
installations.

Hiperbaric’'s mission is to
meet our customer’s needs,
helping them to market
innovative and healthy food
products.

Offering our customers
the most reliable systems

< [IT. FOOD MACHINES »

and finest support on th
market are the keys behind
Hiperbaric’s success. Year
after year, Hiperbaric is
growing and innovating
offering the largest, fastest
and most productive systems
in the world such as the
Hiperbaric 1050 Bulk.

This year Hiperbaric
announced the Hiperbaric
1050 Bulk, a global
innovation machine for

large productions of HPP
beverages, designed to have
a throughput up to 10,000
I/h, lowering processing
costs, handling and energy
consumption, and easing the
integration within continuous
production lines.

This breakthrough solution has
been developed in the frame
of a European Horizon 2020
SME Instrument project. i

www.hiperbaric.com




NATURE PRESERVES ITS PRODUCTS,
FOR EVERYTHING ELSE THERE IS TECNO PACK

_CARN}

#1965

SUCCESSFULLY TOGETHER

faidan) 11 N ¢
< =l H--
GLOBAL PRESENCE PRODUCTIVITY DIGITALIZATION INFORMATION
TECHNOLOGY

The represented plant has been supplied to a primary Italian company which works frozen meat
and includes: automatic feeding system at high speed of the bulk product, electronic horizontal
flow-pack FP100, shrinking tunnel, robotic feeding station for the cartoner machine, three feeders
with inclined stores allow to realize packages which contain mix of products of different origin.

Operative speed, reliability, great versatility, ease in format changes, complete automation, total
realization as per law regulations Industry 4.0, complete traceability of products. _

Schio tecnopack
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GAHTACTUHECKAA

YCOBEPLIEHCTBOBAHHAA YIMAKOBKA [OJ1A

SALNTbI KAHECTBA BALWUUX NMPOAYKTOB

3HaMeHUTbIN 6peHA 3aMOpoXKeHHOU nuubl, Prodal Srl, npasgHyeT
cBoe 25-neTue u Bbibupaet Hoy-xay Tecno Pack S.p.A., uTo6bl
NepeocMbIC/IUTb U aBTOMATU3UPOBATb YMaKOBKY

bl YBEPEHDI,

YyTo Halla
“ nuuua Bcer-

na byget

Ham BepHay, - ckasan Tu-
umaHo [03aHyTO B MHTEPBb 1O
aenosoMmy XypHany Mondo B
1990-x rogax. 3To OAHMM U3
OCHOBaTenen, N B HacTosiLLee
BpeMs reHepanbHbIn ANpek -
TOp komnaHum Prodal Srl,

KOTOpas NpoM3BOAMT 3aMoO -
POXXEHHYHO MULILYY U 3aKYCKMU,
pacnonoxeHHon B CaH-[o -
He-an-lbsBe, B NPOBUHLNN

BeHeuun.

[JeaTtenbHOCTb KoMNaHuu
Havyanacb B 1994 roay, korga
cembsi [13aHyTO, yxe pabo -
Taowas B obnactn nuuLbl,
Hayana HoBbI 6usHec bnaro-

nap4a pewmmoctun 20-neTHero
TvynaHo, KoTopbIN YMEro UC -
norib3oBar rocyAapCTBEHHYIO
noaaepXKy Ana Monoabix
npegnpvHUMarTenen.

Bpems gokasano ero npa -
BoTy. CnycTa 25 neT, npwu -
KItoyeHue, HayaBlleecs B
HebonbLon nabopaTopum,
npeBpaTUnoChb B peanbHbI

A FANCY AND ADVANCED
PACKAGING TO PROTECT THE
QUALITY OF YOUR PRODUCTS

The famous frozen pizza brand, Prodal Srl, celebrates its 25th anniversary
and chooses the know-how of Tecno Pack S.p.A. to re-think and automa-
tize its packaging department

e’re sure that
‘ ‘ our pizza will

always be true

to us”, said Ti-

ziano Zanuto in an interview to
the business magazine “Mon-
do” in the 1990s. He is one of
the founders and current CEO
of Prodal Srl, a company that
produces frozen pizza and
shacks based in San Dona di
Piave, in the province of Ven-

ice. The activity was founded
in 1994 when the Zanuto fam-
ily, already working in the fiel
of pizza making, started up a
new business thanks to the
courage of a twenty-year-old
Tiziano who made good use
of the governmental support
given to young entrepreneurs.

Time seems to have proved
him right considering that to-

day, after twenty-five years o
activity, the adventure that be-
gan in a small laboratory has
turned into a real business,
going from about ten employ-
ees to a double shift work on
two lines, with a production
capacity of 100,000 pizzas per
day against a few thousand

in the first years. At the begin-
ning of its activity, the Venetian
company decided to focus on




OunsHec, nepenas oT gecsTka
COTPYOHUKOB K paboTe B ABe
CMEHbI Ha ABYX JIMHUSAX, C NPO-
n3eoactesom 100 000 nmuu B
A€eHb NPOTUB HECKOSb KNX Thbl -
caY B nepBble rogbl. BHavane
BeHeLnaHcKas KoMnaHus pe -
Linna cocpenoTo4mnTb Csl TOSb
KO Ha UTanbsHCKOM pbIHKE, B
OCHOBHOM MO ABYM MpUYMHaM:
C OZIHOW CTOPOHBI, HEOBX0aM -
MO NpUoBpPEeCTU AOCTaTOUHbIN
onbIT paboTbl HA PbIHKE; C
OpYron CTOPOHbI, BXXHO MOny -
UYMUTb MNOSIOXKUTENbHbIE OT3bIBbI
O KayecTBe NMpoAyKLUMIMW.

Bcnen 3a oTnnYHbIMK pe -
3ynbtatamun B Ntanuu, Prodal
pellaeT BbIMTU Ha BHELLUHUN

the Italian market only, mainly
for two reasons: on the one
hand, it was necessary to
gain sufficient experience t
deal with the market; on the
other hand, it was important to
receive a positive feedback on
the quality of the product.

In the wake of the excellent re-
sults achieved in Italy, Prodal
decided to enter the foreign
market, which was very de-
manding in terms of product

PbIHOK, O4YeHb TpeboBaTesb-
HbIA C TOYKM 3PEHUSA CTaHaap -
Tnsaumm npoaykumun. Bekope
KoMmepyeckumn ycnex Prodal,
€€ NMOCTOSAHHbIN POCT U pacLun -
pEeHne accopTMMEHTA, 3acTa -
BUNU KOMMNaHWIO yaenaTb Bce
fOonblue BHUMaHUS 3KCMOpPTY.
B cTpemneHnn K noCTOSAHHO -
My COBEPLLUEHCTBOBAHUIO U
MHBECTULNSM B TEXHOMOIMYe -
ckne nHHoauun, B 201 1 roay
komnaHus Prodal noctpouna
HOBbIV 3aBop nnowagb o 5000
M2.

BHegpeHue nepenoBon cucte -
Mbl aBTOMaTM3auum NpuBeno
K 3HA4YNTENbHOMY COKpaLLe -
HUIO 3aTpaT, a TakKe K NoBbI -

standardisation. Soon after,
Prodal’'s commercial success,
its constant growth and the
development of its range of
food products led the compa-
ny to focus more and more
on the exports. Intending to
constantly improve and invest
in process innovations, in 2011
Prodal built a new plant of
around 5,000 m2.

The implementation of a cut-
ting-edge automation system

LLEHNIO Ka4vecTBa N PeE3KOMY
COKpaLlleHnto 4Yncra HecooT -
BETCTBYHOLLMNX NPOOYKTOB.

CTOouT YyNOMSIHYTb MHHOBA-
LIMOHHOE pelLueHune, npea-
ctasrneHHoe B 2018 roay:
COBepLUEHHO HOBasi cucTema
LLIOKOBOrO OXNaKaeHus n
XpPaHEHUS1, C KaMepaMu OX -
na)kaeHus nocnegHero rnoko -
neHus, cnocobHas yTpouTb
€MKOCTb XpaHeHUs1 NpoayKTa.
OTW CTPYKTYpPHbIE 1 onepauu -
OHHbIE€ YCOBEPLLUEHCTBOBAHUS
BbIBOASAT KOMMAHUIO B MUP
Industry 4.0.

B 2014 rogy Prodal Havana
CoTpyaHM4ecTBO ¢ Tecno
Pack S.p.A. ans paspaboTku

has meant a significantr -
duction in costs as well as an
improvement in quality and a
drastic reduction in the num-
ber of non-compliant products,
too.

Here, it is worth mentioning
an innovative solution in-
troduced in 2018: a brand
new blast chilling and storing
system, with latest-generation
cool stores, able to triplicate
the product storing capacity.

< [T FOODMACHINES »
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BbICOKOI0 YPOBHS! TEXHOIOM -
YeCKUX MHHOBaLMIA B oTAene
yMNaKoBKMU.

[11o40TBOPHLIN COO3 ABYX
KOMMaHWi NpuBen K AByM OT -
JIMYHbIM pe3yrbTaTaM: MHHO-
BaLMOHHas ynakoBka B MOAU -
hrnumpoBaHHoOM aTMmocdepe 1
B TEPMOYCaJO0UHYIO MIEHKY.

C nepBon xe BCTpeun ¢ AH -
apea MoTtTa, permoHarnb HbiM
MeHekepoMm Tecno Pack,

Prodal pana noHATb, 4TO OHK

These structural and opera-

tional improvements project
the company towards the
world of Industry 4.0.

In 2014 Prodal started a
collaboration with Tecno Pack
S.p.A. to develop a high level
of technological innovation

in its packaging department.
The fruitful union between the
two companies has led to two
great results: the innovative
modified atmosphere fl

pack packing and the heat

WLLYT HEe NPOCTO NOCTaBLLMKa,
a HagelTcHa Ha 4onrocpoYHoe
N KOHCTPYKTUBHOE NapTHep -
CTBO C Be4yLUUM Npon3BOan -
Tenem, cnocobHbiM obecne-
YMTb rapaHTuu u, npexae
BCero, ObITb rOTOBbIM pacTu
BMeCTe, C 00LLeNn Luenbio co3-
OaHNsa NepenoBbIX TEXHOMO -
rn, 4Tobbl obecneunTb «rny4-
Lwee nnaTtbe A4Sl KOPOEBbI»
NTaNbSHCKOWM KYXHW: NLLbI.
Tecno Pack npegocTtaBnsier
Prodal Bbicokonpoussoam -

TenbHble, TMBKNe 1 adpdek -

shrink film packaging

Since the very first meetin
with Andrea Motta, area man-
ager of Tecno Pack, Prodal
made it clear that they weren’t
just looking for a simple sup-
plier, but were looking forward
to establishing a long-term and
constructive partnership with
a leading manufacturer able
to provide guarantees and,
above all, to be willing to grow
together, with the common
aim of creating an advanced
technology to ensure the best

TUBHbIE CUCTEMbI B TEYEHNE
nocnegHux 5tu net. MNpeg -
CTOsILLada nocTtaBka TpeTb en
NNHUK ABMSIETCA YacTb O
JanbHenwero ycnexa.

«bonbluasa komangHasa pabo-
Ta ¢ Tecno Pack, — roBoput
[3aHyT0, — NnpuBena K oTnuy -
HbIM pe3yrnbTaTaM, KOTopble,
©e3ycnoBHO, 3acTaBnAlT HaC
ropanTbCs, HO B TO e BpeMs
HanNoOMWHAaKT O TON OrPOMHON
OTBETCTBEHHOCTM, KOTOPYIO
Mbl HECEM 3a Hall NPOAaYKT.

dress for the queen of Italian
food: pizza.

This is how Tecno Pack has
been providing Prodal with
high-performance, flexibl

and efficient systems for th
past 5 years. The forthcoming
delivery of a third line is part of
further success.

“The great teamwork with
Tecno Pack”, says Zanuto,
“has led to great results that
certainly make us proud, but
at the same time remind us
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YBakeHne TpaguLMOHHbIX
MeTOAOB U NOAX0O0B AO0JTHKHO
ObITb NYyTEBOAHOW 3BE3A0MN
OnS Halero Npon3BoAcTBay.
"eHepanbHbIn ANPEKTOopP
Prodal npogormxkaeT: «OgH1m
M3 OCHOBHbIX acfeKkToB Hallen
mMuccun, 6e3ycroBHO, IBMSET -
CA TWaTenbHbIA OTOOP WUH -
rPeaneHTOB U CKpYNynésHoe
cobntogeHne HauMoHanbHbIX
N MeXayHapoaHbIX cTaHaap -
TOB, PErynMpyrLLMX LEeNoYKn
NOCTaBOK MPOAOBOSb CTBUSAY.
KomnaHua Prodal cooTBer -
CTBYET €BPOMNENCKNM U MEX -
OyHapoOHbIM CTaHAapTam
ONsl ynpasneHus U NULLEBOM
©e3onacHoOCTM B Npon3BoS -
CTBE, YNaKoBKE N XpaHEeHUN, U

of the great responsibility we
have for our product. Re-
specting traditional methods
and approaches must be the
guiding light for our produc-
tion”. Prodal’'s CEO continues:
“One of the primary aspects
of our mission is certainly the
careful selection of the in-
gredients and the meticulous
compliance with national and
international standards regu-
lating the food supply chains”.
In fact, Prodal complies with
European and international

ceptnduuymporanHa iSO 22000,
IFS Food n BRC Food. 3ToT
acneKT, Hapsaay C aKTUBHbLIM
y4acTMEM B OCHOBHbIX HaLM -
OHarnbHbIX N MEXAYHapOAHbIX
BbICTaBKax, no3ponsaeT Prodal
BbINTM HA MUPOBOW PbIHOK,
3KCMOPTMPYSA CBOK NPOAYK -
L0 BO MHOTMX HanpaBlieHW -
ax, oT Tupons go N'epmaHuu,
oT dybnuHa o Amctepaama,
oT Hbto- Mopka go CuaHes
BNNOTb Ao yb6as, MoHKOHra un
WoraHHecOypra.

N ecnu TuumnaHo 3aHyTo
NPM3HaET, YTO OH BMOJSIHEe
JoBosieH paboTon, KOTOPYHO
OH Npoaenan, oH TeM He Me-
Hee Npu3bIBaeT He TeEPATb

standards for both manage-
ment and food safety in the
production, packaging and
storage, and is certified to IS
22000, IFS Food and BRC
Food. This aspect, together
with the active participation in
the main national and interna-
tional trade fairs, allows Prodal
to make its way in the global
market, exporting its products
in a lot of territories, from Tyrol
to Germany, from Dublin to
Amsterdam, from New York

to Sydney, up to Dubai, Hong

6auTenbHocTU. «B npoTue -
HOM crydae», rOBOPUT OH C
ynblOkon: «5 Obin 661 HEBEpPEH
CBOEW Nuuue».

COTpyaHNYECTBO Mexay ABY -
MS1 KPYMHBIMW KOMMaHUAMM,
nuaepamm pbiHKa B COOTBET -
CTBYIOLLIMX CEKTOPax, MOXET
MPMBECTU NNLLL K HOBOMY
GonbLIoMy ycriexy. i

www.tecnopackspa.it

Tecno Pack

Kong and Johannesburg..
And if Tiziano Zanuto admits
that he is quite happy with the
work he has done so far, he
nevertheless insists on not
lowering his guard. “Other-
wise”, he says with a smile, ‘I
wouldn’t be true to my pizza”.
The collaboration between two
large companies, both mar-
ket leaders in their respective
sector, could only lead to new,
great success. [t

www.techopackspa.it

< [T FOODMACHINES »
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HOBOE MHTEPAKTUBHOE PELLEHUE
TECNO PACK OMTUMU3UPYET
CEPBWC 3AMNACHbIX YACTEW

PeBontounMoHHaA cuctema AJjia ynakoBo4yHoro o6opyanosaHusa - nnoa
20netHero onbiTta Tecno Pack

a NpoLUSION BbICTaBKe
Cibus Tec 2019 kom-
nanusa Tecno Pack,
Be4YyLLUUA NPOM3BOAU -
Tenb YyNakoBOYHbIX CUCTEM,
npeagcrasusia BbICOKOTEX -
HOJMOIMMYHbIV HOBATOPCKUI
NPOEKT, KOTOPbIN ynpoLwiaeT
npouecc ngeHTudmnkaumm
1 NprMobpeTeHMd 3anacHbIX
yacten. Vicnonb3ys npo-

rpaMmMHoe obecneveHme ot
Sygest, napmckon komnaHuu
MHMOPMaLMOHHbIX TEXHO -
norum, Hay4yHo-uccrnenosa -
Tenbckun otaen Tecno Pack
pa3paboTan UHTEPaKTUBHYHO
cuctemy, KotTopas No3Bons -
eT rpadomnyeckyto Busyanusa -
umnto 3D BceX KOMMOHEHTOB
MalLWHbI N ee 3anacHbIX
yacTen.

Cuctema ncnonb3yer pe-
LeHne noa HasBaHMEM
«Uundpposas pacumpeHHasa
Buayanuasauunsa» (DAV),
NpoOABUHYTbIN LMPOBON
ONCMNERN, KOTOPLIA UHTE -
rpypyeT AaHHble 1 MHOoPp -
MaLUo OT TEXHUYECKOTO U
yrpaBrneH4yecKoro nporpamMmm -
Horo obecneveHusi Pack

THE NEW TECNO PACK INTERACTIVE
SOLUTION OPTIMIZES THE SPARE
PARTS MANAGEMENT SERVICE

With over twenty years of experience, Tecno Pack has created
a revolutionary system for the packaging machinery industry

t the last edition of

Cibus Tec 2019, Tecno

Pack, leading company

in the packaging ma-
chinery sector, launched an in-
novative and high-tech project
that simplifies the spare part
identification and purchasin
process.

Thanks to a software devel-
oped by Sygest, an Informa-

tion Technology company
based in Parma, Tecno Pack’s
R&D department has creat-
ed an interactive system that
allows a 3D graphic visualiza-
tion of all the components of a

machine and of its spare parts.

The system is based on a sys-
tem called “Digital Advanced
Visualization” (DAV) that inte-
grates all data and information

coming from Tecno Pack’s
technical and management
software, creating an interac-
tive spare parts manual. This
manual provides the customer
with a virtual 3D model of all
the machine components and
the possibility to add the spare
parts to the cart with just a
simple click.

The passage from paper to
interactive 3D contents makes




M co3faeT MHTepakTUBHOE
PYKOBOLCTBO MO 3anyacTtsmMm,
4TOObI 4aTb KMUEHTY BUPTY -
anbHyto 3D-mopesnb Bcex KoM-
MOHEHTOB MaLUMHbI, YTOObI
MOSNIOXUTb HYXHblE 3an4yacTu
B KOP3UHY OOHUM LLENYKOM
MbILLN.

Mepexon oT GymaxkHoro cnu -
cka K 3D nHtepakTMBHomMy
KOHTEHTY JenaeT 4YpesBbl -
YanHO MPOCTbIMU NMOUCK HYX -
HOW geTanu v ochopmneHune
3akasa, nosbilasn apdeKTns -
HOCTb NMPOU3BOACTBA U CO -
Kpalwasa BpemMsa Ha 3aMeHy, To
€CTb ONTUMMU3NPYS CEPBUC.
Kpome Toro, ata TexHonorus

it extremely easy to identify
the part to be replaced and to
order it, improving productivity
and reducing the replacement
time.

Moreover, this technology
allows to reduce drastically the
possibility of making mistakes
while placing the order, limiting
the costs and time of supply.

In addition, this system can
also be used remotely or via

NO3BONSAET PE3KO CHU3UTb
BEPOATHOCTb OLUMOOK KIUNEH -
Ta rnpu coctasreHnn 3akasa,
elLle bonblle cokpallas 3a-
TpaTbl 1 BpeMS 3aKyrnok. Bbl
TaKke MOXeTe UCMNOoMb 30BaTb
3Ty CMCTEeMY yaaneHHo unm
yepes nraHweTbl, cMapTdo-
Hbl, iPad n iPhone.

Bbnaropgaps BHegpeHuto
3D-pykoBoacTBa no 3anya -
CTSIM Kak A4S CBOMX CTaH -
KOB, TaK U 4Nl CTOPOHHUX,

M MCNOoNb3ys MakeT camoro
3aBoaa, Tecnopack ynydwaeTt
CepBuUC 1 BABOE COKpallaeT
CPOKM OBCIy>XNBaHUS.
Bnarogaps umdpoBomy nake -

tablet, smartphone, iPad and
iPhone.

Thanks to the 3D spare parts
manuals, for the machines
produced internally as well as
for those produced by third
parties, Tecno Pack enhanc-
es the services and halves
the timing.

With the Digital Advanced
Visualization, Tecno Pack
improves the level of effi-
ciency related to the spare

Ty Bu3yanusauum Tecno Pack
NOAHUMAET YPOBEHb 3~
(PEKTUBHOCTU, CBSA3AHHbLIN C
obCcny>XMBaHUEM 1 3anyacTs -
MK, noaTeBepxaasa cebs kak
KOMMaHus, koTopas genaet
MHHOBaUMW N UccreaoBaHus
KpaeyronbHbIMU KaMHSAMMU
cBoero 6usHeca.

[laHHOe pelueHne cooTBET -
CTBYET OTpacrieBbIM HOp -

Mam Industry 4.0, noCKonbKy
oTBeYaeT noTpebHoCTAM
KOMMaHUN B MHHOBALINAX U
obrieryaeTt oundpPOBKY NPOU3 -
BOACTBEHHbIX NPOLEccoB. i

www.tecnopackspa.it

parts management service
and proves to be a company
that makes innovation and
research two pillars of its
activity.

This solution already com-
plies with the requirements of
Industry 4.0 as it meets the
companies’ needs to innovate
and facilitate the digitization of

=

their production processes. fii

www.techopackspa.it
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RESOURCE-EFFICIENT AND RECYCLABLE:
SUDPACK’S MULTI SV SKIN IS NOW
CYCLOS-CERTIFIED

ackaging solutions with

certified recyclabilit

help food and drink

producers satisfy relevant
legal requirements. SUDPACK
Verpackungen GmbH & Co. KG
has now received a certificat
of recyclability from the Institute
cyclos-HTP for its packaging fil
concept, combining a Skin Multi
SV top film (150 ym) and base fi
Ecoterm VP (250 ym). Accordingly,
SUDPACK customers can now take
advantage of a combined top foil
/ base foil skin packaging concept
with confirmed high recyclabilit .
By opting for Skin packaging, users
can reduce material consumption
by ca. 18 percent compared to
tray packaging and MAP (modifie
atmosphere packaging). In addition
to the reduced need for material
and weight, they can now also
rest assured of the packaging’s
recyclability, thanks to certified data
In the course of the certificatio
process, the packaging system
achieved an overall score of 74
percent, placing it in Class A for
recyclable packaging.
With the new solution, SUDPACK
continues its tradition of
pioneering sustainable packaging
development. “With the certificatio
for our film Skin Multi SV concep
and the Ecoterm base film, we'v
supplemented our portfolio with a
new and particularly sustainable
packaging solution,” emphasizes
Carolin Grimbacher, Managing
Partner and Head of Research
and Development at SUDPACK.
“At the same time, it represents a
further milestone on our roadmap
to sustainable packaging, which
we first presented to a broa
audience at the FachPack last
September.” With the introduction
of the roadmap, SUDPACK has

98

embedded its

in-house packaging

development in a sustainability-
centred scenario. One focus area
in the company’s activities is on
downgauging, i.e., on creating
films that are as thin as possible
others include the increased use
of recyclable materials, and of
renewable raw materials.

In terms of all three aspects of the
roadmap, Skin packaging offers
a forward-thinking packaging
concept. Employing extremely
thin film, Multi SV Skin is a prim
example of what downgauging
can achieve. With regard to the
roadmap segment “renewable
raw materials”, the Skin concept
can be used in combination with
a paper tray under the product
name Ecocraft Skin. The packaging
concept consists of a premium-
quality Skin film that snugly cling
to the product, and a base fil

that is made of up to 90 percent
paper, printable on both sides,
and a wafer-thin plastic film. After
removing the product, consumers
can quickly and easily separate the
film and pape .

Certified sustainability

Thanks to the certified recyclabilit
of Multi SV Skin, food producers in
Germany, Austria, the Netherlands,
Norway, Italy and Great Britain

can easily fulfil all relevant nationa
regulations. Further, SUDPACK
hasn't lost sight of the focus

on combating food waste: in

<« 1. FOOD MACHINES »

comparison
to MAP-
based
packaging

solutions, Multi SV Skin offers
longer product shelf life and an
attendant, substantial reduction in
food waste throughout the supply
chain. During the design process,
consumer preferences were of
course also taken into account;
meat products, for example,
retain their natural red colour,
and are presented as fresh and
appealing. In addition, consumers
are increasingly looking for efficien
packaging solutions, and at the
point of sale, they can recognise
the Skin packaging’s efficient use o
materials at a glance.

Cutting material consumption,
not cutting corners on safety
Using less material in packaging

is also a hot topic with all food
producers — especially in light of
the German Packaging Act. In this
regard, tailor-made Skin packaging
with dovetailing top and base

foils offers a highly practical and
resource-efficient choice. Moreove ,
the Multi SV top foil is especially
well suited for thick and complex
products, easily accommodating
extreme undercuts and products
that protrude beyond the tray. As a
result, producers can use shallower
trays and bottoms, which translates
into reduced material consumption.
The film fits the product like

glove, optimally fixing it to the bas
and ensuring it can't slip out, even
during transport. i
www.suedpack.com




THE SHRINK PACKAGING
REVOLUTION IS HERE!

WE SERVE ALL!

DIAMOND 650 BOX MOTION

DIAMOND 650 2 BELTS

IFP Packaging Srl - Via Lago di Albano, 70 - 36015 Schio (VI) - ITALY
Tel. +390445605772-sales@ifppackaging.it-www.ifppackaging.it PACKAGING
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PLASTICS EUROPE

Your Global Film and Foil Source

YOUR GLOBAL FILM AND ALU FOIL

uring the last Interpack,
we spoke to you about
our virtual factory supply
model and why it should
work for you. Now three years
later we can say unequivocally
that it not only works, but those
who use it properly are addicted
toit. Why? It'ssimple. It
enhances your business

both operationally and from a
liquidity standpoint. And more
importantly, it enhances how

the outside world views your
company — whether it is a bank,

a new supplier, or a potential new
investor, new partner or someone
looking to buy your business
outright.

Lets talk about it a little bit more.

VALUE AND OUR MISSION
DEFINED:

Value can come in many forms,
not just a lower price. A price is
just a starting point of reference.
Does the product process

well? Is scrap and downtime
minimized? Are claims handled
well? Do you have product
available for unexpected needs?
Does the final food processo

run at maximum efficiency? |
your financial position and cas
flow considered? Do you
people have the time to focus on
running the business, rather than
worrying when product will show
up at the door? How do you fin
out about new products in the
market? These are some of the
key questions to ask.

The packaging industry and
the world have gotten a lot

100

SOURCE “WE MAKE IMPORT EASY”

Our virtual factory model which is thriving in Europe, is
addictive and increases your business’ liquidity and value

smaller. Today’s technologies
(internet, email,

universal translators,
smartphones, etc)

make it possible

to have email

discussions

between

two people

who live on

opposite ends

of the world,

are many time

zones apart,

and speak

totally different

languages. So,

anyone can buy

direct from overseas
manufacturers all day

long, right?. Then, how

has NOW Plastics business
model, as a global importer/
distributor/ supplier and “virtual
factory” of various types of plastic
films and aluminium foil not onl
survived, but has been thriving, in
today’s global environment??7??
The secret is that our business
model is designed to take away
the uncertainty associated with
global importation while opening
up the entire global supply
landscape to our converter
customers, and at the same time
providing a huge positive cash
flow benefit though just-in-ti
supply chain options.

This greatly enhances our
customer’s balance sheet and
reduces bank debt, thereby
increasing the value of your
company.

Experienced buyers knows very

< [IT. FOOD MACHINES »

well

that buying films is not just abou
procuring some sheet of plastic
that looks nice, has good clarity
and a great price. You cannot
just throw it on @ machine and all
is perfect. All films are not alik

— plain and simple. They may
appear alike and sound alike, but
do they process on converting
equipment alike? Almost never.
Our mission is to bring value

to you - high quality products
with a diversification of suppl
options, competitively priced

and delivered in a manner

that minimizes your risks of
supply and maximizes your
working capital, plant space

and ultimately the value of your
company.



vy

SPECIAL

—

o

PACKAGING

THE VIRTUAL FACTORY
MODEL

We have a seemingly unlimited
capacity of supply for our core
products — plastic films an
aluminium foil - which are
produced around the world.

(see our advertisement on
another page for our basket of
products) We are not focused

on maximizing the output of
extrusion equipment. Harnessing
all of this production allows us

to act as a virtual factory so to
speak.

Our focus is you, the customer,
and what you need to succeed.
Acting as an extension of your
procurement and sourcing group,
allows us to become your eyes
and ears. Suppliers are well
vetted, and product performance
is guaranteed by us. The
strengths and product varieties
of our global suppliers are
combined to offer you a one-stop
shop. That is our advantage. You
get the benefit of our 40 years o
experience supplying products
from around the world, without
having to deal with any of the
hassles. As our slogan says “We
make import easy”.

OUR SUPPLY CHAIN
PROGRAMS

Our business model is very
simple. The virtual factory
means we are not invested in
equipment. We are invested

in you by extending our vast
experiences and technical know-
how. Our credit and financia
strength allows us to keep stocks
in sufficient quantities to suppor
your business, and providing
highly competitive payment terms
as well. This can be close to a
9-12 month pipeline of supply for
some companies. Some people
call it a supply chain program,
others call it ‘just in time” supply.
We call it our business.
Overseas producers generally
think their job is done once they
have shipped the goods.

For us, the job starts before you
even place an order and ends

long after you use the goods.
Open orders are proactively
managed far better than factories
do themselves. We see changes
happening in the market
dynamics and do our best to alert
our customers to be prepared.
Transparency is a critical
component of our success,

never hiding the identity of our
supply sources and we transfer
our knowledge and our level of
confidence to you

The other key is to act as your
local support system.

Today we are able to supply
anywhere in continental Europe
and the UK (amongst other
places). Our sales teams are
close to you and able to react

to your needs whether that is
technical support, order tracking,
supply coordination, new product
sourcing or whatever is needed.

Quality can only be delivered

by associating with world class
producers. Our films and foi
suppliers are required to have all
of the critical ISO and EU food
contact approvals, a serious

and committed management,
technical sophistication, a

focus toward sustaining export
business on a long term basis,
an expansion strategy, financia
stability, western thinking, product

< [IT. FOOD MACHINES »

warranties and honoring claims,
commercial flexibilit , and the
ability to maintain consistent
relationships and mutual support
though soft and tight markets.
The last item is high on the
importance list. The true test is
how a factory behaves when we
need them, not when they need
us.

Our supply options comprise
either establishing consignment
programs or using third-party
warehouses near to our
customer’s plants, allowing

for next day or in times of
emergency even same day
service.

Deliveries can be daily if
necessary, again customizing the
program to your needs. Even

in markets experiencing strong
demand and tight supply, we are
able to anticipate and work with
you to create higher levels of
safety stocks to avoid any crisis
and keep things running smoothly
and continuously.

Invoicing is always in Euros (or
GBP for UK customers), and can
be done by EDI or other methods
as necessary.

www.nowplastics.com

www.nowplasticseurope.com
www.nowplasticsuk.com
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ldeas, solutions and plonts for the food and
Deverage industry

Passion, expertise and innovation are the keys to the success of SAP ltalia. Since 1983, the company has been offering highly
technological plants for the food industry.

Over the years, SAP Italia has developed a deep know-how in different fields of application and today it plays an important role in
its sector as an international leader.

Thanks to constant research and various fruitful collaborations, the company is able to meet its costumers’ specific needs and
provide them with tailored high-tech solutions.

The wide range of SAP Italia services includes in-depth feasibility studies, comprehensive and detailed estimates, customized
design according to specific requirements, software development, installation and testing, personnel training and preventive
maintenance.

Furthermore, SAP Italia ‘s customers can always count on the support of a team of experts.

What really makes SAP Italia different from its competitors, is its personalized approach to every single project, which is designed
upon the specific needs of different customers. By modeling and adjusting its technology, SAP Italia can contribute to its
customers’success and to maximizing the results of their investment.

UHT Steriization Plonts



Mixing and Carbonating Units Pasteurization Plants

Cip Cleaning Plants Continuous Sugar Dissolvers

Syrup Rooms

=T Food Processing-Plonts

™S\ ¢ PN SAP ITALIA SRL
. AN via S. Allende, 1
- A4 20077 Melegnano (MI) Italy
A: Tel. +39 02 983 867 9
ST = f Fax +3902 9823 17 67
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UWOEW, PELLEHWUA, LEXA - OJ1A
MHAYCTPUMN NMPOOYKTOB

MMTAHUN U HANMUTKOB

1983 ropa SAP ltalia
ycnewHo paboTaeT Ha
MeXayHapoaHOM YpOBHE
B 06racTu NpoekTMpoBa -
HMA NepepabaTbiBalOLLMX LIEXOB
ANS NULLEBOW NMPOMbILLNIEHHOCTH.

CnekTp ycnyr, kotopble SAP
Italia npegnaraet cBOMM KNn -
eHTaMm, BKINoYaeT yrnybneHHoe
TEXHMKO-3KOHOMUMYeckoe 0060 -
CHOBaHue, NoapobHyo cmeTy
pacxo4oB, MHAMBMAYamb Hbl
OM3aliH NoJ KOHKPETHbIE HYXabI,
NPOU3BOACTBO, MOHTaX, TECTU -
poBaHue, 0by4eHne nepcoHana,
NpoUNakTuKy, MOMOLLb CcneLm-
anun3npoBaHHbIX TEXHUKOB U
NOCTaBKy 3amnacHblX YacTen.

Hawe nopTtconmo BKo4aeT B

cebs:

* CUCTEMbBI CMELLMBAHMWSA 1 Kap -
OoHM3auunK;

* HTST nacrepusatopsl u UHT
cTepunusarop;

+ SIP u CIP ycTaHoBkY;

* KomMHaTbl noAroToBKM cupona
N COKa;

* [lncconbBepbl caxapa NakeTHo -
rO U HEMPEPbLIBHOIO TMNa;

+ AcenTuyeckasi JO3MPOBKa U
acenTunyeckme pesepyapbl;

* [poekTbl Mo KItou.

Bnarogaps nocTosiHHbIM ycunu -
SIM B MOMCKE HOBbIX PELLEHN 1
1 MHOroneTHeMy oGLIMPHOMY
COTPYAHUYECTBY C BeyLLUMMM

3akasdmkamu otpacnu, SAP ltalia
nprobperna oOLWMpPHLIA ONbIT B
pasnu4yHbIX 06nacTsix paboTol.
OHa ¢ ropaocTbio NpeacTaBns -
€T HOBYIO Cepuio cneumanb HO
ONs acenTu4ecknx obpaboTok,
POXOEHHYIO OT NIOSOTBOPHO -

ro cotpygHudectea ¢ Refresco
Italia.KomnaHus Refresco, eBpo-
nenckun nugep B cdepe poanu -
Ba 06e3ankoronb HbIX HAMUTKOB,
pacLnpas acCoPTUMEHT 1 CTpe -
MSICb K Bce 6onee BbICOKU M CTaH-
[apTam ansi cBoero notpebute -
ns, nopy4duno SAP Italia oauH 13
CcaMbIX aMOMLMO3HbIX NPOEKTOB B
NPOU3BOACTBE acenTUYecKnx Ha -
nUTKoB. MpPOEKT OXBaTbIBAET LUK -
POKWM A CNEKTP MPOAYKTOB, TaKMX

IDEAS, SOLUTIONS AND PLANTS FOR
THE FOOD AND BEVERAGE INDUSTRY

ince 1983, SAP ltalia has
operated successfully on
an international level in
the field of construction o
processing plants for the food
industry.
The range of services that SAP
Italia offers its customers in-
cludes indepth feasibility studies,
comprehensive and detailed cost
estimates, custom design for
specific needs, production, insta -
lation, testing, staff training, pre-
ventive maintenance, assistance
with specialized technicians and
a spare parts service.
Our portfolio includes:
* Mixing and carbonating units,
* HTST pasteurizers and UHT
sterilizer,
* CIP and SIP plants,
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+ Syrup and juice preparation
rooms,

+ Batch and continuous sugar
dissolvers,

* Asepetic dosage and aseptic
storage tanks

* Turn key projects.

Thanks to constant efforts in the
search for new solutions and nu-
merous collaborations that have
taken place over the years with
leading customers in the industry,
SAP ltalia has gained extensive
know-how in the various field

of operation and it's proud to
present the new series of plants
specifically studied for asepti
treatment born from a fruitful co-
operation with Refresco ltalia.
Refresco, European leader in

<« 1. FOOD MACHINES »

the business of subcontracted
soft drink bottling, engaged in the
expansion of its product range
and focused on ensuring the fina
customer a consistently higher
guarantee on its products, has
commissioned SAP ltalia the
study and development of one of
the most ambitious projects ever
conceived in the aseptic drinks
production that covers a wide
range of products, such as fruit
juices, traditional drinks, tea and
milk.

The strategy developed by the
partnership, involving two of

the major market leaders, is to
achieve high goals if added value
such as:

- full automation to ensure ex-
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Kak (OpyKTOBbIE COKW, TPAANLMN -
OHHbIE HarnuTKK, Yai 1 MOJIOKO.
Crpaterus, paspaboTtaHHas B
paMkax napTHepPCTBa C y4acTu em
OBYX OCHOBHbIX NTMOEPOB pblHKa
ONsl QOCTUXXEHNS BBICOKUX L -
nemn, COCTOUT B CreayoLLem:

- MorHasi aBTomaTnaaums, 4YTo -
Obl 06ecneynTb NCKMHYMTEND -
HY0 TMOKOCTb M AeTanbHbIN
KOHTPOMb KaX4oro napametpa
npotiecca;

- COKpalleHve obbema 0TX040B
B NpoLecce Npov3BoACTBa;

- MPEeBOCXOOHOE BOCCTAHOB -
NIEHNE 3HEPrmm, B TOM YUC -
ne, bnarogapsi UHTErpauumn
Asepto-R Top ¢ koreHepaumoH -
HOW YCTaHOBKOW HOBOW KOH -
uenuuu.

TexHunyecku nepcoHan SAP

Italia n Refresco Italia paboTanu

treme flexibility and the detaile
control of every process param-
eter

reduction of waste during pro-
duction

excellent energy recovery
thanks also to the integration of
Asepto-R Top with a Co-gen-
eration Plant of brand new
conception.

The technical staff of SAP Italia
and Refresco Italia have been
working together for several
months, sharing decades of
experience in research and
production, in order to achieve

BMECTE B TEYEHME HECKOMb KMX
MecsLeB, 0OMeHMBasACb MHO-
rofieTHUM onbITOM B 0bnacTu
nccnegoBaHMn 1 Npom3BoaCcTBa
paaun CoBEepLUEHCTBA BCErO
npotiecca, yaenss otaensHoe
BHUMaHWe au3anHy 1 ngearb HON
caHuTapuun. PesynbTatom aBns-
eTcsl coueTaHMe NPOBEPEHHbIX
TEXHOMNOMNA N HOBOW KOHLIEMNLINN
npoussoactea. Asepto-R Top mo-
XeT obpabatbiBaTb Nt0OON TMN
HanuTka 1 6narogaps cneumans -
HOWM KOHCTPYKLMKM TpybyaToro
TennoobMmeHHuKa, aaxe besan -
KOrorb Hble, coaepaliue TBep -
Able BeLLeCTBa, UM N30TOHMKN

€ 0cob0 arpeccuMBHbLIMWU CONSIMMN.
Kaxabl KOMMNOHEHT Ha ycTa -
HOBKe 3a00TNMBO BbiOpaH cpeau
NyYWnX MUPOBbIX NPOU3BOAM -
Tenen, 4Tobbl rapaHTMpoBaTh

perfection of the whole process
and providing great attention to
aspects related to the design and
perfect sanitation.

The result is a combination of
tested technologies and new
production concepts.

Asepto-R Top can treat any type
of drink and thanks to the special
construction of the tubular heat
exchanger, even soft drinks con-
taining solids or isotonic drinks
with particularly aggressive salts.
Each component installed on the
plant has been selected with care

<« 1. FOOD MACHINES »

MPVBbIYHYIO HAAEXHOCTb OT SAP
Italia. Cuctema HabnogeHus,
pa3paboTaHHas cneumanbHO
Ans 3TOro NpoeKTa, UHTYUTU B-
Ha, MPOoCcTa B UCMOMb30BaHUU

1 HagexHa. Kaxaas nepemeH -
Hasi XpaHUTCs B 6ase JaHHbIX

M LOCTYNHa Ans NpocmoTpa B
ntoboe Bpemsi, obecne4nsas
MorHoe OTCneXnBaHne BCero
npoussoactea. ATK-R Top, Ton
ramma acenTtuyeckmx bakos SAP
Italia, gononHsaeT nocTtasky. bak
npegHasHayeH ans XxpaHeHus
NpoayKTa nocre TepMUYeCKoi
06paboTkM 1 nogaepKaHns ero
cTepunbHocTu. Ero ocobas KoH -
CTPYKUMS 3awwuiaeT NpoayKT

OT BCEX BO3MOXHbIX KOHTAKTOB

¢ aTMocdepoi NnapoBbiM Gapbe-
poM. VIHTerpauusi ¢ yCTaHOBKOW
ctepunusaumm Asepto-R genaet
3TO peLleHne naeanbHbIM Ans
COXPaHeHNs KayecTBa NpoaykTa
N ero CTepunbHOCTM nocne Tep-
Mu4yeckorn obpaboTku, B oxuaa -
HWM NpoLiecca po3nuBea. fii

among the best global manu-
facturers to ensure the reliability
that SAP ltalia installations are
accustomed to offering in Italy.
The supervision system, devel-
oped and produced specificall
for this system, is intuitive, easy-
to-use and reliable. Each variable
is stored in the database and can
be consulted at any time, ensur-
ing full traceability of all produc-
tion.

ATK-R Top, the top range of
aseptic tanks of SAP Italia com-
pletes the supply. The tank is
meant to store the product after
heat treatment and maintain its
sterility. Thanks to its particular
design, all possible contact with
the atmosphere is protected by
steam barriers. Perfect integra-
tion with the sterilisation plant of
Asepto-R makes this the ideal
solution to preserve product
quality and sterility after the heat
treatment, in stand-by for the
filling process.
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Tbinok. Ha NPOTAXXEHNN MHOTUX OYKTbl N onepaTtnBHOE 06CJ'Iy -

B 1992 rogy 6narogaps
WHULMATMBE creumanm -

3MPOBaHHbIX TEXHUKOB,
3a rogpl pa3paboTku NHHOBA -
LIMOHHbIX PELUEHU, CTaHOBUTCS
nuaepom B cektope o6paboTky,
OYUCTKM 1 cTepunusaumm by -

ULTRACLEAN rinser-filler-capper for PET container/
ULTRACLEAN ononackuBaTteAb-HanoAHUTEAb-

yKynopumk paas PET -koHTeMHepa

neT Promec NoCcTOAHHO MHBE -
CTVPYET B HOBblE TEXHOSIOTUMN,
C Uenblo co3aaHns naearnb Hbix
YCrOBWI 3KCMnyaTauuy ans
YA0BMNETBOpPEHNS TpeboBaHMii
PbIHKa, HACTOALWMX U ByayLINX.
Bonee Toro, HoBaTopckue npo -

PC 6yTbIAKK

XMBaHWE KNNEHTOB MO3BONWMN
ToBapHoMy 3Haky PROMEC
okasaTb 3HauMTenbHOe U No3n-
TUBHOE BNUsiHXE BO BCEM MUpE.
B TeyeHue psaa net, MOTMBMPO -
BaHHas >enaHWeM BONTU BO BCe
Bornee KOHKYPEHTOCMOCOBHbIN

Washer-filler-capper monoblock for 3 up to 6 gallon PC bottles/
MOHOBAOK MOMLLMK-HANMOAHUTEAL-YKYMOPLLMK OT 3 A0 6 raAAOHOB

BOTTLE HANDLING, CLEANING
AND STERILIZATION, FILLING

AND PACKAGING PLANTS

ROMEC founded in
1992 thanks to the
initiative of specialized
technicians, during the
years developed innovative
solutions, becoming a leader
in the bottle handling, cleaning
and sterilization sector.
Throughout the years, Promec
has continuously invested in
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new technologies, with the goal
of creating the ideal operating
conditions to meet market re-
quirements, both in the present
and in the future.

Innovative products and prompt
customer service have, moreo-
ver, enabled “PROMEC” trade-
mark to have a considerable
and positive worldwide impact.

<« 1. FOOD MACHINES »

For a number of years, moti-
vated by a desire to enter in

an increasingly competitive
international market, Promec
also produces, with his Blowtec
brand, multi-cavity linear blow
moulding machines (from 1 to
10 cavities) suitable to produce
PET containers from 60 ml up
to 30 liters.
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MeXOyHapoaHbI PbIHOK, KOMNa -
HUs Promec Takxe nponsBoauT,
co cBoum bpeHgom Blowtec,
MHOrOMOMOCTHbIE MUHENHbIE
MaLUUHbI AN BbIAYBHOMO Ghop -
moBaHus (0T 1 go 10 nonoctew),
noaxopsiume Ansi Npon3BoacTBa
PET-tapbl ot 60 mn go 30 nu-
TPOB.

Cepvm MalUuH XapaKkTepusyer -
cA I'IDOCTOTOI7I MCnoJib 30BaHuA,
YHuUBEPCaribHOCTbH N KOMMNAKT -
HOCTbHO.

CoBceM HepaBHO Promec Takke
npuobpena Melegari Manghi,

A
PROMEL

SHAPING YOUR NEEDS

Rinser-filler-capper monobloc for high speed
(60.000BPH)/0ononackuBaTeAb-HaNnOAHUTEAb-YKYMOPLLUMK

MOHOBAOK AASI BBICOKOM CKopocCTtn

A series of machines charac-
terized by simplicity of use,
versatility and compactness.

Just recently, Promec has also
acquired Melegari Manghi,
now called Melegari Technolo-
gy, a steady and historic Italian
brand, specialized in the design
and manufacturing of fillers an
bottling lines for beverages and
liquid food products, very well

cenvac umeHyemas Melegari
Technology, cTapblii HageXHbIR
utanbaHcKn 6peHa, cneuua -
NU3NPYIOLLMIACA Ha NPOEKTUPO -
BaHWM 1 NPOM3BOACTBE HamMon -
HUTENen n NMHUI po3nuBea ns
HanuTKOB W XMOKNX MPOAYKTOB
NUTaHWs, 3HaMEHUTBIN BO BCEM
MUpE 3a Ka4eCTBO €ro MaLlvH,
ABMNSAMOLLMXCA rapaHTUel Ha -
OEeXHOCTU, 9PDEKTUBHOCTU 1
rMoOKOCTL.

MpucyTCcTBYA Ha MexayHapos -
HOM pbIHKe B TeveHue bonee 50
net, Melegari Technology pa6o-
TaeT B CEKTOPE MPOMbILLSEH -

N
MELEGARI
~

(60.000 6yT/uac)

known worldwide for the quality
of its machines, which are a
guarantee of reliability, efficie -
cy and flexibilit . Present on the
international market for more
than 50 years, Melegari Tech-
nology is established in the
sector of industrial bottling with
filling systems from 2.500 up t
60.000 bottles / hour.

The main purpose of these
strategic actions is the pro-

<« 1. FOOD MACHINES »

HOro po3nuBa c cMcTeMamMu oT
2500 go 60.000 6yTbINOK/Yac.
OCHOBHOW Lienbto 3TUX cTpaTe -
rMMYEecKMx OeNCTBUN SBNSETCA
nporpeccuBHas ameBepcmdu -
KaLumsi TEXHOMNOrM4Yeckoro
npeannoxeHns Promec ¢ uenb o
npennoxnTs Bce bornee MHHOBA-
LNOHHbIE peLleHns s posnvea
N YNaKOBKN KOHTENHEPOB ANs
HaMWTKOB B Pasfn4HbIX oTpac -
NAX NPOMbILLSIEHHOCTU: BOAA,
©e3ankorornb Hble HaMNUTKKU, COKMK,
ankoronb Hble HanuTku, ESL-mo -

=

JIOKO 1 MHOroe gpyroe.

www.promec-srl.com

A .
BLOWTEL
. . 4

Blow Molder machine up to 12.000 BPH for PET bottles/
BblayBHaa MalumHa Ao 12.000 6yt / yac aaa PET 6yThIAOK

gressive diversification of
Promec’s technological offer,
with the aim to propose in-
creasingly innovative solutions
for the filling and packaging

of containers for beverages

in various industrial sectors
like water, soft drinks, juices,
alcoholic drinks, ESL milk and
more. i

www.promec-srl.com
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NMOYEMY TOMITALY?

3A HALLUMU NPOAYKTAMU CTOUT A/TMHHAA UCTOPUA NIOBBU K KAYECTBY

bl OTOUpaem npe-
BOCXO[HOE CbIpbE,
BblpallleHHOe Ha
UTanbsIHCKMX MONsX
1 nepepaboTaHHOe B Halleln
CTpaHe: OT Bbibopa nyuLuen
3eMN 40 NYYLMX CEMSIH, TLUa-
TEnbHO BblpaLleHHoe, yopaH-
Hoe 1 nepepaboTaHHoe, YTOObI
COXPaHWTb NepPBOHaYanbHyH
nuTaTenbHy LIEHHOCTb U ra-

paHTUpoBaTb MNOANMHHOCTL. B
4acCTHOCTU, Mbl ULLEM NPOAYKTHI,
npounsBeaeHHbIe KOPOTKUMU U
CepTMPULMPOBaAHHBLIMA LIeMoY -
Kamu nocTaBoK, KOTopble MOryT
Haunyywmm o6pasom npeacras-
NATb MHOXECTBO BKYCOB pas -
HbIX permoHoB Utanuu.

Hawa npoaykums npeanaraetcs
KNMeHTam nof NpPecTUKHbIM
6peHaom «Tomitaly © - 100%

WHY TOMITALY ?

BEHIND OUR PRODUCTS, THERE IS A LONG HISTORY OF PASSION FOR QUALITY

e search for the
excellence of raw
materials produced in
the Italian fields an
processed in our Country: from
the choice of the best land to
the selection of the best seeds,
through careful cultivation,
harvesting and processing, to
preserve the original nutrition-
al value and guarantee the
authenticity. In particular, we
are looking for all those niche
foods, produced with short and
certified supply chains, tha
can best represent the many
regional flavors. Our product
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are offered to our customers
with the prestigious “Tomitaly ® -
100% ltalian quality” brand.

A part of our products can be
labeled in private labels, while
maintaining the quality stand-
ards that distinguish ourselves.
An advanced and efficien
logistics structure also allows
us the optimization of com-
mercialization towards foreign
markets.

PRIVATE LABEL

Tomitaly presents itself as a
key partner for the production
of international Private La-

<« 1. FOOD MACHINES »

nTanbsHcKoe KadyecTBo». YacTb
HalLen NpoAYyKUMN MOXKET ObiTb
MapK1poBaHa YacTHbIMI MapkKa -
MW, COXpaHAs NPy 3TOM CTaH -
OapTbl Ka4yecTBa, KOTopble ee
OTNNYaIoT.

MepenoBas v acpdekTnBHadA no -
rmcTu4eckas CTpykTypa Takke
no3BosisieT ONTMMU3NMPOBaTb MO-
CTaBKW Ha 3apybexXHble PbIHKM.

bels. Starting from a storage
warehouse, Tomitaly is able to
manage packaging activities
with a “just in time” policy on
the basis of different typologies
and quantitites requested by
large-scale retail trade.

The packaging service also
includes the check of cans
integrity through radioscopic
systems and vacuum control.

Packaging

With regards to the products in
tinplate it is possible to provide
the following configurations
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YacTtHaAa mapka

Tomitaly no3uumoHnpyeT cebs
KaK Kr4eBow napTHep Ans
Npon3BOACTBA MEXAYHAPOAHbIX
YacTHbIX Mapok. HaumHas co
cknaga, Tomitaly moxeT ynpas -
NSATb YNaKoBOYHOW AeATenb -
HOCTbHO C MOMUTUKON «TOYHO

B CPOK» Ha OCHOBE Pa3fnNyHbIX
TMnonorun n o6bLeMoB, 3anpa -
LUMBAEMbIX KpynHOMacLUTabHON
PO3HUYHOW TOProBnen.

YNakoBOYHbIA CEPBUC BKIO -
YyaeT B cebs TaKke NPoBEpKy
LLenoCTHOCTM 6aHOK C MOMOLLb O
pagnocKonMYecknx CUCTEM 1
BaKyyMHOIO KOHTPOSS.

YnakoBka

YTo KacaeTcHa NpoayKToB B

KECTSAHbIX OaHKax, BO3MOXHbI

cnegyowmne KoHUrypaumm:

- CbInyyne NnpoayKTbl, TONbKO
NOTOK M NOTOK + NneHka

- KnacTepHbIn KapTOHHbBIN NPO -
AYKT/TONb KO NiieHka

- Bulk product only tray and
tray + fil

- Clustered cardboard product /
only fil

- Clustered product / pliofil
Each package can also be
equipped with a sticker show-
ing the 50x110 mm bar-code,
necessary for reading with
automatic systems.

- KnactepHbIi npogykT/nnvo -
dunbm.

Kaxxgas ynakoBka Takke MO -
XeT nmeTb Haknerky 50x1 10
MM CO LUTPUX-KOAOM, HEOOX0-
OUMbIM NS CYUTbIBAHUSA aB -
TOMaTUYECKMMU CUCTEMAMMU.
YNakoBKu yKraablBaloTCs Ha
noaaoHbl 80x120 cm, 100x120
cM 1 60x80 cm; Kaxabii NoaaoH
obmaTbiBaeTCcs nbinesaluTHON
CTPENY-NIIEHKON N UMEET BEPX -
Hee MoKpbITHE.

KauecTtBO

Tomitaly npegnaraet npogykTbl,
npon3BeaeHHbIe KOPOTKUMM U
cepTMdULMPOBaAHHBIMU LIEMOY -
KaMu NoCTaBOK, KOTOpbIE MOTyT
Hamnyywmm obpasom npeacTas-
NSATb pernoHanbHble pasHoobpa-
311 BKYCOB.

Tomartbl - UTanbAHCKOro npo -
NCXOXOEeHUA, OT UHTErpupo -
BaHHOrIo npon3soacTesa 1 U3

The packages are palletized on
80x120 cm pallets, on 100x120
cm pallets and on 60x80 cm
demipallets; each pallet is
wrapped with “ANTI-DUST”
mode stretched film and cove -
age top.

Quality

Tomitaly offers niche foods,
produced with short and certi-
fied supply chains, which ca
best represent regional flavors
Tomatoes are of Italian origin

coming from integrated pro-
duction and obtained from
non-GMO raw materials in
accordance with the region-
al regulations for integrated
production (Emilia Romagna

law N. 28/99 and Reg. 1829
and 1830/03 / CE) . Allergens
are absent (in compliance with
Legislative Decree no.114 of
08/02/06, Directive 2006/142 /
EC and EU Reg. 1169/2011).
Organic products are obtained
from tomatoes of Italian origin

<« 1. FOOD MACHINES »

He cogepxallero MO cbipbs B
COOTBETCTBUW C pErMoHarnb Hbl-
MW NpaBuiamMmn KOMMIEKCHOrO
nponsBoAcTBa (3aKOH MUK
PomaHbu N. 28/99 n per. 1829
n 1830/03/CE). AnnepreHbl
OTCYTCTBYIOT (B COOTBETCTBUM

¢ Ykasom N 114 ot 08/02/06,
Ounpektusa 2006/142/EC n EC
per. 1169/2011).
OpraHnyeckune NpogyKTbl
nony4atoT M3 TomaToB uTa -
nbsiHCKOrO Guo3emnenenvs B
COOTBETCTBUU C PErMaMeHTOM
CE 834/2007 v nocrnegyowmmm
N3MeHeHnsiMu, ¢ fobaBneHnem
CONM NTanbSHCKOrO MPOUCXOX -
AeHust (Npy HeOOXOAMMOCTH).
Bce 6000BbIe 1 KyKypy3a npo -
n3BogaTcs B itanum u cpasy
K€ ynaKkoBbIBaOTCSl, YTOObI CO -
XpaHWUTb CBEXWI BKYC U rapaH -
TUPOBaTb BbICOKOE KayeCcTBO
npoaykuun. Bce MHrpeaneHThbl
He cogepxat TMO.

www.tomitaly.com

coming from Organic Farming
in compliance with Reg. CE
834/2007 and s.m., with the
addition of salt of Italian origin
(when necessary).

All our legumes and maize are
produced in Italy and packaged
immediately to preserve the
fresh taste and guarantee high
quality products. All ingredients
do not contain GMOs. i

www.tomitaly.com
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OPEBHAA TPAOWULIUA YBAXEHUA U
WCKPEHHOCTW CO 3HAKOM KAYECTBA
«COEJNTAHO B UTAITUW>

alabraittica aBnsaetcsa
KOMMNaHWen Ha tore
Wtanuu, nctopudeckm

cepebpo Yellyn sBNaeTcs
Hanbonee o4eBMOHLIM NPU3HAa -
KOM CBEXECTM yroBa 1 npe -

HEN3MEHHO, OHO Y3HaeTCA no
He3aMbIClToBaTOMy, €CTECTBEH -
HOMY UBETY NPOAYKTA: XXNBOE

crneuvanuanpytoen -
Cs1 Ha BbICOKOKA4YeCTBEHHbIX
MOpEenpoayKTax.
OTtnnyaeTcs TwaTenb HbiM Noa-
XOZ10M K UCMOSb 3yEeMbIM UHIpe-
OneHTaMm, BbIoupas Torb KO Bbl -
COKOKa4yeCTBEHHbIE Npunpasbl
0e3 JobaBoK UMY XMMUYECKNX
KoHcepBaHTOB - 100% mtanb siH-
CKM €, NMOJTHOCTbIO Bblpaato -
LMe LEHHOCTb U NOANMNHHOCTb
3J0pOBOW TEPPUTOPUN C OYEHDb
foraTbIM NOTEHLUMATOM.
B Calabraittica mactepcTtBO

A 100% ITALIAN ANCIENT
TRADITION, MADE OF RESPECT

AND AUTHENTICITY

alabraittica is a well-es-
tablished company, spe-
cializing in high-quality
fish products, operating
in southern ltaly.
Calabraittica is renowned for
carefully selecting the ingre-
dients, choosing only the best
Italian seasonings, with no
added chemical preservatives,
which fully express the genu-
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ine characteristics of a rich and
healthy territory.

In Calabraittica the craftsman-
ship is still the same and can
be seen in its rustic “differ-
ence” and natural colours: the
bright silver of the fish colour -
tion is the most evident sign of
the freshness of the catch and
fine art in the processing

The fish is caught using an old

<« 1. FOOD MACHINES »

technique typical of southern
Italy called “fishing light attra -
tor”. It uses floating encircling
nets and small boats equipped
with lamps, it does not damage
the seabed and has a sustain-
able impact on marine ecosys-
tems.

Calabraittica uses only Med-
iterranean fish, caught by
Italian boats, processed and
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BocxogHon obpaboTku. Pbiba
BbINaBNUBAETCS C MOMOLLbHO
«Jlamnapbl» - TUNUYHBLIN MeTOq
pbl6ONOBCTBA, XapaKTepHbI
ans toxHon Utanumn, npu KoTo -
pPOM MCNONb3YTCA NnaBatoLLme
OTLEeXMBaloLLINE CETU U HE -
©onblune Noaku, OCHaLLLEHHbIE
namnamu. Metog He HaHOCUT
yuepba MOpckomy AHY 1 OKasbl -
BaeT yCTOMYMBOE BO3aencTene
Ha MOPCKME 3KOCUCTEMBI.
Calabraittica ncnonbsyet Tonb-
KO cpeau3eMHOMOPCKYH0 pbIby,
BbINTOBMEHHYIO C UTaNb AHCKUX
NoAoK, NONHOCTL Ho 06pabo-
TaHHYIO 1M YNaKOBaHHY Ha
CBOEM 3aBofe B ropoga AHole,
nposuHUMKN Pepko-Kanabpus,
NTanus.

KomnaHus nmeet ceptudumka -
umio «dpysbsa mopsa» (Friend
of the Sea) mexxgyHapogHoro
OpeHaa No oxpaHe oKpyxato -
Len cpedbl U r'yMaHUTapHoWM
0EeATENbHOCTH, a TaKkke 0QHOMN

packaged in its factory in
Anoia, in the province of Reg-
gio Calabria.

The company is certified by
Friend of the Sea, an inter-
national registered trademark
with the mission of environ-
mental and humanitarian
preservation, and is part of
one of the main international
programs for sustainable cer-
tification according to the AO
criteria.

Calabraittica also has a pro-
cessing plant for a typical

type of salted sardine called
“Alaccia Salata di Lampedu-
sa”, which is a SLOW FOOD
Presidium. Slow Food is a
non-profit organization aiming
at restoring the right value to
food, respecting the produc-
ers who have to operate in
harmony with the environment
and ecosystems, thanks to the

N3 OCHOBHbIX MEXAYHapOaHbIX
CXeM cepTuUuKaLmm ycTtonum -
BOro pblI6ONOBCTBA B COOTBET -
CTBMM CO CTPOrMMM KpUTEPUSIMU
FAO.

Calabraittica Takke nveet ne -
pepabatbiBatowmin 3aBoa Salata
Alaccia B Jlamneayse u Presidio
SLOW FOOD - Hekommepue-
ckasi accoumaums, Hanpas -
neHHast Ha BOCCTaHOBMEHMEe
NOAMMHHOW LIEHHOCTM NPOAYK -
TOB NUTaHUSA, C YBAXKEHNEM K

knowledge of local territories
and traditions.

Calabraittica is known in Eu-
rope and worldwide through its

<« 1. FOOD MACHINES »

Npon3BOAUTENIO, B TAPMOHUN C
OKpY>KaloLLen cpeaom 1 aKocu -
cteMamu, bnarogapsi 3HaHUSM,
XPaHUTENAMM KOTOPbIX ABNS -
IOTCS1 MECTHbIE TEPPUTOPUN U
Tpaguumm.

Calabraittica nssectHa B EBpone
1 BO BCEM MUPE CBOMMU OpeH-
pam Oroazzurro, Fishdifferent, |

=

Territoriali.

www.calabraittica.it

brands Oroazzurro, Fishdiffer-

=

ent and | Territoriali. i

www.calabraittica.it
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BEA TECHNOLOGIES SPA - ®UJIbTPbI U

CUCTEMbI ®UJIbTPALIVA, TAPAHTUPYIOLLVE
KAYECTBO BALLEW NMPOAYKLWN

MHaMmuka OusHeca
MOCTOSIHHO MEeHSsIeTCs,
KOMMaHWN JOMKHbI
pabotatb GbICTpee u
ycepaHee, 4Tobbl He OTCTaBaTh OT
CMpoca, HO NpY 3TOM COXPaHsTb
BbICOKVI YPOBEHb KavecTsa u
Npov3BoANTENb HOCTU. B HacTosi -
LLiee BpeMs HeoMyCTUMO YTODbI
(PyHKLMOHAMb HOCTb N HAOEXHOCTb
MOrn GbITb CKOMNPOMETUPOBAHDI,
B TO BpEMSI KaK OHW CTPEMSITCS
[OCTWYb CBOWX NMPOW3BOACTBEHHbIX
uenen. BEA Technologies ctpemut-
CS rapaHTUPOBaTb Ka4eCTBO BalLMX
MPOAYKTOB ¥ MOCTOSIHHYH (OYHKLM -
OHanbLHOCTb NPOLIECCcoB Grnarogaps
CBOMM crevLmarnbHbIM cucTeMam
dunbTpauum, KoTopble TwaTtenb HO

pa3paboTaHbl 1 cobpaHbl, YTOObI
obecneynTb Npon3BOAUTESNb HOCTb,
BbICOKYH HAAEXHOCTb 1 2AanTuB -
HOCTb K MPOW3BOACTBEHHBLIM TPEGO -
BaHUSIM.

NPE3EHTALMA HOBOW JIMHUU
CTEPUNN3YIOWLUX MEMBPAH-
HbIX ®UNbTPOB

BEA Technologies npeacraenset
HOBYIO MNHEVKY MEMBPaHHbIX b -
TpoB PES, nonyuusLLyto Ha3saHue
BIOKLARIS, ans ocBeTneHus u cTe -
pUNM3aLMK HaNWUTKOB, Kak chapma -
LIEBTUYECKUX, TaK M BMOMOrMYeCcKnx
npoaykToB. HoBble MeMOpaHHbIe
dunbTpbl BIOKLARIS paspaboTaHsl
B COOTBETCTBUM C BbICOKUMM KPUTU -
YECKUMM TPEOOBAHMAMU K YMEHbLLIE-

HUIO BMOHArpy3ku, CTepunmaaLm n
unbTPaLIMM XUOKMX PacTBOPOB U
rasoB B MECTax UX NPUMEHEHMSI.

OHw Bbinm paspaboTaHbl ¢ NpUMEHe -
HUEM «aHanm3a KOHEYHbIX 3JIEMEH -
TOBY», YTODbI MPOTUBOCTOSATL  LUMPO-
KOMY AuanasoHy MEXaHUYECKUX 1
mU3nYECKUX Harpy3oK, OT JAaBneHNs
[0 TepMaribHbIX YAApOB, YTOObI
rapaHTUPOBaTL BbICOKWIA YPOBEHb
6e30nacHOCTY B 3KCTyaTaLmu.
OCHOBHbIE YacTu: SAPO 1 KIeTka
NONMMPONUIEHa BKIOYAOT NANCCU -
POBaHHyt0 MembpaHy PES, ¢ Homu-
HanbHOCTLI hunbTpauum 0.2 unm
0.45 nnm 0.65 MukpoHa, koTopast
3aLLMLLEHA pa3MNYHBIMU CPEACTBa -
MU npe-ounbTpa 1 NOAAEPKKA B
3aBWCYMOCTY OT “TV Na npoaykTa’”.

BEA TECHNOLOGIES SPA - FILTERS
AND FILTRATION SYSTEMS TO GUARANTEE
THE QUALITY OF YOUR PRODUCTS

he dynamic for busi-
nesses has changed,
companies must work
faster and harder to
keep up with demand, yet still,
maintain a high level of quality
and productivity. Nowadays it is
unacceptable that functionality
and reliability can be compro-
mised while companies strive to
achieve their production goals.
BEA Technologies is commit-
ted to guaranteeing the quality
of your final products and th
constant functionality of your
processes through its specifi
filtration systems, which ar
carefully designed and assem-
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bled to provide performances,
high reliability, and adaptability
to your production require-
ments.

PRESENTATION OF A NEW
LINE OF STERILIZING MEM-
BRANE FILTERS

BEA Technologies is presenting
a new line of PES MEMBRANE
FILTERS, named BIOKLARIS,
for clarification and sterilizatio
of beverages, pharmaceutical
and biological products.

The new BIOKLARIS mem-
brane filters are specified
match the high critical require-
ments for Bioburden reduction,

<« 1. FOOD MACHINES »

sterilization, and point-of-use
filtratio

for liquid solutions and gases.
They have been designed ap-
plying the “Finite Element Anal-
yses” to resist a wide range of
mechanical and physical stress,
from the pressure to thermal
shocks, to guarantee the high-
est level of safety in operation.
The basic polypropylene core
and cage is including a pleated
PES membrane, with a filtratio
rating of 0.2 or

0.45 or 0.65 micron, which is
protected by different pre-filte
and support media depending
on the type of “Product Grade”.
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Kopnyc cobpaH ¢ ucrnonb30BaHVeM
HOBOrO NpoLiecca TepMocBapyea -
HUS, KOTOPBIV rapaHTUPYeT naeans -
HYI0 repMEeTM3aLIMI0, YCTONYMBYHO

K MHOTOKpaTHbIM MEXaHUYECKM
Harpy3kam Ha pasnu1BOYHbIX yCTa -
HOBKaX, @ TaKKe TEPMUYECKON /
NapoBOW CTEPUNMN3aLIN.
®OunbTpyHoLLME SNEMEHTI
BIOKLARIS npeasapuTensHo npo-
mbiBatoTcs M Ha 100% npoBepsitoTcs
Ha LLenoCTHOCTb NPy Npov 3BOACTBE
rnepes, ynakoBKOW U OTrPY3KOW.

Bce maTepuarnsl, cnonb3yemble

B CTPOMUTENLCTBE, COOTBETCTBYHOT
TpebosaHuam FDA, sisnsatotca BUO -
BE3OMNACHbIMW 1 cootBeTCTBYIOT
eBponerickuM TpeboBaHWsM No
KOHTaKTY C NWLLEBbIMY NPOAYKTamm
¥ BbIOENEHMIO YacTuL.

KancynbHble punbTpbl
QUALIKAP-PES ¢ mem6paHoin PES
QUALIKAP-PES-3T10 kancynb Hble
UnbTPbI, KOTOPbIE BKIHOYAKOT
MIIMCCUPOBAHHYO MAPOCUIE HYHO
mem6paHy PES ¢ PE-onopamu, ons
TOro YTODbI rApaHTUPOBaTL CTepy-

The body is assembled using a
new Thermo welding process
which guarantees a perfect
sealing resisting to repeated
mechanical stress on bottling
plants and thermal/steam steri-
lizations.

nr3aLmio PacTBOPOB OT BaKTepuiA 1
MUKPOOPraHW3MOB.
AcummeTpuyHas membpaHa PES
XapaKTepun3yeTcsi BbICOKOW TeKyde -
CTbl0, OHa 0brafaeT 3afepxvBalo -
LLeV (hyHKLMEN CO CNOCOBHOCTB 1O
K XMMMYECKON COBMECTUMOCTM C
LUIMPOKMM CMEKTPOM pacTBOPOB U
AE3MHPULIMPYIOLLIMX CPEACTB.
®unbTpbl kancynsl QUALIKAP
npeanarakT 04eHb HU3KME IKC -
Tparupyemble BELLECTBA U COOT -
BETCTBYHOT orpaHndeHusm CE ¢
arnKkoronb HbIMU 1 KUCMOTHLIMM
pacTBopamu 4n1s BTOPUYHOTO
ncnonb3oBaHus.Kaxkaas kancy -
na npoBepsieTcs Ha LieNoCcTHOCTb
nepen, BbIMyCKOM ¥ NPOM3BOAUTCS B
CTUPUIEHOM MOMELLEHNN.

MpymeHeHWe mem6paHbI

BIOKLARIS-PES:

- Boga 1 cBepx ounieHHas Boga
(ka4ecTBo BOAbI)

- Ankoronb Hble npenaparts! (CopT
HanuTka)

- BuHo (copT HanuTKa)

- OHepreTnyeckue HanuTkum (copT

The BIOKLARIS filter element
are pre-flushed and 100
tested for integrity in production
before packing and release for
shipment.

All materials used in construc-
tion meet the FDA require-
ments, are BIO SAFE and in
compliance with European
requirements for FOOD CON-
TACT and particle release.

QUALIKAP-PES Capsule Fil-
ters with PES membrane
QUALIKAP-PES are capsule
filters that incorporate a plea -
ed hydrophilic PES membrane
with PE supports to guarantee
the sterilization of solutions
from bacteria and microorgan-
isms.

The asymmetric PES mem-
brane is characterized by high
flo , absolute retention capac-
ity and chemical compatibility
with a wide range of solutions
and sanitizing agents.

The QUALIKAP capsule filter

<« 1. FOOD MACHINES »

HanuTka)

- BakumHa 1 conesble pacTBopbI
(dhapmaneBTMyeckast Mapka)

- Brionornyeckre npoaykTsl (bap -
maLeBTu4eckas Mapka)

- Ounctka HebonbLuX napTu (chap-
maLeBTu4eckas Mapka)

- Obranbmonornyeckme pacTeopsbl

=

(cbapmaLieBTUYECKOTO KINacca). i

www.bea-italy.com

offer very low extractable and
comply with CE migration limits
with alcoholic and acid solu-
tions for repeated use.

Each capsule is integrity tested
before release and manufac-
tured in a cleanroom.

APPLICATIONS BIOKLARIS -
PES membrane:

-water and ultrapure water
(Water grade)

-Alcoholic preparations (Bever-
age grade)

-Wine

(Beverage grade)

-Energy drinks

(Beverage grade)

-Vaccine and Salted solutions (
Pharmaceutical grade)
-Biological products ( Pharma-
ceutical grade)

-Purification of small batches
Pharmaceutical grade)
-Ophthalmic solutions ( Phar-

=

maceutical grade).

www.bea-italy.com
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LEYBOLD LAUNCHES TWO VACUUM CALCU-
LATION AND SIMULATION TOOLS

acuum technology
specialist, Leybold,
has developed two

new online tools to
assist customer’s pump choice
and layout of complete vacuum
systems: The Pump Finder and
the calculation tool LEYCALC.

With these new web-based
tools, users can select and build
their vacuum solutions online.
They are designed to be used
for two different use cases: The
homepage https://calc.leybold.
com/en/lp leads to both the
Pump Finder and LEYCALC, the
vacuum system calculation tool.
Users with vacuum know-how
can use LEYCALC to calculate
the behavior and performance
of vacuum systems in detail.
The Pump Finder guides even
beginners to suitable products
by a questionnaire.

Step by step to the right offer
The Pump Finder is designed to
navigate vacuum users step-by-
step to find the ideal pump fo
their application.

Throughout the selection

tool, pumps can be refined b
entering values for chamber
size, target pressure and pipe
dimensions.

There are two calculation
options for modelling different
vacuum applications: process
flow and vacuum chamber pum
down. A process gas flow is
continuous gas flow where th
constant pressure is conveyed.

A vacuum chamber pump down
is an application where the
chamber is pumped/evacuated
to a specific target pressure
The result is a selection of
vacuum pumps that meet the
customer’s requirements.
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Targeted product selection
LEYCALC can be used

for detailed engineering of
vacuum systems using the
same powerful algorithms as
Leybold’s application experts.

The tool allows customers

to calculate their vacuum
systems fully independently
and for complex scenarios, the
experts offer their full support.
«Previously, we had to adjust
parameters such as chamber
size, process gases, cycle
times, pipe length and pressure
values during the initial contact
with the customer.

With the help of the simulation
software, the user can
independently calculate
configurations and get a

initial idea of the vacuum
performance,» explains Dr.
Tom Kammermeier, Global
Application Manager, Industrial
Vacuum. «In the past, there
were often lengthy dialogues
about such details,» says

<« 1. FOOD MACHINES »

Kammermeier. Now users
can perform their calculations
independently — with the
result that the entire process
leads to a more targeted and
faster selection of the right
solutions for the application.
«We expect LEYCALC to
improve the contact quality with
our customers,» summarizes
Kammermeier.

Efficient communication and
fast solutions

Once the user of the online

tool has defined the pump s
chamber and the target
pressure, LEYCALC performs
the calculation of a pump down
curve: The result is immediately
displayed in a diagram.

This shows exactly how long it
takes to pump the air out of the
chamber to a defined pressur
and how the pressure develops
over time.

Alternatively, the user can
calculate the pumping speed
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curve of a pump system. This
shows which pumping speed is
provided at a certain pressure.
All calculation data is stored
centrally and can be called up at
any time and from any device by
customers who have registered.
Calculation results can also

be shared with specialists at
Leybold.

This allows a detailed
discussion about the respective
vacuum application. Overall, the
platform leads to considerably
more efficient custome
communication and faster
solutions in complex projects.
Leybold’s vacuum experts

will be happy to answer any
questions regarding specifi
calculations in a timely fashion.

Conductivity losses
immediately apparent

«In addition to the chambers
and pumps of a vacuum
system, the different influence
of pipelines are also taken into
account.

These include the conductance
effects in all pressure ranges

and flow regimes, blockin
and, of course, the volume of
the lines,» explains Hannes
Kamecke, the IT manager
responsible for the online
configurato .

In some cases, it then becomes
apparent that a pump with
higher individual performance
would not improve the overall
vacuum performance because
the reductions are caused by
an incorrectly dimensioned
pipeline.

«However, the diagram
immediately shows that the
pipe diameter needs to be
increased,» explains Hannes
Kamecke.

Further development planned
Navigation through the web-
based software solution is
conveniently possible on all
kind of devices like tablets,
smartphones. Sections in

<« 1. FOOD MACHINES »

need of explanation are linked
to more detailed background
information on vacuum
technique. In future, LEYCALC
will comprise the whole Leybold
product portfolio, covering

also high vacuum applications.
«With the publication of the new
calculation tools, Leybold makes
its vacuum know-how collected
over decades available to its
customers and thus lays the
foundation for modern digital
customer communication.

The offer thus represents an
important building block in the
digital customer experience
strategy of the vacuum
specialist,» concludes Hannes
Kamecke. fii

Further Informations can be

obtained via the homepage:
calc.leybold.com/en/Ip
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€NbCKOX03ANCTBEHHAs
KOMNaHusl, GbiBLLIEE
rpadckoe nomecTb e
Leopardi, npuHagnexvt
cembe Jleonapan-OuTtTagxyTi u
nepefaeTcs OT OTLa K CbliHY Ha
NPOTSKEHUN MHOTUX NMOKONEHWIA.

"pad MNeepsutTOpMO J1eonapan
OuntTamkyT n ero xeHa Jln -
Ovs SBNSATCA BNagenb LaMu un
yNpaBnsoLLMMI BCE KOMMAHWUK.
Camasi paHHsIs 3aJ0KYMEHTMPO -
BaHHasi uctopusi cemb 1 Jleonap-
Ou u3 pernoHa Mapke Bocxoaut
kK V Beky, korga J1 eonapgo
Jleonapgu 6bin Ha3HaveH Batu -
KaHOM Ha [OMKHOCTb enunckona
pumMckoro ropoga Accumym (ce -
rogHst OcmMo), rae OH nosaHee

OCHOBAI XPUCTUAHCKYHO LIEPKOBb.
HasHauyeHuio, coenaHHomy nanom
WNHHOKeHTHNEM |, He cyxaeHo
6bITb NPOANUTBLCH.

B 405 roay H.3. 93bl4HMKM yOUnm
enuckona Jleonapamn. OH 6bin My -

KAYECTBO U TPAAMLINA

YEHUKOM, a NMOo3Xe cTan CBATbIM.
BuHogenbHsa Leopardi pacno-
NoXeHa B NPUPOAHOM Napke Ha
PuBbepe KoHepo, pernoH Mapke,
OOHOM M3 CaMblIX KpacuBbIX MECT
AgpuaTtumyeckoro nobepexb s,

| QUALITY AND TRADITION

he estate is owned by the
Leopardi Dittajuti family
and has been handed
down from father to son

for many generations. Count
Piervittorio Leopardi Dittaju-

ti and his wife Lidia are the
owners and coordinators of the
entire company.

The earliest documented
history of the Leopardi fami-

ly in the Marche region goes
back to the 5th century with the
appointment from the Vatican
of Leopardo Leopardi to take
the position of Bishop of the
Roman town Auximum (today
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Osimo). He established the
Christian church in Osimo, but
such appointment, made by
Pope Innocent |, was not to last
long as pagans killed Bishop
Leopardi in 405 AD. Bishop
Leopardi was a martyr and was
later made a saint.

The Winery is located in Le
Marche region, in the Conero
Riviera and Natural Park, one
of the most evocative areas on
Adriatic Sea, surrounded by
both hills and sea.

In this area the soil is rich in
limestone and marl, and with

<« 1. FOOD MACHINES »

its special geological and cli-
matic features a high quality of
grape. The climate is typically
Mediterranean, under the infl -
ence of the sea and frequent
breezes. The temperature has
a large leap between the day
and the night.

The vineyards: the engine of
our winery! are estate owned
and extend for about 45 hec-
tares (111 Acres). Yields are
extremely low, so to favour
quality. The two main vineyards
are planted south from mount
Conero: one on the Svarchi
farm, in the Numana municipal-
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OKPY)XEHHOro XOriMamMmn 1 MOpeM.
Bnarogaps noyse ¢ BbICOKMM
copepKaHneM M3BECTHsIKa 1
meprens, ocobor reonornm u
KnMMaTy, MecTHble 3eMnu 6ora -
Tbl BUHOTPAZOM BbICOKOTO Kaye -
cTBa.

34ecb TUMMYHO CPeaM3eMHOMOP -
CKW I KNUmar, ¢ BIMSHUEM MOpPS
N YacTbix OpK30B, C BLICOKOWN
amnnuTyaa temnepaTyp Mexay
HOYbH U OHEM.

BuHorpagHukv - gosurartesib
Haweun BUHogenbHu! ABnssch
CODBCTBEHHOCTbIO KOMMaHUN,
BMHOMPaZHWKN NpoCTUpaoTCA
npumepHo Ha 45 rekrapos (111
aKpoB). YpOXaHOCTb KpanHe
HW3Kasi, B NOrb 3y kayecTsa. [1Ba
OCHOBHbIX BMHOrpagHuvka Bbl -
CaxeHbl K tory oT ropbl KoHepo:

ity, and one on the Coppo farm,
in the Sirolo municipality. Since
2005 the estate has managed

a vineyard in the Verdicchio dei
Castelli di Jesi DOC appella-
tion.

An attentive viticulture, com-
bined with the characteristics
of the soils, a grape-growing
favourable climate and ade-
quately exposed vineyards
allow high quality crops with
constant quality standards. The
resulting wines stand out with
typicality, elegance and aro-
matic intensity.

oavH Ha cbepme Svarchi, B my-
HUuMnanuteTe HymaHbl, 1 0guH
Ha depme Coppo, B Cupono. C
2005 roga x0341UCTBO ynpaBnsaeT
BMHOrPagHNKOM cepTudukaLmm
DOC Verdicchio dei Castelli di
Jesi. 3aboTnmBoe B1HOrpagap -
CTBO B COMETAHUM C XapaKkTepw -
CTUKaMM NOYBbI, OraronpusTHLIM
KNMMMaTOM M OCBELLEHHOCTb 0
BMHOrPaZHNKOB MO3BOMSAIOT Bbl -
palumBaTb BMHOrpag HeM3MeHHo
BbICOYaMnLLero kadyectsa. ony -
YeHHbIe U3 HEro BMHA OTNMYaIOT -
CS TUMUYHOCTB 10, SNEraHTHOCTb 0
1 apomaTn4eckon NomHOTOMN.

C6op yporkas: BbIMosHAeTCS
nyTem TLiaTensHoro otbopa
BMHOrpaga Ha BUHOrpagHUKax.
CobGpaHHbIi BUHOrpag, CHUMaT
C KUCTEW 1 NoaBEPratoT HECUIb -

The harvest: is attentively exe-
cuted by carefully selecting the
grapes in the vineyards. The
selected grapes are destemed
and pressed softly. In the
resulting must fermentation is
induced in temperature con-
trolled stainless steel vats by
inoculating selected yeasts,

so to preserve the varieties
aromas and typicality

The cellar: has been reno-
vated completely in the last
years and can be considered
an example of modern oeno-
logical technology. Thanks to

<« 1. FOOD MACHINES »

HOMY MpPeccoBaHuto. TeM cambim
3anyckaeTcs NpoLecc BUHUMDU -
Kauumn npu KOHTPOSIMPYEMON
TeMnepaTtype B YaHax U3 Hepxa -
BetoLlen ctanu nytem Jobas -
NeHns cneumanbHbIX OPOXOKen
AN NoaaepXXaHus TUMMYHOCTY 1
pa3Hoobpasms apomaTos.
Morpe6: NONHOCTLI0 OTPEMOH -
TUPOBaH B NOCneaHWe rogpl 1
MOXET CYMTaThb CS MPUMEPOM
COBPEMEHHON BMHOOENbYECKON
TexHonornn. bnarogaps wmc -
nonb3yeMomy 06opyaoBaHUIO 1
ngeansHO CTepUnbHON cpeae,
Mbl MOSNy4aeM [OMTOBEYHbIE U
HaTypanbHO 30POBbIE BUHA.

C 2018 roga Mbl HaxoaMMCS B
npoLecce opraHN4ecKoro npe -
obpasoBaHus. Tpaauums oobe -
OVHSIETCSA C COBPEMEHHOCTb 10 U
Hi-Tec. BuHHbIN norpe6 KoHTe
Jleonapau ocHalleH ConHeYHbIMU
GaTapesMu 1 UCNonb3yeT TOMbKO
9Ko- 0bopyaoBaHue, obecneym -
BatoLLlee POCT ¥ 300POBb € BUHO-

rpagy.

the employed equipments and
a perfectly sterile environment,
we obtain long lasting and nat-
urally healthy wines.

Since 2018, we are in organ-
ic convertion. Tradition joins
modernity and Hi-Tec. Conte
Leopardi’s cellar is covered

in solar panels and uses only
eco-friendly machineries, sup-
porting the vineyard’s health
and growth.

The products: today the es-
tate produces about 250,000
bottles. The flagship is co -
stituted by the Rosso Conero
Doc, obtained from native
clones of Montepulciano
grapes.

This wine is produced in
different versions, differing

in harvest periods and fining
procedures. FRUCTUS is the
youngest and most vinous one,
undergoing 6 month stainless
steel vat fining and 2 month
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MpoaykKumA: cerofHs BUHO -
[OenbHSA NPon3BOANT OKOMO

250 000 6yTbinok. dPnarmaHom
aBnsieTca BUHO Rosso C’nero
Doc, co3gaHHOe U3 MeCTHbIX
npeactaBsuTenen BUHorpaga
MoHTenynuymaHo. lMponssoauT -
CSl B pasnuyHbIX BapuaHTax, B
3aBUCKHMOCTM OT BpEMEHU cbopa
ypoxas u Bbigepxkn. FRUCTUS
ABMSIETCA CamblM MOMOAbIM U
CaMblM HACbILLEHHbIM BUHOM,
BblAepX1BaeTcs 6 MecsLeB B
YaHax U3 HepXaBerLLel cTanm
n 2 mecsiua B 6appurk-6o4kax
ans ctapeHus. VILLA MARINA
npeacraenseT Haubonee Tpa -
OVLMOHHbBIV CTUMb BUHOAENbHMU.
[nsa Hero cobupatoT oYeHb cne -
NbIi BUHOTPaZ, a BUHO CTapuUTCs
12 mecsueB B Gappuk-6oykax.
[Opyron npeacraButens , BUHO

barrique ageing. VILLA MA-
RINA represents the more
traditional stile of the estate.
The grapes are picked at a
very ripe stage and the wine
undergoes 12 month barrique
ageing. On another front, CA-
SIRANO Rosso Conero Doc is
aged in new french barriques
for about 12 months.

Once bottled, it is aged in a
controlled temperature cellar
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CASIRANO Rosso Conero Doc,
CTapeeT B HOBbIX (HPaHLLy3CKMX
Gappukax okorno 12 mecsiLes.
Mocne posnuea B ByTbINKN BUHO
BblAEPXMBaETCs B norpebe ¢
KOHTpONUpyemMon TemnepaTypon
B TedeHune 10 mecaueB nepeq
BbINyCKOM. Ero OCHOBHbIE Xapak -
TEPUCTUKM - YCTONUMBASA CTPYK -
Typa 1 MHTEPHALMOHAIb HbIN
Bkyc. PIGMENTO - ato Conero
knacca DOCG Riserva, rnaBHoe
pogoBoe Hacnegue. OTnuyaeTcs
CNOXHOCTb {0 U 3MEeraHTHOCTb 1.
Mpon3BoanTCs TOMb KO NPU 0CO -
60 xopoLuem ypoxae U3 BUHO -
rpaga nosgHen cbopku. Mocne
22-24 mecsueB Gappuk-cTape -
HMS BUHO MPOXOAUT MOSHBIV roa
OyTbINOYHOrO CTapeHus, Npexae
4YeM OHO OyAeT BbiNyLLEeHO Ans
npogdaxwu. B Hagnexawmx yc -

for 10 months before release.
Its highlights are a solid struc-
ture and international taste.
PIGMENTO is Conero DOCG
Riserva and the estates most
important one. It stands out
thanks to its complexity and
elegance. It is prodiced only in
particularly good vintages from
late harvested grapes. After 22-
24 months of barrique ageing,
it undergoes a full year of bottle
fining before being released

<« 1. FOOD MACHINES »

noewusix norpe6a MoxeT ObITb
BblAEPXXAHO B TEYEHNE MHOIMNX
ner.

Benble BUHa nonyyarT 13 BU -
Horpaga COBWMHbOH, OTAENbHO
BUHMUMLUMpoBaHHoro. lNoca-
XeHHbIn B 1970 rogy, BuHorpag
3[€Cb XOPOLLO aaanTUpoBaH,
0CODOEHHO K MUKPOKIMMaTy
Conero. C aTOro BUHOrpagHu -

Ka pasnuBatoT no byTbiikam

nBa Buaa BuHa Marche IGT
Sauvignon: BIANCO del COPPO,
npekpacHo cbanaHcMpoBaHHOE
no CBOMM OPYKTOBbLIM U CO -
pToBbiM Bkycam, 1 CALCARE,
BMHOrpag ans KoToporo BbIpa -
LLUMBaETCH B KOHKPETHOM MecTe
BMHorpagHuka Coppo, rae no -
4yBa MMeET 0c0b0 N3BECTKOBYHD
KOHLIEHTpaLMi0. OTO BUHO MPOU3 -
BOAMUTCS B OrpaHUYEHHbIX KOMNK -
YyecTBax, U ero OCHOBHbIE OTNN -
YMS - CITIOXKHOCTb W HACbILWEHHbIN

=

BKyC. fii

www.conteleopardi.com

for sale. In proper cellar condi-
tions, it can be aged for many
years.

The estate’s white wines are
obtained from separately vin-
ified Sauvignon vineyard was
planted in 1970 and therefore
adapted itself, particularly well
to the pedoclimatic situation of
Conero.

Two Marche IGT Sauvignon
wines are bottled from this
vineyard: BIANCO del COP-
PO, nicely balanced in its fruit
and varietals flavours, an
CALCARE, the grapes of which
come from a specific area of th
Coppo vineyard, where the soil
has a particularly calcareous
concentration.

This wine is produced in limited
quantities and its highlights are
its complexity and its intense
flavour .

www.conteleopardi.com



SIGEP

18-22/01/2020

RIMINI

Fair for the artisan production
of ice-cream, pastry,
confecfionery and bakery.

PROSWEETS
02-05/02/2020
COLOGNE

Fair for the sweefs
and snacks industry.

FRUIT LOGISTICA @
05-07/02/2020

BERLIN

Fair for fruit and vegetables.

mcT ALIMENTARE
08/04/2020

MILAN

Exhibition on technology

for the food8beverage industry.

mcTER
07/05/2020 @
Exhibition on Energy efficiency.

ROME
FISPAL

&

&

19-16/06/2020

SAO PAULO
Exhibition for product
from packaging.

mcT
COGENERAZIONE
25/06/2020

MILAN

Exhibition for applications

of cogeneration.

LATINPACK
12-14/08/2020
SANTIAGO CHILE

International packaging @

trade fair.

&

2020-2021

CIBUS

01-04/09/2020

PARMA

International food exhibition.

MACFRUT
08-10/09/2020
RIMINI

Fair of machinery
and equipment for

&

the fruit and vegetable processing.

MEDIO ORIENTE 2020

SPS/IPC
DRIVES/ITALIA @
28-30/09/2020

PARMA

Fair for manufacturers and suppliers

in the indusfrial automation sector.

SUDBACK

17-20/10/2020

STUTTGART

Fair for bakery and confectionery indusiry.

GULFOOD
16-20/02/2020

DUBAI

Fair for food and hospitality.

DUBAI DRINK
TECHNOLOGY EXPO
25-27/03/2020

DUBAI

Fair for the beverage industry.

IRAN FOOD BEV TEC
15-18/06/2020

TEHRAN

Fair for food,
beverage&packaging
fechnology.

PROPAK ASIA
17-20/06/2020
BANGKOK

Fair for packaging,
bakery, pastry

GASTROPAN
21-23/06/2020

ARAD

Fair for the bakery

and confectionery industry.

&

&

&

&

&

DJAZAGRO
21-24/09/2020

ALGERS

Fair for companies operating in the agrofood sector

GULFHOST
&

03-05/11/2020
DUBAI

GulfHost is the new home of hospitality
for the Middle East, Africa and Asia.

GULFOOD
MANUFACTURING
03-05/11/2020

DUBAI @

Fair for processing and packaging
technology and food&beverage plants.

PROPAKVIETNAM

09-11/09/2020
SAIGON

Fair for packaging, bakery,
pastry.

HOSPITALITY QATAR

10-12/11/2020
DOHA
Fair of Hospitality @

and HORECA

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com




L *EXHIBIT’I’ONS E

2020-20211

POWTECH

29/09-01/10/2020 @
NUREMBERG '

The trade fair for powder processing.

SIAL

18-22/10/2020
PARIS @

Fair on food products.

SAVE

21-22/10/2020

VERONA @
Exhibition on solutions -
and applications for automation,
instrumentation, sensors.

BRAU BEVIALE
10-12/11/2020

NUREMBERG

Fair of raw materials, fechnologies,
logistics for production of beer

and soft drinks.

ALL4PACK
23-26/11/2020 @
PARIS

/

Exhibition about packaging technology.

SPS/IPC/DRIVES
28-30/11/2020
NUREMBERG @

Fair for electric automation.

SIGEP
16-20/01/2021 @

RIMINI
Fair for the arfisan production of icecream,
pastry, confectionery and bakery.

INTERSICOP

20-23/02/2021 @
MADRID .
International bakery, pasry, ice cream,

coffee and equipment show.

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com

INTERPACK
25/02-03/03/2021 @
DUSSELDORF

Technology fair

for packaging,

packing, bakery, pastry.

ANUGA FOODTEC
23-26/03/2021 @
COLOGNE ~
Fair on food

and beverage technology

IPACK-IMA 2021
04-07/05/2021

MILANO @

Exhibition for
the packaging industry.

DRINKTEC
17-21/09/2021
MONACO

Fair for the beverage
and liquid food industry

FACHPACK
28-30/09/2021 @
NUREMBERG

Infernational

packaging trade fair.

IBA

24-28/10/2021 &
MONACO

Fair for the bakery

and confectionery

industry.

SIMEI
16-19/11/2021
MILANO @

International exhibition
for vine-growing,
wine-producing

and botfling indusiry.

~d

RUSSIAN-CHINA

machinery

28-31/01/2020

Infernational packaging
machinery exhibition.

06-09/05/2020
Fair for the bakery
and confectionery indusry.

30/06-03/07/2020

Fair for bakery equipment

and food ingredients.

02-08/09/2020

International trade g

fair for the beverage industry.

08-10/09/2020

Infernational packaging
machinery exhibition.

05-09/10/2020

Fair of m‘ochiner\/

and equipment
for agroindusfrial industry.

26-29/01/2021

Infernational packaging



ARKDEKO'’ DESIGN

7 -60/64

Via del Pero, 14-16-18
86039 Termoli

CB - ltaly

AZIENDA AGRICOLA CONTE
LEOPARDI DITTAJUTI
12-116/118

Via Marina I, 4

60026 Numana - NA

Italy

BEA TECHNOLOGIES SPA
13-112-113

Via Newton, 4

20016 Pero - M|

Italy

CADALPE SRL

11

Via C. Battisti, 87
31028 Vazzola - TV
Italy

CALABRAITTICA SNC
2-110-111

Strada San Francesco 01
89020 Anoia - RC

Italy

CERIANI LUCE SRL

82-83

Via Gramsci, 86

20019 Settimo Milanese - Ml
Italy

et
Q )
S ’v;
our guests jndex q_

advertiser;
“1no®

CHEMIFARMA SPA

8

Via Don Eugenio Servadei, 16
47122 Forli - FC

ltaly

CIBERNETICA PARA LA
PANIFICACION S.L.

4 - 43/45

Cami Els Ladres 6,

Pl Ramonet

12550 Almazora
Castellon

Spain

ESCHER

MIXERS SRL

39

Via Copernico, 62
36034 Malo - VI
ltaly

F.LLI CUOMO SNC

84/87

Via Flli Buscetto, 76
Industrial Area

84014 Nocera Inferiore - SA
ltaly

GAM

INTERNATIONAL SRL
15-40-42

Via dell'Orzo, 15/17
478272 Santarcangelo di
Romagna - RN

ltaly

o HalM aBTOpbI

GIROPES

54/56

Pol. Emporda Infernacional
C. Mall6, 15-16 17469
Vilamalla Provincia de Girona
Spain

GRUPPO CIMBALI SPA

I COV

Via A. Manzoni, 17
20082 Binasco - MI - lialy

HIPERBARIC

88/90

Poligono Industrial
Villalonquéjar. C/Condado de
Trevifo, 6.

Q@001 Burgos

Spain

IDEALWORK SRL

14 -66/70

Via Kennedy, 52

Vallg di Riese Pio
31030 Treviso - TV - ltaly

IFP PACKAGING SRL

99

Via lago di Albano, 70
36015 Schio - VI- Italy

LE FABLIER S.P.A.

65-71

Via del Lavoro, 2

37067 Valeggio sul Mincio - VR
ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com




MESSE FRANKFURT RUS
18/21

Leningradsky prospek, 39
building 80

125167 Moscow

Russia

NOW PLASTIC

100 - 101

136

Denslow Road MA
01028 Eastlongmeadow
USA

PENGO SPA

3-72/75

Via Pigafetta, 3

36061 Bassano Del Grappa
VI - lraly

PIMAR SNC DI CATTANEO
M.COZZAC.&C.
5-76-77

Via dell'Artigianato, 54
22063 Cantt - CO - ltaly

PROMEC SRL
1-106- 107
Str. Fornace, 4 Bianconese

43010 Fontevivo - PR - ltaly

REAL FORNI SRL

30/33

Via Casalveghe, 34

37040 Gazzolo D'Arcole - VR - ltaly

et
Q )
R ’v;
our guests jndex q_

advertiser;
“1no®

SAP ITALIA SRL
102/105

Via S. Allende, 1
20077 Melegnano - Ml
Italy

SCALIGERA
AUTOMAZIONI SRL

10 - 46/49

Via R. Spinefa, 1243
37050 Vallese - VR - ltaly

SIBREAD SRL

25/29

Via dell'Industria, 14
36030 Caltrano - VI
Italy

SIGMA SRL

36/38

Via Arfigionato, 85

25030 Torbole Casaglia - BS
Italy

SWAN ITALY SRL

9-78/81

Via S. Alessandro, 112

22066 Mariano Comense - CO
Italy

TECNO PACK SPA
91/97

Via lago di Albano, 76
36015 Schio - VI

ltaly

o HalM aBTOpbI

TECNODOM SPA

57

Via lsonzo, 3 -5

35010 Vigodarzere - PD
ltaly

TECNOPOOL SPA

IV - 22/24

Via M. Buonarroti, 81
35010

S. Giorgio In Bosco - PD
ltaly

TOMACE SRL

41

Via B. Buozzi, 47

40057 Granarolo dell'Emilia - BO
ltaly

TOMITALY SRL

6-108 - 109

Via Ottone Mandello, 72
29012 Caorso - PC

ltaly

www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com www.itfoodonline.com




tcb@costacurta.it
www.costacurta.it

Conveyor belts for the
food processing industry.

Costacurta conveyor belts are used in food
processing as well as in many other industrial
processes.

Thanks to the specific experience gained

over more than 60 years, Costacurta can assist
the client in the selection of the most suitable
type of belt for the specific application.
Costacurta conveyor belts are suitable

for applications with temperatures ranging
from -150°C to +1150°C.

MiCostacurta
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TP FOOD GROUP

TOTAL PROCESSING
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TP FOOD GROUP

WE FIT YOUR FOOD
AND CONNECT
MORE THAN DOTS

We group leading companies to create the best
integrated solutions for your food production.

We combine specific knowledge and listening skills
of world-renowned companies and the innovation of leading
companies into one large group. We offer you complete lines
solutions starting from make up towards all the processing phases,
from proofing to baking to cooling to freezing and handling
for industrial and semi-industrial food processing.

www.tpfoodgroup.com

i

GOSTOL

PART OF TP FOOD GROUP





