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FOR THE

BAKING

CHAMPIONS

CI ® Delicious baked goods begin with baking professionals, like you —
people who care about what they do and see change as a chance for growth.
‘i That's who you'll find at IBIE. Crafted by the industry for the industry, this
event brings you together with a global community facing your same

|NTER NAT' ONAI_ BAKI N G challenges (like supply chain issues), as well as opportunities specific to your
| N D USTRY EXPOS ITI 0 N role. From strategies for navigating unpredictable commodity prices to

innovative automation solutions, everything you need is here, at your show.
SEPTEMBER 13-17,2025
LAS VEGAS CONVENTION CENTER IT’S ALLABOUT YOU. bakingexpo.com
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canna@ Bakery

Cama Group is a leading supplier of advanced secondary packaging systems in the bakery industry, continuously
investing in innovative solutions. www.camagroup.com - sales@camagroup.com
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The resilient bread, conquering the market

The climate changes, consumption habits change, people change. And bread — so
ancient it seems immutable — changes with them. Quietly, yet with determination, it is

long live bread!

redefining its role: from staple food to a symbol of adaptation.

Resilient flours, born from grains that withstand drought and nourish the soil, tell the story of a land that
refuses to give in. likewise, profeinich bread, whole grain, sugarfree or customformulated loaves
respond to the growing demand for wellness, lightness, and identity.

It is the power of resilience: not resisting change, but embracing it, shaping new forms. The ancient is
reborn, takes on new faces, and becomes irresistible. Because if the future is uncertain, the ability to
evolve becomes the strongest of all traditions.
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| INTRODUCING CUBE: PROXAUT'S INNOVATIVE
AGV REVOLUTION.
PG. 96-97

In partnership with:

EiEd 7608 A\

www.editricezeus.com

FOOD

[

editorial management and registered office:
Editrice Zeus Stl:

Via Cesare Canty, 16

20831 Seregno (MB] - ltaly

Tel. +39 0362 244182 / +39 0362 244186
web site: www.editricezeus.com

e-mail: redazione@edifricezeus.com

portal: www.iffoodonline.com

skype™: editricezeus

Edirice Zeus: @ © @ +39 379 2421278

Machineries, plants and equipment
for food and beverage industry

year XXXVI - issue n. 3 - June 2025

editorial manager
S.V. Maffizzoni

redazione@editricezeus.com

editorial production
Sonia Bennati
bennati@editricezeus.com

account dep. manager
Elena Costanzo
amministrazione@editricezeus.com

project and layout design
ZEUS Agency
grafica@editricezeus.com

creative dep.
ZEUS Agency
grafica@editricezeus.com

translations
ZEUS Agency

in partnership with:
Thaidtalian Chamber of Commerce
info@thaitch.org

printing
ZEUS Agency

ltalian Magazine Food Processing

Europe: single issue: Euro 25

Annual (six issues): Euro 120

Outside Europe: single issue: US$ 30

Annual [six issues): US$ 170

Subscription payment can be made in the name

of Editrice Zeus srl, by bank money transfer or cheque.

Italian Magazine Food Processing

An outline of the suppliers of machines, plants, products

and equipment for the food industry. Published: monthly.
Registration: Court of Monza no. 10 of 05.09.2018.
Shipment by air mail art.2 comma 20/b law 662/96 Milan.
Panorama dei fornifori di macchine, impianti,

prodotti e atirezzature per |'industria alimentare

Periodicita: mensile. Autorizzazione del Tribunale di Monza,
n.10 del 05.09.2018

Spedizione in a. p. 45% art. 2 comma 20/b legge 662/96
Filiale di Milano

The reproduction of the arficles and/or pictures published by this magazine is reserved
[the manuscripts and/or photos sent to the Publisher will not be refurned).

The Editor declines all responsibilities for any mistake of photocomposition

contained in the published papers of any magazine by EDITRICE ZEUS Sil.



atest news

€€ BREAD FOR THE MODERN ERA:
NEW NUTRITIONAL TRENDS BETWEEN WELL-BEING
AND PERSONALIZATION o4

Bread is no longer just a staple food rooted in tradition;
it has evolved into a response to the needs of those seeking health,
energy and lightness. Slow fermentation, functional flours, plantbased
profeins and less sugar: the new generation of bread embodies a quiet
but profound transformation. An ancient product that renews itself every
day, in sfep with our fime.

oy
Sonia V. Maffizzoni

nce upon a time, bread was a simple, uni-
o versal food consumed daily. Today, that

ancient symbol has been redefined. It has
become the voice of new needs, an expression of a
lifestyle that values health without sacrificing pleasu-
re. The rise in food intolerances, increased nutritional
awareness, and the growing demand for functional
foods have quietly but decisively revolutionized the bo-
kery world.

According to EFSA, around 10% of the European po-
pulation has some form of food intolerance, while a
study by Mintel reveals that 58% of European consu-
mers consider functional benefits (such as high fiber or
protein confent) a key factor when choosing bread.
This transformation is guided by data as much as by
faste.

And it's not just about eliminating or reducing ingre-
dients: it's about adding value. Today's bread must
safisfy without weighing you down, nourish without
imbalance, and tell a story of care, balance and re-
search.
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High-protein bread: the alliance between
nutrition and innovation

One of the most significant trends is the growing avai-
lability of high-protein breads. No longer limited to soft
white loaves, these products are made with added
legumes (lentils, chickpeas, soy), oilseeds (chia, flax,
hemp), isolated plant proteins or whey derivatives. They
cater fo the needs of physically active consumers, those
following balanced diefs, or anyone seeking longer-
lasting satiety.

According to recent market data, demand for profein
bread has grown by 35% in Europe over the past three
years. The challenge lies in maintaining an appealing
flavor profile and texture while preserving nutritional

quality.

Slow fermentation and sourdough: digesti-
bility comes first

The return of sourdough is not a nostalgic frend revived
during lockdowns, but a deliberate choice.

Slow fermentation leads to partial predigestion of car-
bohydrates, lowering the glycemic index of the final
product.

It also increases micronutrient availability and improves
gluten tolerance, making bread suitable even for those
with non-celiac sensitivities.

A study published in Food Research International shows
that natural fermentation increases iron bioavailability
by 62% and zinc by 38% compared to industrially le-
avened breads. Additionally, phytic acid levels—com-
pounds that inhibit mineral absorption—drop by more
than 50%, allowing for more efficient and complete
digestion.

Long fermentation also develops complex aromas, rich
scents and a crisp crust—benefits that are both senso-
ry and health-related. “Slow” bread takes time, but
pays off in quality.

No added sugars, less salt: lighter bread
without compromise

Reducing sugar is another ongoing goal. In many bre-
ad recipes, sugars and maltodextrins were traditional-
ly added fo enhance color and fermentation. Today,
thanks to targeted use of enzymes, aromatic flours and
advanced fermentation techniques, excellent results
can be achieved without added sugars.

The same goes for salt. The World Health Organiza-
fion recommends a maximum daily intake of 5 grams.
Bread, offen a major source of sodium, can contribu-
te to cardiovascular health if reformulated carefully.
Some bakers are experimenting with natural yeast to
enhance flavor while drastically reducing sodium ch-
loride.



atest news

Functional flours and enriched bread:
new horizons for innovation

Another trend is the rise of alternative flours—
not just wheat, but rye, oats, millet, sorghum,
buckwheat, and quinoa. Each of these grains
offers unique benefits: soluble fiber, low glyce-
mic impact, and essential vitamins and mine-
rals.

Some breads are further enriched with beta-
glucans, omega-3 fatty acids, probiotics and B
vitamins. Like the other trends, this evolution mo-
ves toward “functional bread”: a food that, in
addition to its basic nutritional role, contributes
to prevention and health support. The bounda-
ry between bakery and nutritional supplemen-
fation is becoming increasingly blurred—and
increasingly interesting.

Personalization and targeted offe-
rings: bread tailored to the individual
There's no longer one bread for all. The market
is diversifying by farget group, nutritional need,
and lifestyle. Low-glycemic breads for those
managing blood sugar, enriched breads for
vegetarians and vegans, high-protein options
for athletes, and soft breads for the elderly or
children.

In some countries, custfomized baking solutions
are being fested based on biometric data or
personalized nutrition guidelines. In Germany,
for example, some bakeries are working with
nutraceutical startups to offer bread tailored to
the individual glycemic profile of each customer.
In Japan, Albased technologies are being te-
sted to analyze dietary habits and lifestyle, then
recommend the optimal daily bread composi-
tion. This is the era of precision nutrition, and
bread —the ultimate symbol of sharing—is be-
coming increasingly infimate and personalized.

Bread that speaks the language of
the present

In a world where health is central to food choi-
ces, bread cannot afford to stand still. It has
changed, evolved, and leamed to express far
more than its ingredients. Today, it represents
a harmonious balance between tradition and
innovation, between taste and wellness.

It is no longer just flour, water, and yeast—but
research, awareness, and connection. And it
remains, always, a daily gesture of care.
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The TOP QUALITY
Industrial Mixers

scher Mixers specializes in the pro-
E duction of mixing machinery for the

bread and paostry-making sectors.
Over the years we have gained specialized
knowledge that has allowed us to develop
machines and solutions to meet the needs
of a variety of clients and different types of
markets. Our machines are renowned for
their sturdiness, durability, accurate finishes,
and for the quality of the dough they pro-
duce.

BAKERY Equipment

We propose Spiral and Wendel mixing
concepts. Both solutions can be with re-
movable bow! through a Pafenfed® bowl
locking and motion system MRMW Lline
or bottom discharge system MD-MDWV Line
with conveyors belts or bowl lifters which
can be matched with automatic solutions
with linear system and storage of the resting
bowls in vertical or linear storages, rotating
aufomatic systems-carousel, scraps recove-
ry systems, transverse hopper systems and
starcutting / guillotine / roller with guilloti-
ne and other customized solutions.

PASTRY Equipment

The range of Planefary Mixers with double
tool for the pastry industry is characterized by
the lack of oil lubrication systems, improving
hygiene and reducing machine maintenan-
ce. A wide range of interchangeable tools is
available for different uses and doughs. For
industrial productions, we have developed
the PM-D Line with independent tool move-
ment, with individual speed regulation and
the possibility to reverse the motion. While
the PM-DB Line with the bridge sfructure ol
lows automatic inserfion of the ingredients,
air insufflation to reduce mixing times and
increase volume, dough processing with
negative / positive pressure and cleaning
through CIP washing system. Various bow!
discharge options are available. i

www.eschermixers.com
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AIRCOM: your spraying partner

SAIRCOM

and production, precision, con-

sistency and reliability are not
just desirable—they're essential. AIR-
COM, an ltalian company with almost
60 vyears of experience, has faken
these principles fo heart in developing
and manufacturing  high-performance
afomizers with the food sector express-
ly in mind.

I n the world of food processing

From eggwash to jellies, glazers to
release agents, AIRCOM's technology
ensures flawless application of fluids
fo a wide variety of products and
production lines. What sets ARCOM
apart s its deep knowledge of food in-
dustry needs, combined with a strong
commitment to ltalian manufacturing

quality.

Each component is carefully engi-
neered for efficiency, ease of main-
fenance and longterm reliability. The
company’s spray guns offer optimal
afomization control, enabling produc-
ers fo reduce waste and enhance the
uniformity of the final product.

One of ARCOM:'s strengths lies in its
flexibility: customers are free to pur-
chase only what they truly need.

Whether they're looking for a single
afomizer, a heated spray gun with ifs
accessories, or a full spraying system,
AIRCOM'’s approach is modular and
adaptable, avoiding unnecessary in-
vesiments while sill offering complete
infegration if required. This makes AIR-
COM an ideal partner for both small
producers and large industrial plants,
offering scalable solutions for every
stage of growth.

The afomizers are designed to be
highly versatile: operators can eas-
ily adjust the spray width and switch
from a fan to a cone spray pattern,
depending on the type of coating and

the dimensions of the surface involved.
This level of control ensures accurate
coverage and opfimizes the use of
ingredients, improving both product
quality and cost efficiency.

Moreover, ARCOM's heated spray

guns allow for consistent fluid tem-

FOOD

perature during atomization, which
is particularly valuable when working
with dense or temperature-sensitive in-
gredients.

Maintaining  the right femperature
throughout the process helps guaran-
fee a smooth and even application,

DProcessing



Your Spraying Partner

aircom.it | aircom@aircom.it
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essential for high-quality results in bak-
ery, confectionery, and beyond. But
AIRCOM doesn't just sell products—it

sells a service.

The company works in close collabo-
ration with clients fo study their produc-
fion lines and recommend the most
effective solution, whether it's a stan-
dalone spray gun or an integration for

an automated spraying system. This
consultative approach ensures  that
every drop is applied exactly where
and how it's needed, reducing errors
and streamlining the production pro-
cess. Innovation plays a central role in
AIRCOM'’s philosophy.

Constant investments in research and
development drive ongoing improve-

FOOD

menfs in performance, sustainabil-
ity and automation. The use of 100%
stainless steel components guarantees
robustness and hygiene, in line with
the highest standards of the food in-
dustry.

Trusted by many leading food brands
and equipment manufacturers, AIR-
COM proudly carries the Made in
ltaly mark into the future of food pro-
cessing. lts technical team is commit-
fed to turning complexity info simplic-
ity, combining mechanical excellence
with intuitive design and ease of use.

Whether you need to modernize a sin-
gle workstation or upgrade an entire
line, ARCOM is ready fo support you
with solutions that are, precise and reli-
able. In a competitive market where at
tention to detail makes the difference,
AIRCOM'’s  spray technology helps
businesses achieve superior product
quality, increase efficiency and main-
fain the highest coating standards.
With a clear vision and sfrong roofs
in ltalian engineering, ARCOM con-
finues fo redefine the role of spraying
in modern food production. i

www.aircom.it

DProcessing



SANDWICH

SANDWICH LINE

B.S. Pocket

www.bsparma.it

Q B.S. Srl: Strada Cavalieri di S. Giorgio, 5/A - 43123 Parma &% info@bsparma.it
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B.S. SRL: innovation and precision
in food-tech machinery

ian Food Valley, B.S. sil, whose

core business has been the pro-
duction of plants and machinery in the
food and beverage industry.

I n 1980, in the heart of the Ital-

The growing desire for innovation,
the established seriousness, and re-
liability that distinguished it have al-
lowed B.S. to acquire and develop
upfodate and sfateofthe-art know-
how in the food-ech sector.

Now, with the newly inaugurated
headquarters, the company can

count on a surface area of 3600

square meters divided info the follow-

ing areas: Offices, Production and
Assembly, Machine Tools, Design
and  Engineering, Metalworking,
and Testing. By creafing a partner-
ship with customers, and by targeting

FOOD

market analysis, BS is able fo select
efficiently and precisely the needs of
the industry, then design and imple-
ment specific custfom solutions that
are capable of achieving high stand-
ards of performance and production

quality.

DProcessing
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At constant technological develop-
ment, characterized by an exponen-
fial rate of change, B.S. responds
with strong accelerations, marketing
modern and fechnological machin-
ery capable of anficipating the future
frend.

BS is very proud to present the latest
novelty: the “B.S. POCKET" Sand-

wich Line.

The system can process several sand-
wiches at the same time, enabling
high levels of productivity.

A single block containing all the
mechanisms  for making pocket
sandwiches.

Productivity

The B.S. POCKET can produce up to
100 pcs / min. with different types
of filling, from sweet fo savory.

All the different settings can be saved
in the recipe for easy recall.

Hygiene

The BS pocket line enables fast and
safe cleaning operations.

The various parts requiring sanitiza-
fion can be removed without the use

FOOD

of special keys, or washed directly
on the line.

Flexibility

The machine is equipped with Brush-
less motors on each station and dos-
ing system. This makes the system
very flexible, allowing for optimal
adjustments on each stafion accord-
ing to the type of product to be pro-
cessed.

How it works

The line is divided into ¢ phases:
bread deposit, 2 sauce dosing
groups, sandwich rotation, slicing
station. and unloading.

The bread loaded into the machine is
transferred directly onfo the conveyor
belt by means of a special mechani-
cal arm.

When the line moves forward, it po-
siions the bread under the two dos-
ing sfafions, before proceeding to
fransfer it under the closing station
from where it is carried fo the slicing
station. The last station will unload
the sandwich onto the outfeed belt,
which will carry the product to the
packaging machine”. il

www.bsparma.it

DProcessing
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Making the difference

COLUSSI ERMES ADVANCED WASHING
SYSTEMS the washing, sanitizing,

and drying machines that make

the difference in your everyday life

or over 50 years, Colussi Ermes
F has been synonymous with in-

novation and quality, but at the
heart of the success lies the dedico-
fion of the people behind the brand.
Engineers, technicians, designers,
and cusfomer support specialists work
with passion every day to develop
solutions that truly make a difference.
Compact machine design, energy
consumption reduction, minimal con-
sumption in water and detfergent use,
automatic cycles, loading/offloading
automation, and analytical and moni-
foring tools are just a few of Colussi
Ermes sustainability benefits. Hygien-
ic design, rounded shapes, impec-
cable water draining, and easy ac-
cess fo any zone, guarantee absolute
hygiene. Innovative engineers and an

outstanding service team allow to sat-
isfy all customers’ needs.

Clobal leader in the design and pro-
duction of advanced washing systems
for the food industry, Colussi Ermes
has become specialized not only
in the bakery, confectionery, fruit &
vegetables, meat, dairy, pouliry, and
fishery secfors, but also in more com-
plex fields such as the pharmaceuti-

FOOD

il MIDDLEBY

FOOD PROCESSING

cal, hospital, logistics and automotive
sectors.

Colussi Ermes is a globally recognized
company with over 7,000 washing
systems installed worldwide. Since July
2022, it has been a proud division
of Middleby Food Processing,
a leader in the industry that brings fo-
gether a portfolio of world-class brands
with  cutlingedge,  complementary
technologies. As part of Middleby,

| Drocessima |
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COLUSSiI ERMES

Advanced Washing Systems

THE SMARTEST
WASHING SYSTEM
YOU CAN HAVE!

EXPERIENCE TOMORROW’S
TECHNOLOGY, TODAY.

PAN WASHERS HIGHLIGHTS
DBEA M'LIKE © Washing capacity up to 900-1000 pans/hour.

INNOVATION ® Possibility of washing pans of different shapes and types,
5 . . . .
REAL of different heights and dimensions.
® Maximum hygiene and impeccable microbiological results,

END- TU-END preserving the integrity of the pans.

® Perfect washing for immediate re-use in the production process.
SOLUTIONS.

At IBA 2025 Colussi Ermes will propose the best pan washing solutions -
stand-alone or inline, with variable capacities up to over 30 items/minute -
as well as crate washers and spin drying systems to wash and dry foldable

or rigid crates. These washing systems ensure maximum hygiene, despite
responsible use of the minimum amount of water.

HERE’S OUR RECIPE FOR SUCCESS

Elrjgj MAXIMIZE SANITATION @ ACCELERATE PROCESSING @ PRACTICE SUSTAINABILITY

MAINTAIN CONSISTENCY
4 ﬂ EXPAND CAPACITY

$ INCREASE YIELDS
' % REDUCE COSTS

Tel +39 0434 86309
info@colussiermes.com info@colussiaws.com

FOOD PROCESSING

www.colussiermes.com www.colussiaws.com
MIDDLEBY Casarsa della Delizia Italy 75074 Plano USA
Tel +1 858 384 2222
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Colussi Ermes contributes to delivering
bestinclass, fulHine solutions for food
production, ensuring the highest stand-
ards of quality, efficiency, and innova-
fion for customers worldwide.

Here’s an exclusive preview
of some of the innovative sys-
tems you’ll discover at IBA
2025!

Crate washers

Automatic and highly versatile sys-
tems for washing and sanitizing
crates and baskets, suitable for all
sectors of production, ensuring impec-
cable washing for any type of crate,
and providing the best results in terms
of hygiene. The production range
includes cabin or tunnel systems for
washing trays with the possibility of
selecting various options: one, two,
or three tracks, horizontal or vertical.
Advanced automation and intelligent
handling systems improve workflow,
maximizing productivity. Customiza-
fion of hourly wash cycles, from just
a few pieces up to 10,000 crates/
hour, allows for maximum flexibility to
meet diverse production needs.

Spin drying systems
High capacities — up to 4200 crates/
hour with the doublerotor spin-dryer

and up fo 2100 crates/hour with
the single-rotor spindryer — speed
and perfect drying result are the key
features that set apart this new gen-
eration of Colussi Ermes spin-dryers
along with the possibility to dry differ-
ent type of crafes, foldable or rigid.
The Colussi Ermes Crate Spin Drying
Systems can be integrated into both
existing and new installations; a care-
ful design in terms of minimum foot
print and details allows them to be
adapted even fo extremely confined
spaces while drying a high number of
crafes. In just a few seconds the Co-
lussi Ermes spin dryer achieves excel-
lent drying with low electrical energy
consumption, making it an efficient
and costeffective solution.

FOOD

Pan washer

Automatic systems designed fo wash
and sanitize pans - stand-alone or in-
line - are available in tunnel or cabin
versions, with variable capacities,
up to over 30 items/minute, bottom-
down loading and infeed heights of
up to 4". They offer the flexibility to
wash pans of various shapes, types,
heights, and sizes.

In the cabin version, the frays are
placed on special trolleys that are
perfectly washed thanks fo the slow
rofation of the loading platform,
which allows the washing solution to
reach the entire surface of the trays
and components: ifs unique and in-
novative cenfrifugal systfem allows
a significant reduction of energy
consumption and space while guar
anteeing the maximum efficiency on
washing and drying. The cabin can
be equipped with one or two doors,
available in manual, automatic, or
passthrough options.

With manual or automatic loading
and unloading options, these pan
washer machines can be fully custom-
ized fo seamlessly integrate into the
production line.

They ensure maximum hygiene and
impeccable microbiological  results
while preserving the integrity of the
pans and opfimizing water consump-
tion. Ml

www.colussiermes.com

processing
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€6 RESILIENT FLOURS: THE FUTURE OF WHEAT GROWS
AGAINST THE WIND (AND WITH LITTLE WATER) o4

In a changing climate, agriculture must also evolve. Resilient flours are
derived from wheat varieties capable of adapting to environmental
stress, reducing the impact on soil, water, and atmosphere.

I's a new way of farming that benefits the environment, improves health,
and-why note-enhances flavor

ds heatwaves, and doesn't need aggressive chemicals to reach

maturity. A wheat that resists, adapts, evolves. What began as
an emergency choice is now a powerful opportunity. Today's agriculture
faces a historic challenge: feeding a growing global population amid an
increasingly unstable climate. In this context, resilient flours emerge as a
tangible solution. Changing the field-in every sense-becomes the first step
toward a shift in mindset.

T here is wheat that grows even when water is scarce, that withstan-

Wheat that resists: the identity of resilient flours

They're called Saragolla, Senatore Cappelli, Solibam, Gentil Rosso. Or
they are the result of recent crossbreeding efforts aimed at improving re- ‘ .
sistance to drought, pests, and thermal shocks. Resilient flours come from Elisa CrofFi
varieties selected not only for yield, but for their adaptability to marginal

soils, arid climates, and virtuous crop rofations. Some originate from rege-

nerative agriculture projects in Tuscany, others from Puglia, North Africa,

by
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or Turkey. What they all share is a reduced environmen-
fal impact and a product with valuable organoleptic
and nutritional characteristics.

Fewer inputs, greater impact: the envi-
ronmental effect of resilient flours

According to the 2023 FAO report on agricultural
adaptation, resilient varieties require on average 40%
less water than conventional ones. One hectare of
Cappelli wheat, for example, uses 2,900 m? of water,
compared to 4,800 m? for modern soft wheat. Moreo-
ver, these varieties require fewer fertilizers and chemical
freatments, reducing pressure on soil and aquifers.

In terms of COz, the average savings per fon of flour
can exceed 200 kg of carbon dioxide. This benefit
is further amplified by the crops’ ability to regenerate
soil and preserve increasingly threatened agricultural
biodiversity. But the impact doesn't stop there: growing
resilient wheat also means less need for intensive soll
fillage, which in turn lowers energy consumption and
indirect emissions. Additionally, crop rofation encoura-
ged by these varieties improves soil health, enhancing
its ability to refain water and nutrients. A ten-year study
showed that conservation tillage rotations increased
soil porosity by 3.2-6.7% and macroaggregate con-
tent by 35.2-46.4%

Furthermore, diversified crop rotations have been
shown fo boost food production, reduce net green-
house gas emissions, and enhance soil health. These
findings highlight how sustainable farming proctices
can significantly improve the resilience of agricultural
systems in the face of climate change. This franslates

into a more circular, more self-sufficient agriculture, dee-
ply connected to natural cycles.

Nutritional value: more fiber, more protein,
more life

Often less refined and more wholegrain, resilient flours
refain a rich nutritional profile. They contain higher le-
vels of fiber, B vitamins, natural antioxidants, and mi-
nerals like iron, zinc, and magnesium. Some varieties,
like Khorasan wheat (commercially known as Kamui®),
are naturally higher in protein than soft wheat, reaching
up to 14-15%.

These nutritional profiles make the product not only more
complete but also easier to digest. A lower glycemic
index, soluble fiber confent, and less aggressive gluten
make resilient flours ideal for those seeking funcfional
nutrition without compromising flavor.

Numerous studies show that regular consumption of
whole grainsespecially those from resilient varieties-is
associated with reduced cardiovascular risk and bet-
fer gut health. Insoluble fibers promote infestinal transit,
while soluble fibers nourish the microbiota, supporting
overall well-being. Additionally, the abundance of phe-
nolic compounds and lignans may offer anti-inflamma-
tory and antioxidant benefits that help prevent chronic
diseases.

Finally, some ancient variefies are more folerable for
people with non-celiac gluten sensitivity. While not
a substitute for clinical diagnosis, consuming resilient
flours may be a gentler choice for the body, particularly
within a varied and mindful diet.
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Full flavor, authentic aroma: the senso-
ry profile

Your palate will thank you. Bread made from resi-
lient flours often has a richer color, denser crumb,
and a fragrant crust. The flavors are bold-nutty no-
tes, earthy hints, and a noble rusticity from wheat
that hasn't been overly domesticated.

In baked goods, these flours bring depth and
identity. The taste lingers longer, the texture is more
engaging, and the character is unmistakable. It's
the flavor of biodiversity, of soil responding with
intelligence and patience. Every new variety, eve-
ry field experiment, opens unexpected doors in
sensory perception: alternative paths bring new
aromatic signatures, new textures, new stories to
savor.

A strategic-not just ethical-choice
Resilient flours aren’t a nostalgic refurn to the past.
They represent an evolutionary vision, a survival
strategy that drives transformation. It's not just
about sustainability or green marketing-it's a con-
crefe response fo a stressed agricultural system.
For producers, processors, and consumers, choo-
sing resilient flours means embracing a new po-
radigm. Nourishing the present, yesbut by culti-
vating the future. And doing so with intelligence,
flavor, and respect.
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PRIM ITALIA: innovation and tradition
in breadsticks and pizza machines

or over three generations,
PRIM ITALIA has been a ref-
erence point in the field of

breadsticks and  pizza machines,
combining passion, commitment, re-
liability, competfence, and flexibility.
These values, inherited from the com-
pany's founders, continue to define its
approach fo designing and manufac-
furing cuttingedge equipment for the
food industry.

One of the key strengths of PRIM ITA-
LA is the quality and durability of its
machines. Designed to be userfriend-
ly, robust, and longlasting, these
machines require only routine mainfe-
nance fo ensure peak performance.
The company caters to a wide range
of customers, from small laboratories
fo large industrial production facilities,
providing both standard models and
custom-designed solutions tailored fo
specific needs. This flexibility has po-
sitioned PRIM ITALIA as a trusted part-
ner for businesses looking fo enhance
their production efficiency. The entire
manufacturing process, from design

fo assembly and testing, takes place
within the company’s facilities.

This vertical integration allows PRIM
ITAUA to maintain rigorous quality
confrol over every stage of produc-
fion, ensuring that each machine
meefs the highest standards before
reaching the customer.

The company’s commitment fo fech-
nological innovation, coupled with a
deep understanding of fraditional food
production methods, enables it to de-
liver machinery that enhances both ef-
ficiency and product consistency.

Beyond its dedication to quality, PRIM
ITAUA is also known for its customer-

FOOD

Will be present at IBA:
PAD. 11 - STAND C15

centric  approach. The company
works closely with clients to devel
op specialized machines that ad-
dress unique production challenges.
Whether optimizing dough process-
ing or improving automation in large-
scale bakeries, PRIM [TALIA leverages
its expertise to create tailored solu-
fions that drive success.

In 2025, PRIM ITAUA will participate
in IBA, one of the world's leading trade
fairs for the baking and confectionery
industry, held in Disseldorf from May
18 to May 22. The company will
showcase ifs latest innovations at Pa-
vilion 11, Stand C15, offering visitors
an opportunity to discover firsthand
the reliability and efficiency of
its breadsticks and pizza ma-
chines. This event will serve
as a platform for PRIM [TALIA
fo connect with indusiry pro-
fessionals, exchange insights,
and reinforce ifs position as a
leader in the sector.

With a strong legacy and an
unwavering commitment fo in-
novation, PRIM ITALIA continues
fo shape the future of bakery
production equipment, ensur-
ing that businesses worldwide
benefit from ifs expertise and
technological excellence. il

For more information, visit
www.primitalia.com

processing
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PR.I.LM. ITALIA S.r.l. - Milano

Factory:
Via P. da Volpedo 56/G

20092 Cinisello Balsamo, Ml, Italy
E-mail: prim @ primitalia.com
www.primitalia.com

Gruppo MINImini + grissinatrice

SEMI INDUSTRIALE

Gruppo MINImini + breadsticks machine
SEMI INDUSTRIALE

W 174, ,  SESAMO

Q' La macchina puo essere dotata

Q v di un dispositivo per bagnare
dal e ricoprire il grissino con semi di sesamo.
1 9 8 0 The machine can be provided with

a device for wetting and cover the
breadstick with sesame seeds.

grissinatrice RUBATA'

Cilindra, spezza, filona

Breadsticks machine RUBATA’
Sheets, cut, rolls

Le immagini delle macchine sono utilizzate al solo scopo illustrativo.

The machines’image is being used for illustrative pourposes only.

Le nostre macchine sono progettate, disegnate e costruite interamente in ltalia.
Our machines are entirely designed, engineered and produced in Italy.
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LAWER: precision and efficiency
in food production

n the compefitve world of ®
I S LAWER
sion, quality, and efficiency are
paramount. The weighing process dosing & dispensing systems

of micro-ingredients, which form the
backbone of many food recipes,
needs fo guarantee precision, qual-
ity, repeatability, and traceability. This
is where Lawer's aufomatic weighing
systems come into play, offering a mul-
fitude of advantages and benefifs to
food manufacturers.

Precision and quality

One of the primary advantoges of
Llawer's systems is the unparalleled
precision of weighing they offer. They
ensure the exact measurement of mi-
croingredients, maintaining the high-
est quality of the finished product.

This precision is crucial in the food
industry, where even slight deviations
can affect the texture, flavor, and safe-
ty of the product. Lawer's systems offer
different levels of accuracy, ranging
from 1g 1o 0.01g, catering to diverse
production needs.

Repeatability and consistency
By eliminating human error, these sys-
fems ensure that every bafch produced
is consistent in quality and tasfe. This
consistency is vital for building con-
sumer frust and brand reputation. The
systems are designed fo maintain the
right balance of raw materials, ensur-
ing that each product meets the same
high standards, and granting the per-
fect repeatability of the recipes.

Efficiency and cost reduction

Efficiency is another significant benefit
of Lawer’s systems: they streamline the
production process, reducing the time
required for weighing micro-ingre-
dients with high precision. This opti-
mization leads to higher productivity

FOOD

processing
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and lower operational costs. Lawer's
systems, such as SUPERSINCRO and
UNICA, are designed fo cater o both
large-scale and small-medium produc-
tions, offering solutions that fit various
production scales and needs.

Traceability and safety
Traceability is a critical aspect of the
food industry, ensuring that every
step of the production process can
be fracked and verified. Both SU-
PERSINCRO and UNICA sysfems are
equipped with advanced control soft-
ware that guarantees effective cross-
checks and traceability. This software
generates sophisticated reports and
allows seamless integration with ex-
ternal systems (MES), aligning with
Industry 4.0 standards. Additionally,
these systfems maintain perfect hy-
giene and safety in handling, using
stainless sfeel silos and efficient suc-
fioniltering devices fo ensure a clean
working environment.

Confidentiality

and know-how

Maintaining confidentiality of propri-
etary recipes and processes is essen-
fial for food manufacturers. SUPERS-
INCRO and UNICA can safeguard
this confidential information, ensuring
that know-how remains profected.
This protection is crucial for maintain-
ing a competitive edge in the market.

Customization and flexibility
Flexibility is a standout feature of auto-
matic weighing systems. They can be
customized to meet specific produc-
tion requirements, whether it's storing
products in fixed and inferchange-
able silos, hoppers, or big bags.
Systems like SUPERSINCRO offer
customizable solutions for vari-
ous products and production scales,
enhancing the versatility and adapt-
ability of the manufacturing process.

Lawer’s systems in pills
SUPERSINCRO

e Totally customizable

® Modular system

e Silos (fixed and interchangeable),
hoppers, big bags for the storage
of products (from 380 to 1800 |)

e Automatic generation of bags of
variable size (from 9 to 36 1)

® One bag with a recipe every 30
seconds

® loading of the products by gravity
or vacuum

® Double dosing screw and anticlog-
ging devices

e Efficient suctiondiltering device

e Control software infegrated with ex-
fernal systems

® |deal for large productions

UNICA TWIN
12, 24 or 36 stainlesssteel silos,
capacity 100 |

* One or two scales, with a precision
ofO0,1g

e loading of the products by gravity
or vacuum

® Dosing screw (Lawer patented) and
anticlogging devices

e Efficient suctiondiltering device

e Control software infegrated with ex-
fernal systems

® |deal for small-medium productions

UNICA HD

® 8-16 or 24 silos, capacity 50 |

® Stainlesssteel screws

® One electronic  scale,
30kg and resolufion 1

capacity

FOOD

® loading of the products by gravity

* Confrol software infegrafed with ex-
ternal systems

® |deal for small-medium productions

Advanced technology and in-
novation

Lawer, an Iltalian company
founded in 1970, has developed
advanced technologies and  know-
how in the automatic weighing of
powder and liquid products. Their ex-
pertise in single- or multiweighing sys-
fems has made them a trusted partner
in the food industry.

Confinuous investments in safety and
improvement of the working environ-
ment further enhance the reliability
and efficiency of their systems.In con-
clusion, the benefits and advantages
of automatic weighing systems are
manifold. From precision and qual-
ity to efficiency and fraceability, these
systems revolutionize the food manu-
facturing process, ensuring consistent,
high-quality products while optimizing
production and reducing cosfs. As the
food industry continues fo evolve, the
infegration of advanced automatic
weighing systems will only become
more critical in maintaining competi-
five advantage and meeting consumer
demands.

www.lawer.com

Lawer will be present at IBA:
Hall 10 - Booth C15

DpDrocessing
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FOODLINE CO: a leader in engineering
and consulting for industrial bakeries
and confectioneries

OODline Co. is a disfin-
guished engineering and
consulting firm specializing in

the design, planning, and implemen-
fation of industrial bakery and confec-
tionery plants on a global scale.

With over 45 years of industry exper
fise, the company has esfablished it
self as a trusted partner for businesses
seeking innovative and effective solu-
fions in the food production sector.

Throughout its  extensive  history,
FOODlLine Co. has successfully com-
pleted more than 200 projects world-
wide.

This remarkable achievement under-
scores the company’s commitment to
excellence and its ability to navigate
complex projects with precision.

Each project is meticulously managed
from inception to completion, ensur
ing that all aspects are addressed
with professionalism and dedication.

FOODLine

Food Industry Engineering & Consulting

The team of experts employs a com-
prehensive approach, focusing on

FOOD

opfimizing plant performance while
mainfaining the highest standards of
product quality.

By prioritizing these factors, FOOD-
line Co. not only meets the needs of
its clients but also confributes fo the
overall success of their operations.

In summary, FOODline Co. remains
at the forefront of the engineering and
consulting industry, providing results-
driven services and expertise in the
development of industrial bakery and
confectionery plants. i

‘We design industrial plants
from A to Z and guarantee
their performance with the
Know-How of +45 year’.

www.foodline.com.gr

| Drocessima |
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GLOBAL ENGINEERING
& CONSULTING

.2 PLANNING - DESIGNING -
Q- © |MPLEMENTING

Turn-key, industrial Bakery and
Confectionery production facilities

NEW PRODUCT DEVELOPMENT
RnD expertise, production

line start-up, training

FOODLine

Food Industry Engineering & Consulting

~ www.foodline.com.gr
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POPPING MACHINE RP-EVO

Re Pietro’s Innovation for the production
of cereal cakes and no-fried snacks

OPPING MACHINE RP-EVO
P is the press of the lafest gen-

eration manufactured by Re
Pietro Sil to produce both cereal cakes
and no-ried snacks, products that fol-
lowing a worldwide trend are having
a constantly increase in demand.

With this new press, the highly innova-
five affitude of Re Pietro Sil is sefting
new standards in cereal cakes and
snacks production, by offering one so-
lution that will revolutionise and simpli-
fy the manufacturing of these products.
In fact, once the mould has been cho-
sen and installed, the POPPING MA-
CHINE RPEVO transforms the cereals
and/or the micropellets info fragrant
cakes or crunchy snacks.

lts efficiency and flexibility allow to
have a wider range of products, using
one press only.

Nowadays these products not only
are appreciated as healthy alterno-
fives fo conventional bread, but they
are also valued for their versatility by
professionals and consumers: they are
perfect as carbs supply during medals,
as crunchy snacks for a quick bite or
as fancy decorations fo dishes and
desserts.

By using the new POPPING MA-
CHINE RP-EVO you can maintain the
faste and freshness of the raw material
used whether it is rice or legumes, com
or cereal mix or even various types of
microspellefs, so that you can offer
fo your customers a fasty and healthy
product with @ wide choice of flavours
and shapes.

You may wonder how many moulds
and which shapes can allow you
fo produce both cakes and snacks
with our new press. Round big and
small, round with ridges, friangular or

square, hexagonal and rectangular
just fo name a few. But we can also
produce cusfomised moulds based on
the customers’ requests.

POPPING MACHINE RP-EVO
FOCUS ON

It has a nickel coated steel structure,
certified food contact material, a stain-
lesssteel electric panel with a side
rofating and swivelling touch screen

FOOD

control panel, set at eye’s level for
easier use.

The POPPING MACHINE RPEVO s
equipped with a hydraulic sysfem that
produces the high pressure needed for
the expansion of the cereals or micro-
pellef turning them into fragrant cakes
or crispy snacks.

The volumetric dosing is carried out
by a pneumatically operated feeding
plate.

DProcessing



DISCOVER AROMAT-BI

our smart benchtop seasoning system

for R&D purposes.

Brand new, compact and easy to use:

just enter the weight of the product

to be tested, define the percentage of

oil and aroma and start the flavoring cycle.
Perfect for popped chips and many

other snacks.

RE PIETRO s.r.l. | Via G. Galilei 55 - Gaggiano (MI) - T. +39.02.9085025 - repietro.com - infol@repietro.com
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The moulds which shape the popped
cakes and snacks are made by hard-
ened steel coated with fitanium nitride,
fo guarantee solidity and a longlost-
ing life, and fo prevent the sficking of
the products on the moulds.

The moulds, as well as all the parts that
get in touch with the products, com-
ply with the MOCA specification for
food processing machines as per Reg.
No.1935/2004 CE (MOCA compli-
ance). The upper and lower moulds
are heated by carfridge heaters sepa-

rately controlled by thermoregulators.

Each press has got its own PLC (Sie-
mens S7-1200) and 7" control panel.
From the HMI it is possible to set up
each production phase, fo save the
recipes and check any malfunctioning
thanks fo its efficient diagnostic system.

POPPING MACHINE RP-EVO is
another milesfone in the production of
Re Pietro Sil, where the manufactur-
ing of food processing machines and
plants has always been approached
with an eye to innovation and devel

FOOD

opment, relying on Q0 years of solid
experience.

In fact, the Company, surrounded by
paddy fields in the southern outskirts
of Milan, celebrate this year the 90th
anniversary of the great intuition of ifs
founder Mr Carlo Re, who saw the po-
fential of rice and its processing. With-
out forgetting the incredible added
value of the Made in ltaly quality. i

www.repietro.com

DProcessing
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€6 SUSTAINABLE BAKING TECHNOLOGIES:
CREATING A GREENER BAKERY o9

he bakery industry, like many sectfors, faces in-
T creasing pressures fo adopt sustainable practices

that reduce environmental impacts and meet con-
sumer demands for greener products.

Forward-thinking bakeries are embracing new techno-
logies and innovative processes aimed at creating en-
vironmentally responsible products without sacrificing

quality or profitability.

One of the key sustainability frends is energy-efficient
ovens. New-generation bakery ovens utilize technolo-
gies like infrared heating, convection, and improved
insulation to significantly reduce en-ergy consumption.
Hybrid ovens, combining electrical and gas-powered
systems, further enhance energy efficiency.

Some bakeries have adopted ovens powered by rene-
wable energy sources, dra-matically lowering carbon
footprints and energy bills.

Ingredients sourcing is another critical area. Bakery
operafors are increasingly turning to locally sourced
ingredients to reduce transportation emissions and sup-
port regional agriculture.

Additionally, there is a growing preference for organic
and sustainably farmed products, with flour mills and
suppliers highlighting traceability and responsible far-
ming practices.

This approach resonates strongly with environmentally
conscious consumers and aligns bakeries with sustaina-
ble supply chain standards.

Waste management is pivotal in the sustainability equa-
fion. Advances in bakery technology have allowed for
better control of ingredient usage, portioning, and pro-
duction planning, dramatically reducing food waste.
Automation systems contribute substantially to reducing
overproduction, minimizing surplus, and optimizing in-
ventory management.

Further, many bakeries are investing in advanced
recycling systems and ecofriendly packaging alter-

by Fhe edirorial sfaff



atest news

natives, including biodegradable films and recyclable
paper-based solutions.

Smart packaging, employing minimal materials and
promoting recycling instructions clearly to consumers, is
be-coming increasingly popular.

These sustainable packaging options not only reduce
environmental impacts but offen appeal to ecocon-
scious consumers, thereby enhancing brand perception
and customer loyalty.

Wiater usage represents another important area for im-
provement.

Bakeries are infroducing water recycling systems
and wastewater treatments, dramatically decreasing
freshwater usage and con-ributing to significant cost
savings. Some bakeries have successfully implemen-

ted closed-loop water systems, recycling water used in
dough handling and cleaning processes.Finally, many
bakeries now tumn to digital technologies, leveraging
data analytics, Aldriven pro-duction scheduling, and
predictive maintenance systems to reduce downtime,
avoid unnecessary resource consumption, and signifi-
cantly optimize overall operational efficiency.

For bakeries pursuing sustainability, technological inno-
vation not only reduces their ecological footprint but
also opens new market opportunities and enhances
their competitive advantage.

Sustainable baking, underpinned by technology and in-
novation, represents a critical investment for any bakery
operation looking to remain relevant and profitable in
today’s environmentally-conscious marketplace.



OFFER QUALITY AND INNOVATION TO YOUR CLIENTS

NEW ELECTRONIC TIMER BY SITEC

The new Sitec electronic timer combines the practicality of a manual dial with the precision
of digital technology

Up to 10 stored recipes

Simplified installation: Plug and Play with the traditional Sitec timer

Adjustable working times settings via LED dial and indications on display for easy control
Control of up to three working times

Management of bowl rotation direction and spiral speed, with possible reverse time setting of the
first bowl speed.

2.42” blue OLED display for high contrast and ease of reading

Option to add an additional board for:

Inverter motor control for bowl and spiral
Dough temperature visualization
Temperature alarm thresholds

WEB SITE

Qi

SITEC SITEC S.r.L. - Valdagno (V1) ITALY - Ph. +39 0445 431576 - info@sitecsrl.it
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Innovation in baking: the new
144 OLED Blue timer from SITEC

n the world of baking, pastry-
’ making and pizzerias, preci-

sion in dough mixing time con-
frol is essential to ensure quality and
repeatability in production processes.
Sitec, a company specializing in the
production of professional timers and
femperature controllers, presents the
new Timer 144 OLED Blue, a tech-
nological evolution that combines re-
liability, ease of use, and advanced
functionality.

This new model is the natural suc-
cessor o the Double Timer 72x144,
maintaining mechanical and electri-
cal compatibility with the previous
version while infroducing a renewed
interface. The main innovation is the
2.42-inch Blue OLED display, which
ensures high resolution and high con-
frast, making it easier fo read informa-
tion.

Equipped with a dial with 11 LEDs
for intuitive adjustment, the Blue OLED
Timer 144 allows optimal control of
the mixing time for dough mixers with
two or three mixing phases In addi-
fion, the presence of four additional
LEDs provides a clear indication of
the movement of the bow! and spiral,

with @ warning LED for immediate
monitoring of the work cycle.

Notable features include pre-mixing
time management with reverse bowl
rofation, the ability to program mixing
times up to 60 minutes, and storage
of up to 10 customizable recipes.

These functions help to standordize
processes, reduce errors, and im-
prove production efficiency.

For those needing even more ad-
vanced control, Sitec offers models
with additional features, including
dough temperature display and the
management of inverter motor for
even greater recipe customization.

FOOD

With its combination of advanced
technology, reliability and practical-
ity, the Blue OLED Timer 144 proves
fo be an ideal solution for indusiry
professionals, helping to raise the
standards of precision and quality in
machining processes. il

Visit:
www.sitecsrl.it

VI

SITEC

processing
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SOTTORIVA:

80 years of excellence

hen a company has
W 80 vyears of expe-

rience behind, every
machine becomes a concentrate
of quality and value.

In fact, this important milestone
occurs in 2024: the historic com-
pany Sottoriva, founded in 1944
in Marano Vicentino (VI) Italy, is
now a renowned manufacturing
company that has proudly carri-
ed the ltalian flag all around the
world ever since.

It is a brand that over the ye-
ars has become a quality syno-
nymous of products and services
offered to all its customers, grown
from an artisanal business to a le-

.
2
Paii

ading role in the manufacturing of
bakery machines and lines.

The passion for the “Art of Bake-
ry" made the brothers Giuseppe
and Claudio Sottoriva give life to
what is now one of the world’s le-
ading companies for the produc-
fion of machinery, semi-automatic
and automatic lines, designed for
both small and large bakery com-
panies.

Softoriva’s range of machinery is
totally designed and manufactu-

FOOD

red in-house, in order to be able
fo guarantee its customers the hi-
ghest possible quality and after-
sales service, as well as proven
durability over time. This is why
Softoriva  products,  constantly
monitored at every stage of pro-
duction, stand out for their safety,
reliability and ease of use. The
manufacturing unit, the heart of
the company, avails itself of the
collaboration of highly profes-
sional personnel, who take care
of each single product thanks to

DProcessing
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the support of the most modern
technologies: from the Jgalileo
management software to the th-
ree-dimensional CAD for mecha-
nical and electronic design, to the
CAM for the management of the
software of computerized numeri-
cal control machines.

The wide range of products of-
fered by Softoriva varies from
machines designed for small bu-
sinesses, such as bakeries, pastry
shops and pizzerias, which are
well suited to a small but quality-
conscious production, fo customi-
zed automatic systems designed
for large industrial companies.

Among the former, the iconic dou-
ble arm mixers IBT, still manufactu-
red in cast iron casting to guaran-
tee extreme solidity and durability
and the spiral mixers certainly de-
serve a mention.

Standing out among these is Sof-
toriva’s latest addition, the Sintesi
+, a perfect combination of ex-

perience and innovation. Thanks
to the new touch screen control
panel, it can work both in manual
and automatic mode, allowing
you fo memorise up fo thirty re-
cipes of eight phases each to
manage mixing times, speed and
any pauses.

However, it was in the second
half of the 1990s that Sottoriva
began to focus its atfention not
only on small bakeries but also
on the large industries that were
gaining a foothold in the bakery
sector.

The emerging production needs
require an increase in produc-
tion in the shortest possible time,
guaranteeing uniformity and con-
sistency in the results: Sottoriva's
technology thus shifts to automa-
tic plants and lines, which today
represent an essential part of the
production.

Such as the Bread line, the
flagship of the Sofforiva catalo-

FOOD

gue: a line for the production of
loaves and baguettes, also avai-
lable with tray loading system that
can reach a maximum production

of 4,500 pieces/hour.

One of the lines most appreciated
by Softoriva’s customers is the Roll
Line: a completely modular line de-
signed for the production of ham-
burgers, finger rolls, hot dogs and
stamped products, with a weight
range from 20 g to 220 g and @
maximum production of 15,000
pieces/hour at & rows. il

Discover the full range
of Sottoriva products at
www.sottoriva.com

DPDrocessing
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DRY STEAM CLEANING helps food
processors keep up with today s laws
and consumer-driven food trends

ood producers are always
F staying on top of what the

market needs. And now more
than ever, convenience, more packa-
ged foods, and increasing product
choices are driving the global market.
As these frends confinue fo grow, so
does the oversight on food safety and
cleanliness. It's been over a decade in
the USA since the Food Safety Moder-
nization Act FSMA] was enacted. This
major legislative action focused on
food safety, cleanliness, clean labels,
and more consumerfocused food qua-
lity awareness to the forefront.

GCOODWAY

However, the impact of these changes
was felt worldwide, not only for food
producers that export to the US mar
kefplace but also highlighted the need
for more stringent local and regional
laws in how additional oversight and
laws were enacted.

With these changes, many sanitation
managers struggle to comply with the

FOOD

continually evolving and increasin-
gly sfringent food safety standards.
To compound their challenges, these
changes are occurring by soffening
global labor pools and increasing la-
bor expenses.

This dynamic has led companies to
closely review their sanitation prac-
tices and look for better, faster, and

DProcessing
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more automated ways fo clean and
sanitize production facilities.

Especially hard hit have been those
who require dry processing facilifies,
such as those making bakery items,
snack foods, confections, dry ingre-
dients, powdered drink mixes, seo-
sonings, coffee, and dry pet food.
Certain facilities have zero moisture
tolerance, so standard wash-down
methods aren’t an optfion.

Traditional ways of cleaning conveyor
belts in dry environments have often in-
volved completely removing them and
moving them to a wash-down area for
hosing down. For inplace cleaning,
feams may use scraping, brushing,
wiping, vacuuming techniques, and
compressed air. However, these me-
thods are often slow, laborintensive,

and potentially dangerous for workers
and compound the challenges sanita-
fion managers feel amidst rising labor
costs and reduced labor pools.

As a result, processors have been tur-
ning fo clean-in-place fechnologies,
like “dry" steam, fo more effectively
remove soils, mold, mildew, and other
microbiology.

These solutions are ecodfriendly and
effective for routine or deep cleaning
and are particularly beneficial in dry
environments where water is avoided
due to their extremely low moisture
content.

Additionally, automated solutions like
conveyor belt cleaning provide a
much more costeffective solution to
belt removal. Cleaning and sanifation
times are reduced dramatically.

FOOD

Goodway  Technologies  provides
cuttingedge cleaning and sanitation
solutions failored to meet the stringent
requirements of food processing and
production facilities, from industrial
dry-steam steamers and PureBeliTM
clean-in-place automated  conveyor
belt cleaning systems to specialty vo-
cuums like explosion-proof and HEPA
fillering and surface sanitation systems.

Our solufions not only expedite the
cleaning process but also enhance
safety and costeffectiveness, aligning
seamlessly with the needs of sanitation
teams.

Visit Goodway.com fo learn more
about our cleaning and sanitation so-
lutions for food processing and pro-
duction facilities and schedule a free
on-site demo. fiii

DProcessing
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HELPAN FORNI:
taste the difference!

he first bakery-pastry

convection oven Helpan Forni

was produced in 2006 as the
result of the extensive collaboration of
a group of creative and entrepreneurial
industrial designers, salespersons and
fechnicians that set themselves to offer
their clients reliable, high quality ovens
at the right price. And it is still in use.

Technology and  market demands
changed over the years but 17 years
later, we are sfill here providing
excellent quality, easy to use and
innovative ovens thanks to our flexibility
and consfant process and product
development and improvement.

Our clients cater to professionals in
love with their craft in the catering or
bakery and paostry business and they
appreciafe our wide range of highly
reliable convection ovens with a
multitude of accessories and 6 types
of control panel.

Our ovens have been designed
respecting the highest European stands
of quality and safety allowing you
fo regulate the cooking temperature,
time and steam, program oven sfart or
command it over the cloud.

Because being precise is important
to have a well baked, nice to look
at product, the temperature inside the
cooking chamber is displayed at dll
fimes even with the electromechanical
confrols.

The ovens are made entirely of
stainless  steel and have modern
electric structure.

Here are some of our solutions:
Helpan Forni  offers bakers and

FOOD
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confectioners an exiremely reliable
and valuable expert partner:

VENTO®, the powerful, flexible and
cost  appropriate  convection oven
suited for any type of pastry, fresh,
prebaked or frozen bread as well
as related products. It is available
with  electromechanical,  electronic
and touch screen commands, with 3
infernal washing programs and with
1 or 2 cooking speeds. The choice is
yours: 4 trays, 6 trays, 10 trays or 16
rollin trays, 40x60 or 40x80 format.

The Helpan Forni Gastro
combi sfeamers can safisfy the most
demanding chefs thanks fo its design,
quality of workmanship, versatility and
innovative functionality that simplify
the use. We offer the direct injection
steam and the boiler equipped ovens
in the 6, 10 and 20 tray GN 1/1
format with fouch screen controls,
recipes, multi-level cooking and sel-
cleaning. The ovens can be used to
cook, fry, grill stew, steam and much
more. Our standard version has 2
cooking speeds but the inverter version
is available for the chefs that need
more flexibility and choice.

Powersnack® was creafed fo
meet the need of small businesses to
have an efficient, robust and constant
partner in order fo grow.

Despite being considered small and
with limited capacity, Powersnack
ovens maintain the quality of large
ovens: quality components, safe,
intuitive and  consistent even and
replicable baking. Thanks fo  the
elegant design with simple lines,
Powersnack ovens adapt to any type
of inferior and use standard pastry and
gastronomy trays offering flexibility in

use. It is available with 2, 3 or 4 trays
60x40 and GN 1/1.

Do not hesitate to check out website
for more solutions:
www.helpanforni.com
www.redinox.eu
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Empowering local agriculture through

innovative fruit processing: a case study
of EXTRA FRUIT FILLINGS Company

in 2000 in Kosovo, has been at the fore-

front of the fruit processing industry for
over two decades. The company has continually
evolved, not just in its range of products but also
in its business approach. Especially since 2014,
the focus has been on empowering local farm-
ers and sourcing raw materials domestically. This
arficle delves into the company’s unique model,
product range, and its efforts to foster sustainable
agriculture.

E Extra Fruit Fillings Company, established

A Diverse Portfolio

One of the key strengths of Extra Fruit Fillings is ifs
diverse range of fruitbased products, including:
o Fruit Fill (Sauce)

e Fruit Jelly

® Frozen Fruits

e Extracts

In addition o fruitbased items, the company has
branched out to produce bakery essentials like
powders, emulsifiers, and a variety of mixes.

Quality and Innovation

Quality assurance is one of the pillars of Exira
Fruit Fillings" business model. The company en-
sures fop-notch quality through rigorous quality
confrol fesfs, beginning from the sourcing stage
to final production. Moreover, the company has
invested in technological advancements to en-
hance efficiency and ensure product safety.

Sustainable Sourcing: Empowering Lo-
cal Farmers

A noteworthy initiative by the company is the de-
velopment of partnerships with local farmers. By
offering competitive prices and fechnical assis-
tance, Extra Fruit Fillings aims to reduce reliance
on imported raw materials and instead encour-
ages domestic production.

Market Presence
With 30% of its market in Kosovo, Extra Fruit

FOOD
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Fillings has successfully ventured info various EU and
non-EU countries. lts products can be found in places
as diverse as Slovenia, Croatia, Hungary, Romania,
Switzerland, Macedonia, Bosnia and Herzegoving,
Austria, Germany, ltaly, Serbia, and Albania.

Challenges and Future Prospects

Although the company has an annual capacity for pro-
cessing /50 tfons of fruits, the demand often exceeds
the supply, reaching around 2000 tons. This creates
an imperative to continually scale operations and po-
tentially deepen the collaboration with local farmers.

Conclusion

Extra Fruit Fillings serves as an excellent example of
how innovation and sustainability can go hand in
hand in the food processing industry. Through its di-
verse range of high-quality products and its commit-
ment fo empowering local agriculture, the company
is setting a benchmark for others to follow. As it con-
finues fo expand its market reach and product portfo-
lio, the focus remains on creating a positive impact
on both the economy and the ecosysfem.

By highlighting its strengths, initiatives, and market
reach, Extra Fruit Fillings not only positions itself as
a leader in the food processing sector but also sefs
the stage for sustainable practices that benefit local
agriculture and the global food supply chain. il

www.extrafruitfillings.com

FOOD
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IRTECH: over 30 years of expertise
in refrigeration applied to the baking
and pastry industry

the quality and freshness of pro-

ducts are fundamental elements
fo meet consumer needs.
In this confext, Irtech stands out as an
undisputed leader in the production of
advanced technologies, offering inno-
vative solutions with proofing cells, re-
tarder provers, and tfemperature shock
freezers/blast chillers.
Itech Sl is @ company that operates
in the main international markets, rea-
ching over 50 countries, and relies on
a solid base of experienced person-
nel with over 30 years of expertise

I n the food industry landscape,

in refrigeration applied fo the baking
and pastry industry.

Through careful supplier selection
and component standardization for
various applications, Itech has deve-
loped over time a wide range of pro-
ducts and flexibility in terms of plants
and machines to meet the specific
production needs ranging from small

FOOD

artisanal laboratories to large-scale in-
dustries. In particular, Itech’s product
range includes:

Retarder Proofers

Fermentation is a crucial phase in the
preparation of bakery products such
as bread, pizza, and pastries. Irfech
has developed proofing cells that en-

DProcessing
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sure optimal leavening, improving the consistency,
flavor, and shelf life of the final products. These cells
precisely control temperature, humidity, and airflow,
creating the ideal environment for the leavening pro-
cess and achieving consistent and high-quality results.

Blast freezers/Blast chillers

To preserve the freshness and quality of food, it is
essential to rapidly lower the femperature. Irfech’s
femperature shock freezers/blast chillers allow quick
cooling and freezing of all types of raw, pre-proofed,
and pre-baked bakery products, preventing bacterial
proliferation and ensuring food safety.

This extends the shelf life of the products while main-
faining their sensory properties.

Industrial cells

A significant part of Irtech’s offerings is dedicated to
industrialtype cells, whether for proofing, freezing,
or maturing. These cells are custom-produced accor-
ding fo the specific needs of the customer.

All Irtech products are Indusiry 4.0 Ready, enabling
remote realime confrol and data collection. This al-
lows for the automation and interconnectivity of va-

rious production processes, optimizing efficiency.

Visit:
www.irtechsrl.it

DProcessing
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STAINLESS STEEL PROCESSING:
a single partner for the most complex
projects. Interview with Enrico

Scapolo, CEO of Metal’s SpA

efal's SpA is an lalian
company founded
in 1987 by Enrico

Scapolo. At its headquarters in
Borgoricco, in the province of Padua
(ltaly), it processes and assembles
stainless steel to produce complex
assemblies, semidinished products,
machine parts and components for
large and medium-sized lfalian and
international  sfructured  companies
operating in  various  markets,
including catering, botfling and food
processing.

Your service ranges from
consultancy to production,
indeed you present yourself
as a ’single partner’. What
does that mean?

"It means being the single point of
contact for our customers when they
need to realize complex projects
involving stainless sfeel processing.
We do not simply receive an order,
put forward a quote and proceed with
its implementation.

We provide a service covering
the entire logistical flow, including
fechnical ~ consultancy,  design,
engineering, raw material selection
and purchasing, supplier coordination
and lean production. We follow every
step of the process: from cost and
feasibility assessment to the realization
of a technically and economically
susfainable product, up fo logistics.”

What kind of products do
you manufacture and which
markets do you serve?

"Stainless steel is our speciality, and




we can assemble it with components
from various product cafegories to
make advanced assemblies.

We can make chopping machines,
meat processing machines,
homogenizers and solid separators,
machine parts for botiling plants and
packaging, semidinished  products

and components for industrial kitchens,
professional coffee machines, meat
processing, bakery... just fo name a
few examples, because we can also
handle more complex projects.

This is possible thanks to the rigorous
and flexible process we have
consolidated over time to optimize

fime and maximize production,
in which all parties involved are
perfectly coordinated to ensure on-
time deliveries and zero waste. And
of course because we have invested
in new fechnologies fo enrich our
machinery, also thanks to the support
provided by the ltalian Government in
recent years.”

[ metal's

PADOVA =

ITALIA = 1987
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Your production process also includes
laser cutting, punching, bending,
moulding, welding, milling, brushing
and assembling.

What equipment are you
focusing on?

"Our machinery includes, among
others, laser cutting systems, welding
machines with fibre laser technology,
bending machines and robotfic
systems, which we have selected
for their very high technology and
precision and which allow us to
perform very complex processing.

For example, thanks to our laser
punching equipment, we can make
any type of punching and thanks to
the laser cutting machines, we can cut
steel in different thicknesses, up to 25
mm, and perform 3-dimensional cuts
on already bent, punched pieces,
profiles and welded assemblies.
laser welding systems, on the other
hand, are a valid alternative to
the better known processes - such
as MIG and TIG - and allow us to
speed up production, obtain a clean
and aesthetically pleasing product,
and minimize pre- and postwelding
operations.”

Metal's is a company that has
invested heavily in sustainability and
quality.

"Exactly. We have a photovoliaic
system that covers our entire 22,000
square mefre plant and we have
recently installed o new system
for nitrogen  self-production.  Our
goal over the next few years is fo
achieve energy autonomy. At the
same time, we have continued fo
invest in safety and quality, obfaining
imporfant  certifications,  including

ISO Q001:2015 and subsequent

FOOD

revisions. We have supplemented the
ISO 45001:2018 certification with
ISO 14001, which defines standards
for environmental management
systems, and obtained the UNI EN
ISO 9606-1:2017 and UNI EN ISO
3834-2:2021 certifications, which
aftest to the quality of our welders
and welds. As a further confirmation
of our commitment, we are working
on drafting a Code of Ethics that will
define Metal's social responsibility.” it

www.metals.it

DProcessing



atest news

(14

BAKERY AUTOMATION:

UNLEASHING EFFICIENCY AND QUALITY

kery industry is experiencing substantial growth

through increased automation. From bread and
pastry lines fo complex confectionery products, auto-
mating bakery production processes is no longer just a
choice; it's a strategic imperative to maintain competi-
fiveness.

I n an era marked by digital transformation, the ba-

Automation in bakery production typically focuses on
critical areas: dough handling, portioning, proofing,
baking, cooling, and packaging. Advanced dough
handling equipment now integrates automated wei-
ghing and mixing systems, reducing human error and
optimizing ingredient use. Porfioning machines ensure
precise weight distribution, leading to consistent pro-
duct quality and minimized waste.

by \Walrer Konrad

29
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Proofing, a key step in the baking process, has been
significantly optimized with the adoption of smart pro-
ofing cabinefs. These advanced systems maintain pre-
cise temperature and humidity controls, improving the
texture, rise, and overall quality of bakery goods. Fur-
thermore, integration with loT (Infernet of Things) techno-
logies allows bakers to monitor and adjust parameters
remotely, enabling better responsiveness and reduced
downtime.

Oven automation has seen remarkable advances with
programmable logic controllers (PLCs) and arfificial in-
telligence. Modern ovens selfregulate their internal con-
ditions, adapting to different recipes or environmental
variables to produce uniform baking results. Cooling
systems, foo, are now equipped with automated con-
veyors and airflow management, ensuring efficient and
uniform cooling—a crucial step to preserving product

quality.

Automated packaging solutions complefe the produc-
fion line, using robotics and vision-guided systems to
accurately pack goods at high speed. These solutions

not only boost production output but significantly enhan-
ce hygiene by reducing human contact with products.

The shift fowards automation also addresses workforce-
related challenges, such as labor shortages and health
concerns, by significantly reducing manual handling
and repetitive fasks.

Yet, the infegration of automation isn't just about replo-
cing manual labor—it's about empowering skilled per-
sonnel fo focus on highervalue tasks such as quality
control, product innovation, and cusfomer interaction.

Ultimately, bakery automation promises substantial be-
nefits: greater productivity, higher consistency in pro-
duct quality, reduced waste, and enhanced food safety.
While initial investments may seem substantial, the long-
term savings, improved market competitiveness, and en-
hanced brand reputation typically provide a compelling
return on investment.

For bakeries large and small, embracing automation
technologies is rapidly becoming the standard pathway
fo sustained growth.
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TRADITION,
INNOVATION
AND QUALITY

The Perfect Triangle of
PANIFICIO COLACCHIO




In the context of Calabria’s exceptional culinary landscape,
Panificio Colacchio stands out as a unique reference point,
where tradition, innovation, and quality merge in an
extraordinary combination.

This company is much more than just a producer of
gastronomic delicacies; it's a perfect example of how
traditional art can be improved and amplified by modern
technology

he Calabrese Tradition:

A Heritage to Preserve

Panificio Colacchio is deeply
rooted in Calabrese tradition, and pﬂ"l!lﬂu Pﬂﬂlllﬂlﬂ
this heritage is a freasure that the
company commits to preserve and

o COLACCHIO

The artisan techniques, handed down
from generation to generation, are GusTo FE TRADIZIONE D1 CALABRIA
the very essence of this company, a
continuous homage to the authentic
gasfronomic culture of this region.

FOOD
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The company embraces modern technology to elevate
Calabrese delicacies to new heights of quality and
faste.

A striking example of this synergy between old and
new is the use of packaging machines from the
TECNO PACK group of Schio.

These packaging machines represent a step forward in
quality and safety of packaging.

The provision of more than one horizontal packaging
machine, including a special H4S machine for creating
a bauletto bag with four perimeter welds and a double
bottom with folded fins in paper film for Diamond line
long pasta with a Shrink Tunnel, is an example of Co-
lacchio’s dedication to quality and innovation.

The shrink film packaging machine for trays & Traditio-
nal Friselle with horizontal single fold offers significant
advantages.

lts cantilevered structure facilitates sanitation and ac-
cessibility fo main components, ensuring both hygiene
and safe maintenance.

The Result: Exceptional Quality
The combination of tradition and high-quality techno-
logy results in an exceptional outcome for Colacchio

Here, the past is respected and honored, ensuring that
the hisforical roofs never fade away.

The Innovation that Transforms Taste

But what makes Panificio Colacchio truly special is
its ability to combine fradition and innovation harmo-
niously.

FRADITIONAL

ART#




ﬁEXCEPTIONAL
QUALITY #

products. Each delicacy, carefully packaged, is
a celebration of Calabria, where tradition meets
culinary perfection.

Quality is the watchword, and every step of the
production process is aimed at ensuring that each
bite meets the highest expectations of custfomers.
In conclusion, Panificio Colacchio is an example

tecno Pack |

PACKAGING

of how fradition can thrive and grow through in-
novation and high-quality technology. Here, eve-
ry product is a testament to the love for Calabria,
the passion for culinary perfection, and the dedi-
cation to uncompromised quality. Each bite is a
journey through the history and future of gastro-
nomy. i
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general system pack

Skilled’
Group

Think. Make. Move!
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B.M. GROUP:exceIIence in aluminum
processing and treatment for the

ith over fifty years of

industry
experience, the Vene-

W fian company sfands

out for ifs cuttingedge solutions in
CNC machining, surface treatments,
and aluminum anodizing, ensuring
quality, speed, and infernational cer-
fifications.

Founded over fifty years ago, B.M.
Group S.r.l. has established itself
as a leader in aluminum machining
and freatment, offering complefe and
certified solutions for the food industry
and other industrial sectors. The com-
pany, based in the province of Vicen-

za, operates two strategically located
production hubs in Thiene and Zane,
both easily accessible from major

highways.
This prime location enhances logistics

efficiency and ensures rapid response
fimes to customer needs.

FOOD

At the helm of B.M. Group is Silva-
no Busin, the company’s President
and a key industry figure with deep
sector expertise, who personally over-
sees the fechnical department.

Alongside him, Vice President Ma-
rina Vitacca manages communica-

pProcessing



LAVORAZIONI MECCANICHE

Qualita, velocita e servizio sono i nostri
punti di forza

oLp MACHINING

Quality, speed and service are our
strenghts

B.M. Groups.r.l. -ViaGarziere, 36 -36010Zané (V) Italy - T. +390445.314036 - F. +390445.314911

e-mail:bm@bmgroupsrl.com-www.bmgroupsrl.com-www.bmanodizzazione.com



PACKAGING | labelling - weighing

fion strategies and research depart-

ments, ensuring an innovative and

forward-hinking approach. The com-

pany’s team consists of young, skilled
professionals committed to confinuous

improvement and professional devel-

opment.

One of the company’s main strengths
is ifs ability to perform CNC ma-
chining on large aluminum
plates, utilizing machinery capable
of processing pieces up to 13 meters
in length and 2.5 meters in width. This
expertise has allowed B.M. Group to

esfablish itself in key European mar

kefs, catering fo the needs of a niche
sector with high-quality standards.

In addition to mechanical processing,
the company provides a comprehen-
sive range of preliminary treat-
ments, including mechanical brush-
ing with various finishes, chemical
pre-reatments, and aluminum anodiz-

ing.

These integrated services ensure fai-
lored solutions and a high level of
cusfomization for clients.

The company’s efficiency is further
enhanced by o large warehouse
that sfocks materials in various al-

loys (such as 5083,
6082, 7075) and dif-
ferent thicknesses. This
enables B.M. Group
fo promptly meet cus-
tomer demands, re-
ducing lead times and
optimizing production
efficiency.

The quality of its pro-
cesses and products
is certified by the
ISO 9001:2015
standard, demonstrat-
ing a firm commitment
fo excellence. Upon
request, B.M. Group
can provide order
compliance  declara-
tions, MOCA certifica-
tions (for materials and
objects in confact with
food),  measurement
reports, anodizing cer-
tificates, and material
certificates, all in ac
cordance with the UNI EN 10204
European standard. By combining
experience, know-how, and passion,
B.M. Group positions itself as a relia-
ble and innovative partner for compa-
nies seeking cutingedge solutions in
aluminum processing and freatment. Its

FOOD

dedication to continuous improvement
and focus on specific customer needs
make it a key reference point in the
sector, capable of making a difference
in the global market. il

www.bmgroupsrl.com

DProcessing
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Thinking outside the box

for

AMA is a leading packo-

ging technology company

c that has been supporting

international customers — big and
small = since 1981. lis core busi-
ness is the design, engineering and
production of high-technology secon-
dary and tertiary packaging systems
and complete turnkey lines for custo-
mers in both the food and nonfood
markets.

Spending 5% of its annual turnover
on research and development has
put it in a very capable position fo
conquer the world’s most complex
packaging challenges, with over
3,400 machines installed globally,
many at multisite installations for the
world's biggest companies and con-
sumer brands.

ﬁackagmg concepts and inside
ox for packaging success

canna

GROUP

Innovation meets Experience

But Cama is also equally at home
supporting smaller companies with
their similarly challenging packaging
issues.

With such a broad spread of techno-
logies and a classleading machine
portfolio, Cama can deliver exactly
what customers need, based on
their precise productand-packaging
requirements.

For the bakery indusiry it can offer
multiple secondary formats, inclu-
ding sleeves, hingedlid boxes, car-

FOOD

fons, display boxes, wraparound for-
mats and RSC boxes. And for tertiary
packaging it offers RSC, display bo-
xes and wraparound formats.
Cama’s significant R&D investment
means its machine designs are ra-
rely static, with improvements and
technology transfer from other mar-
kefs being quickly and efficiently
incorporated info all future machine
variants.

An example of a major recent inno-
vation, which is set to gain signifi-
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cant traction in the bakery industry,
is the use of labels to replace flow

wrapping.

Cama’s new labelling technology
can replace multi-pack flow wraps
with labels that secure individual
products in shelfready collations.
Typical applications include indivi-
dual cake bars, wafers, chocolate

bars, noodle packs or wet wipes,
all of which can be secured together
by a common shared label and then

"broken off" individually and used/

consumed as required.

The primary packaging is sfill re-
quired to maintain product infegrity,
especially for baked goods, but the
secondary stickers or labels use the

FOOD

same chemical family as the primary
packaging, which means they can
be recycled in the same process.

This move to mono-material packa-
ging is a major first step to making
waste collection and recycling more
effective. Another advantage of this
approach is the flexibility is gives to
branding and marketing as the sti-
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ckers/labels can be printed on de-
mand — even lineside — and easily
tailored to discrete batches.

The reinforce the potential of this
technology, Cama is currently de-
veloping a highly integrated turnkey
packaging line for a large multi-
national customer that combines the
ability to collate and package indivi-
dual products info shelfready cases
or as labelled multi packs into ship-
ping cases. Not only does this solu-
tion handle multiple case styles, but
its modular design flexibility means it
can more easily adapt to available
factory real estate.

Changeover is also tooMree and
both packaging processes are hi-
ghly optimized, ensuring that they
do not compromise the speed of any
upstream processes.

European markefs will soon  see
the infroduction of the Packaging
and Packaging Waste Regulation
(PPVWR] which will define staged re-
quirements for recyclability, the use
of recycled materials and overall
waste reduction.

This sustainability driven initiative

- weighing

means that companies must ensure
that their packaging is compliant
with regulations.

But for many companies an overnight
changeover to new materials, tyles
and processes is simply not possible,
which means they need technology
that can adapt as the market evol-
ves, including changeovers to more
sustainable materials.

The legislation is also “loose” enou-
gh that individual companies can
adopt and enforce the new legislo-
fion slightly differently, which means
international machine suppliers must
make sure that their technology can
be adapted to serve different market
requirements.

Although Gen Z and families with
children are sold on the eco packa-
ging message older generations
are less inclined to purchase based
on eco credentials. It's not that they
won't buy products, they will if they
are the same price or cheaper. At
this stage, sustainability does not
have a significant positive impact on
sales.

When new materials are used,
packaging-machine dynamics must

FOOD

be tailored fo suit the physics of the
material. Not only do new eco mate-
rials require gentler handling, but the
material properties can change form
one supplier to the next.

Until these polymer formations have
been widely perfected and distribu-
fed, it is up fo the machine suppliers
fo give their customers the ability to
fine tune packaging processes and
machine dynamics. And this is not
just for flow wraps, doypacks and
other packaging formats are also he-
avily affected.

And when it comes to branding,
Cama has a packaging design team
that is second fo none. With exten-
sive experience across many indu-
stries and applications, it can bring
the holistic approach that is needed
fo balance and enhance every sin-
gle input that has an impact on the
packaging process, such as physical
features, functional capabilities, ma-
ferial types & volumes, sustainability,
logistics, throughput, handling dyna-
mics... this list goes on and on, but
nothing can be discounted. filt

www.camagroup.com

processing



<& THE POWER OF SHRINK.
WORLDWIDE.

DIAMOND 500 BM + TF 40 20
State-of-the-art shrink
packaging technology

TECNO

GROUP

P67
Stainless steel
automatic plant

® 06 -

+39 0445 605 772 -
Via Lago di Albano, 70
36015 Schio (V1) Italy

sales@ifppackaging.it FM

www.ifppackaging.it
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UNIVERSAL PACK: 60 Years
of innovation, sustainability
and global excellence

brates a major milestone: 60

years of business. This journey
of confinuous growth has been dri-
ven by a relentless pursuit of techno-
logical innovation, a deeprooted
commitment to environmental respon-
sibility, and strong, long-standing re-
lationships with customers across the
globe.

I n 2025, Universal Pack cele-

IPACKIMA 2025 (Hall 2, Stand
A82) will be the perfect opportuni-
ty to celebrate this legacy of excel
lence and to unveil next-generation
single-dose packaging solutions that
seamlessly combine sustainability,
efficiency, and reliability—the core
pillars of the company’s vision for the
future.

Sustainable packaging:

a responsible choice for the
future

At Universal Pack, sustainability is not
just a frend—it's a founding principle,
embedded in every sfage of product
development. The company designs
high-performance single-dose packa-
ging systems that are fully compatible

Science in Packaging

with compostable, recyclable, and
recycled films.

leveraging rigorous festing protocols
and advanced tools such as Life
Cycle Assessment (LCA), Universal
Pack is able to quantify and minimi-
se environmental impact without ever
compromising on packaging quality,
machine performance or regulatory
compliance.

This proactive, science-based ap-
proach positions Universal Pack as
a strategic partner for companies ai-
ming fo reduce their ecological foot-
print while enhancing product value.

FOOD

Global synergies for tailor-
made sustainable solutions
To stay af the forefront of innovation,
Universal Pack fosters close collo-
borations with leading infernational
film  manufacturers,  multinational
companies, and presfigious acade-
mic research cenfres. These partner-
ships enable the codevelopment of
new, forward-thinking materials and
packaging concepts that meet both
environmental and functional require-
mentfs.

Each material undergoes extensive
festing on Universal Pack's proprieta-
ry systems, ensuring optimal machine
compatibility and performance. The
result is a portfolio of solutions that
deliver not only sustainability, but
also exceptional efficiency, safety,
and shelf appeal —designed to meet
the evolving needs of a competitive
global market.

Universal Lab: scien-
ce at the heart of

packaging
The beating heart of Uni-
versal Pack’s innovation

lies in Universal Lab, the
company's inhouse rese-
arch and  development
centre.

For over three decades, its
multidisciplinary team of
highly qualified scientists

DProcessing
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and engineers has been dedicated
fo the precise analysis of materials
and products. Their expertise ensures
that every packaging machine is tai-
lormade fo the specific properties of
the product and the laminate being
used. From flowability and sealing
behaviour fo barrier properties and
thickness tolerance, every variable is
carefully considered. This scientific
and methodical approach empowers
Universal Pack to deliver fully custo-
mised, highly performant packaging
solutions, capable of meefing even
the most demanding technical and
regulatory specifications.

60 years of innovation and
global success

Founded in 1965, Universal Pack
marks its 60th anniversary in 2025-a
remarkable achievement that under-
scores the company's enduring com-
mitment fo innovation, manufacturing
excellence, and sustainable deve-
lopment. Over the decades, the com-
pany has insfalled more than 8,000
packaging systems in over 160
countries, becoming a trusted partner
for leading global brands in both the
food and pharmaceutical industries.
Driven by a culture of passion, stro-
fegic vision, and cusfomercentricity,
Universal Pack has built a reputation
for delivering reliable, futureready

solutions that add value and drive
growth. This landmark anniversary
is not only a fime to reflect on past
achievements but also a launchpad
fowards exciting new horizons. With
a sharp focus on the future, Universal
Pack continues to invest in Industry
4.0 technologies, ecoconscious ma-
ferials, and advanced packaging so-
lutions—including stick-pack machi-
nes, fourside seal sachet equipment,
and fully integrated packaging lines.

FOOD

Universal Pack looks forward
to welcoming you at
IPACK-IMA 2025

(Hall 2, Stand A82), where you'll
discover how its stateofthe-art so-
lutions can support your business in
building a future that is not only su-
stainable and efficient, but also boldly
innovative. i

Visit:
www.universalpack.it

DProcessing



CAVANNA:

TURN-KEY FLOW WRAPPING,
CARTONING & CASE PACKING

c CAVANNA
Cavanna Packaging specializes in: Turn-key Packaging Systems

e  Turn-key Flow Wrapping, Cartoning and Case packing solutions
e  Sanitary Design Systems for the Food Industry

e  Easyto clean toolless Poke Yoke solutions

e  Fully Caustic Washdown Flow Wrapping lines

e Unique space and labor saving Flow Wrapping solutions

S

S
L —

O

——

CAVANNA S.p.A.
Via Matteotti 104, 28077 Prato Sesia (NO) Italy
Phone: (+39) 0163 829 111 | sales@cavannagroup.com

DUSSELDORF- GERMANY
18.05 - 22.05 2025

Visit us at
Hall 9 - Stand C21

M Visit our website
i Www.cavanna.com
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Alline - Jar wrap-around & tamper

evident labelling machine

LTECH, the leader in the
A design and manufacture

of labelling systems ba-
sed in Bareggio near Milan, laly,
has recently delivered an interesting
new labelling system for a customer
in Northern Europe — a manufactu-
rer of preserves packaged in glass
jars. The customer’s requirement was
fo equip their packaging line with a
new labeller which would be able to
apply wrap-around labels to
the body of the jar, synchroni-
sed with a second upper label,
folded like o guarantee seal.

All of this without reducing the perfor-
mance of the packaging lines, able
to churn out 150 jars per minu-
te.

The labeller designed by ALTECH for
this applicafion, sfarting out from the
standard model of the Alline range,
was in this case equipped with an
innovative device which allows the
body label to be synchronised with

the seal label, also on an indine lo-
beller, at high speed: the electroni-
cally controlled system can rotate the
jar while it is moving on the conveyor
belt, allowing the user to select on
the fouchscreen inferface how much
the jar must be rotated with respect
fo the seal position, in order fo be
able to centre the relative position
between the two labels. By storing
the parameters in a recipe, it is also
possible to easily process labels of
different dimensions, or jars
of different diameters, by
carrying out a simple and repeatable
format change.

The new application technique de-
signed for this customer by the ma-
nufacturer based in Bareggio near

FOOD

Milan confirms ALTECH's bent for in-
novation, also allowing the company
to add an additional new solution to
its range which we believe will pique
the interest of the market — particu-
larly because these solutions were
previously available only on sophisti-
cated rotary labellers, which come at
a much higher cost. il

ALTECH will exhibit at
IPACK-IMA 2025, taking

place from May 27 to 30
at Fiera Milano Rho,
Hall 4 - Stand D44.

For further information:
info@altech.it - www.altech.it

DProcessing



PROVEN INNOVATION

ALine E - An in-line labelling system configured to apply
two front and back labels to rectangular and elliptical
shaped products.

e Integrated management via PLC, with Industry 4.0 and
remote support.

e Touchscreen controller on a swivel panel, which can
store up to 100 labelling formats.

e Silent, modular conveyor with automatic
synchronization.

e Digital positioners on all adjustment handwheels, with
recipe format values available from the control panel.

e Perimeter base, with over structure for system rigidity
and internal lighting.

Innovation or conservation? These philosophies are apparently opposite and irreconcilable.
The former promises superior performance and new features. The latter guarantees the reliability
and practicality typical of tried and tested solutions.

ALTECH is committed to both innovation and conservation in our labelling machines.

Each of them contains the most innovative technologies, but it is also the result of design
refinements based on 30,000 acceptance tests. Thanks to such technical expertise, we are able to
state that every labeller we offer is not only state-of-the-art, but it is also user-friendly, functional,
and reliable.

An example? Our ALline E system.

ALTECH Srl

Viale de Gasperi, 70
20008 Bareggio (MI) - Italy
Tel. +39 02 90363464

info@altech.it
. See more!
www.altech.it
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Enhancing food packaging
with ETIPACK’S top/bottom labelling

op/Bottom labelling of

systems

I es: a key requirement in

the food industry

Among the many labelling opplica-
tions required by food producers and
machine manufacturers, top,/bottom
labelling for various types of trays
and horizonfally transported  pack-
ages is one of the most requested. Eti-
pack meets this need with the System
4 range, which includes machines
designed to handle different labelling
requirements with maximum flexibility.

Designed for applying labels on the
top and/or bottom of products, these
systems can be equipped with a hot
stamping unit for simple bafch and
expiration date printing or a thermal
fransfer unit for printing barcodes,
variable data, and images. They can
be integrated into a packaging line or
operafe as standalone units.

Specific applications for bak-
ery, pastry and confectionery
Pre-formed Trays

System 4 is widely used for labelling
preformed frays in the food sector,
such as ice cream containers. VWhen
equipped with a printing unit, it al-
lows for on-demand prinfing of ingre-
dient lists and other variable fexts set
by the operafor.

Thermo-Sealed Trays

Ideal for thermo-sealed trays of vari-
ous sizes and formats [e.g., sandwich
packs and baked goods), System
4 ensures perfect labelling. For thin
products, a high-grip conveyor belt
secures the ifem during top and/
or bottom labelling. For bulkier or
uniquely shaped items, such as frian-
gular sandwich packs, a splitbelt sys-
fem holds the product in place, expos-
ing the bottom for efficient labelling
on both sides. A printing unit can be

FOOD

added for ingredient lists and other
variable data.

Flexible Packaging

System 4 also accommodates flexible
packaging, such as trays of cookies,
dry pastries, and flow-packed bakery
products. These items are conveyed
fo the labelling area using two side
belts covered in soft sponge, which
ensures product integrity while main-
faining precise label application.

Boxes

As a highly versatile solution, System
4 can handle products up to 500 mm
in length, including boxes and bulk-
pack formats.

Jars and Bottles

Designed to label items of various
geometries and sizes, System 4 fea-
tures adjustable side belts, allowing
for width adjustments from 40 mm to




etipack

FOOD

A COMPLETE RANGE
OF INDUSTRIAL LABELLING,

CODING, PACKAGING
SOLUTIONS DEDICATED
TO THE FOOD INDUSTRY

etipack.it/en/sector/food/
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200 mm. This makes it ideal for top
and/or bottom labelling of jars and
bottles, including multipage labels for
recipes, promotions, and contests,
applied fo either the bottom or the lid.

Empty Trays

System 4 can be used in standalone
applications fo label empty trays and
packages before they are used in fill-
ing lines. lts ability o accommodate
a variety of formats and geometries
makes it suitable for contract packag-
ing applications.

Aluminum Trays

The system efficiently labels aluminum
frays without deforming them, ensur-
ing perfect label application.

A complete range for the
Food Industry: solutions for
producers and machine man-
ufacturers

labelling plays a crucial role in the
food industry, where packaging solu-
fions are highly diverse and constantly
evolving. To address this dynamic mar-
ket, Efipack has developed a compre-
hensive range of solufions tailored to
both food manufacturers and machine
builders. These solutions cover product
labelling and handling, as well as com-
plementary applications that support
marketing and packaging activities.

Etipack’s product range in-

cludes:

e Selfadhesive labelling systems

* Printand-apply systems for barcodes,
QR codes, and Data Matrix codes

e Tray and package destackers

® Pick-and-place feeders

® Friction feeders

® Bandolier feeders

e Thermal prinfers and printing units il

For more information, visit
efipack.it/en/settore/food/

\-etlpack@

labelling, coding, caring

FOOD
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GAMPACK: excellence and innovation
in industrial packaging

industrial  packaging, Gam-

pack stands out as a prominent
player in secondary packaging and
end-ofine solutions, providing turnkey
solutions across global markets. Since
its founding in 2003, the company
has accumulated extensive  experi-
ence in packaging automation, fur-
ther advancing its expertise in robotic
fechnologies following the acquisition
of a historic ltalian robotics company
in 2020. In this way, Gampack con-
finues to serve a diverse range of in-
dustries, including food & beverage,
bakery, confectionery, cosmetics,
pharmaceuticals, and pet food.

I n the compefitive scenario of

A company with an innova-
tive DNA

Renowned for its innovative ap-
proach, Gampack specializes in de-
signing and manufacturing advanced
secondary packaging and end-of-line
systems. The core of its offerings lies,

on one hand, in the design of aufomat-
ic machines to pack a variety of rigid
products—from beverage cartons to
cans and glass jars—intended for lig-
uid and semidiquid goods such as fruit
juices, jams, milk, and pet food. On
the other hand, the company’s drive
for innovation is also reflected in its
robotics division, which enhances its
porffolio with classic packaging mo-
chines infegrated with highly cusfom-
izable robotic systems, specifically
failored for both the aforementioned
rigid items and flexible products,
such as doypacks, flowpacks, and
pouches. As an example, Gampack
has recently developed a tailormade

Modular Robotic Line for Wrap-Around Cases.

FOOD

production line for the confectionery
industry, specific for the secondary
packaging of frozen pastries.

The system erects corrugated boxes
from flat blanks, inserting a food-
grade bag to prevent direct confact
with the products, and performs real-
time quality checks. It can handle up
to 500 products per minute and pro-
duce 50 boxes per minute. Utilizing
high-speed pick-and-place robots for
precise handling, the system ensures
product infegrity, enhances customer
experience, and is highly adaptable
fo various packaging sizes and types.
This new line not only reinforces Gam-
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Automatic Wrap-Around Case Packer

with continuous motion.

pack’s position in the confectionery
market but also sefs new standards in
quality and innovation, further dem-
onsfrating  Gampack's  commitment
fo delivering cuttingedge, industry-
specific solufions.

Flexibility is certainly another comer-
stone for Gampack. The company'’s
machines are designed to quickly
adapt to different packaging sizes
and production parameters, ensur-
ing high versatility. With over 1,700
installations  worldwide,  Gampack
guarantees solutions tailored fo the
customer's needs, backed by excel-
lent aftersales service, which distin-
guishes the company from its competi-
tors. This includes timely spare parts
supply and technical inferventions on

production lines within 24 hours from

the customer’s request to ensure seam-

less operational continuity, reinforcing
the company's reliability.

Advancing with Al and sus-
tainable packaging for a
greener future

Llooking ahead, Gampack is commit-
fed to further international expansion
and technological development. The
company's R&D efforts are increas-
ingly focused on incorporating artifi-
cial intelligence (Al) into its packag-
ing systems. By analyzing production
dato and optimizing processes, Al
enhances efficiency, prevents errors,
and minimizes waste, improving both
productivity and the operator's work-
ing environment.

FOOD

In addition, in response to environ-
mental challenges, Gampack has
embraced sustainability by adopting
ecofriendly production  processes.
The company has infroduced sustain-
able packaging innovations, such as
clusters, Minirays, Ecolabels, and
Hayers, crafted from renewable, bio-
degradable, and recyclable materi-
als. These solutions reflect Gampack'’s
commitment to reducing environmen-
fal impact while maintaining produc-
fion efficiency—an increasingly cru-
cial factor for customers.

Two decades of expertise
driving Gampack toward
new horizons

Under the leadership of cofounder
and President Giuseppe Gazzola,
Gampack follows a path of am-
bitious growth and innovation. A
strong management feam supports
the company’s forward-looking strat-
egy, driving success while maintain-
ing Gampack’s core identity. With
an unwavering focus on innovation
and sustainability, Gampack solidi-
fies its leadership in the packaging
industry, consistently offering pioneer-
ing solutions that meet the evolving
challenges of a global market. i

www.gampackgroup.com

processing
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VILSA NIX-PACK: adhesive dots
that repackage the six-pack

How can plastic be saved, CO, reduced and functionality maintained?
VILSA-BRUNNEN - in collaboration with KHS GmbH - has found the answer:
in the form of the VILSA NIX-PACK. VILSA is the first German beverage

manufacturer fo replace the familiar shrink wrap with adhesive dots

ess plastic, more future
L The VILSA NIXPACK dras-

fically reduces the use of
plastic. “We want to offer our cus-
fomers an environmentally friendly
altfernative that combines the highest
quality and innovation. The deci-
sion to dispense with film is a clear
commitment to more resource con-
servation and a cleaner future,” says
Hans-Dietrich Kihl, Managing Partner
at VILSABRUNNEN Otto Rodekohr
GmbH. According to VILSA, it saves
around 50 fons of plastic per year,
which equates to around 2,000 kilo-
mefers of shrink film. “Compared to
the greenhouse gas emissions associ-
ated with shrink film, we achieve a
reduction in CO  emissions between
40 and 70 percent, depending on
the bottle sizes. We save 62.5% of
CO emissions with the T-iter NIX-
PACK, for example,” Kihl calculates
and adds: "Replacing shrink film is
an imporfant step in ferms of immedi-
afely visible wasfe avoidance in refail
— who's never seen a tattered-looking
disposable shelfe The infroduction of
the VILSA NIX-PACK is the next logi-
cal sfep in a series of innovations we
have brought to the market in recent
years.”

Packaging rethought: adhe-
sive dots and cardboard car-
riers as key technology

What is special about the VILSA NIX-
PACK?® It uses no plastic film at all and
relies on strong adhesive dots to hold
the bottles together. These are environ-
mentally friendly and robust, resistant

fo environmental influences and do
not hinder the recycling process. They
do not need fo be disposed of before
the bottles are returned and, accord-
ing fo the company, have no impact
on the recycling process.

Also, a cardboard carrier made from
100% recyclable material replaces
the previous plastic handle and en-
sures safe fransportation, even in
cold, hot or damp conditions. After
use, it can easily be disposed of in
waste paper bins. The NIXPACK is
due to be launched across the board
from May.

Consumers expect en-
vironmentally friendly
packaging

When companies think more
sustainably, they also do so
in the inferest of consumers.
Consumers increasingly ex-
pect environmentally  con-
scious packaging  solutions
that are both functional and
sustainable. The VILSA NIX-
PACK  shows how plastic
can be reduced while at the
same fime increasing con-
venience and practicality.

Sustainability as a
success factor in the
industry

Packaging made from recy-
cled PET that reduces CO2
emissions is no longer the
excepfion. Innovations such
as VILSAs water  sixpack

FOOD

show that the industry is increasingly
moving fowards minimizing the envi-
ronmental impact of packaging. It is
essential for them to keep pace and
fake advantage of frends like these to
reduce their environmental footfprint
and increase their competitiveness.

The company
VILSA-BRUNNEN
VILSABRUNNEN from Bruchhausen-
Vilsen in Lower Saxony is at the cent-
er of the VILSA Group and employs
more than 500 people. The main
brand is VILSA, with Bad Pyrmonter,
BAD, Mineau and Sodenthaler also
part of the group. il

DProcessing
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RASSPE

BY CHIARAVALLI GROUP: tradition
meets innovation

RASSPE Blades the most ancient brand of blades
for slicing machines was established in 1827

ASSPE Blades is a unique
R symbol of history and in-

novation: the most ancient
brand of blades for slicing machines
was esfablished in 1827 and shines
nowadays within the innovative envi-
ronment of CHIARAVALLI Group.

Today, in fact, RASSPE Blades are a

100% Made in ltaly excellence prod-

uct that joins 30 years of craftsman-
ship know-how with the productive
strength of o multisectoral Group.

Starting from the design of each mod-
el, passing through the study of the
numerous phases of production, up o
their development and application,
everything is based on the passion
for a unique product.

Each step is the outcome of years of
experience and constant innovation
dedicated to refining each detail that
pours info unmatched quality blades
for slicing machines.

What makes RASSPE a leading player
in its sector is not just quality: thanks to
the lafest productive machines, more

than 30 000 blades are monthly pro-







duced in the group plants to grant the
supply of a vast warehouse to support
all customers in such a complex mac-
ro-economic context.

Serving  worldwide  customers,
RASSPE Blades perfectly embodies
the idea of a group with an lialian
heart that deals on the global stage.

Such expertise within the food indus-
tries represents for the group a fun-

C

damental asset: RASSPE team will
be leading the Food Division of the
Group, founded to expand the range
of products offered to the alimentary
secfor.

From fensioners and open fransmis-
sion components to electric motors
CHIARAVALLI Group manages vari-
ous products that are af the founda-
tion of the food indusiry machines

and that thanks to RASSPE expertise

CHIARAVALLI

GROUP

represent a tangible opportunity for
growth for all the group.

Founded on past success, fueled by
the actual challenges, and project-

ed towards the future, CHIARAVAL-
LI Group has in RASSPE one of the
gems that shines and will shine even
more, just like one of ifs stunning

blades. iii

www.chiaravalli.com
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SILOS REVOLUTION:
storage, conveying and dosing
solutions for food industries

ilos Revolution is a company

specializing in the design,

development and customiza-
fion of Raw Material Storage, Con-
veying and dosing systems for the
food, chemical and pharmaceutical
industries. Silos Revolution puts the
customer’s needs at the first level and
then tailors on them what will be the
customer’s failormade system.

Dealing with particular and unique
systems, there can be no copy and
paste. Each system is different be-
cause the requests of the individual
customer are different, only the
gained experience on how fo deal
with certain particular ingredients that
can be a game-changer.

This technical conception of work
combined with the availability and
flexibility of the company's engineers
and technicians has initiated impor-
fant collaborations with large ltalian
and foreign groups.

The silos most demanded by

industries are:

-The antistatic Trevira Fabric  Silo
model STT. This particular silo is the
most economical version of the varie-
fies of silos for storing food, chemi-
cal and pharmaceutical powders
and granules. It is failormade, so it
fits well in any interior space infend-
ed for storage, with the advantage
of utilizing all available height. The
sack can be washed and sanitized
in any industrial laundry.

- The Monolithic Outdoor  Stainless-
Steel Silo model SAIl or Painted Steel
Silo model SAV. This particular silo is
mostly used when there is insufficient
interior space for sforing raw materi-
als. There is an insulated version in
case the sfored ingredients are sensi-
five fo high summer temperatures or
relative humidity of outside air.

-The Modular Cylindrical Segment
Silo made of stainlesssteel or Paint-

ed Steel outdoor model SMC. This
particular silo is the natural variant of
the monolithic silo, when the storage
exceeds 100 m3 or the silos have to
be fransported in containers by ship.

Bag emplying systems for bags up fo
1 ton or bag emptying systems of 25-
50 kg conclude the range of products
dedicated to powder storage.

On the company website you can find
all storage solutions for powders, gran-
ules and liquids suitable for all needs,
from the most economical fabric silos
to monolithic stainlesssteel outdoor si-
los to thermo-conditioned tanks.

Indicate the precision in the dosages
of individual ingredients you would
like to have, and Silos Revolution will
build the appropriate system to guar-
antee those accuracies.

Silos Revolution micro-dosing systems
guarantee accuracy of +/- 5 grams
per individual ingredient.

FOOD
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Special production processes such as:

-Flour disinfestation: \We pre-

vent the problem of flour infestation
upstream of the silo.

- Flour cooling: \\e solve the sum-

mer problem of hot flour for leav-
ened baked goods. Our cooling
systems lower the femperature of
flour by 20°C, during the automatic
dosage sfage. Stop dry ice.

- Powder mixing stations: \\Ve

make powder and granule mixing
systems with or without fat additions.
Ideal systems for all those who want
fo prepare automatic pre-mix of pow-
ders ready for a wide variety of uses.

- Powdered sugar: \We help con-

fectionery industries produce their
own powdered sugar and manipu-
late it as needed.

- Inverted sugar systems: They

are designed and sized adhoc so
that they can be infegrated into clas-
sic storage facilities.

=

FOOD

Each system is managed by indus-
trial PLC, and if the customer wishes,
we can supplement the supply with
management supervisors open  fo
dialogue with existing systems and
remote assistance.

If you already own a raw material
storage transport and dosing sysftem,
but you are not satisfied with its per-
formance, Silos Revolution can safely
solve your problems and guarantee
you the production you sef out fo
achieve.

“Choose to be free” is Silos Revolu-
fion’s slogan, come and find out how. i

You can visit our website on the fol-
lowing address:
www.silosrevolution.com

SILOS

R=VOLUTION

optimal system solution

| DPDrocessing |
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TARNOS precision vibrating feeders
in the confectionary industry

fficiency, precision and pro-
E duct integrity are non-negotio-

ble in the confectionary indust-
ry. From delicate chocolates to chewy
gummies, every freat must be handled
with care to maintain quality an appe-
al, playing a critical role the vibrating
feeders, moving sweets through pro-
ductions lines with consistency, speed,
and minimal damage.
Vibrating feeders use controlled vibra-
fions fo move products between diffe-
rent stages of production. From cooling
fo coating, and weighing to wrapping,
vibrating feeders are critical for keeps
the lines running smoothly, minimize
downtime, and ensure quality af every
stage.

Why choose Tarnos vibrating

feeders?

1.Controlled flow = reduced
downtime: Feeder speed and
vibration amplitude can be adju-
sted fo control the rate of product
flow, essential when synchronizing
with other machines on the line
such weighers, packaging systems,
or coating drums, also, preventing
overloading downstream equipment
and keeping the line running without
inferruption. Vibrafing feeders are
low maintenance by design, with
minimal wear parts.

2.Gentle handling for fragile
products: Vibrating feeders provi-
de smooth motion that eliminates the
need for rollers or belts, which can
crush, stick, or deform items.

3.Hygienic, easy to clean de-
sign. Complying sanitary deman-
ds is critical in food production.
Vibrating feeders are usually made
from stainless steel, with smooth sur-
faces and minimal crevices fo pre-
vent product buildup and allow for
easy cleaning, meeting strict FDA or
EU food-grade standards.

4.Seamless integration with
automation: Easily connect with
existing PLCs, sensors, and robotfic
pick-and-place systems

5.Space efficiency: compact and
customizable, vibrating feeders can
be design fo fit info tight spaced
and complex layouts.

Common applications in the confectio-
nary production:

* Feeding into packaging li-
nes: ensuring consistent supply to

TARNOS

FOOD

vertical or horizontal  formill-seal
machines.

¢ Connecting processing sta-
ges: moving product between co-
oking, cooling, coating, and wrap-
ping areas.

¢ Portioning systems: delivering
precise amounts of product fo wei-
ghing and batching equipment.

* Sorting: dligning or spacing items
for individual wrapping or place-
ment.

In @ market where presentation and
product quality directly impact brand
perception, Tarnos vibrating feeders
offer a reliable way to maintain high
standards while optimizing throughput.
Their gentle handling, hygienic de-
sign, and precise control make them
a foundational element in the sweet
science of candy making.

Whether you're scaling up production
or upgrading your line for better effi-
ciency, investing in a quality vibrating
feeder is a move worth making—be-

cause every candy deserves a smooth
ride. i

www.tarnos.com

| DPDrocessing |



Vibrating Handling Equipment for the
confectionary industry

Accurate feeding

Versatility

Product care

Compliance with strict hygiene
standards

Customized designs

(+34) 91656 4112

Manual or remote control
Instant regulation

Zero maintenance

Water and dust protection IP-66
Stainless steel components

FDA painting

tarnos@tarnos.com

www.tarnos.com
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SATINOX. Knowledge, technical
expertise and quality: product identity

atinox has been manufac-
S turing perfectly welded

stainless steel bowls
for more than 30 years.
They are made by hands to fit the mo-
chines used fo knead and mix dough
for the bakery and pastry sector
as well as for the chemical and
pharmaceutical sector.

The company was founded in 1982
and since then it has been a strong
believer in the value of manual
metalwork fabrication.

All bowls are made by expert and
specialized workers, able to
manufacture  robust, versatile
and long-lasting tailor-made
products.

Safinox can count on a team that
works together with passion and
professional expertise, uses
high-quality materials and is
continuously finetuning its metal fabri-
cation and welding fechniques.

In fact technical expertise and knowl-
edge go hand in hand with the
quality of the materials ond the
ability to turn traditional artisan met-
alwork fabrication into expert joining
fechnique.

From project development fo product
manufacturing careful examination of
any special production needs is defi-
nitely essential to find the ideal solu-

FOOD

53 Satmox 40:

w

ANNIVERSARY

fion to optimize bowl! performance,
and consequently machine perfor-
mance.

Strict compliance with the drawings,
the painstaking attention to folerances
along with machining precision guar-
antee tailormade products of any
shape and size. fiii

www.satinox.com

processing



—— Since 1982

Learning is experience.
Everything else Is just information.

A. Einstein

Da sempre lo specialista preferisce lo stile e la qualita del prodotto fatto a mano.

Per questo, da pit di trent’anni, abbiamo scelto di realizzare le nostre vasche in acciaio
inox, per i settori della panificazione, pasticceria e chimica, con metodo artigianale.
Questo ci permette di garantire durata e robustezza senza pari.

Experts prefer style and quality of the handmade product.

This is the reason why, for more than 30 years now, we realize our

stainless steel bowls, for bakery, pastry and chemistry, in a traditional way.
This allows us to provide incomparable durability and strength.

www.satinox.com
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Crunchin

into the future:

why tortilla chips are the next
big thing in the Middle East

SG-ltaly: your partner
E in snack manufacturing

At ESGHtaly, we design and
supply high-performance snack pro-
duction lines, helping manufacturers
build efficient, high-quality, and sus-
tainable facilities. VWith headquarters
in ltaly and a regional office in Dubai
(ESG-Middle East], we bring dec-
ades of expertise in manufacturing
equipment for tortilla chips, potato
chips, popcorn, pretzels, extruded
snacks, and more.

As tortilla chips continue fo gain pop-
ularity, we provide custom solutions to
help manufacturers set up or opfimize
production lines, ensuring efficiency,
profitability, and sustainability. Many
leading snack producers in the Mid-
dle East are already investing in this
fastgrowing market.

Why invest in tortilla chips?
Originally a staple of Mexican cui-
sine, tortilla chips have become a
global snack phenomenon, loved
for their crunch, versatility, and share-
ability. The global tortilla chip market,
valued at $27.3 billion in 2023, is
projected to reach $48.7 billion
by 2030, growing at a CAGR of
8.8% (Tortilla Chips Market Size,
Share and Growth Report, 2024).
This surge is driven by increasing de-
mand for healthier, plantbased, and
glutenfree snacks. In the Middle East,
where the snack industry is booming,
fortilla chips present a significant op-
portunity for local manufacturers.

Traditionally dominated by a single
global brand, the market is now ripe
for expansion. Unlike other snacks,
tortilla chips rely on widely available
raw materials, simplifying produc-

fion. A key factor for manufacturers
is water consumption, which varies
significantly. Using corn flour requires
just 0.5 liters per kg, while whole
comn cooking can use up fo 8 liters
per kg. This makes tortilla chips an
ideal product for regions prioritizing
water conservation.

Additionally, tortilla chips offer one
of the highest production efficiencies
in the snack industry. Unlike potato
chips, which vyield only 250g per
kg of raw potatoes, torfilla chips
maintain a 1:1 production rafio—1
kg of raw material produces 1 kg of
chips. This eliminates food waste and

FOOD

increases  profitability, while lower
water consumption makes them a
more sustainable option, particularly
in water-scarce regions.

Choosing the right produc-
tion method

The tortilla chip production process
includes masa preparation, sheeting,
cutting, baking, frying, seasoning,
and packaging, with the key differ-
ence in dough preparation.

The Corn Cook Method starts with
whole dry corn, which is cooked,
soaked, and ground into fresh masa.
While it requires more processing, it
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can be costeffective where raw corn
is cheaper than com flour. The Masa
Flour Method uses pre-ground com
flour, eliminating cooking for faster
processing and lower equipment
costs. The Continuous Masa Produc-
fion Unit is a cutting-edge system that
produces fresh masa in minutes, re-
ducing water consumption and pro-
duction costs.

The best method depends on local
raw material costs and production
priorifies.

Tortilla chips vs. potato chips:
the competitive edge

Tortilla chips are increasingly popular,
especially among younger consumers
and families, thanks fo their crunchier
fexture and lower oil absorption, mak-
ing them lighter than potato chips.
They are also ideal for dipping and
sharing, pairing perfectly with salsas,
guacamole, and cheese dips. Ad-
ditionally, they are perceived as a
healthier option, with many consum-
ers favoring whole grain, baked, and
glutendree varieties.

Middle East: a Fast-Growing
Market

The Middle East's snack industry
is expanding rapidly, driven by a
young and growing population, an
higher disposable income and a shift
toward premium, healthy, and con-
venient snacks

Countries like Saudi Arabia, the
UAE, and Irag are heavily investing
in food processing, making this the
perfect time for manufacturers fo enter
the tortilla chip market.

FOOD

With the right production setup, this is
a golden opportunity—and ESGrialy
is here to help you seize itl i

www.esg-italy.com

ESG
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SALIMIX CAL: the definitive
solution for the best efficiency
and yield of your cheeses

fter years of studies, re-
search and development
about the colloidal cha-

racteristic of the milk and its impli-
catfions for the coagulation, SCA
is proud fo announce that develo-
ped a special and specific product
“SALIMIX CAL”: a colloidal di-
spersion of calcium phosphate in
water solutions.

SCA has been the sole company,
on the world stage, able to crea-
te a calcium phosphate in colloi-
dal dispersion, mission conside-
red impossible before, obtaining
the unique and most innovative
technological adjuvant for the
milk coagulation.

The milk mineralization is the main
factor of its own coagulation. The
proper disposition of ion bridges
stabilizes its structure, based on
colloidal calcium phosphate.

The casein micelles are permao-
nently in colloidal dispersion in
the fresh milk.

Constantly moving, they move in
short distance entering in collision
one each other against fat cell,
changing direction. During the
renneting is fundamental that any
collision can be potentially 100%
positive.

Unfortunately, the thermal tre-
atments (from the cooling, storage
and then pasteurization), reduce
its mineralization: it's known that
any milk when in the vat and rea-
dy for the coagulation has alrea-
dy lost an average of 20% of its

 of

TECNOLOGIE E INGREDIENTI
PER LE INDUSTRIE ALIMENTARI

CCP and this reduce the positive
collisions causing weaker milk
clots.

The technological knowledge al-
lows to say that Ca++ is the main
important salt ion but not the uni-
que.

In the event of ion losses distribu-
ted proportionally within the exi-
sting ion (CCP), the actual dairy
technology is still based on the
Ca++ ion only.

FOOD

This practice is correct, however
the use of only a “strong” ion like
Calcium, “force” the protein struc-
ture friggering a partial self- re-
placement towards the remaining
ions.

The effect of that is the typical pro-
blem connected with the downsi-
zing of the spatial structure for the
reduction of the bridges, which
ever causes yield losses.

The role covered by SALIMIX

CAL in this process is to create

| DDrocessimag |
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the best electrostatic and covalent
bonds to facilitate 100% positi-
ve collisions with the formations
of bridges among and between
micelles. lts native structure sta-
bilizes the casein micelles acting
as cement of the hundreds sub-
micelles.

Adding SALMIX CAL, instead of
using the sole ion Ca++, the ori-
ginal spatial structure is restored.
It doesn't induce the narrowing of
the curds, as it could happen with
the use of Ca++, but it guaran-
tees the full and perfect elasticity
which is the base to eliminate the
formation of “fines” and the losses
of fat in the whey, ensuring the
highest possible yield.

Contact us for more information
and fo organize fests.

The other SCA products are:

LACFOOD: sclected dairy in-
gredients for cheese, ricotta, ma-
scarpone, yogurt and processed
cheeses productions;

VITALMIX: complefe range of
cultures and BIOPROTECTIONS

for any cheese, yogurt, kefir and
fermented milks:
SALIMIX: technological adju-

vants  100% based on SCA
technology and developed for

e SALIMIX RIC are the key pro-
duct for the production of the
best RICOTTA:;

e SALIMIX N fto correct the aci-
dity of milk and whey;

e SALIMIX LG to confrol the
osmosis process info the pro-
tective liquid of mozzarella or
other white cheeses.

e SALIMIX MAC for the best

structure of mascarpone.

SCA is an ltalian food company
established in Emilia-Romagna
Food Valley for over 35 vyears.
SCA has constantly produced
and researched, for the dairy
industry, ingredients and natural
processing aids related fo the
Mediterranean food tradition to
offer the best to the final customer
who is at the top of the mission
statement.

FOOD

SCA is certified with FSSC
22.000, ISO 9001 and ISO
22.000, Organic, Halal and Ko-
sher.

It is established both on the natio-
nal and international markets.

SCA also distributes Domca pro-
ducts dedicated to any shelflife
problem, based on natural ingre-
dients of vegetable origin. Star-
fing from plant matrix, the com-
pany has developed the research
and extraction of natural molecu-
les with an antibacterial and pre-
servative action.

The long study of the Allium ssp.
and its compounds has allowed
the creation of standardized and
natural products for the improve-
ment of shelf-life.

They are also successfully used
throughout the supply chain of the
agro-food sector, from organic
products fo finished products such
as cheeses, fresh meat and fish
products. fii

Visit:
www.sca-srl.com

pDrocessing
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EMILOS: leader in the production
of vibrating screens

he Emilos sieving system is
Tpofemed and delivers ouf
standing  performance in
terms of productivity and quality.
Emilos” dynamic approach ensures

direct and immediate alignment with
customer needs.

To oddress any challenges, the
company conducts specific screen-
ing tests and manufactures vibrating
screens that are exclusively Made in
ltaly.

Emilos designs and produces vibrat-
ing screens suitable for sieving both
food and nonfood products, offering
both in series and customized solu-
tions.

Designed for continuous 24/7 oper-
ation, Emilos vibrating screens stand
out from traditional models on the
market due tfo their unique construc-
tion concept and the vibrator motor
they are equipped with. Operating
at 3,000 rpm instead of the stand-

FOOD

EMILOY

“18R0scREENT
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ard 1,400 rpm, and allows for high
hourly production.

For screening particularly challeng-
ing products, Emilos equips its vi-
brating screens with systems to pre-
vent mesh clogging, thus increasing
production and reducing downtime
caused by interruptions for cleaning
clogged meshes.

These systems include brushes, per-
forated trays with rubber balls or
anticlogging rings, and mesh frames
featuring spokes and a small timed
pneumatic mofor.

The Emilos double-groove mesh
frame allows operators to replace
the mesh quickly and independent-
ly, reducing labor and transporto-
fion costs as well as downtime for
technical assistance from the manu-
facturer.

Emilos vibrating screens are entirely
constructed from stainless steel AlSI
304L for AISI 316 upon request)
and can be equipped with Emilos-
branded motors certified for explo-
sive environments (Atex Il 2GD EEx
d IIB T4 certification).

FOOD

The screens can handle any type of
mesh, from the finest (e.g., 0.035
mm mesh size] fo the largest, and
are characterized by minimal main-
tenance requirements.

Emilos' product range includes circu-
lar vibrating screens with diameters
ranging from a minimum of 450 mm
to a maximum of 1,800 mm.

Additionally, the company produces
rectangular screens for high hourly
throughput or with side-mounted mo-
fors instead of the traditional bottom-
mounted ones, coarse sieves, refin-
ing vibrating screens, as well as

=

automatic and manual magnets. i

Visit:
www.emilos.eu

processing
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Introducing CUBE: PROXAUT’'S
Innovative AGV Revolution

Gabriele  Macchi,
r Operations  Direc-
@ o o PROXAUT,

fells us how the new automated
guided vehicle was bom: the CUBE.
Thanks to the skills acquired in the
field of R&D, Mr. Macchi has become
a promoter of technological innovo-
fion and supporter of new employ-
ment policies.

listening to the market demands of
this last year and after having carried
out a dedicated strategic marketing
study, together with the Management
of PROXAUT, Mr. Macchi and his
feam of researchers have taken care
of developing a new AGV vehicle.

"The challenge was fo find a SMART
solution, designing and building a
small and versatile AGV, capable
of carrying weights up to 1000 kg
(2200 Lbs). PROXAUT vehicles, in
fact, are built to work in narrow spac-
es, such as in warehouses where we
have a few centimetres of tolerance
for our automatic handling.

We have therefore used years of ex-
perience fo create a small selfdriving
shutile (1300 x Q00 x 300 mm h) with
inerfial guidance capable of passing
where others do not enter. There are
no application and industry limitations
for this automated fransportation sys-
tem. Do you have a Euro pallet with

FOOD

Cabriele Macchi
Operations Director at PROXAUT

PROX NI\

AUTOMATED GUIDED VEHICLES

DProcessing
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goods weighing 1000 kg to be trans-
ported from point A fo point B2 Here's
the solution: CUBE by PROXAUT!

An efficient automated ware-
house worker which will
work for you 24/7, without
going on vacation or getting sick.
"l don't deny that @ minimum main-
fenance must be done regularly, but
this operation takes only a few hours
a year and serves fo ensure optimal
performance and mainfain maximum
efficiency levels, also in terms of the
durability of lithium batteries”  Mr.
Macchi tells us. “Moreover, the ad-
vantages of these forklifts with and
without forks are now known: reduc-
fion of personnel and indirect costs
in general, reduction of human error
thanks fo integration with VWMS and
management software, improvement
of traceability and management of
warehouse stocks, maximum config-
urability with company management

systems, increase in production with
24/7 shifts, improvement of safety,
opfimization of flows and fraffic, op-
eration in environmental conditions
hostile to man, hygiene and cleanli-
ness”.

But we are curious... We want
more... What about the price2 The
Operations Director smiles and replies
without hesitation: “I'm a technician,
not a salesman. However, | can tell
you that we have tried to make a low-
cost shutile. If we don't consider the
profotype presented at the fair MEC-
SPE (6-8 March 2024 in Bologna)
and LogiMAT (1921 March 2024
in Stutigart), we have already put @
series of vehicles into production.

The trade fairs have given us the de-
sired results, we have already con-
cluded some sales contracts for AGV
plants, including of course also sev-
eral CUBEs that should be operation-
al at the end of summer 2024. We

FOOD

have already had confirmation from
our Production Manager that, com-
pared fo the profotype, prices have
dropped: the industrialization of this
model allows us to enter the market
with a very interesting and competi-
five pricel”

The challenge of a market in constant
revolution does not scare Proxaut.
The trade fairs of recent months and
a growing market have given new
life to a company that has been on
the market for over 30 years. From
a small family-run business, it has be-
come part of an international group,
the Middleby Corporation, a world
leader in the food machinery industry.
In 2022, the year Proxaut was ac-
quired, it was named “World's Best
Employer” by Forbes magazine. fi

For more information:
www.proxaut.com
www.middleby.com

DProcessing
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The barcode turns 50
and doubles in power

ifty years affer its debut in
F an Ohio supermarket, the

barcode that identifies re-
fail products is evolving into a new
two-dimensional format, offering con-
sumers with more informafion and
enhancing efficiency for refailers.

On June 26, 1974, a supermarket
cashier in Troy, Ohio, made history
by scanning a barcode on a ten-pack
of Wrigley's Juicy Fruit chewing gum
with a Magellan Model A scanner.
Developed by Spectra Physics, now
part of the ltalian multinational Dato-
logic, this was the world’s first fixed
refail scanner.

The ability to automatically identify
products at checkout marked the be-
ginning of a new era, revolutionizing
the retail industry with unprecedented
speed and accuracy.

Fifty years later, this innovation re-
mains indispensable.

As a pioneer in identification tech-
nologies, Dafalogic has recognized

Magellan 9600i/9900i scanners speed up code reading, identify

products, and reduce theft

the vast potential of barcode from the
start. Building on its early success with
scanners like the Magellon Model A,
the company has become a leader
in the refail automatic identification

Memor 30, Android 5G Wi-i terminal and scanner for remote reading

FOOD

market. Datalogic has consistently re-
mained af the cufling-edge of techno-
logical advancements to better serve
its customers.

Beginning with the development of the
first 1D scan readers, the company
later led the way in using imager fech-
nology in scanners, and has recently
elevated performance by integrating
the latest Al-based technologies.

A new information-rich two-
dimensional code

We are at a critical turning point as
the refail industry gears up for the roll-
ouf of the GS1 Digital Link, a ground-
breaking product identification code,
which will gradually appear on all
consumer product packaging by
2027, complementing the traditional
linear barcode.

The GS1 Digital Link barcode is an
upgraded version of the traditional
barcode, embedding digital informo-
tion accessible via a URL. This creates

pProcessing
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a direct connection between a physi-
cal product and its associated digital
confent. The new GS1 sfandard QR
code will enable consumers to instant-
ly access upto-date information about
products they are considering pur-
chasing by scanning the packaging.

This includes details of ingredient
origins, allergens, usage (such as
cooking tips and recipe suggestions),
recycling or disposal guidelines, nutri-
tional values, and much more.

The code will also include detailed
information about the specific pack-
age, such as the expiration date, pro-
duction lot, or a unique serial number.
This data can be infegrated info re-
failers” pointof- sale systems, improv-
ing security, streamlining procurement
processes, and minimizing the risk of

fraud.

Fabrizio Pareschi, Datalogic’s Global
Account Manager, stated, "Consum-
ers will be empowered to make more
informed purchases by gaining in-
sights info the environmental impact
of the products they buy.

They will have access to defailed
information, such as the origin of a
product and its ingredients, as well
as guidance on how fo recycle or re-
use packaging. Retailers and supply
chain companies can offer personal-
ized confent, promotions, or offers
failored to consumer preferences or
location.

In addition, the new GS1 standard
enhances  traceability  throughout
the supply chain, aiding in the fight
against counterfeiting and improving
product recall management. It also
optimizes invenfory, warehouse man-
agement, and logistics processes by
intfegrating with enterprise ERP and
CRM systems. For these processes,
Dafalogic is the ideal technology
partner, offering solutions for point-of-
sale and data management through
professional mobile computers like the
new Memor 30/35. It is the perfect
fool for tasks such as inventory man-
agement, price control, and sfock re-

plenishment. All Datalogic retail prod-
ucts are already fully compatible with
GS1 code management”.

The role of software, systems,
and artificial intelligence

So, how is the retail industry gearing
up for the infroduction of these new
twodimensional  codes?  Michele
Benedetti, Chief Technology Officer
at Datalogic, explains: “Our goal
is to ensure that reading these two
codes on packages is seamless and
rapid, mainfaining the same level of
reliability we currently have with lin-
ear barcodes. Our scanners and mo-
bile devices can read both types of
code simultaneously, with the same
speed and accuracy. But the real
game-changer will come from infe-
grafing smart systems and software to
create innovative applications that im-
prove the shopping experience, sup-
port sustainability, and give refailers a
competitive edge. For example, our
nextgeneration Magellan  scanners
are truly infelligent machines capable
of processing not just product codes,
but also images captured by in-sfore
and pointof-sale cameras. This paves

the way for innovative applications,
such as advanced antitheft solutions,
which will make retailers more ef-
ficient and ready fo tackle the chal-
lenges of a rapidly evolving market.”

Here's to the enduring legacy of the
barcode and its successor, as they
guide us info the next era of refail.
Datalogic is poised to lead the
charge. filt

Datalogic Group

Clobal leader in the automatic data
capture and industrial - automation
markets since 1972, Datalogic em-
powers the efficiency and quality of
processes in the Retail, Manufactur
ing, Transportation & Logistics and
Healthcare industries.

Datalogic S.p.A. is listed in the STAR
segment of the ltalian Stock Exchange
since 2001 as DALMI. Visit www.
datalogic.com.

Datalogic and the Datalogic logo are
registered frademarks of Datalogic
S.p.A. in many countfries, including
the U.S.A. and the E.U. Other trade-
marks belong to their respective own-
ers.

Linear barcode and GS1 code

FOOD

pProcessing
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ifm revolutionizes the food industry

with SM Foodmag, new flow sensor
with 10-Link SAPUTO

product safety is of paramount

importance. The challenge of
keeping food safe and of high qua-
lity throughout the entire production
and distribution process is complex
but essential.

I n the world of the food industry,

For over 50 years, ifm has been
committed fo providing integrated
automation solutions for the food
sector.

The company offers products and
services aimed at ensuring franspa-
rent processes in food processing,
packaging, and cold chain mana-
gement, thus guaranteeing food sa-
fety “from field to table.” Specifically
in this field, ifm can play a leading
role because it has all the necessary
automation and process digitaliza-

fion technologies to support safe pro-
duction, and because ifs expertise is
demonstrated by its membership in
EHEDG (European Hygienic Engine-
ering & Design Group)—a European
consortium that includes food com-
panies, equipment manufacturers,
research insfitutes, and public health
authorities.

Today, ifm expands ifs already exten-
sive range for this sector with the

FOOD

brand-new SM Foodmag, a magne-
fo-inductive sensor that meets the hi-
ghest standards of the food industry
by bringing hygienic measurement
of liquid food flows to a new level.

Equipped with IO-link, the sensor re-
quires no mechanical components in
contact with the fluid and simplifies
direct transmission of digital data,
effectively eliminating the last blind
spot in the production process and

| DDrocessimag |
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thus providing complefe franspao-
rency.

Highly functional (it is also availa-
ble with a display and 360-degree
status LEDs for precise and timely
information), SM Foodmag by ifm
defects in real time the presence of
fluid, its flow rate, total volume, and
direction.

It also transmits data regarding the
liquid's conductivity and temperatu-
re to the control system and IT level.
As a result, it offers the advantage
of "measuring what matters” with a
single device, reducing the need for
additional measurement points in the
system.

Integrating SM Foodmag with exi-
sting systems is extremely straight-
forward. Its standard M12 connec-
tor, combined with a flexible choice
of seals and process adapters, en-
sures a quick, hygienic, and error-
free connection fo the infrastructure.
The app-based menu structure and
optional guided installation make

parameter setting an extremely intu-
itive task.

Rigorous testing ensures la-
sting quality

Through  meticulous infernal  and
external tests, SM Foodmag is gua-
ranteed from the outset to withstand
the extreme conditions typical of
daily production in the food indusry.

The thermal shock test evaluates the
sensor’s accuracy under significant
tfemperature changes, such as those
occurring during pasteurization.

In this process, milk or highly acidic
products are heated to tfemperatures
between 72 °C and 95 °C and then
rapidly cooled to ensure their pre-
servation. Even after one thousand
hours of continuous stress caused by
sudden temperature changes from
below zero to above zero, the mea-
surements must remain within prede-
fined accuracy limits.

To transfer fluids from tanks to subse-
quent processing phases, pumps

FOOD

and valves are used. Pumps gene-
rate constant vibrations, while valves
undergo rapid openings that cause
pressure spikes.

The pressure spike test replicates the-
se surges by intentionally applying
pressures that exceed the nominal
values indicated in the technical do-
cumentation.

After one million cycles, the Fo-
odmag SM undergoes a strict seal
test. Additionally, shocks and vibro-
tions along the X, Y, and Z axes are
intensely simulated over several days
fo ensure that external influences do
not compromise the device's perfor-
mance.

In the condensation test, cold fluid
flows through the piping system and
the sensor in a warm environment.
The Foodmag SM is exposed to
high humidity and condensation for
weeks and in various installation po-
sitions, confirming that moisture does
not penetrate inside the device. i

www.ifm.com/it
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ANGELUS: can seaming equipment
manufacturer

1900's, the invention of the

double seam — a means of fol-
ding 5 layers of material in a way
that interlocks a can end with a can
body — transformed Food and Beve-
rage packaging by eliminating the
need for soldered seams to achieve
a hermetic seal. By 1910, Henry L.
Guenther had taken this advance-
ment fo the next level by designing
and patenting the first machinery to
create these double seams on cans.
With that invention, the Angelus Sa-
nitary Can Machine company was
founded, with a vision of creating the
finest machines of their kind, anywhe-
re in the world.

I n the late 1800s and early

Today, more than a century lafer, and
with more than 16,000 seamers sold

n 132 countries across the globe,
Henry’s vision has been realized, and
the Angelus name is still recognized
as the standard for excellence in se-
aming technology and equipment.
Joined with Pneumatic Scale Corpo-
rafion in 2007, the combined com-
pany of Pneumatic Scale Angelus is @
global leader in the design and ma-
nufacture of packaging machinery for
liquid and dry filling, capping, can
seaming, and labelling applications
as well as stateoftheart confainer
handling solutions. The company is @
division of BW Packaging under the
Barry-Wehmiller umbrella of compo-
nies.

In recent years, the company has in-

froduced the Angelus V-Series line, de-
signed fo meet the specific needs of

FOOD

the Food and Beverage markefs. The
same fechnology used for high-speed
seaming applications has also been
scaled for the needs of the craft be-
verage space. Angelus has manufactu-
ring facilities in Ohio in the United Sto-
tes, as well as its Parma, ltaly location.

In nearly all markets Angelus serves,
concerns for sustainability and incre-
ased, pandemic-driven demand for
shelf-stable products created a surge
in can demand and a subsequent
shortage of them. Though pressures
have eased somewhat, with can ma-
kers working aggressively fo increase
production, it will still take fime for
supply fo cafch up with demand.

In addition, the lightweighting of
cans brings challenges to seaming

DProcessing
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equipment, as lighter cans can often
lead to an increased risk for can da-
mage during production and even fran-
sportation. Seamer suppliers like Ange-
lus are responding with innovations to
seamer design and container handling.

For Pneumatic Scale Angelus, consi-
stent communication with can makers
helps drive not only future product
design, but also current partnerships
with customers to analyze produc-

tion and mitigate potential areas for
damage, not only at the seamer, but
also upstream and downstream from
the seaming process. Angelus curren-
fly has patents pending for several
new developments in seamer design
and confainer handling that it belie-
ves will provide superior solutions for
its customers, as well as a competitive
advantage for the company.

When asked about the future of sea-

FOOD

mers for Food and Non-Food cans,
Thomas Thiel, Product Line Leader for
Can Seaming replied, “Angelus con-
tinues serving the Food and Beverage
markets with seamers specially desi-
gned to address their unique needs.
We have a long history of innovation
in seaming, and we are excited about
our plans to continue that legacy well

=

into the future.”

www.psangelus.com
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Maximising operational excellence:
The role of predictive and preventive
maintenance in modern industry

Looking into how - with a tailored approach to

maintenance, we can predict the lifetime of a system

and know when preventive maintenance should

happen.

By Roger Savo, Aftermarket Director, Europe at ELGi

environment  where  downtime

equates fo significant financial
losses and operational  inefficiencies,
implementing predictive and preventi-
ve maintenance (PPM) has become not
just an option, but a necessity for com-
panies across all sectors. This integro-
fed sfrafegy not only enhances the relia-
bility and performance of equipment,
but also extends its operational life en-
suring both efficiency and durability in
indusfrial operations in a manner that
underscores costeffectiveness.

I n today’s fastpaced industrial

What is predictive mainte-
nance and what are its key
components?

Predictive maintenance is an advan-
ced maintenance strategy that levera-
ges dafa analytics, machine leaming,

and sensor technologies to predict
and prevent equipment failures before
they occur. Unlike traditional mainte-
nance approaches, such as reactive
maintenance (fixing issues affer they
hoppen) or preventive mainfenance
([scheduled maintenance regardless
of equipment condition|, predictive
maintenance focuses on da-
ta-driven insights to optimise
maintenance schedules and
maximise equipment uptime
and reliability.

Connected new fechnologies play a
crucial role in driving the efficiency
of predictive maintenance. By infe-
grating sensors and networks with
analytics and augmented intelligence
fools, predictive maintenance systems
can offer more accurate predictions
and reaHime insights.

FOOD

Call-out box

ELGi's Air~Alert is an loT-based,
smart 24,/7 remote machine monito-
ring and alert system which can be
implemented on new and existing in-
stallations. The service enables custo-
mers to act in time to avoid potential
failures of compressors with 24/7
remofe monitoring of a compressed
air system. It does this by delivering
frend graphs and information about
operating parameters including di-
scharge pressure, oil temperature, va-
riable frequency drive (VFD) speed,
fotal running hours, frips, and alerts
on a live online interface accessible
remotely from anywhere in the world.
Air~Alert also functions as a predicti-
ve maintenance system notifying cu-
stomers and ELGi Channel Pariners
about scheduled maintenance, fault
occurrence, and predicts commonly
occurring failures. Monthly summary
reports on overall health and ope-
rating parameters include upcoming
planned service requirements, as well
as preventative maintenance based
on system dafa.

Smart technology infegrations allow
for “alwayson” agility, where unfo-
reseen machinery conditions can be
addressed promptly, thus mitigating
potential damage and optimising
decisionmaking processes. Connec-
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fivity facilitates a comprehensive data
exchange, enhancing the predictive
analysis and enabling more infor-
med, strafegic decisions regarding
assef maintenance.

Key components of Predicti-
ve and Preventative Mainte-
nance (PPM) systems:
Implementing preventive maintenance
requires a strategic approach, under-
pinned by several key components:

e Advanced Sensor Techno-
logy: ol sensors are crucial for
realtime monitoring of equipment
conditions, providing the data ne-
cessary for predictive analysis.

¢ Data Analytics and Artificial
Intelligence (Al): The heart of
PPM lies in data analytics and Al
algorithms - which  process  data
collected by sensors to identify pat
ferns, predict potential failures, and
suggest preventive measures.

e Skilled Workforce: A workfor-
ce skilled in dafa analysis, machine
learning, and the operation of so-
phisticated monitoring equipment
is essential for interpreting data
and implementing maintenance
strafegies effectively.

e Cultural Shift: Embracing PPM
requires a cultural shift within the
organisation, moving from a re-
active to a proactive mainfenance
mindset. This shift involves fraining,
change management, and  on-

going support.

How Predictive Maintenance

Operate:

The predictive maintenance process

unfolds through several stages:

1. Data Collection: Continuous
monitoring and dafa capture from
machinery.

2. Data Analysis: Application of
statistical techniques and machine
learning to analyse the collected
data.

3. Anomaly Detection: Identifi-
cation of dafa patterns that devia-
fe from the norm, indicating poten-
fial issues.

4. Prediction and Decision-
Making: Use of predictive al-
gorithms to forecast failures and
decide on maintenance actions.

5. Proactive Maintenance: Exe-
cution of maintenance tasks befo-

re failures occur, based on predic-

five insights.

FOOD

Benefits of implementing

PPM methodology:

The rationale for adopting the predic-

five and preventive maintenance me-

thodology within business operations

is underlined by its significant benefits

for companies:

|. Downtime  Minimisation:
Unplanned downtime is the bane
of productivity. The adoption of
predictive maintenance has been
linked to a significant reduction in
unplanned downtime, enhancing
overall  productivity. Connected
fechnologies facilitate the predicti-
ve mainfenance process, allowing
for reakHime insights and the effi-
cient deployment of maintenance
resources. According fo Deloitte
Analytics Institute Position Paper
on Predictive Maintenance, this ef-
ficiency franslates into a 20-50%
reduction in maintenance plan-
ning time, a 10-20% increase in
equipment uptime, and a 5-10%
reduction in overall maintenance
cosfs.  Notably, implementations
of predictive mainfenance in sec-
fors such as chemical manufactu-
ring and transportation have led
fo significant decreases in down-

processing
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time and maintenance costs, with
one large chemical manufacturer
achieving an 80% reduction in
unplanned downtime and savings
of around $300,000 per asset.

2. Cost Reduction: PPM signifi-
cantly lowers maintenance costs by
identifying issues before they esco-
late info costly repairs or complefe
equipment replacements. By optimi-
sing mainfenance schedules, com-
panies can avoid unnecessary main-
fenance acfivities, saving on labour
and parts. According to Advanced
Technology Services (ATS), predicti-
ve maintenance yields cost savings
between 8% to 12% over preventive
maintenance and up fo 40% over
reactive mainfenance. This insight
underscores the financial benefits

of adopting predictive maintenance
strategies over fraditional mainte-
nance approaches.

. Extended Equipment Life:

Regular and precise maintenance
extends the operational lifespan of
machinery. According fo research
by McKinsey, predictive mainte-
nance can lead to a reduction in
machine downtime by 30% to 50%
and increase machine life by 20%
to 40%. This demonstrates the signi-
ficant impact that predictive main-
fenance sirafegies can have on
extending the operational lifespan
of machinery, enabling companies
fo defer capifal expenditures on
new equipment and optimise the
refurn on investment for their existing
assets.

FOOD

4. Enhanced Safety and
Compliance.  Implementing
PPM strategies can significantly
enhance workplace safety and
ensure compliance with safety
regulations. By proactively iden-
fifying and addressing potential
equipment failures before they
occur, PPM minimises the risks of
accidents, creafing a safer envi-
ronment for employees. This pro-
active approach not only protects
the workforce but also helps com-
panies adhere fo stringent safety
standards, thereby avoiding legal
and financial penalties associa-
ted with non-compliance.

5. Operational Efficiency: \With
PPM, companies benefit from an
overall increase in operational ef-
ficiency. If data is collected and
analysed correctly and maintenan-
ce tasks are performed just in time,
equipment wear and tear is redu-
ced, improving the performance
of equipment.

Conclusion

The implementation of predictive and
preventive maintenance is not just a
best practice, it's a strategic impera-
tive for companies aiming tfo thrive
in the competitive and fastevolving
landscape of Industry 4.0. By adop-
ting PPM, businesses can achieve not
only significant cost savings and effi-
ciency gains, but also enhance their
operational resilience. In an era whe-
re downtime can be a critical setback
and efficiency gains are continuously
sought, PPM sfands as a beacon
of operational excellence, ensuring
companies remain agile, proactive,
and ahead of potential failures. il

www.elgi.com
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At FACHPACK, vision meets action.

Experience pioneering technologies, creative 23 25'9'2025
packaging solutions and an exchange that
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EXHIBITIONS 2025-2026

PROSWEETS

02-05/02/2025 @
COLOGNE

Trade fair on technologies for the
confectionery and snack industry.

FRUIT LOGISTICA
05-07/02/2025 fi
BERLIN

Trade fair on technologies
for the fruit

and vegetable industry.

BEER&FOOD
ATTRACTION

16-18/02/2025 i
RIMINI
Trade fair for the beer,

food & beverage world.

SANA FOOD

23-25/02/2025 @
BOLOGNA

International exhibition
of healthy eating out.

SLOW WINE FAIR

23-25/02/2025 i
BOLOGNA
International fair dedicated to the

good, clean, and fair wine.

MECSPE

05-07/03/2025 i
BOLOGNA

International trade fair for the
manufacturing industry.

PROWEIN

16-18/03/2025 i
DUSSELDORF
International trade fair

for wine and spirits.

VINITALY
06-09/04/2025 fi
VERONA
International exhibition
for wine and spirits.

LATINPACK
16-18/04/2025
SANTIAGO, CHILE
International frade fair

on packaging and packing
fechnologies.

TUTTOFOOD
05-08/05/2025 i
MILAN

B2B trade fair

for the entire agrifood ecosystem.

MACFRUT
06-08/05/2025 fi
RIMINI

Trade fair for

the fruit and vegetable industry.

SPS/IPC/
DRIVES ITALIA

13-15/05/2025 fi
PARMA
Fair on automation, components,

and software for the industry.

IBA

18-22/05/2025
DUSSELDORF
Trade fair for the bakery and pasiry

indusfry.

IPACK-IMA

27-30/05/2025 i
MILAN
Trade fair on technological solutions for food

and nonfood processing and packaging.

MIDDLE EAST 2025/26

GULFOOD

17-21/02/2025 @
DUBAI

DJAZAGRO
07-10/04/2025 i

ALGIERS

Salon for companies of the agrifood
secfor.

IRAN FOOD+BEV TEC

19-22/05/2025
TEHRAN

Fair on packaging technologies.

PROPACK ASIA

11-14/06/2025 f
BANGKOK

GULFOOD
MANUFACTURING

04-06/11/2025 i
DUBAI
Fair for the packaging

and food & beverage industries.

Fair on hospitality and food products.

International exhibition for packaging.

GULFHOST
2025 @

DUBAI

Hospitality fair

for the Middle East,
Africa, and Asia.

HOSPITALITY
QATAR

2025 i
DOHA
Fair on hospitality

and HORECA.

www.itfoodonline.com www.iffoodonline.com www.itfoodonline.com www.iffoodonline.com www.itfoodonline.com




EXHIBITIONS 2025-2026

FISPAL

24-27/06/2025 T
SAO PAULO, BRAZIL
Trade fair on packaging

fechnologies.

DRINKTEC

15-19/09/2025 fi
MUNICH
Trade fair for the

beverage industry.

SUDBACK
20-23/09/2025
STUTTGART

Trade fair for baking technologies.

POWTECH

23-25/09/2025 T
NUREMBERG
Trade fair on technology for powder

product processing.

FACHPACK

23-25/09/2025 @
NUREMBERG

Trade fair for the packaging industry.

MCTER EXPO
08-09/10/2025 fi

VERONA

Exhibition on energy efficiency and

renewable sources.

www.itfoodonline.com www.iffoodonline.com www.itfoodonline.com www.iffoodonline.com www.itfoodonline.com

SAVE

08-09/10/2025 i
VERONA
Fair on automation and

instrumentation.

HOST
17-21/10/2025 i
MILAN

Trade fair for the hospitality

and HORECA sectors.

CIBUS TEC FORUM-
LABOTEC
28-29/10/2025 fi

PARMA
Conference-exhibition

on production lines a
nd technologies for the food industry.

Salon for the laboratory and analysis
sector.

INTERPACK
07-13/05/2026 i
DUSSELDORF

Fair on production lines,
solutions, and materials

for packaging.

SIAL

17-21/10/2026 @
PARIS

Trade fair on food products.

CIBUS TEC

27-30/10/2026 i
PARMA
Fair on technology

for the food and beverage industry.

BRAU BEVIALE

10-12/11/2026
NUREMBERG
Fair on technologies

for beer and beverage production.

SIMEI

17-20/11/2026 i
MILAN
International exhibition

on enology and bottling.

ALL4APACK

23-26/11/2026 i
PARIS
International exhibition

for packaging.
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International Exhibition for Process Operations

YOUR DESTINATION
FOR PROCESSING
TECHNOLOGY.

23-25.9.2025 | NUREMBERG, GERMA)
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